November 2025

Communal Dinner Menu

Tuesday Wednesday Thursday
4-Nov-2025 5-Nov-2025 6-Nov-2025
FE 2R R A= A
Malaysian Beef Curry R FIHE
W ZEHEE Tandoori Chicken
Steamed Spare Ribs with Black LA BRI
Soybean Sauce Taiwanese Braised Beef Meatballs in Tomato Sauce
RS ERFERZEER ERRTRIFED
Spinach Chicken Salted Crispy Chicken Pan-fried Pork Chop in Peach
Wb B EFI Sauce
Stir-fried lettuce Taiwanese Fried pork chop B H AR R
S RIS Baked Cauliflower & Sweet Corn
HER Taiwanese stir-fried Lettuce in Cream Sauce
Rice
=185 X
Vs E RO Rice Spaghett
VLo Han' Assorted Veggies with N o B .
Rice V oA ORISR E1 R VR AT I T P T R
¥ V’ Pan-fried Taiwanese Braised V.Stir-fried Mushrooms, Red
ARPHE Abalone Mushrooms & Cabbages with Kidney Beans, Broccoli with

Fresh Fruit Platter Rice Spaghetti
Gt TBEE ERPHE
11-Nov-2025 12-Nov-2025 13-Nov-2025
Bk KE . S Al
Steamed Egg with Mushroom & Baked Herb Crust Sole Fillet
SS APNfsiis o B Z= = e e 2 A
Steamed Pork Patties with Torivaki Boof xiﬁ Enolg Mushroom Thai Green Curry Chicken
Preserved Vegetables y B ) e 4%
IV RK J o - it Fish Fillet Braised Beef Stroganoff
Sizzling Chicken apanes;%ug_;ﬁi\;v%m Ish Fille B EEEE
kb FSRAT Miso Gini;j’ )SﬁliceAd Pork Baked Cauliflower with Thyme
Stir-fried Cabbage with Garlic N
J B2 F b —_—
Teriyaki Stir-fried J £
C18% eriyaki : ir- tnil apanese Spaghetti
Rice egetables
165 R EARRAICEY
V' st o Mo Rice V' Mixed Vegetables & Veggie
V' Vegetable Pad Thai Meat Ba”ss'ga”gi“:t?i Style and
i o U V' AsE R 6
Bl V' Japanese Vegetables & Tofu AR

Fresh Fruit Platter

with Rice
Ay
Mini Cookie

Fresh Fruit Platter

Note: unless otherwise specified, all chicken and beef dishes are Halal-friendly @




Tuesday Wednesday Thursday
18-Nov-2025 19-Nov-2025 20-Nov-2025
B 4 < Wy %
Braised Pork Ribs & Potatoes 4 ‘\\‘ Butter Chicken
FIEANR N BeB SR
Steam Fish Meat with Tofu Roasted Pork Ribs in BBQ
KGR EH AR RE U VERE Sauce
Steamed Chicken with Chinese Korean Fried Chicken with Honey DR A
Mushroom and Black Fungus Pomelo Fish Fillet with Peach in Salad
IR AR A Dressing
Sautéed Baby Chinese Cabbage with Sautéed Pork with Kimchi THREEAE
Garlic RE ST AT Sauteed Cauliflower with Sweet
Korean Spicy Fish Fillet Coconut Curry Sauce
HER CEgawyyad
Rice Korean Stir-fried Mixed Vegetables =Y
Spaghetti
V' e B gl
Rice N

V Fried Tofu with spinach
sauce with Rice

PR
Fresh Fruit Platter

Vst e i
V Korean Seasoned
Vegetables & Tofu with Rice

L=t
V Mushroom, Cottage

cheese with Creamy Tomato
sauce With Spaghetti

BIESER LRDEE
Vanilla Cake Fresh Fruit Platter
Tuesday Wednesday Thursday
25-Nov-2025 26-Nov-2025 27-Nov-2025
WS 1
Boiled Fish With Pickled Cabbages
PE Al D ZEA o
= %
Stir-fried Chicken Fillet with Celery L ﬁﬁﬁ’éﬁ%ﬂ Fillet
and Straw Mushrooms emongrass so'e e
R LEA ' mﬁﬁiﬂﬂ%ﬁ% .
Pan Fried Minced Pork Patty With Garlic B”ttg’zr 9“'%‘3” Wings O rm a
Lotus Root _ A
T EENT Viethamese Beef
= S
honey beans with Black Mushroom , @,EW{}E* .
and Dried Tofu Vietnamese Stir-fried Water spinach a
Eth HER
Rice Rice ™
VB G V astmsw e D Inner
VTomato, Egg & Red Kidney Bean \'s Stir-fried Viethamese Noodles
with Rice with Egg shreds
4 BB IR i E

Fresh Fruit Platter

Mini Chocolate Cookies

Note: unless otherwise specified, all chicken and beef dishes are Halal-friendly @




