Wednesday Thursday

Seasonal Fresh Salad Bar
Fruit of the Day

Pizza Margherita

2 LhiE
Stir fry Vegetable # #, %
French Fries

4%

Allergy: wheat, cheese

Stir Fried Tomato with Egg
RS
Sauteed Spicy String Beans
Y
Steamed Rice # 4%
Allergy: egg, soy sauce

Qil-Splashed Noodles
it B &
Cucumber Salad # # /A
Fried Eggs
s E
Allergy: wheat, egg

Mung Bean Soup
%35

Banana Bread % i,

Nutritional reading over

the week

4 A & HhaH

Weekly Menu (G3-G12) 5-9 Oct

Seasonal Fresh Salad Bar
Fruit of the Day

Spaghetti Bolognese
A% @
Stir fry Vegetable # # %
Allergy: wheat, cheese

Stir Fried Rice with Pork
Sausage and Egg
R i B 4 48
Stir fry Vegetable
* a7
Allergy: soy sauce, egg

Popcorn Chicken Wrap

& K KA
Mixed Vegetables

N Yk )
Allergy: wheat

Vegetables Wrap
A A

Pumpkin Soup
& Nig

Chocolate Cookies »5 %, 2 4% F

Energy # ¥ (Kcal)

790

Seasonal Fresh Salad Bar
Fruit of the Day

Nacho Chips with Ground
beef
2T ALARLLREr
Stir fry Vegetable
£ 3 %
Allergy: soy sauce, milk

Sweet and Sour Chicken
#% Bt 2 Ap
Green Vegetables
i
Allergy: garlic, soy sauce

Tteokbokki with Pork and
Cheese
ERY
Cabbage Salad Korean Style
#HAHF R
Allergy: cheese

Tteokbokki with Cheese
2 L F 4

Red Bean and Job'’s Tears
Soup
15 % A K

Strawberry Mousse

¥ % K3

Protein &4 4 (g)
30

Seasonal Fresh Salad Bar
Fruit of the Day

Pork Patty with Gravy
B it A 4
Stir fry Vegetable # #t #,
Mashed Potatoes
1 7k
Allergy: milk, cream

Chicken Teriyaki
a &, 5 4 4 3
Stir Fried Vegetables
5 8t 3
Allergy: wheat

Beef Pho

At h i
Stir Fry Green Vegetables

A
Allergy: chili

Rice Noodles in Vegetable
Soup
o Ay R A

Tomato and Egg Soup
GRS R E

Cream Puff 43 i :8, %

Carbohydrate # /. (g)
122

Seasonal Fresh Salad Bar
Fruit of the Day
Grilled Chicken with Black
Pepper Sauce
A
Stir fry Vegetable # #t #,
Pasta
XA &
Allergy: wheat
Pork Stew with Glass
Noodles and Potatoes
ENNER RS
Stir Fried Chinese Cabbage
and Tofu
CES R
Allergy: soy sauce

Udon with Korean Kimchi
and Fish Cakes
HALELHH AT
Boiled Vegetable
A A
Allergy: fish

Udon in Kimchi Soup
FREHEAS

Sweet Potato Congee

nE#H

Mini Muffins - £

Fat & % (g)
26




Wednesday Thursday

Seasonal Fresh Salad Bar
Fruit of the Day
Spaghetti with

Pesto/Tomato/Cream
Mushroom Sauce
& @A T /& A/ ik B 40t
Stir fry Vegetable 4 # %

Roasted Egg with Herb # & &
Allergy: cheese, mushroom, egg

(served on the side)

Yuxiang Eggplant
& 5T
Stir Fried Tofu with Cabbage
CET SV
Fried Egg 4 & & %
Allergy: soy sauce, tofu, egg
(served on the side)

Noodles with Vegetables in
Soybean paste Korean Style
#HAEER
Boiled Egg
#4455
Allergy: wheat, egg (served on
the side)

Kelp Soup
&P ip

Mochi #§ £ #

Nutritional reading over the

week

Weekly Menu (G3-G12) 12-16 Oct

Seasonal Fresh Salad Bar
Fruit of the Day

Chicken Quesadilla
Z 4 dy
Stir fry Vegetable 4 # %
Roasted Potatoes
%t 7
Allergy: wheat, cheese

Fish Fillet Curry
o %8 &

Stir Fried Green Vegetables
H R A
Steamed Rice #4&
Allergy: fish

Noodles with Ground
Pork
AT &
boiled Vegetables # # %

Boiled Egg & & %
Allergy: wheat, egg

Noodles with Vegetable
Sauce #. % &

Pumpkin Soup
& Nih

Mini Muffins .. £ 2

Energy # ¥ (Kcal)

792

Seasonal Fresh Salad Bar
Fruit of the Day

Bolognese Pizza
A 8 E
Potato Wedges
LA
Stir fry Vegetable
3 E

Allergy: soy sauce, milk

Chicken Stewed with
Coconut Sauce
5 &H ARG AR
Stir fry Vegetable
4 ot 3

Allergy: coconut, milk

Rice Noodles with Fish in
Tomato Soup or Sour and
Spicy Soup
F Ao d Ado/d i & A b
Boiled Vegetables

A A
Allergy: fish

Cheese Pizza
2%+

Vegetable and Egg Soup
RESED
Chocolate Cake
5 B

Protein & @ /7 (8)
32

Seasonal Fresh Salad Bar
Fruit of the Day

Beef Burger
4 dy X
French Fries
%
Allergy: wheat

UN DAY

Braised Chicken with Potato
# 4 9 A% Ay
Spicy Tofu with Green Pepper
ATt EA
Stir fry Vegetable # # %
Allergy: soy sauce, tofu

Pork Dumplings
# A KR
Stir Fried Cabbage

B A/ %@ %
Allergy: sesame, wheat

Vegetable Dumplings
RIS

Red Bean Soup
L7 0h

Banana Bread # # &,

Carbohydrate s 7 (g) Fat & % (g)
126 29

4 A & o



