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WEEK 1: NOV 3 - NOV 7

WEEK 1 /TUAN 1 MONDAY - THU 2 TUESDAY - THU 3 WEDNESDAY - THU 4 THURSDAY - THU 5 FRIDAY - THU 6
DATE / NGAY 03/11/2025 04/11/2025 05/11/2025 06/11/2025 07/11/2025

o

Option 1 Bun Thai Nui nau thap cam

Bun riéu Phé g3 Banh canh ghe, thit heo, nam bao
ngu
BREAKFAST Lua chon 1 s neesie sau Assorted meats with macaroni Gl el soup Chicken “Pho” noodles Rice noodle soup with crab, pork &
soup mushrooms
Bira sang - ;
Option 2 Banh mi thit, cha lua Com tadm va thit ap chao Banh gio Bun cha gio X6i ndm déng co
Lya chon 2 Vietnamese bread Broken rice with pork Steamed rice cake vermicelli with spring rolls Assorted meats sticky rice
Sifa tugi Sira tugi Sira tugi Sira tuci Sifa tuai
Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
MAIN DISH 1 Thit kho triing Ech chién bo Cha ca thac lac kho thom Triing cudbn thit, ndm Canh ga gion
Mén chinh 1 Braised pork with egg Butter-fried frog Braised fish cake with pineapple Pork and mushroom omelette Crispy fried chicken
MAIN DISH 2 Ca chién gion Thit vién s6t ca Ga nudng Teriyaki Heo quay sét nudc tudng Sandwich bo tring
Mén chinh 2 Deep-fried fish Meatballs with tomato sauce Grilled chicken with Teriyaki sauce Roasted pork with soy sauce Beef & egg sandwich
Cai thia xao dau hao Cai thdo, ca rét ludc Rau muéng xao toi Cai ngot xao Khoai tdy mui cau
VEGETABLE DISHES
Mén rau Sauteed bok choy with oyster . s . . .
LUNCH sauce Boiled cabbage, carrot Stir-fried morning glory with garlic Sauteed choy sum Potato wedges
Bifa trua VIETNAMESE SOUP Canh bi @6 Canh rau dén, mudp Canh su su, ca rét
Canh

Pumpkin soup

Clear red spinach soup

Canh khoai ma

Canh rong bién, d4u hii

Clear chayote & carrot soup

Nudc tac xi mudi

Sira dau nanh

Yam soup Seafood & tofu soup
Salad trén B&p cat khoanh Salad trén Khoai lang va bap My hap Salad cocktail
Salad of your choice Boiled corn Salad of your choice Steamed sweet potato & corn Cocktail sauce salad
DESSERT Trai cay Trai cay Trai cay Trai cay Yakult
Tréng miéng Fresh fruit Fresh fruit Fresh fruit Fresh fruit Yakult
SNACK Mién trén Han Quéc HU tiéu bo vién X6i man Ngii c6c socola Pizza Hawaiian
AFSrEa\ICOI?N Mén &n nhe Korean-style mixed glass noodles Rice noodles with beef balls Assorted meats sticky rice
Bira xé

Chocolate cereal

Hawaiian pizza

Salted plum & kumquat juice

Nudc sém hat chia

Sifa tugi it dusng

Soy milk

Herbal chia seed tea

Low sugar fresh milk

Nudc chanh day

Passion fruit juice
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WEEK 2: NOV 10 - NOV 14

WEEK 2 / TUAN 2 MONDAY - THU 2 TUESDAY - THU 3 WEDNESDAY - THU 4 THURSDAY - THU 5 FRIDAY - THU 6
DATE / NGAY 10/11/2025 11/11/2025 12/11/2025 13/11/2025 14/11/2025

Option 1 Banh da gia cua

Phd bo

Lua chon 1
BREAKFAST

Bira sdng
Option 2
Lua chon 2

MAIN DISH 1
Mén chinh 1

MAIN DISH 2
Mén chinh 2

VEGETABLE DISHES

LUNCH Mén rau

Bira trua
VIETNAMESE SOUP

Canh

SALAD

Rau

DESSERT

Trang miéng

Crab-flavored rice noodle soup

“Pho” noodles

Banh canh ca

HU{ tiéu thap cdm

Bun thang

Banh hai, thit va nem nudng

HU ti€u mém xao kiéu Thai

Fish noodle soup

Assorted meats with rice noodles

“Thang” noodles

SNACK

Burger ga Banh udt cha lua Banh mi xiu mai
ARSIV BN ERlET Thai-style stir-fried noodles Chicken burger Ste;med 183 PRt Wi Meatball baguette
sausage Vietnamese pork roll
Sita tuci Sifa tuci Sifa tuai Sifa tuai Sita tuci
Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
Tring cut kho nudc dira C4 diéu héng chién Thit heo l3c sa tic Dui ga chién tdi Mi ramen thit heo, triing lubc
SRR GUEICE WiliD CeEints Fried tilapia S e il (Ememeess & Fried chicken drumstick with garlic Ramen noodle
sauce kumquat
C6t 16t ram Ga kho gling Bo ham khoai tay, bdnh mi C3 chung tucng Tém tempura & khoai tdy chién
Braised pork chop with sauce Braised chicken with ginger Stewed beef with potato & bread Steamed fish with soy sauce Tempura shrimp & French fries
Bap cai xao Bau ludc Cai thia xao DAu cove, ca rét lude Su hao xao
Sauteed cabbage Boiled sponge gourd Sauteed bok choy Boiled green beans & carrot Sauteed kohlrabi
Canh bi do Canh chua bac ha Canh du du Canh cai thao Canh cdi thia
Pumpkin soup Sweet & sour soup Papaya soup Clear napa cabbage soup Clear bok choy soup
Khoai lang va bdp My hap Rau cl ludc, kho quet Salad trén Bap cat khoanh Salad trén
Steamed sweet potato & corn Boiled vegetables & sauce Salad of your choice Boiled corn Salad of your choice
Trai cay Trai cay Trai cay Trai cay Sifa chua
Fresh fruit Fresh fruit Fresh fruit Fresh fruit Yogurt
Mién ga Banh mi kep trdng Banh gao, mandu

Mén an nhe

Chicken glass noodle soup

Mi Y s6t bolognese

Banh mi thdp c&m
Egg bread Tteokbokki & mandu Spaghetti bolognese Assorted meat bun
Nudc sam Sira dau nanh Yakult Nudc Vfresh Nudc tac xi mudi
Herbal tea Soy milk Yakult Fruit juice Salted plum & kumquat juice
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WEEK 3: NOV 17 - NOV 21

WEEK 3 / TUAN 3 MONDAY - THU 2 TUESDAY - THU 3 WEDNESDAY - THU 4 THURSDAY - THU 5 FRIDAY - THU 6
DATE / NGAY 17/11/2025 18/11/2025 19/11/2025 20/11/2025 21/11/2025

Option 1 Canh bun

Bun bo Hué Mién nau thit heo Bun Thdi ca Mi g4 tiém
Lua chon 1 . “ ” . . . . .
BREAKFAST : : Vietnamese noodle soup Hue” noodle soup Pork with glass noodles soup Thai-style fish noodle soup Stewed chicken with egg noodles
Bira séng Option 2 Bdnh bao Nui xao thdp cdm Bénh udt cha gio Bun gao xao kiéu Singapore Sandwich kep jambon, ph6 mai
Lua chon 2 Steamed pork dumpling SeiEEe! ke eI v e BSest A spring S T S Sauteed noodles Singapore-style Ham & cheese sandwich
meats rice paper
Sira tuai Sira tugi Sira tuai Sira tugi Sifa tugi
Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
Cha lua kho thit va ndm Triing cudén phd mai rau cd Muc chién gion D4u hii s6t m3 hanh cha béng Com tam thit nudng, tring 8p la
MAIN DISH 1
Mén chinh 1 Sted pog(‘r:lﬁmaogﬁse sausage Cheese & vegetable omelette Crispy fried squid Tofu with scallion oil & pork floss Broken rice with pork & Egg
MAIN DISH 2 Uc ga gidon Thit kho tiéu Cha thit bo sé6t ca Pui ga s6t sapo Phd bod nam
Mén chinh 2 Crispy chicken breast Braised pork with pepper sauce Beef patties with tomato sauce Chicken with sapo sauce “Pho” noodles
VEGETABLE DISHES Su su xao Béng cai, ca rét ludc Bap cai lubc Cai ngot xao Rau @n kém trong mén an
LUNCH Mén rau Sauteed chayote Boiled cauliflower and carrot Boiled cabbage
Bira trua

VIETNAMESE SOUP Canh rau dén, mudp
Canh

Sauteed choy sum Boiled vegetables

Canh chua rau muéng Canh bau Canh bi dé
Clear red spinach & gourd soup

Canhrauct
Sweet & sour soup

Clear gourd soup Pumpkin soup
Salad tron

Clear vegetable soup
B3ap cit khoanh

Salad trén Khoai lang va bap My hap Salad trén
Salad of your choice Boiled corn Salad of your choice Steamed sweet potato & corn Salad of your choice
DESSERT Trai cay Trai cay Trai cay Pudding Trai cay
Tréng miéng Fresh fruit Fresh fruit Fresh fruit Pudding Fresh fruit
AT Nui N6 néu thit, triing cut Xbi ga nudng H4 cdo hap Banh mi cha béng - TLJ Banh Karo & chudi
AFTERNOON Mén &n nhe AT R el Chicken with sticky rice Steamed dim sum Pork floss buns Waffle & banana
SNACK soup
Bira xé Nudc chanh day Nudc sém Nudc tac xi mudi Sira trdi cdy Susu Nudc Vfresh
Passion fruit juice Herbal tea Salted plum & kumquat juice Fruit milk Fruit juice
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WEEK 4: NOV 24 - NOV 28

WEEK 4 / TUAN 4 MONDAY - THU 2 TUESDAY - THU 3 WEDNESDAY - THU 4 THURSDAY - THU 5 FRIDAY - THU 6
DATE / NGAY 24/11/2025 25/11/2025 26/11/2025 27/11/2025 28/11/2025

Option 1 Mi Quang

o

vy
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Phd bo nam, bo vién

Lua chon 1

Bun moc HU tiéu Nam Vang
BREAKFAST “Quang” noodles “Pho” noodles Chicken & mushroom with rice noodles Meatball noodles “Nam vang” noodles
Bira séng Option 2 Bdnh mi kep chd lua, cha béng Mién xao ghe thap cdm Bun thit nudng Bdnh gio Com tam thit 4p chao
Lua chon 2 Vietnamese bread S Cran%;;?;; Ui GREs Grilled pork with vermicelli Steamed rice dumpling Broken rice with grilled pork
Sira tuai Sira tugi Sira tuai Sira tugi Sifa tugi
Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
C3 4p chdo sét chanh day D4au ht phé mai sé6t mayo Ca ¢S ldc 3¢
MAIN DISH 1

Mén chinh 1

MAIN DISH 2
Mén chinh 2

Fried pork belly with lemongrass Stir-fried pork belly with bulgogi
and salt sauce
VEGETABLE DISHES Bau ludc Dau cove, ca rét xao Cai thdo xao Cai thia ludc Rau dn kém trong mén an
LUNCH Mén rau Boiled gourd Sauteed green beans & carrots Sauteed napa cabbage
Bira trua

VIETNAMESE SOUP

Bdnh canh ga ndm bao ngu

Pan-fried fish with passion fruit

Muc xao thap cdm

sauce

Ga néu lagu, bdnh mi

Cheese tofu with mayonnaise
sauce

Thit heo sudn non kho tham

Stir-fried marlin cubes

Stir-fried squid with assorted
vegetables

Bui ga chién gion, banh mi bg toi

Fried chicken & garlic butter bread

Tring kho cha ca

Ba roi chién muéi s

Ba roi xao bulgogi

Stewed chicken with bread

Braised pork ribs with pineapple

Braised egg & fish cake

Canh cai ngot

Boiled bok choy

Boiled vegetables
Canh bi xanh Canh khoai md Canh du du Canh rong bién
Canh Clear choy sum soup Clear winter melon soup Yam soup Papaya soup Seaweed & pork soup
SALAD Rau cu ludc, kho quet Khoai lang va bdp my hap Salad trén B3p cat khoanh Salad cocktail
E] Boiled vegetable & Sauce Corn & Sweet potato Salad of your choice Boiled corn Cocktail sauce salad
DESSERT Trai cay Trai cay Trai cay Trai cay Sita chua
Tréng miéng Fresh fruit Fresh fruit Fresh fruit Fresh fruit Yogurt
SNACK Tring cut va khoai tay chién Bun Thai Com cudn Ngi c8c trai cay Banh Mexico Givral
Mén an nhe Quail eggs & French fries Thai-style noodles soup Kimbap Cereal Mexican bun
Sira dau nanh Nudc sam Nudc tic xi mudi Sira chua Nudc Vfresh
Soy milk Herbal tea Salted plum & kumquat juice Yogurt Fruit juice




