April 2025

Communal Dinner Menu

Tuesday Wednesday Thursday
1-Apr-2025 2- Apr -2025 3- Apr-2025
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Sautéed Chinese Zucchini with Tandoori Chicken
Cloud Fungus & Shredded Fish BT
HFRA A . @Eﬁ%ﬁp@ Beef Masala
Braised Eggplant with Sliced Pork Taiwanese Braised Beef RO RIFED
B HERk %%E*%%Ef* _ Pan-fried Pork Chop in Peach
Stir-fried Chicken in Soy Sauce Salted Crispy Chicken Sauce
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Stir-Fried Mixed Vegetables with Taiwanese Fried pork chop Baked Cauliflower & Sweet Corn
Soybean Paste in Cream Sauce
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Rice Spaghetti
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V' Seasonal Vegetables,
Assorted Mushrooms and
Tofu with Rice
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V Assorted Mushrooms & Red
Kidney Beans & Broccoli and

V' Pan-fried Taiwanese Braised Spaghetti
I LB Abalone Mushrooms & Cabbages with e,
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Fresh Fruit Platter e Fresh Fruit Platter
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Chocolate Brownie
8- Apr -2025 9- Apr -2025 10- Apr-2025
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Steamed Chicken with Cordyceps — Baked Herb Crust Sole Fillet
Flower o o A P A B
LarSLA ZIUSHE Grilled Chicken with Garlic &
Griddled Beef Thai-style Roasted Chicken Mushrooms
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Stir-fried Cabbages with Garlic Green Curry Fish Fillet Baked Cauliflower with Thyme
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Rice Garlic Broccoli Spaghetti
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VLo Han' Assorted Veggies with ce V' Mixed Vegetables & Veggie
Rice V%’Eﬁ%@%ﬁﬁ@ﬂﬁﬁ}i Meat Balls in Itallaq Style and
s _ Spaghetti
V' Stir-fried Honey Beans with
A ELBERS Mushrooms with Rice A BB

Fresh Fruit Platter
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Coconut Sago Cake

Fresh Fruit Platter
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Tuesday Wednesday Thursday
15- Apr-2025 16- Apr-2025 17- Apr-2025
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Braised Pork Ribs & Potatoes .
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Steam Fish Meat with Tofu Teriyaki Beef with Enoki
L Mushroom
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Steamed Chicken with Chinese Japanese Curry with Fish Fillet
Mushroom and Black Fungus I 186 5 V2 A
e s Miso Ginger Sliced Pork
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Sauteed Baby Chinese Cabbage Teriyaki Stir-fried Japanese
with Garlic Vegetables
HERk n
e Dinner
Rice
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V'Seasonal Vegetable Sweet Corn
and Veggie Fish Fillet with Rice

ERPHE
Fresh Fruit Platter
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V'  Japanese Vegetables &
Tofu
with Rice

PR Hh=T
Mini Cookie







