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Lunch Menu April 2025

Tuesday

Wednesday

ADANNN

April 4

Thursday

April 4 April 2 April 3
ot Beef 61152;23/1 with TomMg ;O;;@T;MWHS Chicken Spavish Paella
A QFFAEARES | SRR AES ﬁ@@f’% i
020 V]
HK Style curry Cnicken Thai Sweet & Sour Braise Pork & Tofu with
Meal with Red Rice Chicken with CormTRice CarrotRice Ching Ming Festival
B e ZERCATOR 8 %ﬁﬁﬁ%ﬁ%ﬁﬂ%*ﬁﬁ ﬁ%@ﬂ%ﬁ@gﬂﬁ%ﬁﬁ Holiday
020
Weal Sw“v‘;:;szﬁg;/;%w Ratatouille Pasta Braised E-fu Noodles
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Braised Teriyaki
Eggplant & Tofu with
Brown Rice
Hﬁ%ﬁﬁ%@ﬁﬁ%‘%ﬁ%%ﬁ&

Lunch Menu April 2025

Tuesday

Roasted Chicken with
WMushroom Sauce
Spaghetti
BT RN R

0 :’l.'fff"IQ

Wednesday

Japavese Fried Udow
with Chicken &
Narutomaki

H GRS &
Oo ) o

Thursday

April 10

Huvaarian Braised Pork
Stew with Mashed
Potato

R FEFE ALEE
0 )

ADANNN

April 11

Hawaiian Pizza
0 & o

Lentil Canvellini with
Spaghetti
R EHETIER
00

Stir Fried Pork, Oviov &
Tomato with Quivoa
Rice
EEAEREA R Bo3E R

6:?'0

Bean Curd and Corn in
Scrambled €ag Sauce
with Brown Rice
TR ESEK T R KR

020

Stir-fried Oyster
WMushroom, Green Beans
& Sliced Beef with
RedRice
PRI A4
AC&LORER

o.::if:@@

Yeungy Chow Fried Rice
(No Seafood)

B INIDER

0 g;é@'o

Spinach & Chickpeas
Curry with Rice

1 P8 S5 S R T M

i

:%’Tf"?o

Vegetable Bolognaise
Spaghetti
HRZAERD

::’?" 0

Wargherita Cheese
Pizza with Corn

BAFZLHHHECRR

Wushroowm & Pea Risotto
ﬁ%%%%ﬁﬂﬁ&

Spivach & Mushroom
Frittata with Roasted
Potatoes
BB E
fHREA

i

o vig%etarlan
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PRE @ Seafood
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Seasonal Vegetables served daily 18 B MERF B R [V
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Lunch Menu April 2025

Tuesday

Wednesday

Thursday

\ \

April 1%

18-24/4 Easter Holiday

April14 April 15 April 16 AN |
: : Slow-cooked Pork with
Meal Spaghetti Bolognaise BM%&%%?;: vl Vegetables & Steamed Tuwa Pasta Bake
_A REEG R S S A Potatoes with Herbs Y& AT En
/] - 0 d WG AR T BT 08000
020
WMivced Pork & Mushroom

Chicken Steak in Garlic . : Japanese Style Chicken m Steam €ag with

Meal SfPMff\wiJrM Brox\mw Rice Vag%ggg%izﬁ Curry with CarrotRice Brown Rice
17 w2y \BORE R R o h EE2wILEE o8] THE RS ABRELERKE
020 - V] BCREK AR
090
Meal Shitake Lentil Bolognese | Tomato and Egg with S;;erziw,\l?‘jbl;; w@‘;‘? Japavese Curry with
T with Rice Rice Dried Bean Cw?d Vegjies & Tofu with Rice
— e boan I
o ﬁ%ﬁs_gﬁﬂﬁ& feeh P ERHUER O H ZniniE #:22 & IREC 8
o o )
Seasonal vegetables served daily 1 B S MERF RER R o
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Eat More Vegetarian
WE ié

Lunch Menu April 2025

Wednesday

April 24 April 22 April 23

18-24/4 Easter Holiday
25/4 PTA

Seasonal vegetables served daily 5 B SERERF QBRI [V

Egg Alert Fish Alert @ Tree Nuts Alert
RER 2RE 2BR

EatModerately gy Sustalnable % DairyAlert SheliishAlert @7 WheatAlert
. B @:@ 2enmse G 2w

EatlLess
i
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Wonday

April 29

Spaghetti Carbonara

Tuesday

April 29

Tandoori Fish with Red

Wednesday

April 20

Teriyaki Chicken with Rice

Thursday

Friday

s Rice
o0 6800 ©00
Korean Glass Noodles & | Hk Style Curry Chicken | Honey Glazed BBQ Pork
Chicken with Rice with Broww Rice
R U AR 4% ST BERC AR 1 XOERCHE KB

070

020

-0

Hungarian Vegetable

Vegetarian Cottage Pie

Portuguese Wixed Veggies
& Kidvey Beans Stew with

- Stew with Red Rice ;
C \ X BRI Rice
o ﬂﬂ%ﬂﬁ@%%ﬁﬂéﬁfﬁ& 0 A BT AR

20

Seasonal Vegetables served daily 18 B MERF B R [V

Eat More Vegetarian Egg Alert Fish Alert "B Tree Nuts Alert
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Lunch Menu May 2025 \\ \

Pork Sansage with Peas,
Mash and Oviow Gravy
WEFEARGELE BB R
SR T

020

Beef Slices and Turvip in
Chin Han Sauce with
Rice
HEEE4 AR
O%0

Spivach & Mushroom
Frittata with Roasted
Potatoes
HREA

O

Seasonal Vegetables served daily 18 B MERF B R [V

Eat More Ve%etarlan Egg Alert Fish Alert é Tree Nuts Alert e

B % =EE aEE azg ¢
Eat Moderately Sustalnable Dairy Alert ShellfishAlert 47 Wheat Alert
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Eat More Vegetarian
WE ig

Eat Moderately Sustainable
PRE @ Seafood
IR

EatlLess
LR

Lunch Menu May 2025

Tuesday

Roasted Chickew with
WMushroom Sauce
Spaghetti
EE T ARG

020

Wednesday

Japavese Fried Udow
with Chicken &
Narutomaki

SEN T RS
0000

Thursday

Huvaarian Braised Pork
Stew with Mashed
Potato

SRR AR
i

\ \

Hawaiian Pizza
020

Stir Fried Pork, Ovion &
Tomato with Quivoa
Rice
EEAEREA R Bo3E R

020

Bean Curd and Corw in
Scrambled €ag Sauce
with Brown Rice

BETK T RAHR
090

Stir-fried Oyster
WMushroom, Green Beans
& Sliced Beef with
RedRice
NI TR
AC&LORER
0%0

Yeungy Chow Fried Rice
(No Seafood)

BINDER (2 78kE)

Vegetable Bolognaise
Spaghetti
HRZAERD

0

Wargherita Cheese
Pizza with Corn

BAHZ LEHHERTOK

Wushroowm & Pea Risotto
ﬁ%%%%ﬂ(ﬂﬁ&

Lewtil Cavvellini with
Spaghetti
@%EE%&E&%&

Seasonal Vegetables served daily 18 B MERF B R [V
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Spaghetti Bolognaise
AR
:%’Tf"’j" 0

Lunch Menu May 2025

Tuesday

Butter Chicken with
Corn Rice
EJ RS minvE 2 SRR 8k
0 .:'l.'ff"? 0

Wednesday

Slow-cooked Pork with
Vegetables & Steamed
Potatoes with Herbs

NeRFE A O B T
0 :";’ff:’f'IQ

Thursday

Tuna Pasta Bake
Y& AT En
o@ﬁ :'::i:f’f" 0

ADANNN

New Yorker Hotdog with
Corw
0 .:,_-j:‘i{"o

Chicken Steak in Garlic
Sauce with Brown Rice

e T R \BRECHER 6]

Yaki Udow with Beef
B AR
020

Roasted Chickew with
WMushroom Sauce
Spaghetti
EELE T RE RN B

090

Minced Pork & Mushroom
m Steam €ag with
Brown Rice
AREEHEZKE

BokE>K
0 :";'ff:’f'IQ

Santéed Zucchini and
Chicken with Rice
BRI IO
090

Roast Cauliflower &
Chickpea Korma
with Rice
SRR
Eﬂiﬁﬂb‘[gﬂﬂél@i

Tomato and Egg with
Rice
A ERECER

Stir-fried Noodles with
Baby Corn, Cabbage &
Dried Bean Curd

227 NS ATETAYY
) 0

Japanese Curry with
Vegojies & Tofu with Rice
H zﬁnﬂnn@g&%ﬁ@@a@

Vegetable Tagive with
Brown Rice

Egg Alert
BER

o vig%etarlan

Fish Alert
ARE

Seasonal Vegetables served daily 18 B MERF B R [V
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Chicken Cacciatore with
Spaghetti
BAEEED

020

Lunch Menu May 2025 \

Chili Con Carve with Rice
EVEENEELER
020

Wednesday

Teriyaki Chicken with
CornRice

H Eﬁﬂﬁlﬁiﬁ%ﬂﬁ%ﬂfﬁ&

Thursday

Honey Mustard Roast
Chicken Steak with
Roasted Potatoes

BT BERIBEED
FoEE A

Fuw Friday

Baked Fish in Low-fat
white Sauce with
Tricolour Fusilli
=papEpzstl
Ao =tadRasxin
080000

Vietnamese Lemongrass

Porkchop with Red Rice

BB 5 BCADRER
020

Fired Rice Vermicelli
(No Seafood)
EMR (FE7EkE)

090

Tandoori Fish with
Brown Rice
ENERZF AR
ACHERER
(3

Tomato, Minced Pork
and Egg with Broww
Rice
P AR EEACHEK 8

090

@rilled Chicken Burger
with Potato Wedges
R IRE

020

Broceoli & cheddar
frittata with Roasted
Potatoes
PERITEES T TR
HHEEA

(i ]

PBraised Teriyaki
Eggplant & Tofu with
Brown Rice

ﬂﬁ%ﬁﬁ%ﬁ%ﬁﬂ*ﬁ%ﬁ&

WMushroom Stroganoff
with Rice
SRR RN
020

Vegetarian Stir-fired
Shanghai Noodles
E w7y

0

Malaysian Curry with
Veggies & Chickpeas
with Rice
F& B PE R 3R DN R
FESRFCER
o

Seasonal Vegetables served daily 18 B HEMERF S BER [V
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Wonday

Tuesday

Wednesday

Thursday

Friday

Thai Sweet & Sour

Fish Fillet in Sweet Corn

Beef Slices and Turvip in

Pan-fried Fish Fillet in

0

Weal Spaghetti Carvonara Chicken with CornRice | Sauce with Brown Rice Chu HHat Sauge with ELGZED SL0D
REERL ; Rice Brown Rice
B & NRE =% o~ -
A 0 FA RO %W‘g*ﬁg RERECAES | RERRNRKE
| oL 0 1)
WMivced Pork & Mushroom X
Koreav Glass Noodles & | Tomato Pork Meatballs m Steam €ag with i;?cllizd ‘;j’;“*" frl/? o
Meal Chicken Spaghetti Brown Rice Br‘ngn ,g:' G;N Hg%‘%%;ﬂ
B AR iy PR AL ARE K E Y
0 ; 0 0 E%%K_ %Eﬁ%m%%@ N 0
\ : Stir Fried Rice Noodles
Weal iﬁ_ﬁ%%ﬁh\gﬁ‘%ﬁf Ratatouille Pasta R B\i}?-‘:h&;'i\c/ chmblc with Wixed Vegetables & Mac & Cheese
C LTI T A A Shredded Eqs %i@z%\*ﬁ

B AR ACADR R

A=K (BFE)

Seasonal Vegetables served daily 18 B HEMERF S BER [V
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