Communal Dinner Menu

September 2019

Tuesday Wednesday Thursday
3-Sep-2019 4-Sep-2019 5-Sep-2019
PEREFERD LA Al o B
Stir-fried Broccoli with Fish Fillet Deep-fried Crispy Fish Fillet Steamed Fish Fillet with Minced
g ZEEK PN Chili Pepper
Crispy Chicken with Honey Pomelo Hunter's Chicken Stew HfeE K7 JEE R
IO EREA ERIEFA Crispy Roasted Pork Belly
Sa Cha Beef with Glass Vermicelli French Beef Stew Pa A B aE VDR
\EZi e i VEA % Stir-fried Chicken Fillet with Celery
V' Braised Turnip with Tofu Skin V'Baked lItalian Assorted and Straw Mushroom
Stick Vegetable VR
&IoRER e THER V' Sautéed Angled Luffa with Tofu
Red Grain Rice Garlic Pasta/ Steamed Rice Skin Stick
AR RS E LA SoKER
Ching Po Leung and Chicken Soup Chocolate Brownie Red Grain Rice
VBt

VI BB Z HRC AR ER
VVegetarian Chicken with Celery &
Water chestnut served with Red

Ve B AT 8 AR
V Assorted Mushroom & Red
Bean Risotto

Fresh Fruit Platter

V3 IO ENE RA R e

Grain Rice V Fried Veggie Duck with
Chinese Zucchini and Mushroom
served with Red Grain Rice
10-Sep-2019 11-Sep-2019 12-Sep-2019
MEEE AR B FEI eI
Sautéed Turnip with Chiu Chow Lemon Grass Pork Chop Pipa Tofu
Fried fish Slice B T N
VAR Thai Style Roasted Chicken Honey Glazed BBQ Pork
Salted Egg Chicken Wing T e A KAEEH
LSS Ti- =G R Green Curry Fish Fillet Steamed Chicken with Chinese
Stir-fried Beef and Tomato with VT g Mushroom and Black Fungus

Scrambled Eggs

Vo JEEEYUNEE
V'Sautéed Green Brassica with
Chinese Mushroom
&IORER
Red Grain Rice
Be K7 41 /D
Red Beans Sweet Soup

VE AL S ROALRER
V Tomato and Red Kidney Bean
Served Red Grain Rice

V'Thai Style Stir-fried
Chinese Kale
2ok
Pearl Rice
b5
Coconut Milk and Chicken
Soup

VR T U B
VTeriyaki Tofu & Vegetable
Served Pearl Rice

VAT 5 s
V'Sautéed Baby Chinese
Cabbage with Garlic and Broth
Soup

STKRER
Red Grain Rice
AR P
Fruit Platter

Vi SR 2 ISR R
V'seasonal Vegetable Sweet Corn
and Veggie Fish Fillet
Served Red Grain Rice

Chartw'éls



Tuesday Wednesday Thursday
17-Sep-2019 18-Sep-2019 19-Sep-2019
BHINEHI &R i IEEE SV

Sautéed Dace Fish Patty with Braised Duck with Taro in
Cucumber and Black Fungus Coconut Milk
ST —5 T HE R
Short Pork Ribs with Zhenjiang Pan-fried Lotus Root Cake
Vinegar fesEzE
RETA Steamed Fish Fillet with

Sautéed Beef with Pickled Ginger
and Pineapple
\ESJISTERN

V'Braised Tofu Puff with Winter
Melon
GoKER
Red Grain Rice
EACEHTEE
Water Chestnuts and Egg Drop
Sweet Soup

N A AR
VLo Han' Assorted Veggie
Served Red Grain Rice

Formal
Hall
Dinner

Preserved Vegetable
Ve S0
Vstir-fried Choy Sum with Garlic
&RER
Red Grain Rice
4 P
Fruit Platter

Vi S 2 T IR AL K 8
V'Seasonal Vegetable, Veggie
Meatballs with Brown Sauce
Served Red Grain Rice

24-Sep-2019 25-Sep-2019 26-Sep-2019
BRI AIWEE &5 1] e B ERE A
Soy Sauce Chicken Curry Cutlet Seafood Pan-fried Fish Fillet with Ginger
# FHRA R ST H = ia and Scallion
Sautéed Chili Eggplant with Sliced | Japanese Teriyaki Chicken I LREHE
Pork WK A1 A 2 e Swiss Sauce Chicken Wings
EEH DR A Pork Shogayaki BOTRBEE
Sautéed Fish Fillet with Peach in VHR Steamed Spare Ribs with Black

Salad Dressing
VLZEGEL
V'Sautéed Hairy Gourd with
Chinese Mushroom
&IKRER
Red Grain Rice
Y NUPENIES
Chocolate Puff

VS R R T4 R
V'Curry Assorted Vegetable and
Lens Culinaris
Served Red Grain Rice

VJapanese Stir-fried
Assorted Vegetable
2ok
Pearl Rice
IS
Seaweed and Tofu Miso Soup

VIS S S 4
VTeriyaki Tofu , Assorted
Vegetable Fried Udon

Soybean Sauce
\gi EUESE
V' stir-fried String Bean with
Preserved Olive Leaves
&IRER

Red Grain
RPHE

Fruit Platter

V=44 By
VAssorted Veggie Fried
Shanghai Noodles
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