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Weekly Lunch Menu
2026 Mar 23" ~ Mar 27"

Cauliflower soupx0

Soup

-Stir-fried beef & black

truffle x A\ %

-Steamed rice
‘Choy sum

Asian

‘Roast chicken breast
(served with gravy O or
tomato Dijon cream sauce O)
-Roast potatoes O

‘Mixed seasonal vegetables

Western

‘Vegetables quiche xOx

Vegetflrian -Mixed seasonal vegetables
(Option)

Salad Bar

Minestrone soup * A\

-Crispy chickenx A

‘Fried noodles x A %
- Guangdong cabbage

‘BBO pork ribs x A

‘Baked potatoes O

‘Mixed seasonal
vegetables

-Scallion pan cakex AQ *
-Curry mixed vegetables O

AN

Tomato & potato soupx0O

‘Braised duckx A

-Steamed rice
‘Bok choy

‘Baked lasagnaxO¥*

‘Mixed seasonal
vegetables

‘Tomato gnocchixO

-Spinach

Mushroom soup><0

-Stir-fried beef fillet x A ¥

-Steamed rice
‘Lettuce

‘Baked Cajan chicken
(served with gravy =0 or
yogurt cucumber sauce O)
‘Baked new potatoes O
‘Mixed seasonal vegetables

‘Roast eggplant O
‘Couscous

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

Carrot soup>*0

-(Pork)tonkatsu curry x AO

-Steamed rice
‘Cabbage

‘Roast fish fillet#
(served with cream
white wine sauce O or
tomato herbs sauce)
‘Mashed potatoes O
‘Mixed seasonal
vegetables

*Spring roll x A ¥
‘Vegetable dumpling x A%

Our Healthy Eating Key: X Gluten Content([E1#}), A Legumes Product 23§, O Dairy Product 4-3J}, # Shell Fish & Seafood (£ &;& ), ¥« Eggs Product 155




