@. CO\/IL&"(SWEEKLY MENU
Tl LUNCH

© NO MSG. © NO Beef&Mutton. ¥ ONLY Canola Oil. 3 Healthier Option. ¥ NO Spicy & Seafood Option
RED - Spicy Dish BLUE - Seafood Dish (Ex. Fish) PURPLE - Replacement Dish

MONDAY DESSERT LUNCH
28 OCT LUNCH

Please Refer To October 2024 Menu

TUESDAY
29 OCT LUNCH

Please Refer To October 2024 Menu

WEDNESDAY
30 OCT LUNCH

Please Refer To October 2024 Menu

THURSDAY
31 OCT LUNCH

Please Refer To October 2024 Menu

FRIDAY
01 NOV LUNCH

e Prawn Omelette F{Z& /Roast Pork Omelette BAZE ®
e Pongteh Chicken IREYS ®
» Stir Fried Eggplant with Capsicum& baby Corn ¥ ERF I A F
* (SOUP) - Snow Pear Lotus Nuts Chicken Soup EHEF 7

OR
e (ATH DISH) - Deep Fried Wanton YEx&

*Depending On Availability Of Ingredients, Menu May Change Without Prior Notice.



C WEEKLY MENU

M(S WEEK OF 04NOV - 08NOV

@ .V? #dingkat ;% L U N C H

© NO MSG. © NO Beef&Mutton. ¥ ONLY Canola Oil. 3 Healthier Option. ¥ NO Spicy & Seafood Option
RED - Spicy Dish BLUE - Seafood Dish (Ex. Fish) PURPLE - Replacement Dish

MONDAY DESSERT LUNCH
04 NOV LUNCH

Brasied Meatball Lion's Head £I /&M + %
e Curry Chicken MIUEYSEZIE+ = /Braised Chicken With Chinese Mushroom fiI& &S
e Stir Fried Broccoli With lkan Bilis WA= IEE
* Red Beans Lotus Nut Soup 15 EFH
e (SOUP) - Carrot & Radish Pork Rib Soup WE NHEEH

o (ATH DISH) - Fried Bergedil YEX 5%

TUESDAY
05 NOV LUNCH

e Deep Fried Fish With Thai Chilli &V & /Fried Fish In Sour Plum Sauce RIBEF &
e Tofu With Roast Pork IRAEE
e Stir Fried Xiao Bai Chai With Minced Meat B /NE 3
e (SOUP) - Shiitake Mushroom Chicken Soup &% XS7
OR
e (4TH DISH) - Japanese Chickuwa In Teriyaki Sauce HXT#

WEDNESDAY

06 NOV LUNCH

e Satay Chicken Chop W Z 38 HE
e Stir Fried Broccoli With Pork Cube R T £
e Curry Assorted Vegetable MIMEf+BE3 /Stir Fried Cabbage Lohan Style XN B3
e (SOUP) - Pumpkin Corn Pork Rib Soup /A EXRHE 7
OR
e (4TH DISH) - Deep Fried Meat Ball FAH

THURSDAY
07 NOV LUNCH

o Stir Fried Chicken Cube With Cashew Nuts BRI G IR

e Prawn Vermicelli £¥4F/Steam Snakehead Fish With Vermicelli €4 &
e Stir Fried Garlic Sprouts With Black Fungus RAE MW FE

e (SOUP) - Lotus Seed Lily Bulb & Barley Chicken Soup EFEHEEXKYEZH

OR

e (4TH DISH) - Deep Fried Seaweed Chicken VMFRZES

FRIDAY

08 NOV LUNCH

e Grilled Salmon With Garlic Soy Sauce mERE=X& -

e Laksa Pork Slice RAEPAIF /Stir Fried Pork Slice With Ginger & Spring Onion ZR AR =

e Sesame OQil Seasoned Broccoli With Gluten FRHEZE IR o P
+ (SOUP) - Herbal Bak Kut Teh BRBEZ 0

OR
e (ATH DISH) - Taiwan Sausage Cocktail 8EER

*Depending On Availability Of Ingredients, Menu May Change Without Prior Notice.



C WEEKLY MENU

M(S WEEK OF 1TINOV - 15NOV

@ .V? #dingkat ;% L U N C H

© NO MSG. © NO Beef&Mutton. ¥ ONLY Canola Oil. 3 Healthier Option. ¥ NO Spicy & Seafood Option
RED - Spicy Dish BLUE - Seafood Dish (Ex. Fish) PURPLE - Replacement Dish

MONDAY DESSERT LUNCH
11 NOV LUNCH

e Thai Green Chicken Curry ZN4RMIPEXS /Lemongrass Braised Chicken & /i85
e Miso Pork Slice With Raisin KE&ETRAKRK
e Shanghai Green With Abalone Slice ffiF E8&
e Black Glutinous Rice Dessert With Gula Melaka B KM=
e (SOUP) - Lotus Root Peanut Chicken Soup ZEFEEENEF
OR
e (ATH DISH) - Stew Potato In Itallian Sauce BERXMW L=

TUESDAY
12 NOV LUNCH

e Steam Fish With Spicy Bean Sauce ZH##& & /Steam Fish Teochew Style #INZE &
e Steam Chicken With Chicken Essence & Cordyceps Blossom MEEIGEG
e Kai Lan With lkan Bilis ¥ =#I&F
* (SOUP) - Cabbage & Corn Fishball Soup BREXREERZ
OR
o (4TH DISH) - Deep Fried Cheese Tofu MfZ+EE

WEDNESDAY

13 NOV LUNCH

e Baked Salmon With Lemon Butter Cream Sauce ITIREHE=XE
e Black Dace Fish With Ladyfinger EE&8FfA T
e Long Beans With Sambal 2B S /Long Bean With Veg. X.O Sauce ENKE, X.0HF
* (SOUP) - Tomato & Potato Chicken Soup HE ML Z%E7
OR
e (4TH DISH) - Chinese Dumpling In Oriental Sauce JA¥F

THURSDAY

14 NOV LUNCH

e Mei Cai Pork Belly #§11K

e Black Pepper Chicken BEA#MIX T /Butter Cream Chicken ¥5H¥S T
e Truffle Broccoli Twin Mushroom #4 £& XX & 7€ # ¢

* (SOUP) - Seaweed Tofu Meat Ball Soup BHFEBIF7

OR

e (ATH DISH) - Deep Fried Vegetable Balls MEBRFE A F

FRIDAY

15 NOV LUNCH

e Tomato Prawn Mixed Vege X HEMIVEF/Tomato Fish Slice Mixed Vege ZHEEMMWER ®

e« Chinese Sausage Omelette HEFIE ®

e Stir Fried Miso Eggplant With Rasine IKE & & T i1 F Py
« (SOUP) - ABC Sliced Pork Soup ABCHI A -
OR

e (ATH DISH) - Braised Hard Boiled Egg With Dou Pok NES &

*Depending On Availability Of Ingredients, Menu May Change Without Prior Notice.



C WEEKLY MENU

M(SWEEK OF 18NOV - 22NOV

@ .V? #dingkat ;% L U N C H

© NO MSG. © NO Beef&Mutton. ¥ ONLY Canola Oil. 3 Healthier Option. ¥ NO Spicy & Seafood Option
RED - Spicy Dish BLUE - Seafood Dish (Ex. Fish) PURPLE - Replacement Dish

MONDAY DESSERT LUNCH
18 NOV LUNCH

e Mala Grilled Fish B & /Grilled Fish With Itallian Sauce B A& EE
e Stir Fried Pork Slices with Pineapple and Bittergourd RIEE N AR
e Cauliflower With Gluten S B3
* Green Bean Sago Soup ZEHEXKF
e (SOUP) - Tonifying Yu Zhu Chicken Soup # &= EM¥E7%
OR
e (ATH DISH) - Deep Fried Fish Cake & Fish Ball YE& B &[H

TUESDAY
"9 NOV LUNCH

e Egg Tofu With Chicken Mince SEEH T B

e Curry Pork Rib MIMEHES /Kyoto Vingar Pork Rib REHE&

e Salted Egg Bittergourd BEE /I

e (SOUP) - Assorted Vegetable Miso Pork Ball Soup 1t %8 b 3% bk 18 3& A9 41 7%
OR

o (ATH DISH) - Chicken Yakitori AR IEE

WEDNESDAY

20 NOV LUNCH

e Cuttlefish With Pork Slice Hosin Suace SL& I BEf 2 /Pork Slice Hosin Suace W BEH
e Chinese Sausage & Beancurd With Garlic Sroupt BB EZ T @
e Stir Fried HK Kailan With Beancurd Skin [ER MW EHEET=
e (SOUP) - Winter Melon Chicken Soup Z/A¥%
OR
o (4TH DISH) - Deep Fried Vegetable Spring Roll MEBRXEFE L

THURSDAY
21 NOV LUNCH

e Sweet & Sour Fish With Pineapple RIZLEESVEE (S)
e Cajun Grilled Chicken Steak With Potato RENNHERET
e Cabbage With Dried Oyster H¥XF % /Cabbage With Egg And Carrot BEHZ PP E XK
* (SOUP) - Bittergourd Tofu Fishball Soup HNZE&H 7
OR
e (4TH DISH) - Deep Fried Breaded Scallop fEE#BMN

FRIDAY
22 NOV LUNCH

e Butter Ceral Chicken BHEZER BT “

e Thai Basil Minced Meat =X LB E A& -

e Stir Fried Broccoli & Cauliflower ¥ =1EF £ 32 o ®
e (SOUP) - Ginseng Chicken Soup A&¥57 o
OR

e (4TH DISH) - Scramble Egg White With Bacon fE1R&EH

*Depending On Availability Of Ingredients, Menu May Change Without Prior Notice.



C WEEKLY MENU

M(SWEEK OF 25NOV - 29NOV

@ V? #dingkor L LUNCH

© NO MSG. © NO Beef&Mutton. ¥ ONLY Canola Oil. 3 Healthier Option. ¥ NO Spicy & Seafood Option
RED - Spicy Dish BLUE - Seafood Dish (Ex. Fish) PURPLE - Replacement Dish

MONDAY DESSERT LUNCH
25 NOV LUNCH

Salt Bake Jujube Chicken Drumstick ZhFLL = X5 iR
e White Fish in Corn Cream Sauce HEB EXKKRE
e Cang Nai Bai With Fermented Beancurd Sauce ZER MWK H
* Snow Fungus Ginko Nut Soup EEREH
e (SOUP) - Black Bean Lotus Root Soup EZE#HE 7

e (4TH DISH) - Deep Fried Breaded Fish JE&

TUESDAY
26 NOV LUNCH

e Five Spice Braised Pork With Black Fugus AFRAMEARE
e« Deep Fried Prawn Tossed Pumpkin Sauce E & /Chicken Tossed Pumpkin Sauce #E Y5
e Stir Fried Shanghai Green With Straw Mushroom E#i) Ei8F
* (SOUP) - Sweet Corn & Beetroot Pork Slice Soup #HEXKIHKARZ
OR
o (4TH DISH) - Deep Fried Gyoza YEXF

WEDNESDAY
27 NOV LUNCH

e Snakehead Fish Slice In Black Bean Sauce E&E4X&8kH
e Bacon Spinach BREH
e Eggplant In Chilli Sauce B HIF/Eggplant With Minced Meat AR Al F
e (SOUP) - Fish Maw & Mushroom Chicken Soup R EES 7
OR
e (ATH DISH) - Steam Egg With Minced Meat A Z &

THURSDAY
28 NOV LUNCH

e Cranberry Chicken Chop E#EIEYS
e Mixed Seafood In Cream Sauce JiHZFBE /Grilled Fish In Cream Sauce JiI/HEE &
e Cauliflower With Black Fungus BAEZTE
* (SOUP) - Seaweed Egg Drop Mixed Ball Soup BHFERENEZ
OR
e (4TH DISH) - Deep Fried Ngoh Hiang Roll ¥fFEEE

FRIDAY
29 NOV LUNCH

e Golden Pumpkin Pork Rib HEH& -

e Chicken Dice & Okra With Olive Vegetable 3T F f B IV ik X -

e Xiao Bai Chye Egg White Sauce EH/NB X o ?®
* (SOUP) - Seaweed Egg Drop Mixed Ball Soup BHEERENEZ 0

OR
e (4TH DISH) - Deep Fried Ngoh Hiang Roll (EE&E

*Depending On Availability Of Ingredients, Menu May Change Without Prior Notice.



