April 2024

Communal Dinner Menu

VB NEEN TR A
V' Stirfried Dried Tofu with
Chinese Zucchini and Fungus

Tuesday Wednesday Thursday
2-Apr-2024 3- Apr -2024 4- Apr-2024
RS

Braised Chicken with Lotus Root “
and Chestnut
I £ 351 &LEEFIA
Sweet and Sour Fish Fillet Taiwanese B}rais\ed Beef
ST it EEPRZERK
Steamed Pork Patties with Salted Crispy Chicken i
Preserved Vegetables BEIEFEI ( h I n
o Taiwanese Fried pork chop g
JORESE .
o & b 25 M I n
Stir-fried Vegetables Taiwanese stir-fried Lettuce
HE (185 I: " |
Rice Rice esliva

V A A ik 18R

V Pan-fried Taiwanese Braised
Abalone Mushrooms & Cabbages with

Vegetables and Vermicelli
with Rice

ERPHE
Fresh Fruit Platter

with Rice Rice
ERPHE KT IHE
Fresh Fruit Platter Chocolate Brownie
9- Apr -2024 10- Apr -2024 11- Apr-2024
TR PR E IR
Steamed Chicken with . ® Baked Herb Crust Sole Fillet
Mushrooms N\ o B IS FED
RSO Grilled Chicken with Garlic &
Braised Spare Ribs with Lotus FR U ERE Mushrooms
Root Korean Fried Chicken with Honey B 44
Effesml Pomelo Braised Beef Stroganoff
Sweet and Sour Fish Filet HEEFEA BB EIRATSE
AR Sautéed Pork with Kimchi Baked Cauliflower with Thyme
Stir-fried Choy Sum with Garlic R B A
Korean Spicy Fish Fillet =k
El@i TRERES Spaghetti
Rice Seasoned Bean Sprouts
V' HEEEXZEAAECES,
4 .
VV AR AR EC H B E@i V' Mixed Vegetables & Veggie
Braised Tofu with Mixed Rice Meat Balls in Italian Style and

Vg SR L Bk
V' Korean Seasoned
Vegetables & Tofu
AR T A

Mini Chocolate Cookies

Spaghetti

PR
Fresh Fruit Platter

Chartwells



Tuesday Wednesday Thursday
16- Apr-2024 17- Apr-2024 18- Apr-2024
B ————
Braised Pork Ribs & Potatoes —
TIEAN D
Steam Fish Meat with Tofu Thai-style Grilled Chicken
[ FEA B AR
AL H A Stir-fried Minced Pork with O rl I I a
Steamed Chicken with Chinese Thai Basil
Mushroom and Black Fungus 2 e
- . Green Curry Fish Fillet
W THRER | RASTH
Sautéed Baby Chinese Cabbage with Thai-stvle Stir-fried
Garlic al-sty e Stir-frie
Chinese Kale
HEk .
Rice Bl D I r
Rice I l I l

Vs SEaek 2 A A 0
V'seasonal Vegetable Sweet Corn
and Veggie Fish Fillet with Rice

ERPHE
Fresh Fruit Platter

\'s RO E AN Ak
V' Stir-fried Green Beans,
with Rice

M PEoREE

Coconut Sago Cake

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
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