K1-P2 Lunch

Menui ¥

SON 7% Bl F &

Datep #f Main Dish 14 %1 Main Dish 234 %2 Vegetables P gt Staplei &
3Mar2025 (Mon % #p - Satay Beef ) % 2 v Tofu with Minced Meat F B\ & & Chinese Cabbage in Broth * # <& ¥ Rice v 3 &
4 Mar2025 |Tue % ¥ = Chicken with Lemon Sauced & ¥z Teriyaki Fish Nuggets %‘f“l%%?ﬁlj a5 Sweet Corn and Carrot % & =& § 4 Rice v 4K
5Mar2025 (Wed % # = Pork Chop Cutlet % 7|p # Chicken with Mushrooms in Cream Sauce #& 7 & & #ik Stir-fried Broccoli %) d ff = Penne £ i 5
6 Mar2025 (Thurk #f = Macanese Minchi Pork #z & .o 7 p Cauliflower with Scrambled Eggs %3 <) 3= Chinese Cabbage v 3 Rice v 3} 4%
7Mar2025 |(Fri & #p 7 Braised Chicken with Bean Curd Stick & + *®#%g|Stir fried Beans with Prawns & & % i= Choi Sum % Rice v K 4x
10 Mar 2025 (Mon % #f - Potatoes and Minced beef iz & ip 2 p Sweet Corn and Ham with Tomato Sauce ivi* ¥ L % Seasonal Vegetables & PFgzi Rice ¢ } 4
11Mar2025 (Tue % #p = Pan Fried Lotus Root Cake ﬂg«%ﬁ;é”r Coconut Curry Chicken = /F#R%% ¥¢ Seasonal Vegetables & Pz Rice v 3t #<
Fried Noodles with Soy Sauce
12 Mar 2025 (Wed % #p = Chicken Fillet with Barbecue Sauce “&i*#t#. |Scrambled Eggs with Crab Sticks ¢ ) 3 Seasonal Vegetables & Pz §+I“ g %SWI y=ad
Bxw H V)
13Mar2025 (Thurk # = Portuguese Stewed Beef # ;%2 e Sliced Pork with Pumpkin = A ¢ % Seasonal Vegetables & P Rice v 3t &%
) ) ) ) , Steamed Pork Patty with Shiitake Mushroom and Water L ) -
14 Mar 2025 i Hp T igi o — LR 2
ar Fri % #p Fish Fillet in Sweet and Sour Sauce %%ﬁ}; ) Chestnut 4 5 55 ¢ & Seasonal Vegetables & PF i Rice v 3
17 Mar 2025 (Mon % #p - Satay Chicken Pieces ) % #gzk Stir fried King Oyster Mushroom with Pork 7 # 3% ~ Seasonal Vegetables & P Rice v 3t 4
18 Mar2025 (Tue % #p = Curry Fish Ball wwv@ 4 3~ Stir fried Beef with Cucumber § /%)= ek Seasonal Vegetables & Pz Rice v 3 #=
19 Mar 2025 (Wed % #p = Ham, Egg and Cheese Sandwich Z 2+ \ % 3o Chicken Sausage #tp % Cherry Tomatoes & /& § iviF /
20 Mar 2025 |Thur % # = Holiday &R H
21Mar2025 |Fri & 8 7 Holiday 1R H
24Mar2025 |Mon % ¥ - Chicken Steak in Swiss Sauce 32 F#\ Scrambled Egg with Barbecued Pork = “&%) 3~ Seasonal Vegetables & P gr Rice v 3 4%
25Mar 2025 |Tue % #p = Satay Beef ) % 2 fr Chicken slices with Cauliflower %3 fosg % Seasonal Vegetables & P Rice v 3 4%
26Mar 2025 |Wed % #) = Sﬂtl}f}ffl?d Tofu Puff with Fish Cakes Portuguese Curry Chicken ¥ st evmit Seasonal Vegetables & i35 % Fr}‘e(}"l?‘l?? Noodles
CRNRIE B § IR ke
27Mar 2025 |Thurk # = Crispy Chicken Pieces H fxspzf Pork with Japanese Eel Sauce P ;\# & i+ 5 ¢ Seasonal Vegetables & Pz Rice v i #x
28Mar2025 |Fri % # 7 Teriyaki Fish Nuggets %*3"’3%%??'] a5 Sweet Sour Pork f}ff&%ﬂ%# Seasonal Vegetables & P¥gz3 Rice v 5t &<
31Mar 2025 |Mon % #p - Portuguese Curry Beef § 3%vtwem 2 jir Scrambled Eggs with Sausage % % ) 3~ Seasonal Vegetables & P i Rice v 3 4%
04-03-2025 - 21-03-2025 .
e g :‘z‘; ) 2
(Tue % % - ) Watercress & Pork Soup ¥ B & %% (Fri & %7 ) Holiday i p
07-03-2025 Papaya with Snow Fungus and Chicken 25-03-2025 ) ORI
. _ 3 ik ,E'. ;
(Fri 2% 1) Feet+ /A 2 B ftorig (Tue %% - ) Lotus koot Fork Rib Soup 44 ¥ 32
11-03-2025 s @ 28-03-2025 : B A A R Py
(Tue % %5 - ) Carrots and Corn Soup # =B § ¥ & F (Fri & %7 ) Seaweed Winter Melon Soup /= # * A F Soup # #
14-03-2025 Pork Bone with Show Fungus & Figs Soup
(Fri 2871 ) TR ETERERF
18-03-2025 I[talian Vegetable Soup & = fle% ¥

(Tue % # =)




P3-F6 Lunch

Menu i ¥

SON B R F &

Hy B3| 4 F2 P Fx i3
ick Mush i . .
3 Mar 2025 Mon % 3¥ - Pork Chop Cutlet 5 7i #* g? 1*,;-5] oe;i;lj; ushroons in Cream Sauce Seasonal Vegetables & Pz Penne & i #
4 Mar 2025 Tue % #p = Garlic Chicken Steak =% ¥\ Stir fried Beans with Prawns & & %jis i= Seasonal Vegetables & p¥ i3 Rice v #4x
5Mar2025  |Wfed %% =  |Sweet & Sour Pork it % o Stir fried Beef with Cucumber F /&) fr 3k Seasonal Vegetables & P % Rice v 3 4%
6 Mar 2025 Thur & #p » Satay Chicken Ball ) % 33 Fried Pork with Pickled Radish ¥% )1 {=p Seasonal Vegetables & P¥ gz Fried rice with egg &7 #x
7 Mar 2025 Fri 287 ?Ti%g;ieftyle Curry Beef Brisket Scrambled Eggs with Cauliflower %3 f=%) &= Seasonal Vegetables & Pz Rice v 4%
P Rl i
10 Mar2025  (Mon % #p - Chicken with Lemon Sauce @ 1% ¥tz Sﬁtltr ,{2}1?; Tofu Puff with Fish Cakes Seasonal Vegetables & pFgri Rice v 3} #%
2 EYA: A
11Mar2025  [Tue % #) = I;OT g&ti ;f‘;anese Eel Sauce Braised Chicken with Bean Curd Sticks '3t |Seasonal Vegetables & P iE%  [Rice v i 4%
¥ MLy B
12Mar2025  (Wed % ¥ = Ham, Egg and Cheese Sandwich =24 L %% 35 Chicken Sausage tp % Cherry Tomatoes & & #% i-i3 Fried Rice Noodles #3F®RY) 3t #
13Mar2025  |Thurk # = Satay Beef ) % 2 fr Mapo Tofu fr# & & Seasonal Vegetables & P¥ i3 Rice v s 4%
14Mar2025  |Fri 2 ¥ 3 Pork Chop with Onion & 7\ Curry Fish Ball e+wv@ . 3= Seasonal Vegetables & P¥ gz Rice v 4%
17Mar2025  [Mon X% #f - Peking Pork Chops 7 #%p # Chicken Slices with Cauliflower %3 f=%g % Seasonal Vegetables & Pz Rice v 3} 4%
18 Mar 2025  |Tue % #p = Crispy Chicken Pieces % fixigzk ?—Nef; ioinpgil Ha with Tonato Sauce Seasonal Vegetables & PF g3 Fried rice with egg ¥-74x
| VAR ] R K7 [
19Mar2025  |Wed % ¥ = Teriyaki Fish Nuggets %’Z"%’E“ sUE: A Scrambled Egg with Barbecued Pork = ‘&%) 3~ Seasonal Vegetables & pF g3 Rice v 4%
20 Mar 2025 Thur & # = B P
21Mar2025 |Fri &8 7 Bp
24 Mar 2025  [Mon % #p - Sf;;%{l:i;dj{mg Oyster Mushroom with Pork Swiss Sauce’ Chicken Steak 3324 %\ Seasonal Vegetables & p¥ gz Rice v i} 4%
e v
25Mar 2025  [Tue % #p = ;(BT igg,jieftyle Curry Beef Brisket Scrambled Eggs with Sausage % % %) & Seasonal Vegetables & PF g3 Rice v } 4
AL i
. . Yy - . . . [ Fried Noodl ith Soy S
26Mar2025  |fed % # =  |Satay Chicken Pieces # % %3k Stir fried Bean Curd with Pork &+ ¢ % Seasonal Vegetables & P¥ 7% ;}fé ‘,7(;(;@ €5 WITh 0y »atce
Bow HoW
. , ' ' ith Chick - . .
27Mar2025 |Thurk # = Sweet and Sour Sauce Fish #ps 4 5 SJ.“r f1:1ed }IIBians he teken Seasonal Vegetables & PFi: Rice ¥ 3} 4%
P Pieces® % ¥) 3gzk
28Mar2025 |Fri 287 Potatoes and minced beef iz ¢ /52 p Baked Beans with Chicken Sausage #vi* & 3tpF % |Seasonal Vegetables & g Fried rice with egg 37 4x
31Mar2025  [Mon % Hp - Coconut Curry Chicken = iF#%% 3¢ Teriyaki Fish Nuggets %’3‘ AT AP Seasonal Vegetables & P g3 Rice v ¥ 4%
04-03-2025 , 21-03-2025 )
= i A ) 8
(Tue % # - ) Watercress & Pork Soup ¥ B & i* % (Fri 2 %7) Holiday i p
07-03-2025 Papaya with Snow Fungus and Chicken 25-03-2025 Lotus Root Pork Rib Soup
(Fri 2% 7 ) Feet ~ A 2 B sg%rd (Tue 28 =) et B
11-03-2025 4 wE- @ 28-03-2025 Seaweed Winter Melon Soup .
(Tue & % - ) Carrots and Corn Soup F =& § ¥ & (Fri &87) G4 ¢ B Soup % #
14-03-2025 Pork Bone With Show Fungus & Figs Soup
(Fri 2871 ) B iR R
18-03-2025

(Tue %2 ¥ =)

[talian Vegetable Soup & = fl3e 3%




