Lunch Menu October ( Date 26 -31 2025)

26-Sunday 27-Monday 28-Tuesday 29-Wednesday 30-Thursday 31-Friday

°
s Grilled sal ith teriyaki
- - ;. : . .. rilled salmon wi erlyaki PR
~| Mexican Spring Rolls with Margherita Pizza/Ham and PPN o Pad Thai with . . . .
.g Chicken Ham Cheese Pizza Udon noodles sauce/garl‘licisf:eesd rice/side shrimpichicken/vegetables Spicy Wing Fried Chicken
2
12
23
< Stir-fried morning glory over Stir-fried pineapple with eggs
= . . e " 5 . . &
% Fried Carrot Corn Stir-fried Orange Mushrooms Stir-fried papaya with egg high heat mixed vegetable stire-fried and diced carrots
<

Fried chicken with red

sauce . . . . . . o
= Baked Chicken with Vegetables Thai omelet Stir-fried chicken with bell Stir-fried fish with ginger Stir-fried chicken with chili
151 peppers paste
£
_E Green curry with fish balls
@
g .

Fried eggs with toppings Chicken Panang Curry Stewed Eggs with Tofu gl:::jou"’ with Tofu and Tom Yum Seafood Soup
3
S
s : . .
E Grilled chicken Butter Sauce Beef stewed BBQ grilled fish Grilled Mustard Chicken g;;l)l::achlcken with Grilled fish with lemon butter
@
o
=
S ) ) ! .
@ Macaroni Fettucine Penne Fettucine Farfalle Linguine
A
Q
3 . .
] Pasto Sauce Tomato Sauce Chicken Ham “::::mm" Cream Tomato Sauce Chicken Ham '::::mm" Cream Tomato Sauce
wv
s Sauteed potato with
g Sauteed potato with garlic French Fried Mashed potatoes French Fried Rosemary Baked Potatoes
[
=
=)
=
E Boiled vegetables Green Peas Tofu Miso Soup Boiled Pumpkin soup Boiled vegetables
g
=<
E Stir Fried Basil with
“=|Stir Fried Tofu with Chili 'Tofu Panang Curry Chana Masala Vegetarian stir-fried noodles tir "Peroteia:I wit Tofu Mushroom Tom Yum
g
>
| Steamed rice Fried rice with egg Steamed rice Steamed rice Steamed rice Fried rice with egg
z
é Riceberry Riceberry Riceberry Riceberry Riceberry Riceberry
3

‘ Salad Bar with Dressing /Fresh Fruits in Season
Dinner Menu Menu October ( Date 26 - 31 2025)
26-Sunday 27-Monday 28-Tuesday 29-Wednesday 30-Thursday 31-Friday

z Shrimp paste fried rice/sweet Khanom Jeen/Fish Curry/Green Nasi Goreng Fried Rice/Chicken Fried breaded sea bass with Rad Na with marinated
3 R Chicken Curry/Boiled Eggs/Fruit Ham Sandwich ng . :
2 chicken/sweet pork Flake Satay/Shrimp Crackers tartare sauce pork/marinated chicken

Chinese kale with Shitake
Mushroom

Stir-fried Asparagus

Stir Fried garden beans with
oyster sauce

Fried Cabbage

Stir Fried Kale

Stir-fried morning glory with eggs

Glass noodle seafood salad

Grilled pork with jaew sauce

Stewed Chicken Wing in
Sweet Brown Sauce

Grilled Chicken with Nam
Jim Jaew Sauce

Stir-fried Beef with Oyster
Sauce

Stir-fried beef with garlic

Fried Eggs with Son-in-Law

Hung Lay Chicken Curry ried Shrimp Bombs Grilled pork salad Chicken Tom Kha Fried Chicken Dumplings Sauce
5
e . N
s Seaweed Wakame clear Baked Garlic Cheese Bread Spinach Mashed Potatoes with Grilled cauliflower Parmigiana ) Baked Corn Cheese Mashed
&|soup Cheese Cheese sandwich Potatoes
3
Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast Grilled chicken breast
Pasta Tomato Sauce ;B'::Lfﬁ%ologneselmamun Pasta Tomato Sauce ;e;é:ﬁi"e with Garlic and chili with Cabonara/Pasta Chicken Alfredo Fettuccini
Wedged Potatoes Sweet potato french fries Fried potatoes, bell peppers Fried potato with Onion Sweet Pototoes
z o .
% Vegetarian tofu stew Salad roll Vegetable green curry ﬁ::;::sd vegetarian yellow Yellow Fruit Curry Yellow Fruit Curry
2
@
ﬁ Steamed rice Steamed rice Steamed rice Steamed rice Steamed rice Steamed rice
Riceberry
@
ﬁ Riceberry Riceberry Riceberry Riceberry Riceberry




