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Dumplings with ; ; T H X Vegetable Tomato and
Noodle/R|Vegetable & Ham Peanut Butter | Egg Fried Rice . .
. ; . . Three ; Putien Lor Mee | Scrambled with |[Shredded Pork
ice Stir—fried with . Noodle with Vegetable . . .
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Sesame Buns
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Pastry Donut Chocolate Cake Broad Egg Tart Orange Cake Raisin Bread Carrot Cake
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. Lettuce with Cabbage with | Steamed Purple . . Stir—fried
Grains/V . Buttered Corn Cabbage with Yam Stick .
Garlic Paste Black Bean Sweet Potato . Broccoli
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Whole Wheat Whole Wheat Whole Wheat
Toast Toast Toast Toast Toast
Toast Toast Toast
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Meat with Bean Curd . Bandit Duck Fried Fish Nugget
Pepper Sauce R K Sauce Black Bean Sauce Chili Sauce
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Chinese 2 Moat Cauliflower Scrambled| Sauteed Egg with Minced Pork with |Fried Duck Slice in Hot| Belly with Bell Braised Seafood | Steamed Minced Pork
Tunch ca with Sliced Pork Tomato Eggplant and Chili Sauce Pepper and Bamboo and Tofu with Egg
Shoot |
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v ; . Braised Radish with Sauteed Pot Sauteed Asparagus Sauteed Black Fungus |Potato with Salt and Taro with Sauteed Cauliflower
egetarian Soy Sauce Cabbage Lettuce with Garlic with Celery Pepper Scallion 0il with Celery
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Thin Rice Noodle Clay Pot Rice Sweet Potato Noodle| fried with Glutinous Steamed Rice Steamed Rice
Rice Cake — .
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Vegetable Seasonal Veggies Seasonal Veggies Chinese Cabbage Lettuce Seasonal Veggies Seasonal Veggies
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% Soup Cream of Carrot Cream of Pumpkin . Cream of Mushroom
Vegetable Soup Borsch Cream of Potato Soup Kidney Bean Soup
Soup Soup Soup |
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Baguette Soft Buns Focaccia Naan Bread Baguette Soft Buns Focaccia
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Tomato Sauce Black Pepper Sauce Ketchup Onion and Pork Sauce Tzatziki Ketchup
T ) & R |
. [N S - EVi TS JETESE/ W% b | BRSO/ FE HERE N RS o P/ aa kR | ST BRO\PGH ™/ #1% b
fit>Z Side s ) - : . Buttered ;
Dish Broccoli/Grilled Grilled Bavarian Mixed Vegetable/ Grilled Veges/Sweet Veges/Cherr Grilled
Eggplant Cauliflower/Carrot| Cabbage/Green Pea Grilled Mushroom Corn gT v Zucchini/Carrot
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Thin Noodle Hefen Wide Noodle Thin Noodle Ramen Rice Noodle Handmade Noodle
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Sliced Bamboo Shoot wBeanCErZ Shredded Carrot with Shredded Chicken arutoma with Edamame with Chicken Sauce
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Daily Congee Taro and Purple Rice Lily Bulb and Honey Date and Red Jujube and Black R1 Con Quinoa and Eight Treasure
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¥ Soup FishTSall Sou Kelp Silk and Pork Rib| Mushroom Duck Spicy and Sour Willow Mushroom and| Corn Carrot Pork | Fuzhou Family
oup Soup Soup Seafood Soup Chicken Soup Soup Deluxe Soup
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}:ﬁ ale Sweet and Sour Cris ég*i;ﬁliillet Steamed Potato | Braised Duck with FiThﬁzs?ew gi?;igf vlif:lﬁ Roasted Chicken
eat Meatballs Py Noodle with Pork Pickled Plum Tomato with Five Spices
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Chine Al KAEE LEERAT o eied Garlic FAE THAREHIS Shredded Cuttle oV
Second Sauce Diced Pork with . Sauteed Egg with | Braised Pork with . .
&e " Steamed Egg Potato Sprouts with Tomato Rice Noodle Fish with Celery Mapo Tofu
Dimne eat Shredded Chicken and Dried Tofu
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=E T B ¢ SRR PR AP HELL Sautegjd Potato Silk Chi?ese/c?bj:age HITEE Shreddf;i Veies
R . . Steamed Pumpkin with | Sauteed Yam with K . Sauteed Pot . R .
S Kelp Silk Hot and S S bled with Stir-fried with
Vegetarian picy Relp o1 Black Bean Sauce Celery tn ot and sour cramb.ed wi Cauliflower troiried wi
Sauce Mushroom Bean Sprouts
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Hﬂ'ﬁ . A Chinese Mustard Chinese Leafy .
v b1 Cantonese Cabbage | Hangzhou Cabbage with | Broccoli with Sauteed Vegetable Greens with Dried Lettuce with Sauteed Shanghai
egetable with Mushroom Garlic Paste Garlic Paste |Heart in Black Bean . . Green
Sauce Shrimp Garlic Paste
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e | £ Main it Chicken with Black | Radish and Lamb Kofizgkiiﬁed Stewsffiilrted LB
By Course Tomato Fish Bean Sauce/.Preserved Stew with Soy Chicken Delicacies Korean Army Pot
Chof’ Sausage/Marinated Egg Sauce |
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Speci| Starch | Thin Rice Noodle Clay Pot Rice ezood‘fe © | Stir-fried with Steamed Rice Steamed Rice
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Vegetable | Seasonal Veggies Seasonal Veggies Chinese Cabbage Lettuce Seasonal Veggies Seasonal Veggies
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¥ Soup Cream of Cauliflower American Style Clam h .
Beef Goulash Soup Green Bean Soup Seafood Chowder Broccoli Soup Pumpkin Soup
Soup Chowder .
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Main R Mexican Spicy Chicken Tenders Chicken Tikka Piccata Fish
C Black Pepper and | Club Sandwitch (Pork) Beef Sauce Pork Goulash Cordon Bleu Masala Chop
iz RUES Vanilla Sauce
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K olde Buttered AR/ PR Corn Cub + Beans with 2 Colored Cabbage + Roasted Cajun with Black
Dish . Cherry Tomato/Broccoli . . Mushroom with Meat |Cauliflower/ Green .
Cauliflower/Cabbage| Grilled Veges Garlic/Carrot Vinegar/Long
Sauce Beans R
Beans with
Garlic Paste
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(2i%1) Tangerine/Dragon . . Ginseng Fruit/Hami | Tangerine/Dragon .
Fruit Fruit Apple/Hami Melon Banana/Grapefruit Orange/Pear Melon Fruit Tangerine/Banana
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Dessert Wi ppd Mini Peanut Red Bean Barley| Lily Bulb and |Glutinous Rice ball| Apple and Hawthorn Millet and Red d Wh‘Jt F
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Daily Taro and Purple Lily Bulb and Almond | Honey Date and Red Jujube and Quinoa and Barley| Eight Treasure
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K JEHE F£ K S5 H N\ = T Dietary Reference Intakes Analysis
4 FRName DRISTE N & SEFRE% N\ B Actual Intake gk B Result
Ae &= Energy 2000Kcal 2323Kcal H#Qualified
i WiFat <60g 80g &HtQualified
okt &I Carbohydrate 300g 323g A HQualified
HH M Protein 75g 78g &Qualified
f5Calcium(Ca) 800mg 560mg A H#Qualified
HPotassium(K) 2000mg 2120mg H#Qualified
#Sodium (Na) 2000mg 2213mg & HQualified
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