.Eaters

meals redefined ..

WEEK OF O2MAR—06MAR (LUNCH)

© NO MSG. © NO Beef&Mutton. 2 ONLY Canola Oil. [ Healthier Option. [ NO Spicy & Seafood Option
RED - Spicy Dish  BLUE - Seafood Dish (Ex. Fish) PURPLE - Replacement Dish

02MAR MONDAY

e Masala Chicken SiEMIYE /Italion Stew Chicken =L IIY5
Steamed Sea Bass With Olive Vegetable i Z T B
Chinese Cabbage With Bacon ERE X

Sweet Potato Ginger Soup IEXZ%

(SOUP) - Celery & Carrot Chicken Soup FRLE b7

OR
e (4™ DISH) - Stew Potato In Itallian Sauce EXMW L E

O3MAR TUESDAY

e Tomato Sauce Prawn ZXEEMIEF /Tomato Sauce Fish Slice ¢ 5 #H
*« Home Made Char Siew Bl X
e Chinese Sausage & Beancurd With Garlic Sprout B EZ F&im@
e (SOUP) - Black Fungus Pork Rib Soup BAEHE 7
OR
e (4™ DISH) - Chinese Dumpling In Oriental Sauce JH¥F

&R

Bt

O4AMAR WEDNESDAY

e Dangui Braised Drumlets With Potato H Y3t Z X5 AR
e Deep Fried Fish With Thai Chilli &8 /Fried Fish In Sour Plum Sauce BIEEH &
e Stir Fried Long Bean With Roast Pork KZ KA
* (SOUP) - Appietising Four Item Chicken Soup FU##7
OR
e (4™ DISH) - Scramble Egg White With Bacon fZIRE R

O5S5MAR THURSDAY

* Hainanese Pork Chop /SR ¥EHE
e Cuttlefish & Diced Chicken Hosin B{ &Y T BE & /Diced Chicken Hosin 57T /8 &
e Salted Egg Bittergourd BEE /N
* (SOUP) - Long Cabbage Fishball Soup B¥&H %
OR
e (4™ DISH) - Fried Vegetable Balls & Breaded Mock Scallop VEBRFE A F&EMB N

O6MAR FRIDAY

e Grilled Lemongrass Mid Wings With Cherry Tomato &% F#l
e Mala Xiang Gou Pork Slices MEEWRRF /Pork Slice With Capsicum ¥l A
e Stir Fried HK Kailan With Beancurd Skin BRI EFEIT=
e (SOUP) - Dang Gui Dang Sheng Pork Rib Soup HAXESHE 7
OR
e (4™ DISH) - Stir Fried Minced Chicken With BeanCurd Y8R IE

*DEPENDING ON AVAILABILITY OF INGREDIENTS, MENU MAY CHANGE WITHOUT PRIOR NOTICE.



.Eatggg /U M”é M%W

WEEK OF O9MARI3MAR (LUNCH)

© NO MSG. © NO Beef&Mutton. 2 ONLY Canola Oil. [ Healthier Option. [ NO Spicy & Seafood Option
RED - Spicy Dish  BLUE - Seafood Dish (Ex. Fish) PURPLE - Replacement Dish

09 MAR MONDAY

e Baked Chicken Chop With Hawaiian Sauce EE RS HE

e Char Siew Fu Rong Egg XIRXARE

e Cabbage With Dried Oyster HE T4 /Cabbage Egg And Carrot BEHZE M EH X
e Snow Pear Lotus Nuts Chicken Soup FEEF7

o Barley With Beancurd Sheet Soup EXERH

e (SOUP) - Chicken Yakitori With Caramalised Onion EHEXZHKXIEGH

OR

IOMAR TUESDAY

Rendang Chicken {2 ¥ /Braised Sesame Oil Chicken Ff:H¥5
Grilled Batang Steak In Sesame Teriyaki Sauce HRZME R EIEE
Stir Fried Broccoli & Cauliflower P =ZTEFMIEM R

(SOUP) - Carrot & Radish Pork Rib Soup WE MNE %

OR
e (4™ DISH) - Steam Egg With Minced Meat AREE

1IIMAR WEDNESDAY

e Steam Muar Otah ZMIKS$T /Hakka Yong Tua Fu EXREETE
e Steamed Minced Pork With Water Chestnut 5 H R 3
e Cang Nai Bai With Fermented Beancurd Sauce ZEX I KIIH
e (SOUP) - Shitake Muchroom Chicken Soup &F#E %
OR
o (4™ DISH) - Fried Beancurd With Minced Meat Sauce B FHIEE

12MAR THURSDAY

e Samsui Chicken = 7K
e Drunken Prawn With Black Fungus BRFBRAKE /Steam Fish Slice With ShaoXin Wine
e Stir Fried Shanghai Green With Straw Mushroom BE& ) L/B8F
e (SOUP) - Pumpkin Corn Pork Rib Soup /A EXKHEZ
OR
* (4™ DISH) - Tomato Scramble Egg HEE

1I3MAR FRIDAY

e Black Bean Pu Er Brasied Pork Belly EEEERA
e Grilled Salmon With Garlic Soy Sauce mEE=X&
e Eggplant In Chilli Sauce MM A1 F/Eggplant With Minced Meat BRI i+
e (SOUP) - Lotus Seed Lily Bulb & Barley Chicken Soup EFBE&EERKEZ
OR
e (4™ DISH) - Chicken Katsu Cutlet &FifE8HE

*DEPENDING ON AVAILABILITY OF INGREDIENTS, MENU MAY CHANGE WITHOUT PRIOR NOTICE.



.Eaters

meals redefined ..

WEEK OF T6MAR —20MAR (LUNCH)

© NO MSG. © NO Beef&Mutton. 2 ONLY Canola Oil. [ Healthier Option. [ NO Spicy & Seafood Option
RED - Spicy Dish  BLUE - Seafood Dish (Ex. Fish) PURPLE - Replacement Dish

L6MAR MONDAY

e Prawn Tossed Pumpkin Sauce #EHF/Chicken Tossed Pumpkin Sauce & &35
SzeChuan Vegetable Pork Slices FUJIIZKA R

Xiao Bai Chye Egg White Sauce &H /NEAX

Cheng Teng Soup EEFH

(SOUP) - Herbal Bak Kut Teh ZHBEH

OR
e (4TH DISH) - Brasied Hard Boiled Egg With Dou Pok HEE

S

17ZMAR TUESDAY

e Baramundi With Spicy Bean Sauce S & /Baramundi Teochew Style B/ Z& A &
e Honey Ginger Chicken Steak ZE 5
e Cauliflower With Black Fungus BAREZTE
* (SOUP) - Lotus Root Peanut Chicken Soup EFEEEF
OR
e (4TH DISH) - Chicken Frank With Mixed Vegetable Y8 & 7 ¥ 3+ X

18MAR WEDNESDAY

o Steamed Pork Rib Cantonese Style 2 EH &
e Spring Onion Ginger Seafood ZR B8 /Spring Onion Ginger Tioman A4 &
e Braised Cabbage Nonya Style IRERAEHE X
e (SOUP) - Cabbage & Corn Fishball Soup AR EXRER D
OR
e (4TH DISH) - Steam Fish Dumpling With Snow & Black Fungus 2&8RBAKE

19MAR THURSDAY

e Snakehead Fish Slice In Black Bean Sauce EE4 &k
e Salted Egg Chicken B EYS
e Sambal Kang Kong BB =T 0¥ /Stir Fried Kang Kong Z 203
e (SOUP) - Tomato & Potato Chicken Soup HEMLZ Y7
OR
e (4TH DISH) - Black Bean Braised Lotus Root TR B IREFE

20MAR FRIDAY

e Korean Style Pork Slice XA ER A /Pork Slice Teriyaki Sauce BESEIIEA R
e Japanese Oden Chicken Stew HXX XA A
e Nai Bai Truffle King Oyster Mushroom M EHKEE Y B
* (SOUP) - Seaweed Tofu Meat Ball Soup BHFEBHIF7
OR
o (4TH DISH) - Steam 3 Eggs =&

*DEPENDING ON AVAILABILITY OF INGREDIENTS, MENU MAY CHANGE WITHOUT PRIOR NOTICE.



.Eatggg /U M”l/ M&MM

WEEK OF 23MAR ‘ 27MAR (LUNCH

© NO MSG. © NO Beef&Mutton. 2 ONLY Canola Oil. [ Healthier Option. [ NO Spicy & Seafood Option
RED - Spicy Dish  BLUE - Seafood Dish (Ex. Fish) PURPLE - Replacement Dish

23MAR MONDAY

Grilled Chicken Chop With Teriyaki Sauce BRI % /&S HE

Stir Fried Prawn With Celery F3IVEF/Stir Fried Fish Slice With Celery F3I &
e Broccoli With Garlic K=

Red Beans Lotus Nut Soup AT EFH

* (SOUP) - ABC Sliced Pork Soup ABCHF %

OR

e (4™ DISH) - Diced Chicken & Potato In Teriyaki Sauce HEE TSR E

2AMAR TUESDAY

Sweet & Sour Pork Cube With Lychee #H & HEEHE &

Korean Spicy Drumlets 8T /N¥ERR /Carlic Soy Drumlets K/ iR
Stir Fried Spinach With Goji Berry #1128 k5E %

(SOUP) - Tonifying Yu Zhu Chicken Soup % #@ E1T%877

OR
+ (4™ DISH) - Steam Mixed Gyoza &R F

25MAR WEDNESDAY

e Japanese Pork Slice Fruit Curry BHINKRMIIE
e Steam Grouper HK Style BZ B
e Assam Mixed Vegetable PIEIRER TS /Italian Stewed Vegetable E U745
* (SOUP) - Assorted Vegetable Miso Pork Ball Soup fH5R B KIEERA NS
OR
o (4™ DISH) - Deep Fried Ngoh Hiang Roll & Vegetable Spring Roll MFAEELEIEEE

26 MAR THURSDAY

* Mango Prawn = REF/Mango Chicken T 235

e Brasied Meatball Lion's Head £LJE M F %

e Nai Bai In Superior Stock ¥hH L7

e (SOUP) - Winter Melon Chicken Soup £/0¥87%
OR

o (4™ DISH) - Steam Egg With Ginko BRE &

27MAR FRIDAY

e Fried Lemon Chicken Chop IEATIRYSHE
e Mala Grilled Fish FA¥RIEEE /Crilled Fish With Itallian Sauce B A EIE&
e Shanghai Green With Pig Skin BE LB8&
* (SOUP) - Bittergourd Tofu Fishball Soup HNZE&ER 7
OR
e (4™ DISH) - Egg Tofu With Chicken Mince £ ¥ T E

*DEPENDING ON AVAILABILITY OF INGREDIENTS, MENU MAY CHANGE WITHOUT PRIOR NOTICE.



.Eatggg /U M”é M%W

WEEK OF 30MAR 03APR (LUNCH)

© NO MSG. © NO Beef&Mutton. 2 ONLY Canola Oil. [ Healthier Option. [ NO Spicy & Seafood Option
RED - Spicy Dish  BLUE - Seafood Dish (Ex. Fish) PURPLE - Replacement Dish

30MAE MONDAY

e Minced Pork with Fermaented Black Beans 22 SR~
e Sweet & Sour Fish With Pineapple RIZIEEEIFE
e 3 Eggs Spinach =Z&WX

Black Gultinous Rice Dessert With Gula Maleka ERfFEXKIM =
(SOUP) - Ginseng Chicken Soup A&7
OR
e (4™ DISH) - Braised Beancurd Skin With Enoki Mushroom X2 & & %

3IMAR TUESDAY

Steam Chicken &Mushroom with Chinese Sausage B& 7 Z S E &

Tom Yum Prawn £ RBIBIEF/Fish With Garlic and Fermented Beans 2 & 0% 7%
Garlic With Bok Choy F& /B X

(SOUP) - Black Bean Lotus Root Soup BREZEFHE 7

OR
e (4™ DISH) - FuZhou Fishball With Choy Sum In Braised Sauce fB/MN&E 3

O1APR WEDNESDAY
Please Refer To April 2026 Menu.

O2APR THURSDAY
Please Refer To April 2026 Menu.

O3APR FRIDAY
Please Refer To April 2026 Menu.

*DEPENDING ON AVAILABILITY OF INGREDIENTS, MENU MAY CHANGE WITHOUT PRIOR NOTICE.



