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FREE
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TEXT

FONT

Arial (Body) 12 B

ed

lue

ed

lue

ed

lue

ed

lue

28/09 Monday 29/09 Tuesday 30/09 Wednesday 01/10 Thursday 02/10 Friday

Main 

Course A

(Vegetarian) Miso Glazed 

Tofu & Mushroom with Rice

Main 

Course B
Chicken & Corn Pizza

Carving N/A

Chef 

Special Beef Stroganoff with Pasta

Side 

Vegetables

Peking Cabbage & Shitake 

Mushroom
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05/10 Monday 06/10 Tuesday 07/10 Wednesday 08/10 Thursday 09/10 Friday

Main 

Course A

(Vegan) Teriyaki Tofu with 

Vegetable Rice

(Vegetarian) Vegetable 

Moussaka with Potatoes

(Vegetarian) Curried Red 

Kidney Beans and 

Cauliflower with Rice

(Vegan) Sichuan Mapo Tofu 

with Rice (non-spicy)

(Vegetarian) Taiwanese 

Tofu with Egg & Rice

Main 

Course B

(Vegetarian) Spinach 

Frittata with Potatoes

Thai Style Curry Chicken 

with Rice

Stir-fried Beef with Onion 

on Rice

Braised Chicken &  

Potatoes with Rice

Pepperoni Cheese Pizza

Carving

Hainanese Chicken with 

Turmeric Rice

Spinach & Cheese 
Stuffed Pork Loin 

with Herbed Potato

Malaysia Chicken 

Skewer with Nasi Lemak 

(Nuts-free)

Korean Spicy Spring 

Chicken with Potatoes N/A

Chef 

Special

Pork Chop in Onions 

Gravy with Rice

Fried Fish Fillet in Sweet 

Corn Sauce with Pasta

Fish Pie with 

Herbed Potatoes
Stir-fried Pork Chop with 

Maggi Seasoning Sauce

Herbed Potatoes

Honey Garlic Pork

with Rice

Side 

Vegetables
Choi Sum & Carrot Cauliflower & Green Beans Green Cabbage & Carrot Bok Choy & Zucchini

Peking Cabbage & Shitake 

Mushroom
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12/10 Monday 13/10 Tuesday 14/10 Wednesday
15/10 Thursday

Germany - Ethnic Gourmet
16/10 Friday

Main 

Course A

(Vegan) Braised E-fu 

Noodles & Vegetables 

with Marinated Tofu

(Vegetarian) Baked Cheese 

Broccoli & Cauliflower with 

Pasta

(Vegetarian) Mac & Cheese

(Vegan) Kartoffelpuffer
(German Potato Pancakes)

(Vegetarian) Mushroom & 

Cheese Pizza

Main 

Course B

(Vegetarian) Vegetables 

Lasagna

Chicken Arrabbiata

with Pasta

Roasted Cajun Chicken 

with Potatoes

German Chicken Schnitzel 

with Fries

Chicken A La King

with Pasta

Carving

Jumbo BBQ Chicken 
Cheeseburger with Fries 

Texas Roasted Beef & 

Coleslaw with Roasted 

Potatoes

Pork Wellington with 

Roasted Potatoes

German Pork Knuckle
with Rice

N/A

Chef 

Special

Honey Glazed Pork

with Rice

Pork Chop in Black 

Vinegar Sauce with Rice

Stir-fried Kimchi & Pork 

Belly with Rice

Banger & Mashed 

Potatoes

Baked Lemongrass Pork 

Jowl with Rice

Side 

Vegetables
Choi Sum & Carrot Cauliflower & Green Beans Green Cabbage & Carrot Bok Choy & Zucchini

Peking Cabbage & Shitake 

Mushroom
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26/10 Monday 27/10 Tuesday 28/10 Wednesday
29/10 Thursday

Shanghai - Ethnic Gourmet
30/10 Friday

Main 

Course A

(Vegetarian) Stir-fried 

Noodle with Egg & 

Vegetables

(Vegan) Shanghai Style 

Fried Noodles with 

Vegetables

(Vegetarian) Scrambled 

Eggs & Tomato 

with Rice

Main 

Course B

Black Bean Garlic 

Sauce with Chicken

and Rice

Shanghai Style Kung 

Pao Chicken (Nuts-free)

Honey Soy Chicken

with Rice

Carving

Beef Sirloin with 

Herbed Potatoes 

Hong Shao Rou

with Rice

(Braised Pork Belly)

N/A

Chef 

Special

Grilled Duck Breast in 

Black Vinegar Sauce 

with Potatoes

Shanghai Style Crispy 

Pork Chop with 

Vegetables Rice

Teriyaki Pork Loin with 

Roasted Potatoes

Side 

Vegetables
Green Cabbage & Carrot Bok Choy & Zucchini Peking Cabbage & Shitake 

Mushroom
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