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01/06 Monday 02/06 Tuesday 03/06 Wednesday 04/06 Thursday 05/06 Friday

Main 

Course A

(Vegan) Marinated Tofu 

with Corn Rice

(Vegetarian) Steamed 

Egg & Mushroom 

with Rice

(Vegetarian) Singapore 

Rice Noodle with Egg & 

Vegetables

(Vegan) Olive, Caper 

and Tomato Pasta

(Vegetarian) Veggie 

Supreme Pizza

Main 

Course B

(Vegetarian) Vegetable 

Lasagna

Beef Burgundy with 

Roasted Potatoes

Pork and Paprika Stew 

with Rice

Roasted Chicken with 

Bell Pepper Sauce & 

Red Rice

Sweet Soy Sauce 

Chicken with Rice

Main 

Course C

Mediterranean Style 

Chicken with Roasted 

Potatoes

 Chicken Tenders & 

Fries

Chicken Stroganoff

With Pasta

Fish Florentine with 

Potatoes

Lemongrass Pork Chop 

with Rice

Chef 

Special

Salt & Pepper Pork 

Chop with Rice

Grilled Pork Chop with 

Mushroom Gravy and 

Potatoes

Macau Style 

Portuguese Chicken 

with Rice 

Japanese Style Curry

 Pork Chop Cutlet 

with Rice

Duck Breast with

Orange Sauce & Mash

(Duck à l'Orange)

Side 

Vegetables

Bok Choy & Carrot Chinese Cabbage & 

Green Beans

Green Cabbage & Corn Choi Sum & Shitake 

Mushroom

Cauliflower & Zucchini
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08/06 Monday 09/06 Tuesday 10/06 Wednesday
11/06 Thursday

Türkiye – Ethnic Gourmet
12/06 Friday

Main 

Course A

(Vegan) Stir-fried Glass 

Noodles with Vegetable

(Vegetarian) Garlic Herb 

Broccoli & Zucchini 

with Pasta

(Vegetarian) Caesar 

Salad Wrap

(Vegan) Baked 

Vegetables & 

Chickpeas w/Potatoes

(Vegetarian) Teriyaki 

Tofu with Rice

Main 

Course B

(Vegetarian) Mushroom 

Frittata with 

Cauliflower Rice

Cider Braised Chicken 

with Caramelized 

Onions & Potatoes

Chicken A La King 

with Rice

Turkish Chicken 

Marinade with Potatoes

Smoked Salmon with 

Spinach Cheese Pasta

Main 

Course C

Chicken Cacciatore

with Penne

Sweet & Sour Fish with 

Rice

Apple Sage Pork Loin 

with Roasted Potatoes
Turkish Beef Stew

with Pasta

Meat Lover Pizza

Chef 

Special

Peking Pork Chop

with Rice

Thai Style Green Curry 

Pork with Rice

Hokkien Fried Rice Turkish Gozleme with 

Minced Pork

Tandoori Chicken

with Rice

Side 

Vegetables

Bok Choy & Carrot Chinese Cabbage & 

Green Beans

Green Cabbage & Corn Choi Sum & Shitake 

Mushroom

Cauliflower & Zucchini
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15/06 Monday 16/06 Tuesday 17/06 Wednesday 18/06 Thursday 19/06 Friday

Main 

Course A

(Vegan) Shiitake Lentil 

Bolognese with Pasta

(Vegetarian) Aubergine 

Parmigiana

(Vegetarian) Creamy 

Mushroom Pasta

(Vegan) Japanese Style 

Grilled Eggplant & Tofu 

with Rice

Tuen Ng Festival

Main 

Course B

(Vegetarian) Mac & 

Cheese

Stir-fried Chicken with 

Onion & Rice

Garlic & Thyme 

Roasted Chicken

with Rice

Chicken Karaage

with Fries

Main 

Course C

Sweet & Sour Chicken 

with Corn Rice

Spaghetti Bolognese California Grilled Fish 

with Herbed Potatoes

Beef Stifado with Rice

Chef 

Special

Rosemary and Garlic 

Roasted Pork 

Tenderloin w/Potatoes

Ginger Pork Sauté

with Rice

Pork Bulgogi with Rice Roasted Pork Jowl

with Rice

Side 

Vegetables

Bok Choy & Carrot Chinese Cabbage & 

Green Beans

Green Cabbage & Corn Choi Sum & Shitake 

Mushroom
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22/06 Monday 23/06 Tuesday 24/06 Wednesday 25/06 Thursday 26/06 Friday

Main 

Course A

(Vegan) Moroccan 

Chickpea Stew 

with Couscous

(Vegetarian) Steamed 

Egg with Glass Noodle 

and Red Rice

(Vegetarian) Stir-fried 

Noodle with Egg & 

Vegetables

(Vegan) Braised 

Mushroom & Tofu

with Rice

Noon Dismissal

Main 

Course B

(Vegetarian) Zucchini 

Frittata with Potatoes

Thai Style Roasted Pork 

Neck with Potatoes

Mongolian Beef with 

Herbed Potatoes

Creamy Paprika 

Chicken & Mushroom 

with Pasta

Main 

Course C

Beef Lasagna Chicken Alfredo Sweet & Sour Pork

with Rice

 Grilled Fish Fillet in 

Lemon Butter Garlic 

Sauce with Potatoes

Chef 

Special

Shanghai Pork Chop 

with Vegetable Rice

Roasted Red Pepper 

Skillet Chicken

with Rice

Black Bean Garlic 

Sauce with Chicken

and Rice

Teriyaki Pork Loin with 

Red Rice

Side 

Vegetables

Bok Choy & Carrot Chinese Cabbage & 

Green Beans

Green Cabbage & Corn Choi Sum & Shitake 

Mushroom
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