March 2024
Communal Dinner Menu

Tuesday Wednesday Thursday
5-Mar-2024 6-Mar-2024 7-Mar-2024
JIESHER D RER R IBHED VDB HEER

Stir-fried Pork with Lotus Roots Rosemary Grilled Chicken Stir-fried Chicken in Satay

BEZE A BB ISR Sauce

Steamed Fish with Spring Onion Roasted Pork Ribs in BBQ Sauce KD %R
and Ginger R DR A Stir-fried Sliced Pork with Belle
=FEE Fish Fillet with Peach in Salad Dressing Pepper
Taiwanese Three-cup Chicken V&Rt e ht Fg

VWS
V' Stir-fried Vegetables

H R

Rice

VBRI EHWGEEZE H
V' Stir-fried Dried Tofu with
Chinese Zucchini and Black
Mushroom with Rice

V'sauteed Cauliflower with Sweet
Coconut Curry Sauce

HEk

Rice

V' LA EEE N A8
Baked pumpkin & red kidney beans
with cheese with Rice

Sauteed Fish Fillet with Tomato
Vo REEYEL
V' Sauteed Chinese Melon &
Mushroom

S):N

Rice

V4T R T B
Y Braised Tofu & Mixed

" EIE R Mushrooms with Rice
ERBHE Vanilla Cake
Fresh Fruit Platter PR
Fresh Fruit Platter
12-Mar-2024 13-Mar-2024 14-Mar-2024
A EEK
Crispy Chicken with Pomelo
- TR
A Roasted Pork Loin in Honey
Lemongrass Sole Fillet Sauce
REHEER S A
Garlic Butter Chicken Wings Pan-fried Fish Fillet with Lime
- » .
Special Buffet Dinner Vietr%r_fjs:gieef ; ) Eiékfﬁﬁgf{b
With PN V" Baked Cauliflower with Thyme
Alumni Music Performance Vi iR H R
V' Vietnamese Salad Rice
HER Vg S B 2 HEE 1 8
Rice V'Vegetarian Chicken with Celery
& Water chestnut with Rice
V=t 4

V' stir-fried Vietnamese Noodles with
Mixed Vegetables

AR AT A

Mini Chocolate Cookies

£ RPHE
Fresh Fruit Platter

Chartwells




Tuesday Wednesday Thursday
19-Mar-2024 20-Mar-2024 21-Mar-2024
BE A ] B R EGE
Sautéed Beef with Potatoes in Black & Irish Cream Pork Stew
Pepper Sauce — A IO £ AT
Eig?l’;iﬁlf% PEIEAT #EEK Coconut Curry Fish Fillet
Steamed Sparé “Ribs with Black Spanistlgae\ived Chicken \S\auce
Soybean Sauce TrARBESE] A
T B A EEA] Roasted Pork Loin with ?;ef Stroganoff
N >k A S
Stir-fried Chicken Fillet with Celery Mustard R
and Straw Mushroom 7 e V'stewed Vegetables in French Style
VS Deep-fried Crispy Fish Fillet
V' Braised Turnip with Tofu Skin Stick V' EREEIRET By
V' Spiced Potatoes and Spaghetti

HER

Rice

V5 S e ST 1 6
Braised Tofu with Mixed Vegetables
and Vermicelli with Rice

Cauliflower

iz\‘]‘//\
SN

Spaghetti

V e B e TR
V'creamy Spinach &

Ve A P S A
VCurry Assorted Vegetables and
Lentils with Spaghetti

ERPHE
Fresh Fruit Platter

V_&C LB Chickpeas with Spaghetti
Fresh Fruit Platter Sk R
Chocolate Cake
26-Mar-2024 27-Mar-2024 28-Mar-2024
[ EXays — REFA
Steamed Fish with Preserved Olive I Sautéed Beef with Pickled Ginger and
Leaves Pineapple
fEng BN Z B 17K %
Stir-fried Beef and Tomatoes with Thai-style Roasted Chicken Sesame Chili Chicken
Scrambled Egg ZAF MDA 7 G
EALEE W R Stir-fried Minced Pork with Sweet and Sour Fish Filet
Sautéed Sliced Pork with Lotus Root Green Curry V T SRR
in Red Fermented Bean Curd Sauce ZREH R IE V' Sautéed Chinese Baby Cabbage
S oA DR 1 Thai Fried Fish in Sweet & with Garlic
Stir-fried Zucchini with Assorted Sour Sauce
Mushrooms Vo F=ZAWTRHE HEk
V' Thai-style Stir-fried Rice
ek Chinese Kale
Rice VR XEDERE

V& =4 G geit AR

VStir-fried Dried Tofu with Seasonal
Vegetables with Rice

R
Fresh Fruit Platter

H B

Rice

V' = i HEERC (8
V' Green Curry Mixed
Vegetables with Rice

ibARiEMS iR

Coconut Sago Cake

V' Scrambled Egg with Vegetarian
Char Siu with Rice

\E=si
Fresh Fruit Platter

@;;

Chartwells
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