
 Dinner Men Menu Week ( Date 26- 31 May 2024)
  26-Sunday 27-Monday 28-Tuesday 29-Wednesday 30-Thursday

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***
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Udon noodles Salmon Steak with Butter
Sauce

Fried chicken/fried
pork/sticky rice

 Salad Bar with Dressing /Fresh Fruits in Season 

Chicken khao soi and side
dishes Roast ChickenOmelet/minced

pork/chicken/shrimp/show

Steamed Pork with Lemon

S�r fried morning glory with
soybean Stir Fried Culi�liwer & carrot Stir Fried Culi�liwer & carrot

Stir-fried pork with fresh chili Chicken Panang Curry
 Onion ring

Fried white cabbage

Fried Chicken Wings with Fish
Sauce

Tomato Cheese

Tuna Pasta with Garlic and
Pepper

Fettucine with Garlic and chili
with Bacan

Wedged Potatoes

� ไ

Fried Pumpkin with Egg mixed vegetable stire-fried

Grilled Beef with Spicy
Dipping Sauce

Mushroom Soup Seaweed Wakame clear soup Grilled Pumpkin with Tomato
Sauce  Corn On the Cop

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

Beef bolognese Pasta Tomato Sauce Pasta Tomato Sauce

Sauteed potato with
Rosemary Mashed potato Fried potatoes, bell peppers

Tofu Panang Curry Fried rice with tomato sauce
and vegetables

Mixed Vegetable Curry and
Tofu Stir Fried Eggplant with Basil

Tofu Chana Masala /Yellow Fruit Curry

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

 Riceberry  Riceberry  Riceberry  Riceberry  Riceberry  Riceberry
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Deep fried �ish

Fettucine with Garlic and chili with
Chicken Sausage

Fried Sweed potato French  Fried
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