Monday (12.8) Tuesday (12.9) Wednesday(12.10) | Thursday(12.11) Friday(12.12)
TS = \ BESE ——
= —I% 7.}(%55 %E E R o | | s *:l:?:b.-*m\
Steamed Sweet Potato Boiled Egg Shaomai L_Fgl,giﬁ Osmanthus Cake
EFER B4 LIS B4 PIFSRIE B4
3 3
) Beef and Vegetable Noodle
Morning Snack Yogurt Lean Pork Congee Yogurt Soup Yogurt
B s BE iR ¥R e KR B
Orange Blueberry Banana Red Grape Apple Tangerine Dragon Fruit Green Grape
OIFERUEK
i st s @) I s
Water Chgf;re]:: g?gtﬁ sian Pear RS = IESIS =y ERERAXD
HF385% + SR Beef and Wakame Soup Crucian Carp, Chinese Yam [ Spinach, Tofu and Minced Pork
Coconut Chicken Soup ) T . mEETEERS and Lily Bulb Soup Soup
BEEE Braised ng;‘tirelzket with lGarlic & Honey-Glazed Roasted NS EHIES/\GR
Cantopese-Style Steamed Fish st g Pork Tenderloin Braised Pork Belly Honey-Glazed Roasted Chicken
=i PRIREE S EBE B KRR LA Drumsticks
Lunch Steamed Egg with Minced Pork Sorouts and Carrots Stir-Fried Enoki Mushrooms |Steamed Sponge Gourd with ISR
=k P EGAESE with Beef Slices Vermicelli and Minced Pork | Stir-Fried Eggs with Tomatoes
Bok Choy Blanched L7eif(tuce tiss TR HZZ K BER
BKIR O e Bok Choy Garlic Sautéed Choy Sum Stir-Fried Spring Greens
Steamed Rice e =P NI SRETER BKIR
Stir-Fried Noodles with Steamed Rice Beef Bolognese Lasagna Steamed Rice
Shredded Chicken and
Vegetables
b z \I] = =] — - =
BHBES B o RFRRER sEt
TFRER Cranberry Bread Banana Pancakes P Grape Cloud Cake Mung Bean Cake
Afternoon Tea [E3))\Vatkk 44 Purble Sweet Potato and Corn 440 ERIE R
Steamed Pumpkin and Milk Milk P Porridge Milk Hot Apple and Orange Soup
B / Nutrition Facts
# & Energy /kcal 856.2 980.7 903.2 989.2 831.2
&= Protein /g 40.6 33.0 38.8 48.2 35.2
A5 Fat /g 24.8 38.7 27.0 44.3 22.8
7K Carbs /g 117.7 125.2 126.2 994 1214
S8 RAllergen: IR Milk FEgg =Bean 8f¥fSeafood H N Beef &R Pork



Type | Monday (12.8) Tuesday (12.9) Wednesday(12.10) | Thursday(12.11) Friday(12.12)
FEEFY A, e — NN
3% HRFRE7 OEFEFMEK ) B g ﬁﬂﬂ%lll'éﬁﬁm 7 . FREREAKRD )
SCI)U Coconut Chicll<en Sou Water Chestnut and Asian Beef and \7\'/<akarrl1e Sou Crucian Carp, Chinese Yam and| Spinach, Tofu and Minced
P P Pear Sweet Broth P Lily Bulb Soup Pork Soup
@) . e
BRZEE iE*l’@q:Hﬁﬁj e TR ARCIE BRSNS/ \BE
Cantonese-Style Steamed Braised Beef Brisket with | Garlic & Honey-Glazed Roasted il = N
. . Braised Pork Belly Honey-Glazed Roasted
Entrees _Fish_ . Potatoes Pork Tenderloin W1 PIREE LT Chicken Drumsticks
& NIARKEE TR MR e IEECEY Cronao Ce : Fe
> , y = , I . ... | Steamed Sponge Gourd with OO
Lunch Steamed Egg with Minced | Stir-Fried Pork with Garlic  [Stir-Fried Enoki Mushrooms with S . P ;
. Vermicelli and Minced Pork |[Stir-Fried Eggs with Tomatoes
Pork Sprouts and Carrots Beef Slices
f7E3 i=E S)E LtisE TR I 3K iSHbER
Veg Bok Choy Blanched Lettuce Bok Choy Garlic Sautéed Choy Sum Stir-Fried Spring Greens
XTI
*8 FKIR Stir-Fried Noodles with B SRETER BXKIR
Staple Steamed Rice Shredded Chicken and Steamed Rice Beef Bolognese Lasagna Steamed Rice
Vegetables
KR R BF B% BE BF
Fruit Apple Tangerine Hami Melon Banana Orange
E# 71T / Nutrition Facts
ME Energy /kcal 519.8 549.5 572.7 625.2 499.8
ZEH Protein /g 29.8 20.3 26.9 28.8 23.3
fghK Fat /g 17.6 19.4 21.4 28.7 15.8
K Carbs /g 60.6 73.4 68.2 65.9 66.1
S8 RAllergen: WhZEMilk FEgg S Bean y85#¥Seafood H N Beef &R Pork



Type

Monday (12.8)

Tuesday (12.9) | Wednesday(12.10) | Thursday(12.11) Friday(12.12)
@) . s
- — DB A WEZE AT EREEART
Sclju Coconut Chi;lken Sou Water Chestnut and Asian Beef ancrlp\ﬁakan;e Sou Crucian Carp, Chinese Yam and| Spinach, Tofu and Minced Pork
P P Pear Sweet Broth P Lily Bulb Soup Soup
BRLEe () TENHE BRUEOALT .
Braised Beef Brisket with = . £TI5ER B EXS/)GR
Cantonese-Style Steamed p Typhoon Shelter-Style Stir- Braised Pork Bell H Glazed R d Chick
Fish with Shredded Chili e otatloes Fried Prawns l"’a\lse rork betly oney-Glazed Roaste Icken
EP% Peppers %EWH*&%W (ﬁ) %EM\@ *bﬁ_il’ﬂﬂi?lsﬁ_im Dru mst:gcks
Chinese v TR 4 o | Spicy Stir-Fried Pork Slices [ ... & e Steamed Sponge Gourd with EIIKXGE
E3~Entrees (Slﬁgﬁgmlr/ij;ﬁgegﬁviith with Celery and Chili Stir-Fried Poé:;:gh Edamame Vermicelli and Minced Pork | Stir-Fried Eggs with Tomatoes
Peppers ok ek BOLEE (3) RORFBLEHE (B) (T
Celery and Snow Peas SRS OB - EHERAHR B (Spicy) Stir-Fried Shredded | (Spicy) Stir-Fried Squid wit
BRZIKE Stir-Fri . .| Simmered Chicken with Baby ; :
: . tir-Fried Pork with Garlic . Potatoes Cumin, Onions and Potatoes
Steamed Egg with Chives Sprouts and Carrots Cabbage and Fried Tofu Puffs
sk =S [S)OE tisd TR A iBkbER
Veg Bok Choy Blanched Lettuce Bok Choy Garlic Sautéed Choy Sum Stir-Fried Spring Greens
N2 A A2 A N2 Al M2 A ritﬂjétu*tﬁ
T8 ERIR EORIR ERIR FARIR CantGilese-Style Preserved
Staple Steamed Rice Steamed Rice Steamed Rice Corn Rice Meat Rice
KR R BF =R AN BE BF
Fruit Apple Tangerine Hami Melon Banana Orange
EFo 1T / Nutrition Facts
#& Energy /kcal 782.0 808.3 765.2 798.8 784.0
EH Protein /g 44.0 29.9 36.3 26.6 38.1
fERR Fat /g 17.7 19.4 21.0 26.4 23.6
7K Carbs /g 111.6 128.5 107.8 113.6 104.7
S8 RAllergen: IR Milk FEgg =Bean 8f¥fSeafood H N Beef &R Pork



Type | Monday (12.8) Tuesday (12.9) |Wednesday(12.10)| Thursday(12.11) Friday(12.12)
;‘zz U PR + TR Rl o) KHBIM=R
Soup Cream of Mushroom Soup Broccoli and Bacon Soup Chicken and Potato Soup Creamy Pumpkin Soup P Sogup P
EEDEETA FEEHEEEE EFH e D
Orange and Basil Marinated EREHR Garlic & Honey-Glazed Brazilian-Style Coconut Milk Na oIeo?\E—St&Ie Roasted Beef
Pork Chicken McNuggets Roasted Pork Tenderloip Simmered Fish P *%’@ﬁ%%ffﬁﬂ%mj_
£ AR PEER (@) KSETRIEE () 2RISR L el LI
. Entrees Squid with Pesto and Satay Fish Balls & (Spicy) Stir-Fried Enoki Stir-Fried Chicken Drumsticks Dice)éi Pork
i Seasonal Vegetables Mushrooms with Beef Slices with Mixed Mushrooms
Western Wy Zus
FIUMZE
fitst | Korean-Style Stir-Fried Glass BEHA=1% HPE MECEHS KA ERTREE KW EH T
Side Dish Noodles with Mixed Buttered Broccoli Carrots with Sugar Snap Peas| Stir-Fried Mixed Vegetables Stir-Fried Mixed Cabbage
Vegetables
e _ BLTIE I
e e ves Stir-Fried Noodles with  BEEEUR TR ¥\
ream Cheese Roasted X Thai-Style Pineapple Fried .
Staple P Shredded Chicken and . Beef Bolognese Lasagna Roasted Pumpkin
otatoes vV Rice
egetables
KR R BF =1 BE BF
Fruit Apple Tangerine Hami Melon Banana Orange
B0 / Nutrition Facts
& Energy /kcal 780.0 854.7 824.8 874.7 828.1
EH Protein /g 49.9 28.4 33.1 50.5 39.2
fighn Fat /g 24.5 30.7 29.3 304 26.8
f7k Carbs /g 90.0 116.1 107.2 99.9 107.6
s ) BABAKERE B E T B EERE ) NP AR R ~EHEER XSRS Zi5H
S‘ ecial our Soup Fatty Beef Rice Noodles with Mushroom anzhou Beef Lamian with Wonton Noodle Soup with | Char Siu and Egg Udon Noodle
P Vermicelli with Marinated Egg| Meat Sauce and Fried Egg Marinated Egg Grilled Sausage Soup
B0 / Nutrition Facts
#& Energy /kcal 630.6 752.8 699.1 684.4 694.0
B[ Protein /g 24.2 33.8 43.0 30.0 25.7
fighp Fat /g 15.5 324 14.8 23.0 29.6
7K Carbs /g 98.7 81.6 98.5 89.3 81.1
S8 RAllergen: IR Milk FEgg S Bean 8f¥fSeafood H-yBeef &R Pork
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