


ICONS

DAIRY
SOY-

BEAN
FISH

SHELL-

FISH

EGG SESAME GLUTEN
GLUTEN

FREE

KEEP ORIGINAL SIZE COPY & PASTE ICONS

GO & ENJOY

OK BUT THINK

BE CAUTIOUS

VEG-

ETARIAN
VEGAN PORK BEEF

MILD

SPICY
TOMATO

MUSH-

ROOOM

SO

BEAR

MADE 

IN HK

GROWN 

LOCALLY

ALLERGENS

OTHER

FOOD TRAFFIC LIGHTS

TEXT

FONT

Arial (Body) 12 B

ed

lue

ed

lue

ed

lue

ed

lue

Secondary School Weekly MenuApr  13 th  to 17 th   
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13/04Monday 14/04 Tuesday
15/04 Wednesday 

Malaysia - 
Ethnic Gourmet

16/04 Thursday 17/04 Friday                 

Meal A
Ma-Po Tofu with 

Corn Rice

(Vegan)

Pumpkin Risotto 

with Corn & Potatoes Cake

(Vegetarian)

Sayur Lemak 

(Malaysian Vegetables 

Curry) with Rice 

(Vegetarian)

Braised Vegetables in Lo 

Hon Style with Red Rice 

(Vegan)

Y7 – Y11 3WC 
& 

Y12 Trial Exams

Meal B
Mac & Cheese          

(Vegetarian)
Pork Chop & Black Vinegar 

with Rice

Malaysian Lemongrass 

Chicken with Rice

Chicken Fricassee

with Pasta

Carving
Korean Style Roasted 

Pork Ribs with 

Roasted Potatoes

Classic Duck Leg Confit with 

Herbed Potatoes

Malaysian Beef Rendang  

with Nasi Lemak

Pan-fried Halibut Steak with 
Mashed Potatoes

Chef Special
Miso Pork & Vegetables 

Stew with Rice
Fish Pie with Rice

Char Kway Teow

(Stir-fried Noodle)
White Curry Beef with Rice

Daily 

Vegetable
Cauliflower & Zucchini Green Bean & Carrot Chinese Cabbage & Corn Choi Sum & Zucchini
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Secondary School Weekly MenuApr 20 th  to 25 th   
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20/04 Monday 21/04 Tuesday         22/04 Wednesday
23/04 Thursday

Singapore – 
Ethnic Gourmet

24/04 Friday

Meal A

Braised Enoki Mushroom 

& Tofu with Rice

(Vegan)

Vegetables Paella with 

Pumpkin Cake & Potatoes

(Vegetarian)

Cheese & Eggplant 

Parmigiana with 

Herbed Potatoes 

(Vegetarian)

Stir-fried Singapore Noodles 

with Vegan Spring Roll

(Vegan)

Vegetables and Lentil 

Moussaka with 

Roasted Potatoes

 (Vegetarian)

Meal B
Vegetables Enchiladas 

with Roasted Potatoes 

(Vegetarian)

Malaysian Style Fish Curry

with Rice

Scrambled Eggs with 

Tomato & Beef 

on Corn Rice

Singapore Curry Chicken 

Sheperd Pie with Potatoes
Pepperoni Cheese Pizza

Carving
Thyme & Lemon Roasted 

Sirloin Beef with Garlic 

Potatoes

Spinach & Cheese Stuffed 

Chicken with Sweet Potatoes

Texas Style Roasted Lamb 
Shoulder with Mashed 

Potatoes

BBQ Rendang Prime Rib with 
Nasi Lemak

N/A

Chef Special
Nasi Goreng

(Indonesian Fried Rice)

Baked Italian Meatball 

 with Pasta

Shanghai Style Fried 

Noodles with Shredded 

Pork & Vegetables

Laksa Seafood Risotto
Hong Kong Style Chicken 

Fried Noodles

Daily 

Vegetable
Cauliflower & Zucchini Green Bean & Carrot Chinese Cabbage & Corn Choi Sum & Zucchini

Green Cabbage & Shitake 

Mushroom
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Secondary School Weekly MenuApr 27 th  to 30 th   
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27/04 Monday 28/04 Tuesday 29/04 Wednesday 30/04 Thursday

Meal A

Braised E-fu Noodles & 

Vegetables with marinated 

Tofu (Vegan)

Baked Cheese Broccoli & 

Cauliflower with Pasta

(Vegetarian)

Mac & Cheese           

(Vegetarian)

Miso Grilled Eggplant & 

Tofu with Red Rice

(Vegan)

Meal B
Vegetables Lasagna

(Vegetarian)
Chicken A la King

 with Rice

Chicken Enchiladas with 

French Fries
Pork Goulash with 

Corn Rice

Carving
 BBQ Pork Ribs with 

Herbed Potatoes Fish & Chips Hainanese Chicken Rice
Chicken Cordon Bleu  

with Fries 

Chef Special
Braised Pork & Pumpkin 

with Rice

Banger & Roasted

Sweet Potatoes

Beef Bourguignon

with Rice

Dill & Cheese Baked Fish 

Fillet with Pasta

Daily 

Vegetable
Cauliflower & Zucchini Green Bean & Carrot Chinese Cabbage & Corn Choi Sum & Zucchini
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