
 Lunch Menu Week 3( Date 10- 16 march 2024)
10-อา�ต� 16-เสา�11-�นท� 12 -�งคาร 13-�ธ 14-พฤ�สบ� 15-�ก�

Osaka fried rice BBQ Pork Ribs Khao Soi with Chicken and
Sides Beef Lasagna/Hot

Zucchini with Tomato
Sauce
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Mexican Spring Rolls with
Chicken Ham Nasi goreng Duck on rice

Spicy pork bone soup

Grilled Pork with Teriyaki
Sauce Meat Pie

Vegetarian Tofu and Orange
Potato Curry

Vegetarian basil and baby
corn tofu with long beans

Stir-fried glass noodles witheggs Stir-fried Chinese Kale Stir-fried mixed vegetables Stir-fried Chinese cabbagewith egg
Tom Yum Sea Bass Fish Chu Chee Stir-fried pork with fresh chili

Roasted Pork with Salt Stir-fried Chicken with Ginger
Grilled Fish with BBQ Sauce Grilled Chicken with GravySauce

Honey potato Honey potato Honey potato Sauteed potato with Herbs

Tofu Fruit Curry

Stir-fried Cucumber with Egg Papaya stir-fried with egg Stir-fried kale

Chicken Hang Lay Curry Mixed vegetable and shrimp
curry

Stir-fried chicken with garlic
and pepper

sweet pork Stir-fried fish with soybean
paste

Grilled Fish with Tomato Zaza
Sauce  Beef stewed  Beef stewed

Fettucine Gnoccghi Spaghetti Gnoccghi Linguine Linguine Linguine

Chicken bolognese Cabonara Beef bolognese Pasto Sauce Tomato Sauce Chicken Alfredo Pasto Sauce

Wedged potato Sauteed potato with
Rosemary

Sauteed potato with Rosemary

�ก�ม/Boiled vegetables

Boiled vegetables Baked Beans in Tomato
Sauce Boiled vegetables Boiled vegetables Boiled vegetables

Panang Fried Eggplant  Fried corncake Indian vegetable curry masala
chickpea curry

Green curry with vegetables
and tofu

Steamed rice Steamed rice Steamed rice Steamed rice Steamed rice Steamed rice Steamed rice

 Riceberry  Riceberry  Riceberry  Riceberry  Riceberry  Riceberry  Riceberry

Pork bones stewed with Chinese
medicine

Seaweed soup with minced pork

Panang Chicken


