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Green pea soupx A0 Goulash soupxO

Borsch soupx

Broccoli & potato soup=0 Corn cheddar soupx0

Soup
-Stir-fried minced beef -Chicken satay ¥ AO%* ‘Sweet & Sour pork chop ‘Roast duck>xA -SZr—frled chicken & basil
XA
with vegetables X0 O ) )
‘Fried rice ¥ *Chinese dumpling ¢ A » L
Asian ) . -Steamed corn rice O -Steamed jasmine rice
'Steamed qulnoa riceA L e -Guangdong ca_bbage
-Cabbage & Carrot Spinach
‘Choy sum
-Grilled chicken breast -Roast pork loin (served with -Fish Milanese 0+ ‘Roasthoney gl.azed -Roast beef(served with red
(served with gravy saucesx mushroom sauce %0 or gammon (served withgravy .06 cauceo or pepper
O or tomato sauce) yogurt sauce O) ‘Mashed potatoes <0 sauce 0 otBE( saucexA) saucex0)
Western
-Butter potatoes O -Lyonnaise potatoes ‘Mixed seasonal vegetables ‘Baby potatoes O ‘Roast potatoes O
‘Mixed seasonal vegetables  .Mixed seasonal vegetables ‘Mixed seasonal vegetables  -Mixed seasonal vegetables
-Pita bread % -Spring roll XA+ Japanese fried udon -Stir-fried mixed .Ciabatta> 0%
vegetarian noodles* A% mushrooms & basil A
-Fried noodles with -Ratatouille

-Jasmine rice

(Option) -Grilled seasonal vegetables O
‘Roast pumpkin O

vegetables & eggsx A

Salad Bar 4 kinds of fruits, 10 varieties of fresh vegetables, noodles, and bread

Our Healthy Eating Key: X Gluten Content([E#)}), A Legumes Product 225, O Dairy Product 4=}, # Shell Fish & Seafood (£ &§ ), *r Eggs Product 33%&




