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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

Main 

Course C

Rosemary and Cumin 

Roasted Pork Chop

 with Fries

Chef 

Special Beef Stroganoff with Pasta

Side 

Vegetables

Peking Cabbage & Shitake 

Mushroom

Primary School MenuOctober 2026



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

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 with 

Potatoes Rice

Pepperoni Cheese Pizza

Main 

Course C

Grilled Tuscan Rosemary 

Chicken with Rice

Scrambled Eggs with 

Tomato & Beef on 

Corn Rice

Deep-fried Chicken with 

Red Fermented Bean 

Curd Pasta

Beef Bourguignon with 

Herbed Potatoes

Stir-fried Chicken Strips 

with Celery Rice

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
Cauliflower & Carrot Broccoli & Corn Cabbage & Green Beans 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

Main 

Course C

Steamed Chicken with 

Black Fungus Rice

Yeung Chow Fried Rice
Malaysian Baked Fish Fillet 

with Roasted Potatoes

Red Wine Beef Stew 

with Rice

Rosemary and Cumin 

Roasted Pork Chop

 with Herbed Potatoes

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
Cauliflower & Carrot Broccoli & Corn Cabbage & Green Beans 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

Main 

Course C

Sweet & Sour Pork

with Rice

Shanghai Style Sweet & 

Sour Fish with Rice
Mushroom & Ham Pizza

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
Cabbage & Green Beans Bok Choy & Zucchini Peking Cabbage & Shitake 

Mushroom
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