Monday (9.7)

Tuesday (9. 8)

Wednesday (9. 9)

Thursday (9. 10)

Friday (9. 11)

%4 BEE I — \
Steamec;mSAwIe%t Potato E;%ng?l | BEERE 208 ik
B B Shiitake Vegetable Bun Red Bean Paste Bun Egg Tart
EFEES x ~e AW prg 147
) ' Yogurt Beef & Green Vegetable .
Morning Snack LN R R Nood | Lean Meat Congee Wonton Mi Ik
AR = oodles 2R BER #F FER BT iR
Red-Flesh Pitaya AL &2 Cherry Tomatoes Cantal Orange App! Orange Red Gr
Blueberries Watermelon Green Grapes erry fomatoes Lantaloupe ange Apple ange Re apes
e BEAR —
EPucian Carp Soup with HReMER TER A Coconut Chi—clken Sou oF E9%  NBF
Chinese Yam and Lily Bulb Por—~Soup with Goji Leaves Potato Soup =] + THIERG P @ Raddish & Beef Soup
BASRATHERY BIHE o BEERRETER S e o | mmeERE
Braised Pork Belly with Steamed Chicken with Shiitake] Roasted Beef with Seasonal Potatoes Pan—Fried Fish Fillet with
Pickles Mushrooms Vegetables sspoe Butter and Lemon
T ALK BNE A% Ny FERBEE A
Lunch Steamed Luffa with Vermicelli Stir—fried Egg with Tomato braised Tofu with Pork : : ! : Steamed Egg with Minced Meat
and Minced Beef SRR EHb L5EE " B
SEMT B Garlic Baby Cabbage Sautéed Shanghai Greens Ga:ﬁ? Ca7t‘:ba . Blanched Lettuce
Sautéed Hangzhou Cabbage =P 37 BKIR 2 T & BT EMELE
EKIR Steamed Rice Steamed Rice . Fusilli in Basil Tomato sc.ce
Corn Rice Tomato Farfalle Pasta
EUEEE RBFERE B E EXREE THE
THFERS Cranberry Bread Grape Cake Strawberry Donut Spinach Bread Red Bean Cake
Afternoon Tea ERULESET BR 3 &1 BR 95 FEL
Apple & Hawthorn Milk Yogurt Mi Ik Yogurt Oat Milk
EFHEDHT / Nutrition Facts
#HE Energy /kcal 794.9 858. 4 883.0 893.4 772.5
#EH Protein /g 35.5 42.1 30.0 40.0 36.9
BEBR Fat /g 26.7 16. 4 35.5 28.9 18.1
TRk Carbs /g 103. 1 135.7 110.9 118. 4 115.5
THGEAl lergen: M 1k FEEgg SBean 5§ﬁ¥Seafood 4 AIBeef & APork EgEMushroom



Type | Monday (9.7) Tuesday (9.8) Wednesday (9. 9) Thursday (9. 10) Friday (9. 11)
‘ .@E &L HEA; , e , i, ‘
; Crucil:%fiﬁsz:? with MR A% TE%ki% 387 W E4E MBS
Soup Chinese Yam and Lily Bulb Pork Soup with Goji Leaves Potato Soup Coconut Chicken Soup Raddish & Beef Soup
AT LT A I g0 : . are
Braisegasz:ikjgel?ly with BRI T BB AR Braisedjéeefqgi?ﬁjket with RATRRIE )
. Steamed Chicken with Roasted Beef with Seasonal Pan—Fried Fish Fillet with
F3EZEntrees 2 Pll%kles ” Shiitake Mushrooms Vegetables i;ta;f;h,_ Butter and Lemon
& ¥ k& . it SEEHE et
EPLTIARLL EiE AT o EEBREAR .
Lunch Steamed Luffa with . ) . . Stir—fried Pork with Onion and . .
. . . Stir—fried Egg with Tomato Braised Tofu with Pork Steamed Egg with Minceu Weat
Vermicelli and Minced Beef Bel | Pepper
i Pz = RAEER =y e FABXR BAES
Veg Sautéed Hangzhou Cabbage Gar |l ic Baby Cabbage Sautéed Shanghai Greens Gar |l ic Cabbage Blanched Lettuce
& EKIR BKR BKR ZEHh A% Ern TR L mE
Staple Corn Rice Steamed Rice Steamed Rice Tomato Farfalle Pasta Fusilli in Basil Tomato Sauce
kR ¥ ER KER BE BF
Fruit Orange Apple Pitaya Banana Orange
EFHEDH / Nutrition Facts
ME Energy /kcal 507.3 540. 2 546. 6 566. 6 504.8
Z&EH Protein /g 25.2 29.5 20. 6 28.3 28.2
EBh Fat /g 18.9 11.1 21.9 19.6 13.0
fx7K Carbs /g 59.0 80. 6 66.8 69.2 68.8

THGEAl lergen: M 1k FEEgg S Bean ;ﬁﬁiSeafood 4 AIBeef & APork EgEMushroom



Tuesday (9. 8)

Wednesday (9. 9)

Thursday (9. 10)

Friday (9. 11)

Type | Monday (9.7)
N @E% HEA . = . "
; B R potant RS 5 AT 557 BOE B
Soup Chinese Yam and Lily Bulb Pork Soup with Goji Leaves Mung Bean Soup Coconut Chicken Soup Raddish & Beef Soup
_ LT HIER
ﬁ‘#'é % A, L £y > FISH . . .
i BaSRELRER ) éﬁﬂ% ) Eg 7 &P Braised Beef Brisket with TIRHEE
Braised Pork Belly with Steamed Chicken with . . . .
Pickles Shiitake Mushrooms Sour Soup Fish Fillets Potatoes ‘Q’ Bralsed Pork Ribs
P A ke e A SRR SEDERL
Chinese F HEntrees — A== ’ Braised Tofu with Pork Stir—fried Pork with Onion and tir-Fried Beef with Garlic
Steamed Luffa with Stir—fried Egg with Tomato % MO REIER Bell Pepper Sprouts
i i i d-B RiEFL T BNE: . s, -
R N BSHRLTREN OB | g picy Pork Belly with EFLRDEEE () RISk
[ s R 22 Spicy Cumin Pork Belly G ; ;
. swicy . . and Carrots Spicy Stir-Fried Seafood with|] Steamed Egg with Minced Meat
Spicy and Sour Potatoes with Onion and _Ratato L
&\! Celery and Green Chil @
i HIZn=E4 R Hkb EigH P ok BRER
Veg Sautéed Hangzhou Cabbage Gar |l ic Baby Cabbage Sauteed Shanghai Greens Stir-Fried Cabbage Blanched Lettuce
oy EKIR BRI BKR LTER HKIR
Staple Corn Rice Steamed Rice Steamed Rice Rice with Sweet Potatoes Steamed Rice
kR ¥ ER KER BE BF
Fruit Orange Apple Pitaya Banana Orange
EFESH / Nutrition Facts
ME Energy /kcal 714.5 802. 6 827.2 797.3 802.5
Z&EH Protein /g 35.5 31.6 30.9 43.9 39.0
BEBR Fat /g 21.3 18.0 26.5 18.9 29.9
Ti7K Carbs /g 95.2 128.5 116.3 112.8 94. 4
IHGEAl lergen: M 1k FEEgg S Bean 5§ﬁ¥8eafood 4 AIBeef & APork EZEMushroom



Type | Monday (9.7) Tuesday (9.8) | Wednesday(9.9) | Thursday (9. 10) Friday (9.11)
; CEEPS 3 )R LA kKH (00 T TR
Soup Be®" Soybean Paste >oup Creamy Mushroom Soup Potato Soup Corn Soup Broccoli & Bacon Soup
5 e @) B F RS B IEHE BB i ()
BA/R B I P\ e . g , . BIHITIRRIE ]
New Or leans Chicken KEEKIR oasted Beef with Seasonal Roasted Cherry Tomatoes with Pan—Fried Fish Fillet with
e A o Cajun-Style Prawns Vegetables Diced Pork
3% MRS 2R 1 HETIBERY & wz rmamsn Butter and Lemon
e eafood with Seasonal . ) . | ) i HRERECE LS
Entrees Vegetab| Grilled Mushroom with Bacon| Stir—Fried Mixed Mushrooms Beef with Carrots and Sweet Koasted Potatoes with Bacon
Western egetables with Chicken Thigh Meat Beans v
- I il fira b A2 e s — . _
i e zig Stirf/Fi-Ii-:iE;\iorted M FERXEFELE HE NHE
Side Dish Roasted Cauliflower Vegetables Buttered Broccol i French-Style Onion Potatoes Carrots with Sweet Peas
. FIEFENTE . "
=20 nsest st SERNEE DELTR FHEE EHEMRLE
Staple Pita Bread Rosemary Mashed Potatoes Tomato Farfalle Pasta Fusilli in Basil Tomato Sauce
KR ¥ ER KR BE BF
Fruit Orange Apple Pitaya Banana Orange
EFHESHT / Nutrition Facts
& Energy /kcal 692.9 845.0 821.7 828. 1 772.0
Z#&EH Protein /g 32.0 27.8 30.8 43. 4 33.2
fERA Fat /g 21.6 21.7 19.3 31.7 21.5
fx7/K Carbs /g 92.7 134. 6 131.3 92.2 111.5
. ,; A PRI E RS S ARERREEE EE RIS L .
%@.ﬁ anzhou Beef Noodles witn [Taiwanese Braised Minced Pork|] Noodle with Meat Paste and gmwﬁ}% %mﬂ%%ﬁ
Special . . . Chicken Pizza Noodles with Tomato and Egg
Fried Tofu Rice with Egg Egg
EFESHh / Nutrition Facts
ME Energy /kcal 699. 1 675.0 670.9 694.0 773.0
ZEH Protein /g 43.0 31.5 35.7 25.7 33.4
BERR Fat /g 14.8 17.7 14.1 29.6 21.6
fix7K Carbs /g 98.5 97.4 100. 4 81.1 111.3
THGEAl lergen: M 1k FEEgg SBean 5§ﬁ¥Seafood 4 AIBeef & APork EgEMushroom
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