
Lunch  Menu  ( Date 15- 21 September 2024)

15-Sunday 21-Saturday16-Monday  17-Tuesday 18-Wednesday 19-Thursday 20-Friday

Massaman Curry with Tofu

 Beef Lasagna Chicken and red pork rice Chicken Khao Soi and Side
Dishes

 Salad Bar with Dressing /Fresh Fruits in Season 

Sp
ec

ia
l f

oo
d

As
ia

n 
GF

As
ia

n 
Fo

od
W

es
te

rn
 G

F
Pa

st
a

Sa
uc

e
Po

ta
to

Ve
ga

n/
H

OT
Ve

ga
n/

TH
AI

Ri
ce

Ri
ce

Margarita Pizza/hot Beef/Chicken Nachos Spicy fried chicken wings Roasted duck noodles

Stir Fried Culifliwer & carrot
Boiled fish in soy sauce

Clear Soup with Pork and GlassNoodles
Grilled Fish with BBQ Sauce Stir-fried beef with paprikaand tri-colored chili peppers

Honey potato

Chana Masala

Fried Cucumber with Egg Cucumber Stir Fried With Egg Broccoli Carrot Fried Carrot Corn

Stir Fried Basil with Chicken Sweet Chicken Pork Panang Curry Stir-fried pork and kale

Grilled Paprika Chicken

 Fish steak with lemon
cream sauce

Linguine Penne Macaroni Fettucine

Beef bolognese Beef bolognese

Potato fried with butter Honey potato Fried potatoes with fried
shallots

Baked potatoes with Garlic
 Potato with Onion

Vegetable Lasagna

Stir Fried Eggplant with Basil
Tofu Tofu Mushroom Tom Yum Tofu Panang Curry

Four Kind of Vegetables in
Chinese Gravy Sauce

Sour Soup with Mixed
Vegetables and Shrimp

Roasted Pork with Morning
Glory

Grilled Paprika Chicken  Beef stewed

Farfalle Gnoccghi Spaghetti

Tomato Sauce Cabonara Cabonara Tomato Sauce

Sauteed potato with Rosemary

Boiled vegetables Boiled vegetables Baked Beans in Tomato Sauce Boiled vegetables Boiled vegetables

Stir Fried Tofu with Chili Curry fried eggplant

Steamed rice Steamed rice Steamed rice Steamed rice Steamed rice Steamed rice Steamed rice

 Riceberry  Riceberry  Riceberry  Riceberry  Riceberry  Riceberry  Riceberry

Stir fried morning glory with
soybean

Teriyaki fish

Stir-fried chicken with blackpepper Spicy pork bone soup Meatball SoupStir-fried Hung Lay Chicken
Stir-fried squid with curry
powder

Vegetable Bolognese Sauce

Chicken, meatballs stir-fried with
green pepper curry paste


