Feb 2019 (1)
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Tuesday Wednesday Thursday
12-Feb-2019 13-Feb-2019 14-Feb-2019
S EE  HURE NI R 1 Ve st b
Steamed Chicken with Pan-Fried Sole Fillet with Creamy
Cloud Fungus & Lily Buds Capers VCherry Tomato & Corn Kernel Salad

BEIT8
Braised Eggplant & Minced Pork
Casserole
e IR
Sweet & Sour Fish Fillet

N~

RTINS
VBroiIed Mixed Vegetable in
Vegetarian Stock
HAEGK D R B S
Lotus Root, Green Bean , Dried
Octopus Pork Bone Soup
BN

Tri-color Rice

Vg T siety ()
VFried Needle Noodles with Shredded

Egg , Dried Tofu
(Served with Ginger Choy Sum)

AR B EED
Roasted Chicken Steak with Buttered
Mushroom Gravy

S S F G FE

Braised Pork Goulash
Vgt £ 5 HE

VOIive Oil Spring Bean & Carrot Stick

ARE H BRI ERD
Jasmine Rice/ Buttered Pasta
ERPHER
Fruit Platter
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V- FGHE S 80 R
V stuffed Capsicum with Vegetarian
Paella with Chick Peas

T Ha R A= AT )b
Baked Sole Fillet with Orange Cream
Gravy
SV AR AT AL
Mexican Tomato Beef Meat ball
REERERR
Roasted Cajun Chicken Steak
AMEE R /HER
Buttered Pasta/ Steamed Rice
HIEER

Banana Cake
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Vi mpmmig e ngis
V Mushroom & Guacamole Burger &
Fries




Feb 2019 (1)

Communal Dinner Menu

Tuesday Wednesday Thursday
19-Feb-2019 20-Feb-2019 21-Feb-2019
GERILER ] Epdl)sica o AN A
Coconut Curry Pork Pieces Seafood Cutlet Basket Sweet & Sour Pork
whmey VEEs WL R AR IDIEH
- : : Braised Beef in Red Wine Sauce Stir-fried Duck Breast with Leek
Thai Fish Cake / VVe etarian Sprin e " -
Roll > Pring LT LG T2
R Herb Roasted Whole Chicken Black Pepper Broccoli with Shredded
Hainanese Chicken Ve nEhie Vs Beef* -
Vit e V' Corn, Zucchini, And Tomato Skillet v FFL EFERE
V'stir-fried Green Cabbage with Sweet Saute Bean Curd Vegetable in Casserole
Bean Pasts’ I 4 PSR AT BT
. et AL Jasmine Rice/ Buttered Pasta Lotus Seed Black Sticky Rice Red
V%ﬁﬂ%f?ﬁ@&k/ Nz e BB Bean Sweet Soup

VTomato, Potato, Carrot & Corn Soup
=R

Tri-color Rice

V-BRBRE RS
Boir B2
VJapanese Terriyaki Tofu Udon
Noodles Fried with Miso Fried Vegetable

Fruit Platter
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Vimpams ZmiEEh
ACfE =+
VBaked Red Kidney Bean Vegetables

Bolognese Spaghetti
with Olive Toasted

—hER
Tri-color Rice

Vg a5 (= E6)
\'s -Braised Sponge Tofu with
Assorted Mushroom Hot Pot
(Served with Tri-Color Rice)

Tuesday Wednesday Thursday
26-Feb-2019 27-Feb-2019 28-Feb-2019
Vs /V Bt () BHTRAST | PUEEALT |
VVegetarian Samosal Papadum Steamed Wateggzzstnut with Pork Broiled Pork Mgtaytlt;all in Shanghai
e B B S
# e o Braised Fish Fillet with Pickled Mustard Braised Duck with Ginger & Spring
J’ aEmtn Casserole Onion in Brown Sauce
«” Beef Rogan Josh VL ey FE T IR Al
TSI VFlour Puff Braised Broccoli Satay Onion Stir-Fried with Fish Fillet
V Aloo Gobi VDI R Vi a3 5
Y@gﬁéﬁég% Ginger Chicken with Seasonal VFive Vegetable in Miso Casserole
VSpice Carrot Soup Veg%%gle . :éﬁﬁ.
SR — Tri-color Rice
Ginaer Pilaf Tri-color Rice A=Y
g R Coconut and Red Bean Pudding
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Vo= ey U S (5 26
V' Maili Kofta with Ginger Pilaf
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Fruit Platter
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Vg
Lo Han Fried Noodle
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V- g s (2 %)
V' sautéed Mushroom |, Lily Bubs and
Yellow Bean with Sponge Dough
(Served with Pearl Rice)

xxxxx

# = 1, Spicy dish
V= Z &, Vegetarian dish which is also suitable for vegan




