Communal Dinner Menu

November 2019

Tuesday Wednesday Thursday
5-Nov-2019 6-Nov-2019 7-Nov-2019
tEE S BRI & FEEla 4
Salted and Pepper Pork Ribs Taiwanese Minced Pork and | Assorted Vegetable Stewed Beef
5 E I HE Marinated Egg e Re s
Braised Chicken with Black Soy Bean EERREEEK Herbs Roasted Chicken
TR EAA Salted Crispy Chicken 51 &
Sautéed Sliced Beef with EEN R R Fish Fillet Cutlet
Scrambled Eggs and Tomato Taiwanese Stewed Beef Vit s/ e
VE LT \g=SwioE V' Mix Vegetable Salad
VBraised Chestnuts with VTaiwanese Pickled AR N
Leaf Mustard Vegetables Red Grain Rice
KLKER B EREN  FHHE
Red Grain Rice Pearl Rice

ENE 2B ERS
Hairy Gourd and Black Eyed Beans
Pork Ribs Soup

VIS 2 T B ALK 6
V'Seasonal Vegetable, Veggie
Meatballs with Brown Sauce
Served Red Grain Rice

B
Egg Agar Jelly

VS35 = AR gE RO B
V'Seasonal Vegetable And
Taiwanese Three-cups
Abalone Mushroom
Served Pearl Rice

Fresh Fruit Platter

Vo R b
v vV Vegetarian Hamburger
Served Fries and Salad

12-Nov-2019 13-Nov-2019 14-Nov-2019
A AR R WFEIA R kg ak A
Sautéed Sliced Pork with Lotus Herbs Roasted Chicken Steamed Fish Fillet with
Root in Red Fermented Bean Curd JEE A Mushroom and Preserved
i b 252 Roasted Pork Ribs with BBQ Vegetable
Dried Shrimp Paste Chicken Wings Sauce T N M
HORE S A BRI R Honey Glazed BBQ Pork
Stir-fried Fish Fillet with Sweet Corn Sautéed ltalian Beef with PEMEEZERK
and Scrambled Eggs Assorted Vegetable Crispy Chicken with Lemon Sauce
VHgsEsEms K Vs Vs Tr
V'Steamed Angled Luffa with V Assorted Vegetable VStir-Fried Chinese Kale
Preserved Vegetable Salad AN
LRER e e [HEER Red Grain Rice
Red Grain Rice Garlic Pasta/ Steamed Rice PR
SORHE CFEEES ENEEWANIES Fresh Fruit Platter

Sweet Corn ,Carrot and Pork Ribs
Soup
VI SEFOR & A IBCA LR e
V' Seasonal Vegetable, Veggie Fish
Fillet with Sweet Corn
Served Red Grain Rice

Chocolate Puff

V' HERAE SN R
V' Assorted Vegetable
and Red Kidney Bean
Spaghetti

VS SISO R 8T

V'Seasonal Vegetable, Assorted

Mushroom and Tofu
Served Red Grain Rice

EAT

<




Tuesday Wednesday Thursday

19-Nov-2019 20-Nov-2019 21-Nov-2019
Bl pa s p & EBIEMNHE VESRZL N B
Steamed Chicken with Mushroom African Spicy Chicken Steamed Pork Patty with Preserved
it Kz S e 1 #HRLLEFET Vegetable
Roasted Crispy Pork Belly Sautéed Portuguese Pork BB
B A Al Trotter and Red Bean Soya Sauce Chicken
Stir-fried Beef with Black Soy Bean AR SN SR BRI
and Bell Pepper Tin Foil Baked Fish Fillet with | Sauteed Fish Ball with Turnip and
= Assorted Vegetable Fish’s Sk\igﬁ%
V'Stir-fried Choy Sum in Garlic Vb VBT
AToRER VPortuguese Salad Vsauteed Baby Vegetable with
Red Grain Rice BREZE I AR Tofu Stick and Broth Soup
V' HALEEETS Herbs Potato/ Rice LORER
V' Carrot ,Green Turnip and A HEAT ) Red Grain Rice
Chestnuts Soup Serradura A RPHER
Fresh Fruit Platter
VHREEHTRADK V' e DO b B
V' Fried Sautéed Minced | \'veqgie Fish Fillet Bun with | ¥ %~k SLEHZ LG B
Mushroom and Eggplant Salad V'Dried Tofu and Assorted Veggie

Served with Red Grain Rice Fried Shanghai Noodles

Served Seasonal Vegetable

26-Nov-2019 27-Nov-2019 28-Nov-2019
U/IUEE-XE 4351 Rk sRR/KE
Curry Chicken with Potato Steamed Egg with Glass
RHE A R S0 Vermicelli and Dried Shrimps
Sautéed Sliced Pork with Eggplant 22 R e
in Sweet Soy Bean Paste Stir-fried Chicken Fillet with
MR DL D Chinese Zucchini
Sautéed Fish Fillet with Peach in I e A
Salad Dressing Sweet and Sour Fish Fillet FO rm a I
VR G GHEAE Vgt B
V'Sautéed Chinese Cabbage with V' Sautéed Seasonal H I I
Glass Vermicelli and Chinese Vegetable with Imitation a
Mushroom Veggie Abalone .
AP N SEq [)
Red Grain Rice Steamed Rice I n n e r
MR INGZ A RPHER
Arrowroot and Red Bean Soup Fresh Fruit Platter
VR R O ALK R Vi i~y SRR A
VCurry Assorted Vegetable and V'Seasonal Vegetable,
Chicken Peas Veggie Shrimp and Tofu
Served Red Grain Rice Served Rice

EAT




