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Primary School Weekly MenuMar 02 nd  to 06 th   
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02/03 Monday 03/03 Tuesday 04/03 Wednesday 05/03 Thursday 06/03 Friday                 

Meal A
Shiitake Mushroom Lentil 

Bolognese with Corn Rice

(Vegan) 

Steamed Egg 

with Omni Meat & 

Mushroom on Red Rice 

(Vegetarian)

Vegetables Lasagna 

(Vegetarian)

Vegetable Balti with Rice 

(Vegan)
Margherita Pizza

(Vegetarian)

Meal B Mac & Cheese        

(Vegetarian)

Chicken Stroganoff 

with Potatoes

Miso Glazed Fish Fillet 

with Rice

Roasted Chicken & Bell 

Peppers with Baked 

Potatoes

Steamed Fish with Ginger & 

Spring Onion with Rice

Meal C
Lemon Roasted Chicken  

with Herbed Potatoes Pork Shogayaki with Rice 
Pork Loin Onion Sauce 

with Sautéed Potatoes 

Greek Beef Stifado
with Pasta

Crispy Salted Chicken

with Rice

Chef Special Mongolian Beef with Rice Spaghetti Bolognaise
Shredded Chicken & 

Lettuce Fried Rice

Stir-fried Kimchi & Pork 

Belly with Rice

Pork Schnitzel with 

Roasted Potatoes 

Daily 

Vegetable
Peking Cabbage & Shitake 

Mushroom
Broccoli & Zucchini Green Cabbage & Carrot Cauliflower & Corn

Choi Sum & Green Bean
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Primary School Weekly MenuMar 09 th  to 13 th   
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09/03 Monday 10/03 Tuesday         11/03 Wednesday 12/03 Thursday 13/03 Friday

Meal A
Teriyaki Tofu with Rice

(Vegan)

Vegetables Moussaka with 

Herbed Potatoes

(Vegetarian)

Spinach & Onion Frittata 

with Roasted Potatoes 

(Vegetarian)

Zucchini, Olive & Tomato 

Stew with Pasta

(Vegan)

Miso Grilled Eggplant & 

Tofu with Rice

(Vegetarian)

Meal B Japanese Style Vegetables 

Curry with Rice

(Vegetarian)

 Cajun Chicken with Rice
Sweet & Sour Pork

With Corn Rice

Fennel Lemon Baked Fish 

Fillet with Herbed Potatoes
Chorizo & Ham Pizza

Meal C

                                                                 

Chicken Cacciatore

with Pasta

Baked Fish Fillet & Parsley 

Crust with Pasta

Thyme & Cumin Roasted 

Chicken with French Fries

Stir-fried Long Beans & 
Minced Pork with Rice

Chicken Afritada 

with pasta

Chef Special
Cheese & Pork Burger

 with Fries
Yeung Chow Fried Rice

Thai Style Spicy Pepper 

Chicken with Rice
Beef & Lettuce Fried Rice

Japanese Style Pok Cutlet 

with Rice

Daily 

Vegetable
Peking Cabbage & Shitake 

Mushroom
Broccoli & Zucchini Green Cabbage & Carrot Cauliflower & Corn Choi Sum & Green Bean
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Primary School Weekly MenuMar  16 th  to 20 th  
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16/03 Monday 17/03 Tuesday
18/03 Wednesday 

Greece –Ethnic Gourmet
19/03 Thursday 20/03 Friday

Meal A

Japanese Style Omni Meat 

& Vegetables

Fried Rice

(Vegan)

Cauliflower and Mixed 

Beans Curry with Red Rice 

(Vegetarian)

Greek Salad Wrap with 

Herbed Potatoes

(Vegetarian)

Taiwanese Shallot oil 

Vegetables Noodles with 

Marinated Tofu

(Vegan)

Ratatouille Pasta 

(Vegetarian)

Meal B
Creamy Mushroom Sauce 

with Pasta

(Vegetarian)

Steamed Chicken with 

Cordyceps Flower & 

Mushroom on Rice

Greek Pork & Cabbage Stew 

with Pasta 

Beef Stroganoff 

with Pasta
Italian Beef Pizza

Meal C
Chinese Style BBQ Pork 

with Rice Beef Lasagna
Greek Style Lemon Chicken 

with Potatoes

Kung-Pao Chicken (Nut Free) 
with Vegetable Rice

Chicken Scaloppine with 
Herbed Potatoes

Chef Special
Sweet Soy Sauce Chicken 

Leg with Rice
Mee Goreng

Greek Style Baked Fish 

Fillet & Tomato 

with Red Rice

Beef Burgundy with Pasta
Sweet & Sour Fish

with Rice

Daily 

Vegetable
Peking Cabbage & Shitake 

Mushroom
Broccoli & Zucchini Green Cabbage & Carrot Cauliflower & Corn Choi Sum & Green Bean
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Primary School Weekly MenuMar 23 rd  to 27 th  
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23/03 Monday 24/03 Tuesday         25/03 Wednesday 26/03 Thursday 27/03 Friday

Meal A

Spaghetti Napolitan & 

Vegetables with Veggie 

Dumpling

(Vegan)

Indian Vegetables 

Curry with Rice

(Vegetarian) 

Marinated Tofu & Egg   with 

Red Rice       (Vegetarian)

Stir-fried Vegetables and 

Singapore Rice Noodles

(Vegan)

Spanish Vegetarian Paella

(Vegetarian)

Meal B

Vegetables & 

Mushroom Cheese Roll 

with Roasted Potatoes

(Vegetarian)

Apple Sage Pork Chop 

with Potatoes

Chicken Cassoulet with 

Roasted Potatoes

Chinese Style Lemon 

Chicken with Rice 
Tuna & Bell Pepper Pizza

Meal C
Chicken Marbella with 

Corn Rice
Teriyaki Chicken with

Brown Rice

Lemongrass Pork Chop

with Rice
Tandoori Fish Fillet with 

Roasted Potatoes

Chicken Schnitzel

with Fries

Chef Special
Teriyaki Beef & Leeks              

with Rice
Hokkien Fried Rice

Basil Tomato & Beef 

Spaghetti

Thai Style Pan-fried Pork 

Jowl with Rice

Salt & Pepper Pork Chop 

with Rice

Daily 

Vegetable
Peking Cabbage & Shitake 

Mushroom
Broccoli & Zucchini Green Cabbage & Carrot Cauliflower & Corn Choi Sum & Green Bean
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