14 ]

siawney Lunch Menu Week 2 ( Date 3-9 November 2019)

© © © (1] © . © ©
03-Sunday ) 04-Monday C 05 -Tuesday K 06-Wednesday C 07-Thursday C 08-Friday ) 09-Saturday )
ﬂ"JEILﬁU'JLﬁum']T'V\I/ wisnAuas 3 . flasinagdia (ﬁLﬁn aafaalinaziasag vlﬁﬂﬂdeﬁaﬂﬁﬁﬁ']ﬁﬂ/ Ha'lnefean/Phad
S |Yentafo noodle soup | o|ating/cabonara,Steak | on MInYuaI,MnTaL/ o Lﬁa)/ Beef Fillet 1n|LAey Noodle with 1n| Grilled Chicken ~ | Thai Goong Sod N
§. Q| Meat Sauce/Marinara & Rice with BBQ pork, b Mi ith F h 3 Chicken C d & |cheese pizza e »
& Crispy pork ignon with Frenc icken Curry an
fries Comdiments
HaelnsIu/Stir-fried Wiauyia'la Stir Azl la /Sauteed kale fanenal&’la Fry udanladAuuasan Wnn1auINea’l2/Stir ALTARIIGIETN
Mixed Vegetables § fried mushroom with Lan 3 |cabbage Lé W& /Broccoli stir fry S| Fried Chinese Lé tianau/Stir Fried |8
egg with carrots Cabbage Vegetable in
fansziws'la/Stir fi&Tu'lA/Chicken ANENTHa /Tom Yum daaueslas/fried GUIAALAALAUNDINY whutilaugidiawie/ ladawanlnaen/
basil chicken S|Mussaman 2| Seafood 2 fish with sweet sauce (Q &u Mushroom clear 2 Beef Curry | Beef with black Z
N N and lemongrass —|soup with minced Nlpepper N
nork
wAIAAETNNIAL welanylala/ lamanayulns/ wnansAtaWnden/ wwgua'la/Chicken wnedadnnaeld wAIAaLAININER I
LeiYuy & /Pork S|Stewed Pork in Eggs § Fried Fish with Herbs Lﬁ Coconut curry l-z Panang Curry § u&anTadnodu/ 8 [vy/Cucumber soup, [
soup with cabbage, chicken gourd Pumpkin Soup with stuffed pork
ALinnyADLUL ntnvziaga3N &6JLila Beef stewed dfaaudia/Seafood NN ADFUNEY dHaNawIn N Lue/ nyenvunsiial/BBQ
ugu/Pork Steak | 2|ueud/Grilled R % |Baked Cheese 2 |ugud/Roast pork, B |Seafood fried bell 3| Pork )
with Lemon Butter |®?|Chicken with Lime @ N “lhoney lemon sauce Nlpepper butter. N «
Cowvion Cyvnnwvs Cavion
Farfalle § Pasta 3 kinds § Macaroni § Spaghetti § Linguine § Fettucine § Pennet §
- . D~ ~ foe) —
Tomato sauce &2 - Chicken ham Cream o Tomato Cream sauce = Pasto Sauce o cabonara o -
Potatoes with o|Sauteed sweed o [Honey potato o |Sauteed potato with | _1Baked potatoes with | |Sauteed potato with | | Potatoes Au Gratine | _
Cherry tomato S [Pototoes & 9, [Rosemary L |Garlic ©|Herbs = o
M Ineaauliiia ugtliaenilveng/ fuandadunsida TunSedumannzvian 1inaasusleing/Grilled winfnweng/Grilled ugdianeday
W9NA/Baby Corn, |,4|Grilled eggplant with | ~,|t01#/Green beans |auATasmAduLdia/ || Orinji Mushroom o |Capcicum | nIsianaainn i/ | o
Stir Fry Mushroom || Tomato sauce ¥ fried with tomatoes | ®®|Baked potato with «© ¥ ®|Tomato Baked Garlic |
pumpkin spice India Oregano
wnINEALia s wAYNA11i573/Curry WeLUIKNN/Vegetable HawsndaTdséiu unanewdIuNTIvan NAANAATIN/Stir wnaLsysTuslse/
L611§/Coconut curry | R|Fruit oa| Panang Curry S reas/ Pad Prik & | 1uai/Cauliflower on|fried mixed &|Curry with Tofu and |
with tofu, o o o Khing Protein - curry with potatoes “mushroom |Potatoes o
g :'Ii:;mﬂ Steamed B[27&78 Steamed rice | B|2711&878 Steamed rice | B |1118728 Steamed rice | B|111&728 Steamed rice | B [217&728 Steamed rice | R [21&78 Steamed rice |8
é "\5afiua’d Riceberry |%B['l52ftua3 Riceberry | B[152iua? Riceberry | B |15fiuad Riceberry | B['52fiua3 Riceberry ®|"52fiua3 Riceberry | B|'l52fiua? Riceberry |3

Salad Bar with Dressing /Fresh Fruits in Season

sran1saKITaNAinsul daunilaslaniuaiuunzau/Menu changes may be appropriate because order material into available

—

Pork - Pink

** Calories (Kcal) / 1 serving size Anwaveu (Kcal) eia 1 uiudaustna™

GF = Gluten Free meal




sfaidiu Dinner Menu Menu Week 2 (Date 3-9 November 2019)

© © © © © . © ©
03-Sunday C 04-Monday C 05 -Tuesday K 06-Wednesday C 07-Thursday ) 08-Friday ) 09-Saturday )
B 1 a Uaingnetinvasin nauda/Deep Fried G . AELAENRUFIUAY A1asenutngua i
] Cﬂ'ﬂ;d ; ST BBQ a 853814 /Teriyaki § E Chicken Roll E j-'ﬁl'ﬂs_ zumumas/ _ § Fresh Vegetable Rice "ﬁ fié7/ Pork Ribs BBQ §
o | NCKen Faprika grilled sea bass BBQ Chicken Tandoori|* |yraps with prawn Sauce
HeaIRULALR/Stir 81andNIWANA /Fried Wantialinse/ Hawinfny /Sauteed Naudan1ndLa/ Wauiadiusd /Stir Heanleaniu/
Fried Peas 2| corn S |Stir-fried Asparagus | 3| Bell Peppers S| Stir-fried Broccoli S |Fried Mushroom S| Taiwan fried 52
vegetables
Uamaaufiu/ wneIajurdu’la/ IAflogal/Steamed UYMINU/Sweet pork watdenwulaeng/ Wajulgulauea /Stir wnvda lainiundu/
Turmeric fried fish | |Chicken Vermicelli & | chicken in soy sauce | & & |Green curry with S |Fried Glass Noodle &|Omelet Soup with 3
— — — — . . o\l . . — . . —
Soup grilled chicken with Chicken vermicelli noodle
fuInd1asony laagniue/Fried wAvIRENNIALT wAdInaEINaldn/ andudanie 24i1As9ny6U/Braised dHaNawIn N/
LiaviadN/Mushroom |Q|Egg with Tamarind 3 L6y dU /Pork S |Seaweed soup with 2 [113e1nu/Sweet 2 pork ribs &4 [Seafood fried bell Q
) ; )] Q v (ee} N ! — — —
soup with pork ribs. Sauce soup with cabbage, crab and Sour Fish Balls peppers
Wlaauaaguziia &/313y/ Pork stewed Fish Pizza /Wai2hidan vaulvairuuile tlashvafagusdar/ UantvuasgazuLue/ &nLila/ Beef stewed
e /Roast Beef = = ¥ [nan/Fried onions S| Grilled Beef BBQ 8| Grilled fish sauce, iz =
with Tomato Sauce | N - —[Sauce Nl cream butter o QN
an'lathvdagingd/ Iaghawisinanuds,/ latveashdwag/ lasnvaasguyidia latvaadiiaandn/ lasiutuaeias lasiutuaeias
Grilled Chicken E Chicken parmesan § Grilled Chicken with g 1@ /Chicken with E Grilled Chicken with E win'lnaaau/Butter § win'lnaaau/Butter §
Breast Gravy Sauce cheese Red Sauce Tomato Sauce Balsamic Sauce chicken pepper sauce chicken pepper
Linguine/Tamato N Pennet/Tamato Sauce N Spaghetti/Tamato N Fettucine/Tamato N Farfalle/Tamato Sauce N Linguine/Tamato N Fettucine/Tamato N
Sauce ™ ™ Sauce ™ |Sauce ™ ™| Sauce ™ |Sauce ™
Potato with Spring | _|fur39au/Baked o | Potato with butter o |Garlic Fried Potatoes |  [Mashed potato o | Sweet Potato with oo| Wedged potato =
onion 9 Potatoes g S < = |butter = S
whyiansndoa/ | |unonsvisiurlsoldia | |Aauswflia/Stir fried | _[enIdeia/Vegetarian | _[@@ v /Vegetarian | _funouzidiaeniia/ o|mhiAadiaduna/ |
Stir Fried Tofu with |®[1a/Potato curry with [F;[vegan noodles @ Fried Rice S| Pad Thai S| Eggplant curry X |Spicy Stir Fried N
Chilli Paste mushrooms Snaschetti
& [(pannsarauds/ NN u&euLue/ WnoAtlaudagusida aafuginuN/ 2fiWn1nag/Pumpkin LWULLLAR AU AR/ AR ANTZLTABNLRY
E Baked Cauliflower o vegetables boiled e tne/Baked Zucchini | ., |Spinach Lasagna = Soup o| Bacon Baked Penne @ AUl : Creamy o
2| with Cheese —{butter — | with tomato sauce g N £o —[Mushrooms with —
) .
> Garlic
o [1M&8 © 2§ © 2N o A& © 2N © 2N © 2N ©
& |Steamed Rice O|Steamed Rice O | Steamed Rice O |Steamed Rice O [Steamed Rice O [Steamed Rice O [Steamed Rice O
o | 159fluad Riceberry l52flua3 Riceberry l59flua? Riceberry l52flua’ Riceberry 59flua?d Riceberry 59flua?d Riceberry ls2flua3 Riceberry
g 3 3 2 3 3 3 3

Salad Bar with Dressing /Fresh Fruits in Season

= o > . . . .
s1aA1sanIsanainistl auuniaslisniualnuinnzss/Menu changes may be appropriate because order material into available

Pork - Pink

** Calories (Kcal) / 1 serving size @nwavenu (Kcal) eia 1 uuauidina™*

—

GF = Gluten Free meal




