Lunch Menu September ( Date 14 -20 2025)

14-Sunday 15-Monday 16-Tuesday 17-Wednesday 18-Thursday 19-Friday 20-Saturday
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=| Tandoori Grilled ChickenSaffron o steamed rice topped with . . ! stir-fried pork with ga
. Spicy Wing Fried Chicke BBQ/B! K rib: hicken with garl
_§ Fried Rice picy Wing Fried Chicken chicken Fish and chip Udon noodles Q/BQ pork ribs ;g-gc/si:x;(;:;/nm
2
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%
H Stir fried morning glory with Stir-fried pineapple with eggs
'E Broccoli Carrot Stir-fried Chinese cabbage soybean Stir-fried Orange Mushrooms Stir-fried papaya with egg mixed vegetable stire-fried and diced carrots
<
- 2)"1;5“"’ duck with vegetable Chicken Tom Kha Fried Chicken Rolls beef with chili paste Stewed Eggs with Tofu Fried Chicken Sausage S;L":: beef with jaew
S
1)
_E Green Chicken Curry
@
2 i . . X
Eggs with Son-in-Law Sauce Stir-fried fish with ginger Beef and Eggplant Curry ﬁ:;;g:sd chicken with bell Chicken Panang Curry Ise:‘:‘:seo::dvg::hNoodles. Eggs, Soy
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=
5 Beef with pepper sauce Beef stewed Grilled Fish with BBQ Sauce Grilled Chicken with Paprika Beef stewed Black Pepper Grilled Chicken Butter Roasted Chicken
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]
] Farfalle Gnoccghi Spaghetti Linguine Penne Macaroni Fettucine
[
3 "
H Tomato Sauce Cabonara Pasto Sauce Tomato Sauce Chicken Hamsl\an:s:room Cream Beef bolognese Tomato Sauce
1]
° Baked Potatoes french fries french fries
g Wedged potato Sweet potato Mashed potatoes Potato with Onion
[
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? Boiled vegetables Boiled vegetables Grilled cauliflower Parmigiana Boiled vegetables Tofu Miso Soup Boiled vegetables Boiled vegetables
<
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“=|Stir Fried Tofu with Chili Vegetarian Hokkien Noodles Massaman Curry with Tofu 'Tofu Mushroom Tom Yum Chana Masala Xzi?;‘:an stir-fried Tofu Panang Curry
<
g
B Steamed rice Fried rice with egg Steamed rice Steamed rice Steamed rice Fried rice with egg Steamed rice
2
_g Riceberry Riceberry Riceberry Riceberry Riceberry Riceberry
&
‘ Salad Bar with Dressing /Fresh Fruits in Season
‘ 14-Sunday 15-Monday 16-Tuesday 17-Wednesday 18-Thursday 19-Friday 20-Saturday
= . . - . . . . .
S Rad Na W.lth marl‘n.at‘ed Plac! Th’allv!lltlh ) Beef/Chicken Tacos PorkiChicken Bone Noodles Ham Sandwich Rad Na w3th marm.ated Mexican .Sprmg Rolls with
2 pork/marinated shrimp, gg pork/marinated chicken Chicken Ham
Four Kind of Vegetables in Stirfried morning glory with eggs mixed vegetable stire-fried stir fried morning glory with Fried white cabbage Stir-fried Orange Mushrooms | |Stir Fried Kale
Chinese Gravy Sauce soybean
Fried chicken with red sauce
s . N Clear soup with glass noodles, . . . .
Stir-fried fish with celery minced pork and tofu Fried Chickenball Phuket Hong Pork Fish Tofu Egg Drop Soup Chicken nuggets
Shrimp Pad See Ew Baked Chicken with spicy prawn sou Grilled beef with jaew sauce Stir-fried noodles with Stir-fried Chicken with Holy Steamed sea bass with
Noodles Vegetables picy P P ! seafood Basil lemon
5
B . . Spinach Mashed Potatoes with Seaweed Wakame clear . . Boiled Vegetables Stir-fried
i Onion ring Mushroom Soup Cheese soup Tomato Cheese Onion ring with Butter
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 with Tuna Pasta with Garlic and " -
Beef bolognese Chicken Sausage Pasta Tomato Sauce Pepper Pasta Tomato Sauce Chicken Alfredo Fettuccini Pasta Tomato Sauce
Sauteed potato with
Rosemary . . .
Wedged Potatoes French Fried Spicy Wedges French Fried Wedged Potatoes Sweet Pototoes
5 Stir Fried Basil with Protein
&
= . :
E Tofu Mushroom Tom Yum Salad roll ﬁ:;;';:f: vegetarian yellow Vegetable green curry Vegetarian Tofu Pad Thai Vegetable curry
2
]
2 Pineapple Fried Rice with
d Rice d Rice d Rice i Rice d Rice Raisins i Rice
@
ﬁ Riceberry Riceberry Riceberry Riceberry Riceberry Riceberry Riceberry

Salad Bar with Dressing /Fresh Fruits in Season

Menu changes may be appropriate because order material into




