Monday (1.5) Tuesday (1.6) Wednesday(1.7) Thursday(1.8) Friday(1.9)
o= EIUWE = y
;—?22 I\ + e
wELE American-style Scrambled P Shaomai FEABES
Steamed Sweet Potato Eags Croissant SR Osmanthus Cake
EFES B i BALS " BAAS
- B Beef and Vegetable Noodle
Morning Snack Yogurt Lean Pork Congee Yogurt Soup Yogurt
B 55 b TiE ¥R e KR BiR
Orange Blueberry Banana Red Grape Apple Tangerine Dragon Fruit Green Grape
BELG7 N HE MBS e
Mushr&&m and Black Chicken BAZA R Pork'Spine and Carrot Soup . LLESF A
S : Mung Bean Syrup . o Chinese Yam and Beef Soup
oup Pork and Winter Melon Soup P = RS AT IR
BE& AR - BEEWEST | psied Beef with Pineapple XS
Py . by Taiwanese Braised Pork with . Chicken Pizza
Cantonese Style Steamed Fish & Cumin Beef Dried Tofu & Mixed Vegetables AN KEEE
T RN FRGEEN, PSR A BIENEA Steamed E(_;g 'CTaiard with
Lunch Shredded Pork in Sweet Bean Teriyaki Fish Balls Stir-fried E(leef;vith Broccoli Stir-fried Pork with ShRMoS
Sauce TR A K = Mushrooms @) EE‘“F'
o = . 3 = EE\lll\ = FISH / i<
L PASES . Garlic Sagjfee\d,fhoy sum Stir-fried Shanghai Green . IR DER Opyster Sauce Lettuce
Stir-fried Shanghai Green TR KR Stir-fried Choy Sum RS
BEHR Oat Rice Steamed Rice Izt Creany Mashea Swlebet Potatoes|
Japariese-style Pork Donburi Pita Bread
e SRR JRIRIRE Purple S%é%;'éﬁ P@o)'fto Bread BRI ]
TFERR Vintage Castella Cake Plain Mochi P Roll Mini Pizza Blueberry Toast
Afternoon Tea AL Sk 44 NI 41 TARIEREK
Red Bean Milk Milk Pumpkin and Yam Rice Paste Milk Red Date and Apple Syrup
B / Nutrition Facts
#E Energy /kcal 841.8 971.4 909.3 981.5 924.4
&M Protein /g 40.7 48.1 36.9 56.1 37.5
BEf Fat /g 20.3 35.8 26.3 28.5 29.3
7K Carbs /g 124.0 114.2 1314 125.1 127.7
M 8GRAllergen: WMk HEgg =Bean y3fifSeafood 4 PyBeef Y& APork EEgEMushroom



Type | Monday (1.5) Tuesday (1.6) Wednesday(1.7) Thursday(1.8) Friday(1.9)
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% o RESRL HEPE IR stk B MUE L5
Soup Chicken Soup Pork and Winter Melon Soup Mung Bean Syrup Pork Spine and Carrot Soup | Chinese Yam and Beef Soup
s R S SEEAEST - T— BT
Fis¥1 Cumm Beef Taiwanese Braised Pork with |Roasted Beef with Pineapple & Chicken Pizza
s F3Entrees ErEp BRLE g, Dried Tofu Mixed Vegetables TMKEEE
~ A ££ ARNTER e 4 .
: ol B (iR A eS| BTSN Steamed Egg Custard with
Lunch Shred%ee%l:cgglzlcr; Sweet Teriyaki Fish Balls Stir-fried Beef with Broccoli  [Stir-fried Pork with Mushrooms Shrimps
f7E3 =E T I 3K EisE BHER HEIHAESR
Veg Stir-fried Shanghai Green | Garlic Sautéed Choy Sum Stir-fried Shanghai Green Stir-fried Choy Sum Oyster Sauce Lettuce
E:—Et%,ﬂi -Et— N 2 A M2 hi AShH yﬁ%ﬂ:%s@
R Japanese-style Pork = .L& ERIR . .DZ"ZL}JF Creamy Mashed Sweet
Staple . Oat Rice Steamed Rice Pita Bread
Donburi Potatoes
KR I5%/R BF BE BF R
Fruit Hami Melon Orange Banana Tangerine Apple
E#FSHr / Nutrition Facts
#& Energy /kcal 541.5 568.7 563.2 553.8 585.8
£&=H Protein /g 336 30.6 239 36.9 254
fERs Fat /g 14.7 17.3 18.5 10.3 21.3
B Carbs /g 68.8 72.6 75.3 784 73.2
hZEMilk FEEgg S Bean 8f¥Seafood H-yBeef ¥&MAPork EEgEMushroom
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Type Monday (1.5) Tuesday (1.6) Wednesday(1.7) Thursday(1.8) Friday(1.9)
e o o AT _ o o
% R 2187 RS SOk 49 MU gt
Mushroom and Black Pork and Winter Melon : .
Soup . Mung Bean Syrup Pork Spine and Carrot Soup Chinese Yam and Beef Soup
Chicken Soup Soup
Mt (%) HOAERY P S I
Chopped Chili Fish Fillet Cumin Beef o RS IPERb ... |Steamed Chicken with Shiitake e TR .
X Ao — Taiwanese Braised Pork with Stir-fried Pork with Chili
g (Spicy) FILESE Dried Tofu () Mushrooms Peppers
Chinese RERL Northeast-style Marinated 5 TR E RENEEE M KRR
=3Entrees| Shredded Pork in Sweet Tofu hrinralivid . Stir-fried Fish Tofu with G - ARE .
i Stir-fried Beef with Broccoli Steamed Egg Custard with
Bean Sauce BNEXRLH ) N Asparagus Lettuce Shrimps
ETIRSE Stir-fried Pork with _Bortos THITERA () A
. Spicy and Sour Shredded ' . BEFERNZ
Scrambled Eggs with Cucumber and Corn Stir-fried Pork with Mushrooms| .
: Potatoes - Yu-Shiang Shredded Pork
Tomatoes (Spicy) (Spicy)
72 =E FREHER HigE EER EEIRERE
Veg Stir-fried Shanghai Green | Garlic Sautéed Choy Sum Stir-fried Shanghai Green Stir-fried Choy Sum &% Oyster Sauce Lettuce
E3Cy BKIR FREKIR BKIR BKIR BKIR
Staple Steamed Rice Oat Rice Steamed Rice Steamed Rice Steamed Rice
ES R BF BE BF R
Fruit Hami Melon Orange Banana Tangerine Apple
SO / Nutrition Facts
#E Energy /kcal 796.8 770.8 811.4 754.2 745.1
&H Protein /g 379 39.6 31.1 38.6 38.8
EA5 Fat /g 18.9 223 21.3 17.7 18.9
Bx7K Carbs /g 118.9 102.9 123.8 110.2 105.1
19 8EAllergen: hZEMilk FEEgg S Bean 8f¥Seafood H-YBeef ¥&MAPork EEgEMushroom



Type Monday (1.5) Tuesday (1.6) Wednesday(1.7) Thursday(1.8) Friday(1.9)
;‘zz X I B BRI BT
Soup Corn and Crab Stick Soup Cream of Spinach Soup Cream of Mushroom Soup Cream of Pumpkin Soup Italian Chickpea Soup
- FEMBEN (G BB RS :
BBQEERNHE K E%Eti%i}& . Baked Fish Fillet with Ka Roasted Beef with Pineappi&g 3‘?’@?&?
. . orean-style Fried Chicken : . Chicken Pizza
BBQ Grilled Ribs Bites Lime Leaves Mixed Vegetables OB TABRIE
= STHERTERA R SARIT ALK 1B EHSA T Stirfied Seacoma Veqetables
Entrees |Cheese & Meat Sauce Nachos LIRS Stir-fried Minced Pork with Diced Chicken with Cherry . €9
FHE Teriyaki Fish Balls Eggplant and Thai Basil Tomatoes with Pork Strips
Western -
BR | g e WH TR SRR MBS BEEHREE
Side Dish Broccoli Stir-fried Mixed Vegetables | Stir-fried Spinach with Onion Curry Mixed Vegetables Provencal Ratatouille
*8 BIVEFIR L= \=z) ) iR S mE MELIZER
Staple [ Japanese-style Pork Donburi [Honey-glazed Mini Pumpkins Butter Roasted Corn Pita Bread Creamy Mashed Sweet Potatoes
KR =) BF BE BF R
Fruit Hami Melon Orange Banana Tangerine Apple
B0 / Nutrition Facts
# & Energy /kcal 864.6 853.4 797.0 800.9 830.8
&H Protein /g 324 25.3 26.6 39.7 26.3
Bi5 Fat /g 24.6 29.1 28.1 17.0 28.9
k7K Carbs /g 128.5 | 122.7 109.4 122.1 116.4
- (e mk e BaPY T HIEAEREE AR08\ S S EReeE SEERER @ O T
S\ ecial Tomato Beef Slices with Rice | Braised Pork Noodles witn [Japanese-style Chicken Cutiet] Wonton Noodle Soup witri anzhou Beef Lamian witi,
P Noodles & Egg Marinated Egg Udon with Egg Grilled Sausage Marinated Egg
E7DH / Nutrition Facts
#= Energy /kcal 639.9 752.8 643.9 674.7 699.1
&EH Protein /g 24.0 338 33.0 28.1 43.0
BERR Fat /g 15.9 324 14.3 24.6 14.8
7K Carbs /g 100.2 81.6 95.9 85.3 98.5
I HGEAllergen: WiZEMIlk HFEgg =Bean
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