Monday (3.16) Tuesday (3.17) Wednesday(3.18) | Thursday(3.19) Friday(3.20)
ERDE
BAE ZIER INIHE] Scrambled Eggs wit.. EENK
Pork Bun Cheese Egg Tart Small Toast Spinach Steamed Corn
EFRR [ [ AP SEEA=Eic] B4
Morning Snack Yogurt Yogurt Beef Congee & Shredded Pork & Vegetable Yogurt
B ER BF 58 Noodles I N =2
Orange Apple Tangerine Banana KR Hami Melon Blueberry
Dragon Fruit
[S)5: =87 FIREK IREG7 ey A7) FTEENS D
Tofu & Crucian Carp Soup Mung Bean Sweet Soup Red Date Black Chicken Soup Chinese Yam Pork Soup Duck Soup with Tea Tree
REERS FPIUREIER TRA % Mg @) Mushrooms
Steamed Chicken with Korean-style Roasted Pork Braised Pork Belly Braised Beef Brisket witls = BERZE
5 Cordyceps Flower ETEIA T G B EKEE Radish Cantonese-style Steamed Fish
&
Lunch EHhMOIEER Stir-Fried Pork with Steamed Egg with Shrimp and AEE FA=TERIEE
unc Scrambled Eggs with Tomatoes Mushrooms Green Peas Minced Meat with Tofu Stir-Fried Chicken with Broccoli
TR/ B LEEE = BHEX . FEIMAESR
Garlic Choy Sum Stir-Fried Shanghai Green Stir-Fried Chinese Cabbage Stir-Fried Spring Greens @¥ettuce with Oyster Sauce
BXIR RETEE BXIR B EXRIR
Rice Meat Sauce Lasagna'es Rice Egg Fried Rice Corn Rice
) RETER AT SRIRES ) EIEE |
THFRR Pineapple Bun Tiger Skin Cake Pork Floss Bread Roll Oreo Bread ' ipﬁﬁﬂ%m
Afternoon Tea FRAHD 44 EAE N EOKHA 440 Red Date & SErTc';w Pear Sweet
Cornflakes with Milk Milk Carrot & Corn Paste Milk Soup
B9 / Nutrition Facts
#& Energy /kcal 864.8 900.4 914.8 852.8 821.9
EH Protein /g 45.9 37.9 36.3 34.8 42.4
A5 Fat /g 28.8 354 354 36.7 17.2
K Carbs /g 105.4 107.6 112.8 95.8 124.4
19 8EAllergen: hZEMilk FEEgg S Bean 8f¥Seafood H-YBeef ¥&MAPork EEgEMushroom



Type | Monday (3.16) Tuesday (3.17) Wednesday(3.18) Thursday(3.19) Friday(3.20)
% SR MK AR E LEsHE Duck NS
Soup Tofu & Crucian Carp Soup Mung Bean Sweet Soup Red Date Black Chicken Soup Chinese Yam Pork Soup Mughrooms
REERIS S
TR ‘ .
Steamed Chicken with PRl A = MR BREE |
C Korean-style Roasted Pork Braised Pork Belly . ; . ._|Cantonese-style Steamed Fish
- ordyceps Flower s o Braised Beef Brisket with Radish S
s F3kEntrees EFEE I SM-EEKEE e A5
STIR Stir-Fried Pork with Steamed Egg with Shrimp and : IMSEID Stir-Fried Chicken with
Lunch Scrambled Eggs with Minced Meat with Tofu -
T Mushrooms Green Peas Broccoli
omatoes
_ . o o o .
e Frasr/ B LEEE = BHER EEHESR
Veg Garlic Choy Sum Stir-Fried Shanghai Green Stir-Fried Chinese Cabbage Stir-Fried Spring Greens Lettuce with Oyster Sauce
3oy BKIR NETER BKIR BIIR EXKIR
Staple Rice Meat Sauce Lasagna Rice Egg Fried Rice Corn Rice
KR R BF PZS BE IERHIN
Fruit Apple Orange Pitaya Banana Hami Melon
E7=2H7 / Nutrition Facts
# & Energy /kcal 528.0 609.8 580.8 576.9 477.8
ZEH Protein /g 32.9 28.4 24.6 23.3 31.7
55 Fat /g 16.3 23.0 24.7 24.9 12.8
7K Carbs /g 62.3 72.4 65.1 64.9 58.9
I HGEAllergen: WiZEMIlk FEgg EBean y5t¥Seafood HABeef Y& A Pork EEMushroom



Type | Monday (3.16) Tuesday (3.17) | Wednesday(3.18) Thursday(3.19) Friday(3.20)
@ R
7 SR STk ARSI LEs AR Duck A NEEE
Soup Tofu & Crucian Carp Soup Mung Bean Sweet Soup | Red Date Black Chicken Soup Chinese Yam Pork Soup Murs)hrooms
RETLEXS @)
Steamed Chicken with HskaT LTHP 2 = Mtk -
h . : . . BRZEE
Cordyceps Flower Salt & Pepper Shrimp Braised Pork Belly Braised Beef Brisket with Cantonese-stvle Steamed Fish
e EBEBOWA () ETE AR SR Radish i At
T Stir-Fried Pork Slices with | Stir-Fried Pork Belly w Stir-Fried Pork Slices with BARLEZ (FR) @ N =Sk )
Chinese  |E3Entrees Oni : Stir-Fried Chicken with Broccoli
nion and Asparagus Mushrooms Winter Melon Hot & Sour Shredded ERSHOEER (5)
Lettuce (Spicy) ST () OB Potatoes (Spicy) SERERYEIERN (7
i il . . ; g e Stir-Fried Pork Belly with Lotus
EIIIONEE Stir-Fried Diced ChicKe Steamed Egg with Shrimp and RAEE Root & G p Spi
Scrambled Eggs with with Two Peppers (Spicy) Green Peas Minced Meat with Tofu 0o reen Peppers (Spicy)
99 pp picy @)
Tomatoes
Brse TRy iBh LSS BHESRE iBHER FEHAESE
Veg Garlic Choy Sum Stir-Fried Shanghai Green | Stir-Fried Chinese Cabbage Stir-Fried Spring Greens Lettuce with Oyster Sauce
8 BXKIR BXKIR BKIR BIIR FKiR
Staple Rice Rice Rice Egg Fried Rice Corn Rice
IS R BF PZES ey IBEN
Fruit Apple Orange Pitaya Banana Hami Melon
S / Nutrition Facts
& Energy /kcal 784.0 777.8 813.3 865.2 770.9
ZEH Protein /g 46.5 38.0 35.3 31.9 36.6
A8k Fat /g 22.0 15.1 30.3 315 28.3
7K Carbs /g 100.0 122.4 99.8 113.4 924
19 8EAllergen: hZEMilk FEEgg S Bean 8f¥Seafood H-YBeef ¥&MAPork EEgEMushroom



Type | Monday (3.16) Tuesday (3.17) | Wednesday(3.18) | Thursday(3.19) Friday(3.20)
2 P 5ERGRTR IR A oy
Soup Cream of Broccoli Soup Cream of Chicken Soup Cream of Corn Soup Cream of Mushroom Soup Creamy Crab Stick Soup
T
-~ ST r = e () R EEELE HIINE
RS Korean-style Roasted Pork}} Baked Fish Fillet with Pumpkin French-style Orange Chicken Pork Burger
Pineapple Beef ﬁ?ﬂﬁi@ﬂiﬁ@ d ‘Sauce & beese y Wings 9 ﬁﬁgﬁwfz’%g
23 Erfrfes Bakedagfrllzv}ﬁ%ﬁ@arrots Stir-Fried Cauliflower with Frenchl-fti)ﬁ??aﬁiéﬁgs\hroom DEER Western-style Stir-Fried Egg
Western Bacon Chicken Chop Satay Fish Balls with Vegetables
i IR WREHE Cp EEIAOES T EARIMT e
Side Dish | Stir-Fried Mixed Vegetables Stir-Fried Two-tone Kale Xsparagus Stir-Fried Zucchini Italian-style Roasted Eggplant
ey =L WEFEE KR mE e/ VR T
Staple Steamed Sweet Potato Meat Sauce Lasagna Rice Pita Bread Honey Glazed Baby Pumpkin
KR R BF KIER BE IBEMN
Fruit Apple Orange Pitaya Banana Hami Melon
B / Nutrition Facts
& Energy /kcal 680.0 819.7 743.7 855.6 804.5
ZEH Protein /g 25.3 344 33.1 36.1 20.7
Bf Fat /g 19.5 32.3 15.9 22.0 30.6
fg7K Carbs /g 100.9 97.9 _ 117.1 128.4 111.6
gy B JHER N E 84 KIS ECIS R BRI KK BCRIER YR L AR =MNFRAIEECHEE
S\ ecial Pork Ribs Sliced Noodles with| Chicken Chop Rice Noodies | Rice Noodles with Beef in Pork Ball Ramen witlﬁnFried E Lanzhou Beef Ramen with Fried
P Braised Egg with Egg Sour Soup and Fried Egg 99 Tofu
B / Nutrition Facts
#& Energy /kcal 716.9 628.9 646.1 698.2 739.8
EH Protein /g 29.4 24.9 24.2 344 44.8
fgh5 Fat /g 26.4 16.9 17.1 16.0 17.7
7K Carbs /g 90.5 94.3 98.8 104.2 100.3
19 80RAllergen: WBZEMilk FEgg S Bean y8§f¥Seafood 4 HBeef &R Pork EEgEMushroom
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