Jan 2024

Communal Dinner Menu

Tuesday Wednesday Thursday
9-Jan-2024 10-Jan-2024 11-Jan-2024
Bl eFadl-gi SR LF Al
Steamed Chicken with Baked Fish with Creamy Cheese
Mushrooms ALREF A Sauce
HEFRIHEE Taiwanese Braised Beef BERE TSR B FEAN
Braised Spare Ribs with Lotus EAPRZEEK Roasted Pork Loin with Honey
Root Salted Crispy Chicken Mustard
g S Al B EHEHER
Sweet and Sour Fish Filet Taiwanese Minced Pork Crispy Chicken Cutlets
e S AT K (S =Eandbd TR ERD Ry
Braised Mushrooms with Broccoli Taiwanese stir-fried Morning Glory Stir-fried Choy Sum with Garlic
BB
H &k Pearl Rice HEk
Rice Rice
VARG gE R L R

V&SRR H R
V' Braised Tofu with Mixed

V' Pan-fried Taiwanese Braised
Abalone Mushrooms & Cabbages with

V sk i T AT 18
V' Stir-fried honey beans &
mixed mushrooms with

Vegetables and Vermicelli Pearl Rice
with Rice Rice
" ERER
ERPHE Banana Cake ERPHE
Fresh Fruit Platter Fresh Fruit Platter
16-Jan-2024 17-Jan-2024 18-Jan-2024
]
SR — T ELff FE
Braised Chicken with Chestnuts | B Baked Herb Crust Sole Fillet
DL ) BRI BT
Sautéed Fish Fillet with Peach in Thai Stir-fried Pineapple Chicken Grilled Chicken with Garlic &
Salad Dressing ZAFEEWRIF Mushrooms
VI IE A B Stir-fried Minced Pork with Thai Basil K==
Steamed Pork Patties with T AUE A0 Beef Rogan Josh
Preserved Vegetables Green Curry Fish Fillet ML
i EAUEST) Z=AHIT R Baked Cauliflower with Thyme
Sautéed Long Beans with Olives Thai-style Stir-fried Chinese Kale
& HER B
Rice Rice Spaghetti
VIR H I TR 6] VH#EAW S AR A8 vV HEEEAXRANAEER

V' Chinese Baby Cabbage
with Black Mushroom and
Dried Tofu with Rice

ERPHE
Fresh Fruit Platter

V stir-fried green bean with Rice

LbaRiERS R

Coconut Sago Cake

V' Mixed Vegetables & Veggie
Meat Balls in Italian Style and
Spaghetti

ERPHE
Fresh Fruit Platter

@;;

Chartwells



https://www.bigboyrecipe.com/post/%E8%91%A1%E6%B1%81%E7%84%97%E6%99%82%E8%94%AC-baked-vegetable-in-portuguese-sauce
https://www.bigboyrecipe.com/post/%E8%91%A1%E6%B1%81%E7%84%97%E6%99%82%E8%94%AC-baked-vegetable-in-portuguese-sauce

Tuesday Wednesday Thursday
23-Jan-2024 24-Jan-2024 25-Jan-2024
I
&
R B D I PN ZilE:
Ground Bean Sauce Fish Fillet PEPE SR IS FEA Tandoori Chicken
bR g -+ Spanish Stew Kidney Bean & BRI
Stewed Chicken with Tomato and Pork Fillet Beef Masala
Onion (iR i35 NG REE
FiR AR Spanish Stewed Chicken in Pan-fried Pork Chop in Peach Sauce
Stir-fried Sliced Pork with Lotus Root Tomatg Sauce We E R SETE R K
ESTEAGCIN TR A Baked Cauliflower & Sweet Corn in
Sauteed Chinese Melon & Mushroom | Pan-fried Fish Fillet with Lime Cream Sauce
BHEENERE L
H &k Honeyed Thyme Pumpkin =i
Rice Rice
Ve 38 T S 8 Spaghetti Vi 4L PR R 8]

Y Stir-fried Dried Tofu with
Chinese Zucchini and
Mushrooms with Rice

PR
Fresh Fruit Platter

Vexhig =i &k
VSautéed Carrots, Cauliflowers
& Beans in Chopped Tomatoes
with Spaghetti

AR A T A

Mini Chocolate Cookies

V Assorted Mushrooms & Red
Kidney Bean & Broccoli with Rice

B RPHE
Fresh Fruit Platter

30-Jan-2024 31-Jan-2024
aaga s -
Steamed Spare Ribs with Black
Soybean Sauce IR I B A A
PEFE DR Miso Ginger Sliced Pork
Stir-fried Chicken with Celery H =i e
SRR E AN Japanese Teriyaki Chicken
Stir-fried Fish Fillet with Sweet Corn AT 5 %71 FE A
and Scrambled Eggs Curry Cutlet Fish Fillet
iy dy e H =R
Stir-fried Cabbages with Garlic Japanese Stir-fried Mixed
Vegetable
Sf: BRI
Rice Pearl Rice

V' st il 13 6
V’ Stir-fried Vegetarian BBQ Curd
with Kale and Rice

R
Fresh Fruit Platter

VR D S L SRR AR
\/ Stir-fried Teriyaki Assorted
Mushrooms & Tofu with
Pearl Rice

BUEEELE
Vanilla Cake

Chartwells




	Jan 2024
	Communal Dinner Menu

