Lunch Menu (Date 17-23 November2024)

17-Sunday

18-Monday

19-Tuesday

20-Wednesday

21-Thursday

22-Friday

23-Saturday

rsoufutdylylany/feeufu
iduAau/unandia

BBQ Pork Ribs/dTasany
u15iA

'with shrimp/chicken/egg

wnlnerds/ln/ld/Pad Thai

Hyuawud /Fish and chips

drdnyadala/ldanain
#i/Crab Fried Rice/Fried
Egg

\wedinediiia/ I /nay/Beef/Chicken
/Pork/Burger

#siuln/steamed rice
topped with chicken

Asian GF _|Special food

Fried Carrot Corn/tinuaan

azifiananChinese kale with
Shitake Mushroom

HNN1A21ER /Stir Fried
Cabbage

siansmanla/Fried white cabbage

Wnnaaeialei/Fried Pumpkin
with Egg

HaEnsI/mixed vegetable
stire-fried

HAADNNEMAIUATON Stir Fried
Culifliwer & carrot

1ﬁﬁ4%§1/Boiled Chicken in soy
sauce

rdauiiaiav/Stir-fried
Chicken with Purple Seeds

iy ALAAZINA /Stir-fried
pork with shimeji

mushrooms

Tafi TwmzlAdunnain/Shogi
Shoya Chicken Mama

Vi AnD LAY WY/Stir-fried
pork with ginger and wood ear
mushrooms

wzuualn/Chicken Panang
Curry

undizgamaulii/Green Chicken
Curry

=
H Noodles
B
= T ——
sl . . unaaiaaiulA/Chicken
@ ir-fri I . ” o 2 AP 3,
& [HemsanuyaLLa mao/Sti-fied Massaman Curry ANuAUUaINEWIz1/Spicy AANsTAWs My Ba/Stir-fried pork Uaininging/Stir-fried fish v Jandsuazlas/Fried fish with
bean sprouts with minced pork and N . : N . @wainln/Chicken Tom Kha
N white sea bass soup sausage with holy basil with Chinese kale lemongrass
fried soybeans
1=
S
§ Grilled chicken Butter Sauce/ld | [Uanginszaaunsiiaa/Grilled aoiils Beef stewed lrginssiaana/Grilled Chicken liduzaaBBQ/Braised angiazaaunsiina/Grilled aoiils Beef stewed
§ #ezaduY Fish with BBQ Sauce “ with Mustard Chicken with BBQ Sauce Fish with BBQ Sauce “
=
g , \ . & . ) -
i3 Macaroni WA ATDALLD Linguine Gnoccghi Farfalle Linguine Penne
[
g
2 Tomato Sauce Tomato Sauce Cabonara Beef bolognese Chicken Ham Cream Sauce Tomato Sauce Cabonara
©v
2 Baked potatoes with Garlic . e Sauteed potato with
g Sauteed potato with garlic z}:l:rlio?sotatoes with fried Honey potato Rosemary French Fried Potato fried with butter
-9
5 #inein/Boiled vegetables #inein/Boiled vegetables anBunj en/Vegetable fnein/Boiled vegetables fnein/Boiled vegetables finen/Boiled vegetables
2 Lasagna aquinyanafiavien/White
E tofu and shiitake mushroom
§° stew
z
& |Mofu Panang Curry/unawsuua unarinsadwde,/Pav Bhaji unanzvBiuduEfio/Massaman | [wudapnadansunsdng/Stic unsdagnlrisngnat/Chana Vegetarian tofu stew/siaazTa weuwanzidagniman/Curry fried
S ) Curry with Tofu Fried Eggplant with Basil Tofu Masala wnijie eggplant
g
) 91788 Steamed rice 9n6ia L/Fried rice with egg 911878 Steamed rice 91188 Steamed rice 4818 Steamed rice a8 Steamed rice 91788 Steamed rice
2
¢ [laefiud Riceberry 5713 Riceberry Ts#flua3 Riceberry 5#lua3 Riceberry 5713 Riceberry Tseflua3 Riceberry
2
‘ Salad Bar with Dressing /Fresh Fruits in Season
Dinner (Date 17-23 November2024)
‘ 17-Sunday 18-Monday 19-Tuesday 20-Wednesday 21-Thursday 22-Friday 23-Saturday
= amsawdamy/lndaiain v N
5| linaansAnd /Made to order Y 4 2undy w121y wnadsmula/|  [2mayeediiv/German Pork 219mun In/Chicken . . .
. . : AUR LD, L v e - S h . 1 K fried chicke
:.,. /ChickenTonkatsu food/pork/chicken/shrimply| |Y " ZHH M /Meat Lasagna laisuldninda Knuckle Biryani oA/ Korean fried chicken
egetable
] Aanwsnanw/Sauteed Bell #anE1) Inarauasan/Fried uian laauasanda/Broccoli
XN g Peppers Carrot Corn Carrot
Stir Fried Culifliwer & carrot / “.ﬂ“naa“’mu“m\’ . Four Stir fried morning glory with PP o o
o : Kind of Vegetables in P HAAzU/Stir Fried Kale
HARBNNTENAUAZLATON ] soybean/lARN1Y
Chinese Gravy Sauce
unaaiasiuli/Chicken
o o ¥ P - v . . . " M Ci
lénsanWuiuaaw/Bacon Uamaauzana/fish yuAALAE/AIWEN lniluraunan Fried Fried Whole Chicken Wings/ assaman Lurry v/ Sweet Pork
Wrapped Sausage 'Tamarind Sauce /Sun-dried pork/sticky rice Chickenball linan o
g i Saalad
= . o . o ¥ . o wuinazusan ladaudia
= ) H DU h Bak o
g Zucchini fried butte /gZiNe st Inaynam Onion ring liFanaxMushroom Soup 2UFIMIIYIN NS Seaweed 3717 Twadnuawe/ Corn On #in Tawavda Spinach Baked Baked Penne & brocoli with
AT ° . \Wakame clear soup the Cop with Cheese cheese
2
Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Uanzweznigngasmaieni Grilled chicken breast
sinn:Tsiidaeaauzdamausngaa/|  [chicken bologneseusnzad WIEGNEIG FoNA/Pasta | [usnuaimadSalami with green and black Chicken Ham Mushroom Cream
Macaroni with Tomata WiasnEazaaln Tomato Sauce olives and wco\or[pep‘pers/separa«e Sauce/usin Beef bolognese/Pasta Chicken Ham Cream Sauce/Pasta
saucelpasta
. Sauteed potato with ol . . .
French Fried mushroom durssau/Baked Potatoes Spicy Wedges Sauteed potato with garlic Mashed potato Spicy Wedges
3
=l - ) v g . E ) L v .o v
s LWNY3auIUaY/Tofu with red shamdias Eggplant salad siawdi Tasy Stir fried rice Stir fried rice noodles /ifiasiin unenzdiaigsnzie Vegetables Stir fried rice noodles /wawil ANEUHALAYL/Tofu
% sauce noodles curry szt Mushroom Tom Yum
=
o |Steamed rice /dany 917878 Steamed 92878 Steamed 92878 Steamed Rice 92828 Steamed 92828 Steamed 9in6in Li/Fried rice with egg
ﬁ Rice Rice Rice Rice
. Riceberry/ilsfiuass Tsehua3 Riceberry 5113 Riceberry 5113 Riceberry 593 Riceberry 59113 Riceberry Tsahua3 Riceberry
g
]

Salad Bar with Dressing /Fresh Fruits in Season

T8I MNIeeiinIsilasuulaslAn1uANuMIzaN /Menu changes may be appropriate because order material into

Chicken - Red

Beef, Lamb - Brown

Duck - Orange

‘ Pork - Pink

‘ Seafood - Blue

Vegetable- Green

GF = Gluten Free meal

*** Calories (Kcal) / 1 serving size AMa331¥ (Kcal) #p 1 vidgu3lna*




