
Dinner Menu Week 2Week 2  ( Date 05-11 May 2024)
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05-Sunday 11-Saturday06-Monday  07-Tuesday 08-Wednesday 09-Thursday 10-Friday

Pasta show/2
sauce/tomato/Cream sauce/Hot

Khanom Jeen with liquid/green
curry/side dishCrab Fried Rice/Fried Egg Sushi 3 Kinds with Condiments Breaded Chicken Burgera la carte Pork chicken beef

Seafood
Tom Yum Noodles with Minced
Pork/Chicken

Chicken fried ch

Tuna Pasta with Garlic and Pepper

Tofu with red sauce Vegetarian tofu stew Stir fried rice noodles Fried rice with egg  Vegetables curry Stir fried rice noodles  Eggplant salad

Eringii Mushroom   Four Kind of Vegetables in
Chinese Gravy Sauce Fried Pumpkin with Egg Stir-fried vegetable Fried Carrot Corn Stir-fried morning glory Stir-fried Asparagus

Stir-fried beef with pepper fried chicken fried chicken nuggets

Stir-fried seafood curry Koki battered fish Fried Yakisoba Shrimp Beef with black pepper Stir Fried Pork with Chili Paste

Broccoli with Butter Mushroom Soup Seaweed Wakame clear so  Corn On the Grilled Pumpkin with Tomato
Sauce White beans in tomato sauce

Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast

Beef bolognese Pasta Tomato Sauce  Show Pasta Tomato Sauce Pasta Tomato Sauce

Fried Sweet Potato with Butter

Sauteed potato with mushroom Baked Potatoes

Spicy Wedges

Sauteed potato with garlic Fried potatoes, bell peppers

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

 Riceberry  Riceberry  Riceberry  Riceberry  Riceberry  Riceberry  Riceberry

Spicy Vermicelli Salad withMinced Pork Grilled Pork with Spicy Sauce �ish Tamarind Sauce
Deep fried pork ribs
 Onion ring

Stir Fried Pork with Soy
Sauce
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 Salad Bar with Dressing /Fresh Fruits in Season 
รายการอาหารอาจ�การเป�ยนแปลงไ�ตามความเหมาะสม/Menu changes may be appropriate because order material into available

Chicken - Red Beef, Lamb - Brown Duck - Orange Pork - Pink Seafood - Blue Vegetable- Green  GF = Gluten Free meal
*** Calories (Kcal) / 1 serving size   �าพ�งงาน (Kcal) �อ 1 ห�วยบ�โภค***

Fettucine with Garlic and chili with
Chicken Sausage

French  Fried
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