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5 Congee Brown Sugar and Coix Seed Preserved Egg and Pork . . .
Purple Rice Congee Seafood Congee Celery and Beef Congee
Congee Congee
-1 LR kR LR ER ] LR
Milk Milk Milk Milk Milk Milk
GE4 IR S 2 R JRMR T3 BT AECHE P2 2 RH) LUSER 4
Bean Milk Black Sesame Paste Soy Milk Black Soy Milk Black Sesame Paste Soy Milk
B/ AR Fet & AR Fent i AR
- 88 Boiled Egg Chinese Tea Egg Boiled Egg Chinese Tea Egg Boiled Egg
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Rice/Noodle J Flike Soup Rice Noodle Paste Shanghai Big Dumplings Fried Rice Noodle with Vegetable Noodle with Sesame Sauce
e BT [
Breakfast oD FLTED JERER Steamed Pork and Bamboo G EVEESS
SRIDI S Thousand Layer Omelette Deep—fried Sesame Balls Shoot Bun Pumpkin Pie Steamed Taro Cake
4 Pastr EREEE I T £ PAIRA EERE LUSIES ] Y558 1R
= rastry Banana Cake Coconut Bread Meat Floss Cake Mini Croissant Chocolate Sponge Cake
S A L SE P L R
G ﬂﬁ/éﬁﬁ: bl AR AL Cantone?s,ﬁekE:;b[; e with b PR
RS eege a Lettuce with Garlic Paste Steamed Pumpkin Garlic Pasie Steamed Purple Sweet Potato Stir-fried Hangzhou Cabbage
Eh RYE3 wmER wmE R wmE R B R
Cereals Cereal Cereal Cereal Cereal Cereal
it 7] Ardent [Ea] ES 0] i8] ]
Toast Wholewheat Toast Toast Wholewheat Toast Toast Wholewheat Toast
. e wH WA LEEAIN Ecy'e S
BEFRAR Fruit Orange Pear Tangerine Hami Melon Cherry Tomato
JIES i iz - ;
5 s Mol 1 ey Seal A teskik i BRI + i
© Yam Pork Rib Soup Y gouu Cauliflower Soup Mushroom Soup Suzhou Red Soup + Thin Noodle
—
HRUR L TS i i 2 : =y b= i 1%
F% Main Meat Orlean?/lj?ofsﬁt?d%%hicken Fuzhfjmk‘);[d]:\ignffemljork Kers =i R KRR il
Log Belly BBQ Beef Sandwich Ham & Bacon Pizza Braised Pork
o
= TR ERE RN+ B ] N = w=T
i I b
02 Sz ﬁﬁﬁ}%% Stir-fried Lotus Root with |Roasted Potato w/Mixed Herb . FRIE + BiTb T Sauteed Three Diced
Meat Sauteed Egg with Tomato . Chicken Popcorn + Ketchup .
Celery and Shrimp + Ketchue Ingredlent_s
HMLE ™ g .
FAY Vegetarian|Shredded Potato with Green AT e WAL I
N 8 Pepper Eggplant with Garlic Sauce Focaccia Rye Bread Fried Egg
e B IR PILT AL PRI -
une I} % Vegetable |Sauteed Vegetable Heart in . R IR : SR W Grilled Mixed Mushrooms + o
Stir-fried Chinese Cabbage |Grilled Long Bean + Cabbage . . Green Vegetable
Black Bean Sauce Cauliflower & Broccoli
- P - . - 5 «H—-
R Fruit 5L/ T /R [EEJIVES$ S AR/ KR T/ R
Pear/Grapefruit Banana/Orange Hami Melon/ Cherry Tomato Tangerine/Dragon Fruit Banana/Apple
e BB W BB W BB BB W BB
Chili S Shaxian Chili Sauce Shaxian Chili Sauce Shaxian Chili Sauce Shaxian Chili Sauce Shaxian Chili Sauce
1 auce H i3 # Homemade H###% Homemade [ il 3% Homemade E #l3# Homemade [ il 3% Homemade
[iv3u] Sk fEJcan JeWfERE can St ERE can JEWI{ERE ] can JeWI{ERE can
Yogurt JEH XK F lavored S XUF lavored 6 Kk Flavored Y] K BkFlavored Y XUkFlavored
o FiL kel S W g A TR A LM
7 P Mushroom and Chicken Stock p Sou Fuzhou Fish Ball Soup Corn Carrot and Pork Soup Lotus Root and Duck Soup
TEZLReA %nuzﬂ‘%g% S TR PO LB B i1 e 1
F% Main Meat |Braised Pork Belly with Soyl Braised Beef Brisket with LR Steamed Squid with Garlic and Braised Beef Brisket with
Duck Slice with Tea Sauce . .
Sauce Tomato and Potato Vermicelli Taro
TR TR T REB AT MED & P TR AR
% Second Meat Stir—fried Chicken with | Stir—-fried Pork Slice with |Stir—fried Silver Fish with - - . Braised Japanese Tofu with
N N Sauteed Pork Slice .
Celery & Dried Beancurd Celtuce Egg Seafood
# & Vegetarian Spicy and Soul‘r\Chinese FBERT Tt WA RE LS
A : Cabbage Braised Vegan Chicken Cabbage in a Dry Pot Pan—fried Tomato with Zucchini Pumpkin with Black Bean Sauce
Dinner W R
I} #% Vegetable Baby S ina/ch*w?th Wine FIRIESR AR it L 7 RS
ntes Yy op Sauce Boiled Lettuce Pan—fried Leafy Lettuce Bok Choy with Black Bean Sauce Boiled Lettuce
e
IR Fruit B/ KR ES T EN HEE/ T /AL WY/
Tangerine/Dragon Fruit Apple/Hami Melon Banana/Grapefruit Orange/Pear Tangerine/Banana
— — —
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Chili Sauce Shaxian Chili Sauce Shaxian Chili Sauce Shaxian Chili Sauce Shaxian Chili Sauce Shaxian Chili Sauce
E ﬁf ﬁ% Homemade Eﬁl %% Homemade Eﬁf ﬁ% Homemade E ﬁl ﬁﬁ Homemade El i
, SEREH VDN T S HRETH Bk
'W@, Sweet Apple Rice Wine and TLELL R Lily Bulb and Lotus Seed Glutinous Rice ball with Black Red Jujube Corn and White
Dessert Soup o Peanut Red Bean Barley Soup
Mini Glutot& Ball Soup Soup Sesame Fungus_Soup
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i Congee Brown Sugar and Preserved Egg and . Celery and Beef
. Purple Rice Congee Seafood Congee
Coix Seed Congee Pork Congee Congee
4175 -4 4 -4 40 447
Milk Milk Milk Milk Milk Milk
o W B R — N Y B =
F L% 2R kT n o 2 ey Bk
Bean Milk Pasto Soy Milk Black Soy Milk Black Sesame Paste Soy Milk
X HEE P HE & P = HEE
Egg Boiled Egg Chinese Tea Egg Boiled Egg Chinese Tea Egg Boiled Egg
. FEVLHg A1 ; R AR BRI Ry IR E R
/1% Lianji Seafood A Shanghai Bi Fried Rice Noodl Nood1 ith S
Rice/Noodle ianjiang Seafood| . v o paste anghai Big ried Rice Noodle oodle wi esame
Rice Flake Soup Dumplings with Vegetable Sauce
=1 3 g pre
. F LR R ATAL G =2 ekt
#15Dim sum Thousand Layer Deep—fried Sesame Steamed Pork and Pumpkin Pie Steamed Taro Cake
Omelette Balls Bamboo Shoot Bun P
S FEER T BB Bk AN E A oL
" i Banana Cake Coconut Bread Meat Floss Cake Mini Croissant Cake &
FA /I AR P TR R HEBER
Grains/Vegetab| Lettuce with St '"a Pumbki Cantonese Cabbage |Steamed Purple Sweet| Stir—fried Hangzhou
le Garlic Paste camed Fumpkin with Garlic Paste Potato Cabbage
Shcereal | TN T T T e
Cereal Cereal Cereal Cereal Cereal
5] Toast 430t ] =] 4P ] i ] A ZEnt A
Wholewheat Toast Toast Wholewheat Toast Toast Wholewheat Toast
. BT R £ LTI R
REF7RARFruit Orange Pear Tangerine Hami Melon Cherry Tomato
e e . R R+ B
ot v | BRRITE SRS | ik | AR EE A e
N JEP N E ek S -3 N+ E R
A A . . uy Pan—fried Buns +
. Glutinous Rice . .. | Sponge Cake + Grass | BBQ Pork Buns + Soy
Morning Snack Shumait Sov Milk Oreo Chocolate Mochi| Osmanthus and Fruit Jelly with Fruit Vi lk
v + Milk Glutinous Balls v Soup
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% Soup Yam Pork Rib Sou Dry Scallop Winter Melon Salted Bamboo Shoots with | Fuzhou Sweet Potato Ball Mushroom and Pork Sou
P Soup Duck Soup Soup p
IR B R L 5 — ZIRiGE
% Yain |, SEREEE RN iR A AR ZRBEER
rleans Roasted Chicken|Fuzhou Red Vinasse Pork . . . N . Sauteed Squid and Shrimp
Meat Shanghai Deep—fried Fish Three Cup Chicken Wings
Leg Belly in Sesame Sauce
S 4 B AR F BT EEI FRE W ST
= Pl
qﬂiﬁtF%Q mU%} Sifond Sauteed E?nuk&f%i Tomato Stir-fried Lotus Root Sauteed Pork Silk with tir-fried Preserved Sausage| Stir—fried Chicken Dice
CElneEe ea 88 W with Celery and Shrimp Green Pepper with Garlic Chives and Beans
unc
-~ . e NTE N
R kA AT ’ po— HELL TS ACH:
A Shredded Potato with | Eggplant with Garlic FBED b BB g iteed Black Fungus with
Vegetarian Braised Radish Celtuce with Scallion 0il
Green Pepper Sauce Yam
Wik o TG PR AL S PR HZ
v tﬂLl Sauteed Vegetable Heart Stir-fried Chinese Sauteed Broccoli with Sauteed Leaf Mustard Sauteed Indian Lettuce
egetable in Black Bean Sauce Cabbage Garlic auteed Lea sta with Garlic
- e — — - . s —
[TE/E S EH/ T /R [EEFIVESS WG/ KR /SR
Fruit Pear/Grapefruit Banana/Oraqge Hami Melon/ Cherry Tomato Taqgerine/Dragon Fruit Banana/Apple
= - C —
ke WL B WL B B
% A Shaxian Chili Sauce Shaxian Chili Sauce Shaxian Chili Sauce Shaxian Chili Sauce Shaxian Chili Sauce
FE | onili s
Lunch 1 vadee A il E# Homemade Al k¥ Homemade A il ¥ Homemade Al k¥ Homemade Al k¥ Homemade
[ied] JeifEfEJcan JeifEREJcan JeifEfEJcan JeEREJcan Je e REJcan
Yogurt eI KRR lavored S R F lavored eI XBEFlavored S R F lavored S R F lavored
— r— s
F— Do iR WD ks TR T R TR
P qugkin Soup Carrot Soup Cauliflower Soup Mushroom Sou Onion Soup
= . AUSHIOOM _S0Up
4L Bread P k3 R B beind
Baguette Soft Buns Focaccia Rye Bread Baguette
N . i ) FF ARG N . |
1 ain | T AT R ARl KB Wi
oasted Pork Grilled Chicken Leg i
Course . BBQ Beef Sandwich Ham & Bacon Pizza Beef Lasagna
ik w/Providence Herb w/Mustard Sauce
3
Western [ —
Lunch | o-:3¢ Main | = AEEE R FRUE S S0 HKAE  E
Course Potato Pasta w/Pesto Sauce |Roasted Potato w/Mixed Herb Chicken Popcorn French Fries
91 Sau AW Bk LSl Lol Lisinil
auce Onion Sauce Mushroom Sauce Ketchup Ketchup Ketchup
B2 R
B Side I LR FHTRR R AR DI TR | U BRI 1
. Grilled Vegetable X . Grilled Mixed Mushrooms +
Dish Sweet Corn +Ratatouille|Grilled Long Bean + Cabbage . ) Snow Bean + Carrot
+Cherry Tomato Cauliflower & Broccoli
TH Noodle KKy A FETH ko) 2TH
Rice Noodle Thin Noodle Wide Noodle Ramen Thin Noodle
HERR B
#JK Broth | Seafood éour arlld Spic B B A HALE
SOHE picy Chicken Soup Chicken Soup Beef Noodle Soup Suzhou Red Soup
1-fit3E Side b ZLI AR JRRIBR A LR o]
ik Dish Basa Fish Fillet Duck Leg with Soy Sauce| Chili Minced Pork Sauce |Braised Beef with Soy Sauce Braised Pork
Noodle G 42 4 —
Station | 2-Hist Side SHEPIL 6 A BEVF AT B B=T
R Bean Sprouts Stir-fried . . . . . Sauteed Three Diced
Dish . . Beans with Minced Pork | Fungus with Bamboo Shoot Radish with Meat Sauce .
with Shredded Chicken Ingredients
3-Hi3E Side R i 8 HIER i 8 JiK
Dish Quail Egg Marinated Egg Pan—fried Egg Marinated Egg Fried Egg
I i HH A3 HH A3 HHK
Vegetable Green Vegetable Lettuce Green Vegetable Lettuce Green Vegetable
i + -
T IR FER ety 0 A AR

Afternoon Snack

Steamed Cartoon Piggy

Sweet Potato Mini Balls

Buns

Pineapple Buns + Milk

Fuzhou Pork Dumpling

Dorayaki + Yogurt
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19 N Vgt L Y L N < kY E .‘ e .
: BIES W — FKHTY N —
% Soup Mushroom and Chicken | Kelp Silk with Pork Rib . Corn Carrot and Pork
Fuzhou Fish Ball Soup Lotus Root and Duck Soup|
Stock Soup Soup
+£3¥ Main HMELLEEA et A i AP FRAH L2 25 B R
Braised Pork Belly |Braised Beef Brisket with| Duck Slice with Tea Steamed Squid with Braised Beef Brisket
Meat with Soy Sauce Tomato and Potato Sauce Garlic and Vermicelli with Taro
AR TRRTTAR
Chinese |gas ST PSR R s Mt 0 A G
. El%E Second| Stir-fried Chicken ) ; ) . ; . . BRFKNEH )
Dinner ith Cel & Dried Stir-fried Pork Slice | Stir—fried Silver Fish Sauteed Pork Sli Braised Japanese Tofu
Meat wi erery rie with Celtuce with Egg auteed For 1ee with Seafood
Beancurd
[ireZ3SES ' " - A VG TN
ﬁﬁ. Spicy and Sour Chinese Brai dgKVgS%X%Ch' K Cabb. %:%%@,71; Pot Pan—fried Tomato with |Pumpkin with Black Bean
Vegetarlan Cabbage raise egan 1cken abbage 1n a Ury rFo Zucchini Sauce
3 S ke T ==
i % HERE FikIE T g B (IR
V bl Baby Spinach with Boiled Lettuce Pan—fried Leafy Lettuce Bok Choy with Black Bean Boiled Lettuce
egetable Wine Sauce y Sauce
PR R EAIP SRS R/ TR E FHE/ T P/ AL A/ B
Fruit Tangerine/Dragon Fruit Apple/Hami Melon Banana/Grapefruit Orange/Pear Tangerine/Banana
Bk W WE B W WE B R
iff 288 Shaxian Chili Sauce Shaxian Chili Sauce

Chili Sauce

Shaxian Chili Sauce

Shaxian Chili Sauce

Shaxian Chili Sauce
Dinner H ¥ Homemade H 5 Homemade H 5 Homemade ] 3# Homemade H % Homemade
. AN — — —— :
I R e T B e s BT 5 iR SRR
Dessert . I?D Peanut Red Bean Barley [Lily Bulb and Lotus SeedGlutinous Rice ball withl Red Jujube Corn and
and Mini Glutous Ball .
Soup Soup Soup Black Sesame White Fungus Soup
Soup
% S +TEkG i i3] HEWkA R Americfﬂ[ﬂg@i Clam
ou Potato Soup Minestrone Soup Green Bean Soup Oxtail Soup Y
Chowder
RE 7 ER)SNInRaN WEL #a
E@‘ Bread Focaccia Soft Buns Naan Bread Rye Bread Soft Buns
N . P A 9209 Jhik - N EANL N
1-E3 Main|  POEFRIGE EARS B oo it oAkt 3
Spainish Braised Chicke . Grilled Duck Breast . .
Course Leg BBQ Pork Ribs Tuna Taco w/Orange Sauce Fish Picatta
(MRS
Western - :
: . i e g3 i
Dinner |2~ Main| | USRI A WA ARG Lo A
Pasta w/Black Pepper Hawaii Fried Ri Roasted Sweet Potato Mashed Potat Pasta w/Tomato Sau
Course Sauce awa e ce w/Herb ashed Potato asta w/Tomato Sauce
%3 Sau SR / IEATIS ficean i
ce Black Pepper Sauce Hot Tomato Salsa Orange Sauce Tomato Sauce
. WAL | S a7
B3 Side | ISR ESR e T TR o AT R BRI 0/ T2 1
3 Cajun Roasted Ch Tomato B 1i B 1i +C Cob Grilled Zucchini + Cherry Cabbage/B 1i
Dish Cauliflower erry TomatotBroccoli roccoli orn Co Tomato abbage/Broccoli
S o X/ B/ b ” . e H AR/ v 2R G, Wi, WE
EF Main Char Siu/Roasted Duck/ Tq %YUJX(?F% Saut d%égi\( st Fried Pork Fillet/Boiled Steamed Pork Ribs
Meat Marinated Eggs om Yam Loong autee reken stew Egg w/Soy Sauce w/Cantonese Sausage , Egg
REER .
Chef’ F & Grain AT Kk s KR AT
S c ) i Food Clay Pot Rice Rice Noodles Sweet Potato Noodle Rice Clay Pot Rice
pecia
MiE Side shiEs 3 &k W BRL
A Cantonese Cabbage with Lott S 1 Vegotabl c Vegotabl Cantonese Cabbage with
Dish Soy Sauce ettuce easonal Vegetable urry Vegetable Soy Sauce
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WEEKLY_> BEFEHT Nutrition Analysis Qatz
PdENU by s0dexd
AKJHE 772 5 S N\ & 57 M1 Dietary Reference Intakes Analysis
4 FRName DRISTE N & SEFRE% N B Actual Intake gk B Result
Rt EEnergy 2000Kcal 2200Kcal H#Qualified
fWiFat <60g 76g A HQualified
k& %ICarbohydrate 300g 350g A H#Qualified
HH FiProtein 75g 123g “HQualified
f5Calcium(Ca) 800mg 557mg &i%Qualified
fPotassium(K) 2000mg 2011mg HHQualified
#Sodium (Na) 2000mg 2026mg 4 H#Qualified
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