C WEEKLY MENU

M(S WEEK OF 30SEP - 040CT

@&? worll ~ DINNER

© 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
30 SEP DINNER

Please Refer To September 2024 Menu

TUESDAY
01 OCT DINNER

e Black Bean Pu Er Braised Pork Belly B2 EEBEHERN
e Sweet & Sour Fish With Pineapple RIEHEEEIF &
e Assam Mixed Vegetable FIFFEIRES B R /Italian STeweoI VegeToble B a2 5
e (SOUP) - Old Melon Barley Pork Rib Soup EREXHE
OR
e (4TH DISH) - Deep Fried Ngoh Hiang Roll YEE&EH

WEDNESDAY
02 OCT DINNER

e Thai Green Chicken Curry ZRLEMIIEYS /Lemongrass Braised Chicken & /i35
e Braised Meatball Lion's Head £+ 3k
e Nai Bai In Superior Stock ¥hH £
e (SOUP) - Six Combination Chicken Soup 73xMk¥5:7%
OR
e (4TH DISH) - Deep Fried Chicken Nuggets }EIZ 3R

THURSDAY
03 OCT DINNER

e Sambal Mixed Seafood With Petai EH5RE#BE /Pork Slice With Petai RERAH
e Satay Chicken Chop WWZ B H
e Shanghai Green With Pig Skin #E £/BF
e (SOUP) - Water Cress Pork Rib Soup FEFXHE 7
OR
o (4TH DISH) - Steam Shui Mai ZJESE

FRIDAY DESSERT NIGHT
04 OCT DINNER —~

e Tofu With Roast Pork IRRAEE

L 4
e Sambal Stingray SEBER & /Grilled Stingray Garlic & Onion mZER&
e Garlic With Bok Choy m&/NEX »”®
e (SOUP) - Red Dates Longan Pork Slice Soup AZXEERFK 7 o

OR
e (4TH DISH) - Chicken Katsu Cutlet FHESHE
e Cheng Teng Soup EEEH

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



C WEEKLY MENU

M(S WEEK OF 070CT - 110CT

@V? #dingkar L DINNER

© 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
07 OCT DINNER

e Laksa Pork Slice REAF /Pork Slice With Gmger & Spring Onion ZR AR
e Snakehead Fish Slice In Black Bean Sauce EE4X&H
e 3 Eggs Spinach =& X
e (SOUP) - Shark Fin Melon Chicken Soup B#I/A%5:7%
OR
e (4TH DISH) - Deep Fried Chicken Cocktail YEXS/\F7

TUESDAY
08 OCT DINNER

e Stir Fried Chicken Cube With Cashew Nuts FER D5k
e Mei Cai Pork Belly #8301 &
e Longtong Mixed Vege AR 32 /Stir Fried Snow Fungus Assorted Vegetable S E G

e (SOUP) - Hairy Melon & Carrot Pork Ball Soup EMNHAET FERANZ
OR

o (4TH DISH) - Teriyaki Fried Quail Egg HR&EBBE

WEDNESDAY
09 OCT DINNER

e Seared Salmon Steak With Teriyaki Sauce BEEE =&
e Curry Chicken Potato MIMEYSEZYE L & /Braised Chicken With Chinese Mushroom 1% & # %5
e Long Nai Bai With Garlic m&EKIHH
e (SOUP) - Black Fungus Pork Rib Soup EAEHEZ

OR
e (4TH DISH) - Braised Beancurd With Mushroom XI&E#HE T

THURSDAY
0 OCT DINNER

e Butter Cereal Prawn &EHMZFR HF/Butter Cereal Fish EHER &
e SF Miso Pork Slice With Raisin K B&EBTHRA
e Bacon Spinach EREH
e (SOUP) - Celery & Carrot Chicken Soup F¥LAE b7
OR
o (4TH DISH) - Onion Omelette KABZE

FRIDAY DESSERT NIGHT
11 OCT DINNER

e Chinese Sausage Omelette HEAFIE g

e Steam Chicken With Chicken Essence & Cordyceps Blossom METEIEE ®

e French Bean With Dried Scallop FIIHZET /French Bean With Minced Pork RIFEMNZET P
e Appetising Four Item Chicken Soup FU##37 0
OR

e (4TH DISH) - Deep Fried Wanton Y= &
* Red Beans Lotus Nut Soup G EFH

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



C WEEKLY MENU

M(S WEEK OF 140CT - 180CT

@V? #dingkar L DINNER

© 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
14 OCT DINNER

e Prawn In Chilli Sauce BHIEEEZEUF/Fish With Garlic & Dried Turnip & X BT &
e Stir Fried Pork Slices with Pineapple and Bittergourd REE /RN A A
o Stir Fried Assorted Vegetable ¥ {5 E X
* (SOUP) - Long Cabbage Fishball Soup BX&E%
OR
e (4TH DISH) - Fried Bergedil ¥FXZ %

TUESDAY
15 OCT DINNER

e White Fish in Corn Cream Sauce HEB EXKE

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

e Steam Lady Finger In Braised Sauce £I/XF¥MAE

e (SOUP) - Dang Gui Dang Sheng Pork Rib Soup HIIRZSH®EZ
OR

e (4TH DISH) - Japanese Chickuwa In Teriyaki Sauce HXX1T#

WEDNESDAY
16 OCT DINNER

e Deep Fried Batang Fish Steak In Soya Ginger Suace B HETIFEEEH
e Black Pepper Chicken B#AMIX T /Butter Cream Chicken JiH¥S T
e Stir Fried Eggplant with Capsicum& baby Corn EMEXRKF I i F
e (SOUP) - Snow Pear Lotus Nuts Chicken Soup EHZEF 7
OR
e (4TH DISH) - Deep Fried Meat Ball ¥FAH

THURSDAY
17 OCT DINNER

. Egg Tofu Wl’rh Chicken Mince 7%5&%%.:.?

e Stir Fried Broccoli With lkan B|||s }f"‘ﬁi TIae

e (SOUP) - Shiitake Mushroom Chicken Soup &S
OR

e (4TH DISH) - Deep Fried Seaweed Chicken VER XS

FRIDAY DESSERT NIGHT
18 OCT DINNER

e Thai Basil Minced Meat X NEERE "

e Cajun Grilled Chicken Steak With Potato RENMHERET

e Curry Assorted Vegetable MIME{t &3 /Stir Fried Cabbage Lohan Style Z XX o ®
e (SOUP) - Lotus Seed Lily Bulb & Barley Chicken Soup EFEHEEXKEH o

OR
e (4TH DISH) - Taiwan Sausage Cocktail BEER
e Black Glutinous Rice Dessert With Gula Maleka BfEXRIH =

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



C WEEKLY MENU

M(SWEEK OF 210CT - 250CT

@&? worll  DINNER

© 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
21 OCT DINNER

e Steam Muar OtahZE MK ST /Hakka Yong Tua FURKRERE B
» Five Spice Braised Pork With Black FugusAEER M EAKRE
e Stir Fried Xiao Bai Chai With Minced Meofﬁﬁfﬁk"d\a*
e (SOUP) - Carrot & Radish Pork Rib SoupXE ~H&
OR
e (4TH DISH) - Stew Potato In Itallian Sauce BRI L E

TUESDAY
22 OCT DINNER

e Butter Cereal Chicken HMZRET
e Prawn Vermicelli Z#4F/Steam Snakehead Fish With Vermicelli £ & &
e Stir Fried Garlic Sprouts With Black Fungus BEAE W@
e (SOUP) - Pumpkin Corn Pork Rib Soup E/REXRHEZ
OR
o (4TH DISH) - Deep Fried Cheese Tofu EZ T T /&

WEDNESDAY
23 OCT DINNER

e Golden Pumpkin Pork Rib HEH &

e Salt Bake Jujube Chicken Drumstick #hF4L =5 AR

e Sesame Oil Seasoned Broccoli With Gluten RFRH&E LR

e (SOUP) - Lotus Root Peanut Chicken Soup EFELEXEF
OR

e (4TH DISH) - Deep Fried Vegetable Balls VBRI F

THURSDAY
24 OCT DINNER

e Prawn Omelette #F{“%& /Roast Pork Omelette XA R
e SF Chicken Dice & Okra With Olive Vegetable BT F f & k) itk
e Shanghai Green With Abalone Slice i L&
e (SOUP) - Herbal Bak Kut Teh BREXR
OR
e (4TH DISH) - Chinese Dumpling In Oriental Sauce H#F

FRIDAY DESSERT NIGHT
25 OCT DINNER

e Cranberry Chicken Chop EHE IS "

e Steamed Mince Pork With Salted Fish & & P35

e Kai Lan With lkan Bilis ¥ =TI & F o ®
* (SOUP) - Cabbage & Corn Fishball Soup BREXKEEZ o

OR
e (4TH DISH) - Braised Hard Boiled Egg With Dou Pok MEE &
* Green Bean Sago Soup 2 K%

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



C WEEKLY MENU

M(SWEEK OF 280CT - 0INOV

@&? worll  DINNER

© 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
28 OCT DINNER

e Braised Pork Belly With Beancurd & Dou Pok 282 MLIEHEER
e Seared Salmon Steak With Teriyaki Sauce BREEIE =X & H
e Long Beans With Sambal EBIKEZ /Long Bean With Veg. X.O Sauce EM KT X.0&
e (SOUP) - Tomato & Potato Chicken Soup E ML EXE 7
OR
e (4TH DISH) - Deep Fried Fish Cake & Fish Ball Jff& B &R

TUESDAY
29 OCT DINNER

e Honey Pork With Peas EiTHZ R
e Kung Po Chicken AfR¥ T /Fragrant Garlic Chicken Cube F&EMS T
e Truffle Broccoli Twin Mushroom #2 58 XX &% 7€ ff 32
* (SOUP) - Seaweed Tofu Meat Ball Soup BHEZEHIF7
OR
e (4TH DISH) - Chicken Yakitori HR /&S

WEDNESDAY
30 OCT DINNER

e Seared Smoked Duck Breast With Capsicum Sauce ¥ )& F5 A
e Cuttlefish With Pork Slice Hoisin Sauce SLEB R BE & /Pork Slice Hoisin Sauce AR BEHE
e Stir Fried Miso Eggplant With Rasine BRE& & T F
e (SOUP) - ABC Sliced Pork Soup ABCAK %
OR
e (4TH DISH) - Deep Fried Vegetable Spring Roll ¥EFEHHFSE

THURSDAY
31 OCT DINNER

No Service (Public Holiday) - Happy Deepavali

01 NOV DINNER

Please Refer To November 2024 Menu »

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



