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Prep & Senior March Menu
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Pumpkin Pie Fried Bacon Hash Browns French Toast Chicken Nuggets Fried Dumplings Pork Sausage with Onion Fried Bacon Toast with Peanut Butter
Pepper Pancake Black Pepper
HIRC I A% SEt LI A MRS A1 - 5 B 3 : ok = ; ; IR 3G e
Pork Soup with Boxthorn | Dried Fish and Peanut | Rice Noodle Soup with | Pork Soup with Boxthorn . N\Ef Liat Pork and Preserved Egg ’«T—iz}b‘a‘)ﬂﬁ . ﬂ;.” # Rice Noodle Soup with Shrimp Congee with %ﬁﬁ‘i}ﬂ%é .
Mixed Congee Wonton Soup Porridge with Milk Spare Rib Congee Preserved Vegetable and Porridge with Milk
Leaf Congee Tomatoes and Eggs Leaf Congee Minced Pork Vegetable
A
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7:30-7:55 MM B A e aREA A 5 W Fried Rice Noodles with v i FEENH | RREWEE Al LIRS Bt
. ! " ! . . Steamed Buns & Deep- |Mushroom and Vegetable| Fried Rice Noodles with A "
Braised Noodles Green Onion Pancake | Sticky Rice in Lotus Leaf Braised Noodles Soup Dumpling Three Shredded ed hi Ji Green Onion Pancake Brown Sugar Bun Soup Dumpling
Ingredients Fried Buns Bun Chinese Broccoli
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Braised Peanut Steamed Chinese Yam Sweet Corn Sweet Corn Sweet Potatoes Braised Peanut Baked Pumpkin Roasted Sweet Potatoes |Steamed Purple Potatoes Sweet Corn Steamed Taro Steamed Chinese Yam
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Marinated Eggs Boiled Eggs Fried Eggs Boiled Eggs Marinated Eggs Boiled Eggs Marinated Eggs Fried Eggs Boiled Eggs Marinated Eggs Fried Eggs Marinated Eggs
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Morning Snack 10:30 Dumpling Soup Minced Pork Pork Congee Steamed Rice Noodles Congee Three Shredded Spare Rib Congee Pork Noodle Soup Wonton Soup Steamed Rice Noodles Pork Congee Steamed Dumplings
Ingredients
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French Beef Stew Pork Sausage with Onion Garlic Chicken Wings Yangzhou Fried Rice Deep-fried Fillet of Fish Roasted Spare Ribs with Chicken Curry Onion Pancetta Pizza Steamed Rice in Lotus Vanilla Chicken Chop Stir-fried Mutton with Roast Pork
and Black Pepper Vanilla Leaf Cumin
. WG T i ZH B AU AR N L ™ o o LTI AR A o e Nt
5 Ky ] 7K ) i) o 5
UK Braised Petitoes with ALBERE Fried Jelly Earand | Steamed Spare Ribs with | BV AR | CERUBAR Braised Tofu with Braised Pork with 4 5LpE Braised Chicken with
Duck Braised Spare Ribs h Marinated Meat and Eggs | Honey-Stewed BBQ Pork | Fried Beef Short Ribs Roast Duck .
Soybeans Chinese Yam Mushroom Mushroom Potatoes Chinese Chestnut
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a Fr’izéiPtgt%es Fried Jelly Bar and ?r):;ﬁg% StearrfJ;?Wh;t;L\Gourd Fried Z:fé;liﬁfmﬁ Garlic Claypot Rice with Dried Frieﬁgjfu?nber Fiﬁ;:kgﬁiz:s Fried Eggs with Chinese Fried Jelly Ear and Steﬁst F’r’igg'(’:\’;t&ﬁe
Lunch 11:20- 13:20 Cucumber P Meat Chive Zucchini 99
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White Fungus and Red |Mushroom and Spare Rib Chicken Soup with Jujube Soup with Lotus- Chicken Soup with Pawpaw & Snow Fungus | Pork Soup with Bitter /Bak Kut .?E’H Chinese Yam, Corn and Chicken Soup with Sweet Sago Cream with | Pork Soup with Carrot
Date Sweet Soup Soup Coconut Juice root and Peanut Cordyceps Militaris Sweet Soup Gourd and Soybeans Chinese Date Soup Cordyceps Militaris Coconut Milk and Taro and Water-Chestnut
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Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit
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RN Tt e " ) Fried Glutlnoqs Rice Steamed Creamy AR Steamed Buns & Deep- ik Pineapple and Red Bean REQ RE Steamed Creamy
T Sausage Bread Cream Custard Bun Pineapple Bun Cake Stuffed with Bean Banana Cake N Sweet Corn Purple Potato Bun Steamed Sweet Potatoes
Custard Bun Fried Buns Bun Custard Bun
Afternoon Snack 15:30 Paste
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Yogurt Milk Yogurt Yogurt Milk Yogurt Milk Yogurt Yogurt Milk Yogurt Milk
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Sweet and Sour Spare Brai FIERR T '.N Fillets Boiled in Hot Chili . N I"J Fried Prawns with Pepper Braised Fish Belly with | Braised Spare Ribs with | Stuffed Bitter Gourd with B
" raised Tofu with Pork " - . Braised Pork with Taro Yuba Roll
Ribs Qil with Cumin Sauce Yuba Lotus Root Pork
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sti e N EA ALl Stir-fried Cured Pork with | Braised Beef Balls with AT  BENUVBA Fried Pork with Fried Egg with Preserved | Braised Tofu with Pickled |  Braised Beans with
tir-fried Jelly Ear Fried Pork with Celtuce A " " Fried Mixed Vegetables | Fried Pork with Zucchini N
Chinese Broccoli Daikon Mushroom Vegetable Chinese Cabbage Eggplant
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17:30-18:00 Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable
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Cheese Sandwich Cumin Chicken Legs Beef Burger Fried Fish with Lime | Salt Baked Chicken Legs Sppice J Ham and Egg Sandwich | Roasted Chicken Wings | Pork Chops with Onion | Salt Baked Chicken Legs
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LIRNA RN Tomato and Mushroom SR Tofu Soup with Leaf kgl White Gourd and Tofu Soup with Leaf LJNW T ¥
Pork Soup with Luffa Fish and Daikon Soup Seaweed and Egg Soup Fish and Tofu Soup Pork Soup with Luffa Fish and Daikon Soup
Soup Mustard Seafood Soup Mustard
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Waf N Walnut Puff Nut/Green Onion . N e Caramel Treats/Green
W afer ut Nut/Wafer Pastry/Tomato Sticks pancake Caramel Treats/Chips Tomato Sticks/Nut Wafer/Walnut Puff Pastry Nut/Biscuits Onion Pancake
Night Snack
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Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit
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Yogurt Milk Milk Yogurt Milk Yogurt Milk Yogurt Milk Yogurt
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. Chicken Sausage with . s Pork Sausage with Black . Chicken Sausage with . -
Chinese Yam Meat Floss Pancake Steamed Dumplings Pumpkin Pie Fried Bacon . Hash Browns Chinese Yam Toast with Jam
Black Pepper Pepper Onion and Black Pepper
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Dried Fish and Peanut | Pork and Preserved Egg | Pork Soup with Boxthorn | Shredded Chicken and J:@/M* ﬂt.” b Pork Congee with Lnt Taro and Minced Pork | Beef Brisket Rice Noodle ﬁ'%iﬁ% .
Dumpling Soup Spare Rib Congee Wonton Soup N Porridge with Milk
R Congee Congee Leaf Mushroom Congee Mushroom Porridge Soup
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Steamed Buns & Deep- Fried Rice Noodles with HEH 25 T et fglitriy F R E R Fried Rice Noodles with | o st "0 Deep- | Fried Rice Noodles with HIT Wt
Three Shredded Braised Noodles Vegetable Bun Green Onion Pancake Mini Egg Tart Three Shredded Fried Dumplings Soup Dumpling
Fried Buns Fried Buns Hotbed Chives
Ingredients Ingredients
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Waxy Corn Sweet Potatoes Sweet Corn Braised Peanut Steamed Chinese Yam | Roasted Sweet Potatoes | Steamed Sweet Potatoes Steamed Taro Sweet Corn Baked Pumpkin Sweet Corn
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Boiled Egas Boiled Eqgas Marinated Eqas Marinated Eqas Boiled Egas Boiled Egas Marinated Eqas Boiled Eqas Marinated Eqas Fried Eags
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Morning Snack 10:30 Wonton Soup Spare Rib Congee Pork Rice Noodle Soup Steamed Dumplings Braised Noodles Pork Rice Noodle Soup Wonton Soup Steamed Rice Noodles Spare Rib Congee
Tomato and Egg Congee
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R wpts SURELTBL Pork A ato | Dt Fried Spaghett with s R g 535 8 Pork Chn anh Orion
Fried Beef Braised Potatoes Orleans Chicken Legs . Curry Fish Balls Three Shredded Yangzhou Fried Rice Spicy Spare Ribs Fish Fillet in Lime Sauce Salt Baked Duck
and Onion Ingredients and Black Pepper
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Braised Petiitoes with Braised Eggs with Yuba Steamed Spare Ribs in Braised Duck with Perilla | Baked Chicken in Salt French Beef Stew Fried Yuba with Celery Boiled Chicken Marinated Meat and Eggs Braised Beef Brisket with Bralsgd Chicken Legs
Peanuts Black Bean Sauce Carrots with Potatoes
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Lunch 11:20- 13:20 Stir-fried Potato Slices Fried Broccoli Mushroom and Tofu Fried Cucumber Fried Vegetables Steamed White Gourd . Fried Celtuce Steamed Egg
Meat and Taro Potatoes Zucchini
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Seasonal Vegetable

Seasonal Vegetable

Seasonal Vegetable
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Seasonal Vegetable
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Mushroom and Spare Rib CoJ:n/stu Duck Soup with White Mung Bean and Kelp Pork Soup with Dried Shredded Chicken and Seawefd*ai{él% Sou Pork S%J;J}Jvi:’h’ﬁad‘sh Red Bé;n"éi:’éj; Sou Mushroom and Chicken ﬁ:ﬂ%ﬁ'ﬁeﬁ
Soup P Gourd and Pearl Barley Sweet Soup Vegetable and Bean Spinach Soup 99 P P Soup
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Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit
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R Steamed Corn Red Bean Paste Cookie Soup Dumpling Steamed Sweet Potatoes Taro Bun Sweet Corn Banana Cake Roast Sweet Potatoes Bun Cream Custard Bun Sweet Corn
Afternoon Snack 15:30
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Yogurt Yogurt Milk Yogurt Milk Yogurt Yogurt Milk Yogurt Milk Yogurt
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Marinated Chicken with . S Fried Pork with Salted Sliced Beef in Hot Chili Fried Salted Pork with L Sweet & Sour Pork with | Steamed Pork with Water
Fried Pork with Jelly Ear . Steamed Turbot .
Soy Sauce Vegetable Qil Bamboo Shoots Pineapple Chestnuts
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Fried Pork with : . s . Braised Luffa with . ; " Chopped Pickled
Braised Tofu Fried Egg with Prawns Fried Snow Peas Fried Pork with Carrot | Broccoli and Mushroom
Mushroom Meatballs Vegetables and Beans
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17:30-18:00 Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable Seasonal Vegetable
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; . y . Chicken Wings with : : . Cheese and Ham Chicken Chops with
Steak with Black Pepper | Spicy Chicken Burger Fried Pork Chops . Deep-fried Fillet of Fish Ny Black Pepper Beef . "
Vanilla Sandwich Cajun Spice
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Pork Soup with Bitter s . . Pork Soup with Boxthorn N Luffa, Mushroom, and
Gourd eaweed and Egg Soup Fish and Tofu Soup Cordyceps Flowers Soup Fish and Vegetable Soup Leaf Chicken Soup Pork Soup




