
 Lunch Menu Week 5 ( Date 24- 31 March 2024)
  25-Monday 26-Tuesday 27-Wednesday 28-Thursday

Massaman Curry with Tofu

24-Sunday 29-Friday

Roasted Chicken Noodle

30-Saturday
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Quesadillashicken Nasi gorengBBQ Pork Ribs BBQ Pork Ribs/Chicken Biryani Fish and Chips

Stir Fried Culi�liwer & carrot Chinese kale with ShitakeMushroom /Chinese cabbage stir-friedwith egg /mixed vegetable stire-fried
Fish Chu Chee Chicken Coconut Soup Coconut Chicken Curry withGreen Pumpkin

/Roasted Pork with Salt Stir-fried Chicken with Ginger Tom Yum saefood
Grilled Fish with BBQ Sauce

Honey potato Honey potato Sauteed potato withRosemary

Fried Cucumber with Egg /Cucumber Stir Fried With Egg Stir Fried Kale

Pork Panang

Stir Fried Basil with Chicken egg with tamarind sauce

Grilled Paprika Chicken

 Grilled fish with tomato salsa Spinach cream sauce

Linguine Linguine

Beef bolognese Pasto Sauce Chicken Alfredo Beef bolognese

Potato fried with butter Mashed potatoes

Zucchini with Tomato Sauce

Chana Masala Stir Fried Eggplant with Basil
Tofu

Chicken Panang Curry Boiled Pickled pork ribs Pork Hang Lay Curry

Stir-fried squid with curry
powder Chicken fried cho

 Chicken stewed Grilled Paprika Chicken Beef stewed

Farfalle Gnoccghi Gnoccghi Linguine

Tomato Sauce Cabonara Tomato Sauce

Sauteed potato with Rosemary Sauteed potato with Rosemary

Boiled vegetables Boiled vegetables Boiled vegetables Boiled vegetables Boiled vegetables Boiled vegetables

/Stir Fried Tofu with Chili Curry fried eggplant Indian Vegetable Curry

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

 Riceberry  Riceberry  Riceberry  Riceberry  Riceberry  Riceberry  Riceberry

Stir Fried Basil with Tofu and
Baby Corn


