Lunch Menu ( Date 20-26 April 2025)

20-Sunday 21-Monday 22-Tuesday 23-Wednesday 24-Thursday 25-Friday 26-Saturday
=
S
E Fried rice with Spicy fried chick . Chicken Khao Soi and Side Fish and chi Yellow noodles with red Ham and Cheese Pizza and Grilled Chicken with Sticky
'S |egg/chicken/fried egg/soup picy Iried chicken wings Dishes Ish and chips pork Margherita Pizza Rice
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S
E Eringii Mushroom Stir Fried Cabbage Stir Fried Kale mixed vegetable stire-fried Stir Fried vegetable Fried white cabbage Stir Fried Mushrooms
<
Sour Soup with Mixed Green Curry with Chicken
. . . . Vegetables and Shrimp N
Stir-fried _mmcet_i chicken Steamed sea bass with soy Chicken Massaman Curry Chicken Tikka Beef Korma
b with basil sauce
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Stewed Pork with Morning Phuket Hong Pork Minced Chicken Salad Spicy soup with baby pork Sausage stir-fried in red Steamed sea bass with Stir-fried Pork with Chili
Glory bones sauce lemon Paste
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S
g Grilled Chicken with Beef with pepper sauce Grilled Pork with Mild Paprika Chicken Grilled Fish with BBQ Sauce Beef stewed Grilled Fish with Lemon
?, Mustard Pepper Sauce Butter Sauce
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]
i Gnoccghi Spaghetti Farfalle Fettucine Spaghetti Linguine Farfalle
[
o "
E Tomato Sauce Chicken Hams"::::'”"' Cream Pasto Sauce Beef bolognese Cabonara Tomato Sauce Chicken bolognese
1]
K] Honey potato . ) .
g Roasted Sweed potato Potato fried with butter Sweet potato Mashed potatoes Mashed potato :::ﬁol::‘ames with fried
[
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g
E Boiled vegetables Green Peas Vegetable Lasagna Grilled Vegetables Mushroom soup Boiled vegetables Boiled vegetables
oD|
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= Stir-fried Jade Noodles with Lo . . Stir Fried Eggplant with Stir-fried vegetarian yellow o
s
g /Tofu Panang Curry Garlic Stir fried tofu with garlic Basil Tofu noodles Chana Masala Pav Bhaji
g
8 Steamed rice Fried rice with egg Steamed rice Fried rice with egg Steamed rice Vegetable fried rice Steamed rice
2
g | Riceberry Riceberry Riceberry Riceberry Riceberry Riceberry Riceberry
2
‘ Salad Bar with Dressing /Fresh Fruits in Season
Dinner ( Date 20-26 April 2025)
‘ 20-Sunday 21-Monday 22-Tuesday 23-Wednesday 24-Thursday 25-Friday 26-Saturday

E Khanom Jeen, Crab Curry, Green
@ |ChickenTonkatsu Chicken rice/soup Pork Chop Steak Curry with Chicken/Boiled American fried rice Rice with Roasted Duck Beef and Chicken Burgers
& Egg/Vegetables

Stir Fried Culifliwer & carrot Four .Kmd of Vegetables in stir fried morning glory with Stir Fried garden beans with Fried Carrot Corn Stir-fried broccoli Eringii Mushroom

Chinese Gravy Sauce soybean oyster sauce
spicy prawn soup Northeastern Grilled Pork fish Tamarind Sauce Stir-fried noodles with Baked pork with Phuket Hong Pork Chicken Massaman Curry
seafood Vegetables
Japanese Chicken Curry Stir-fried Beef with Oyster St.'r'fr“.ed msm}t noodles Fried Whole Chicken Wings Three Flavors Sea Bass Fried Chicken Rolls Fried Chicken Dumplings
Sauce with minced chicken
S
) . .
§ Zucchini fried butte Onion ring Tomato Cheese Grilled cauliflower Parmigiana Spinach and Cheese Bake Baked Corn Cheese Mashed :;T: beans in tomato
S tats
2
Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast
Fettucine with Garlic and chili Tuna Pasta with Garlic and
Seafood sauce Beef bolognese Pasta Tomato Sauce with Bacan Pasta Tomato Sauce Pepper Pasta Tomato Sauce

Fried potato with Onion Sweet Pototoes Mashed potato Fried potato with Onion French Fried Sauteed potato with garlic Wedged potato
!
= . .
'=|Yellow Fruit Curry szrf::d tofu with pepper & bell Deep fried corn cake Vegetable green curry Salad roll Stir fried tofu with garlic Stir fried tofu with garlic
g pepp
g Steamed rice Fried rice with egg Steamed Rice Steamed Rice Fried rice with egg Steamed Rice Steamed Rice
&
E Riceberry Riceberry Riceberry Riceberry Riceberry Riceberry Riceberry

Salad Bar with Dressing /Fresh Fruits in Season

*

B#n1381MNID1eENsIWaBuKLAY lARNNANIMNNZEN /Menu changes may be appropriate because order material into available

Pork - Pink

GF = Gluten Free meal




