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WEEK 1: NOV 02 - NOV 14

TUAN 1/ WEEK 1 THU 2 - MONDAY THU 3 - TUESDAY THU 4 - WEDNESDAY THU 5 - THURSDAY THU 6 - FRIDAY
NGAY / DATE 02/11/2026 03/11/2026 04/11/2026 05/11/2026 06/11/2026

LUA CHON 1 Bun bd Hué Canh btn
OPTION 1

Phd ga Budn ca Nha Trang Bdnh canh nau thip cam
“Hue” noodles Vietnamese noodle soup Chicken “Pho” noodles “Nha Trang” fish noodle soup Assorted meats with rice noodles
ANsAE LUA CHON 2 Burger g3 Com tam thit dp chdo Bun thit cha gio Banh gio Banh udt nhan thit, cha lua
BREAKFAST OPTION 2 . . . A Pork & spring rolls with vermicelli . Steamed rice rolls with minced pork
Chicken burger Broken rice with pan-fried pork A Steamed rice cake e e e —
D0 UONG Sifa tudi Sifa tudi Sa tuoi Sifa tudi Sifa tudi
DRINK Eelhfil Fresh milk Fresh milk Fresh milk Fresh milk
Com dui ga x8i m3 Bo sét vang & banh mi Tring cudn rong bién Ga nudng meé Cé hoi dp chao s6t cam
MON CHINH 1 2 4 i d g Com tron gao Idt
MAIN DISH 1 . i
Rice with deep-fried chicken Stewed beef & bread Seaweed omelet Grilled chicken with sesame PRSI s_almon i ange saues
Mixed brown rice
., , Thit heo xao chua ngot Thit xa xiu Ca fillet kho to Tém rim cha ca Mi ramen thit xao & thanh cua
MON CHINH 2 - - - —
MAIN DISH 2 S MR AU T S Char siu pork Braised fish with sauce Simmered fish cake with shrimps el e W'th Sl i
sour sauce & crab sticks
. < Rau cl luéc thdp c&m Caithao ludc PA4u cove, ca rét lubce
ZUE LR VEG?F?ELE@I%HES
LUNCH

Su hao xao Rau an kém trong mén an
Boiled vegetables

Boiled cabbage Boiled green beans with carrots

Sauteed kohlrabi Boiled vegetables
CANH Canh bi d@é Canh khoai m3 Canh rau dén, muép Canh chua rau muéng
VIETNAMESE SOUP Pumpkin soup Yam soup Clear red spinach & sponge gourd soup | Sweet & sour morning glory soup
RAU Khoai lang hap Salad trén Salad trén B3p cdt khoanh Salad trén
SALAD Steamed sweet potato Mixed salad Salad of your choice Boiled corn Mixed salad
TRANG MIENG Trai cay Trai cay Trai cay Trai cay Yakult
DESSERT Fresh fruit Fresh fruit Fresh fruit Fresh fruit Yakult
L. Nui nau thit, triing cut Mi Y ga vién X6i gac, cha béng Com cudn Banh mi nudng phé mai & thanh cua
MON AN NHE -
BUA XE SNACK Pork and quail egg macaroni soup Chicken spaghetti Vietnamese red sticky rice & pork floss Kimbap el eEl Sl A s
sandwich
AFTERNOON
SNACK PO UBNG Nudc sam Nudc Vfresh Nudc tac xi mudi Sira trai cay Susu Nudc chanh day
DRINK Hearbal tea Fruit juice Salted plum kumquat juice Fruit yogurt Passion fruit juice
MON HO TRG (SANG - TRUA - Xé) Chéo thit heo, rau cl Chdo thit heo, rau ct Chdo thit heo, rau ct Chdo thit heo, rau ct Chdo thit heo, rau ct
SUPPLEMENT FOOD Pork and vegetable congee Pork and vegetable congee Pork and vegetable congee

Pork and vegetable congee Pork and vegetable congee
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WEEK 2: NOV 09 - NOV 13

TUAN 2 / WEEK 2 THU 2 - MONDAY THU 3 - TUESDAY THU 4 - WEDNESDAY THU 5 - THURSDAY THU 6 - FRIDAY
NGAY / DATE 09/11/2026 10/11/2026 11/11/2026 12/11/2026 13/11/2026
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LUA CHON 1 Nui n&u g ndm rom Bun riéu Bun gao tom, thit Phd bo nam, bo vién Bun thang
OPTION 1 Chicken & mushroom macaroni soup Crab & meatloaf noodles Rice vermicelli with shrimp & pork “Pho” noodles “Thang” noodles
ANSANG LUA CHON 2 Banh hai heo quay, cha gid Banh mi kep cha lua, triing 6p la Mi tron tudng den HU tiéu xao ki€u Thai MiY ga vién
BREAKFAST ellent s Fine rice vermicelli with roast pork & Vietnamese bread Jajangmyeon noodles Pad Thai Chicken spaghetti
spring rolls
D0 UONG Stra tudi Stra tudi Stra tudi Sita tuoi Sita tuoi
DRINK Ereshimilk Fresh milk Fresh milk Fresh milk Fresh milk

Tring cut kho ndm hudng

Xiu mai sét nudc mam toi

P4u hi sbt thit, ndm

Ga vién I3c ph6 mai

Com tdm sudn cot 1ét

MON CHINH 1
MAIN DISH 1 Sl qtﬁg:l?r%zr‘::;th Sl Meatballs with garlic fish sauce | Tofu with pork & mushroom sauce Popcorn chicken with cheese Broken rice with pork chop
MON CHINH 2 Cé nudng sa Ga kho gung Bo xao déu cove Céléc quay me Ech chién bo
MAIN DISH 2 Grilled fish with lemongrass Braised chicken with ginger Sauteed beef with green beans Fish with tamarind sauce Garlic butter fried frog
MON RAU Bau lubc Bap cai xao Cai thia xao PAu cove, ca rét lude Rau an kém trong mén an
BUA TRUA | VEGETABLE DISHES Boiled gourd Sauteed cabbage Sauteed bok choy Boiled green beans, carrots Boiled vegetables
LONCH CANH Canh chua bac ha Canh bi xanh Canh du du Canh cai thdo Canh cdi thia
VIETNAMESE SOUP Sweet & sour soup with taro stems Clear winter melon soup Papaya soup Napa cabbage soup Clear bok choy soup
RAU Salad trén Bap cat khoanh Salad trén Khoai lang hdp Salad trén
SALAD Salad of your choice Boiled corn Salad of your choice Steamed sweet potato Mixed salad
TRANG MIENG Trai cay Trai cay Trai cay Trai cay Pudding
DESSERT Fresh fruit Fresh fruit Fresh fruit Fresh fruit Pudding
H4 cdo & Mandu hip Bdnh gao phd mai Mién ga HU tiéu kho Banh mi cha béng - TLJ

MON AN NHE

BUA XE SNACK
AFTERNOON

SNACK DO UONG

DRINK

MON HO TRG (SANG - TRUA - XE)
SUPPLEMENT FOOD

Steamed dumplings & mandu Tokbokki Chicken with glass noodles Dry rice noodles Pork floss bun - TLJ
Sira dau nanh Yakult Nudc dau den la dda Nudc Vfresh Nudc sam hat chia
Soy milk Yakult Black bean & pandan leaf tea Fruit juice Herbal chia seed tea

Chéo thit heo, rau cl

Chdo thit heo, rau ct

Chdo thit heo, rau ct

Chdo thit heo, rau ct

Chdo thit heo, rau ct

Pork and vegetable congee

Pork and vegetable congee

Pork and vegetable congee

Pork and vegetable congee

Pork and vegetable congee
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WEEK 3: NOV 16 - NOV 20

TUAN 3 / WEEK 3 THU 2 - MONDAY THU 3 - TUESDAY THU 4 - WEDNESDAY THU 5 - THURSDAY THU 6 - FRIDAY
NGAY / DATE 16/11/2026 17/11/2026 18/11/2026 19/11/2026 20/11/2026

LUA CHON 1

Bun Thdi Nui ndu thit rau ca Bénh canh cd 16¢ HU ti€éu Nam Vang Bénh da gia cua
OPTION 1 Thai-style noodle soup Pork & vegetable macaroni soup Fish with rice noodle soup “Nam Vang” noodles Vietnamese noodle soup
ANSANG LUA CHON 2 G4 nau lagu, bdnh mi Bun nem nudng, cha gio Comtam garéti Buin gao xao kiéu Singapore Banh bao
BREAKFAST slEtents Chicken ragu, bread e ;/ae;rsnai;ilg(zggnggirl:;?spork Broken rice with roasted chicken Singapore\;z:::tiec:,i;’-fried ics Steamed pork bun
DO UONG Stfa tuoi Stfa tuoi Stfa tuoi Stra tudi Stra tudi
DRINK Erashimilk Fresh milk Fresh milk Fresh milk Fresh milk
MON CHINH 1 Cé com chién me Triing cuén phd mai rau cd Bo kho ca rét Dau hil s6t m3 hanh, cha béng Mi Y st bolo, jambon
MAIN DISH 1 Whitebait nuggets Cheese & vegetable omelette Stewed beef with carrots Tofu with scallion oil & pork floss Spaghetti bolognese with ham
MON CHINH 2 Ba roi xao bulgogi Heo quay sét nudc tucng Ga chién nudc mam
MAIN DISH 2

Ca fillet sét tartar
Sauteed pork with bulgogi sauce

Tém tempura & khoai tay chién
Roast pork with soy sauce

Fried chicken with fish sauce Fish fillet with tartar sauce
MON RAU Béng cai, ca rét ludc Cai thdo xa0
VEGETABLE DISHES

Boiled cauliflower & carrots

Tempura shrimp & French fries

Rau muéng xao
BUA TRUA

Caingot lubc
LUNCH

Rau an kém trong mén an
Sauteed napa cabbage Sauteed morning glory

Boiled choy sum
CANH Canh chua bap cai

Boiled vegetables
Canh bi @6 Canh bau Canh khoai tay, ca rét Canh bi ngoi
VIETNAMESE SOUP Sweet & sour cabbage soup Clear pumpkin soup Clear gourd soup Clear potato, carrot soup Clear zucchini soup
RAU Rau ct ludc & kho quet Salad trén Bap cat khoanh Salad tron Khoai lang hap
SALAD Boiled vegetable & Sauce Salad of your choice Boiled corn Salad of your choice Steamed sweet potato
TRANG MIENG Trai cay Trdi cay Che déu do Trdi cay Trdi cay
DESSERT Fresh fruit Fresh fruit Red bean sweet soup Fresh fruit Trai cay
L X6i man Ga vién & banh bao hip Sup mang tay thit ghe Mi trén trding ct mam toi Banh nhi vi phé mai
MON AN NHE ] ] ]
BUA XE SNACK Sticky rice with assorted meats Popcorn chicken & steamed buns Asparagus & crab meat soup L nOOd,?S thh Sl & Cheese bun
AFTERNOON garlic fish sauce
SNACK DO UONG Nudc sam Nudc chanh day Nudc Vfresh Nudc tac xi mudi Sita chua
DRINK Herbal tea Passion fruit juice Fruit juice Salted plum kumquat juice Yogurt
MON HO TRG (SANG - TRUA - XE) Chéo thit heo, rau cl Chdo thit heo, rau ct Chdo thit heo, rau ct Chdo thit heo, rau ct Chdo thit heo, rau cu
SUPPLEMENT FOOD Pork and vegetable congee Pork and vegetable congee Pork and vegetable congee

Pork and vegetable congee

Pork and vegetable congee
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WEEK 4: NOV 23 - NOV 27

TUAN 4 / WEEK 4 THU 2 - MONDAY THU 3 - TUESDAY THU 4 - WEDNESDAY THU 5 - THURSDAY THU 6 - FRIDAY
NGAY / DATE 23/11/2026 24/11/2026 25/11/2026 26/11/2026 27/11/2026

LUA CHON 1 Nui ndu tdm thit
OPTION 1

Canh bun

Mi triing néu thit sudn
Shrimp & pork macaroni soup

AN SANG LUA CHON 2 Bénh mi xiu mai

Banh canh ndu ga va ndm bao ngu

Vietnamese noodle soup Pork rib & egg noodle soup Chicken & mushroom rice noodle soup

NEEE LE Banh gio Banh udt cha lua Banh hoi nem nudng
BREAKFAST OPTION 2 HOLIDAY . Steamed rice rolls with Vietnamese | Grilled pork sausage with fine rice
Meatball baguette Sl el pork sausage vermicelli
D0 UONG Sifa tudi S tuoi Sita tuoi Sifa tudi
DRINK Tl Fresh milk Fresh milk Fresh milk
: - C4 chién gion & madm me Thit heo xao sa
MON CHINH 1
MAIN DISH 1

Muc chién gion Com chién Duong Chau & tring ép la
Fried fish with tamarind sauce Sauteed pork with lemongrass

Crispy fried calamari

Fried egg & Yangzhou fried rice
5 , Ga hdm nam tdo dé Cé diéu héng hép xi dau Cha cé boc tring cut sét ca chua Bun bo Hué
MON CHINH 2 : _ : —
MAIN DISH 2 Stewed chlcke_n_Wlth mushrooms e i T s e Fish cake_s stuffed with quail eggs TR
& jujubes in tomato sauce
MON RAU Bau lubc PAau cove, ca rét xao Caithao xao Rau an kém trong mén an
BUA TRUA | VEGETABLE DISHES Boiled gourd NGHI LE Sauteed green beans, carrots Sauteed napa cabbage Boiled vegetables
LUNCH | A HOLIDAY
Canh rau dén, muédp Canh bi xanh Canh du du
CANH _
NLILEVSSellgy Clear red splnasc:ui( ey Getit Clear winter melon soup Papaya soup
RAU Salad trén Salad trén Khoai lang hdp Salad tron
SALAD Salad of your choice Salad of your choice Steamed sweet potato Salad of your choice
TRANG MIENG Trai cay Trai cay Trai cay Yakult
DESSERT Fresh fruit Fresh fruit Fresh fruit Yakult
MON AN NHE Banh dorayaki & tdo Rong bién cudn, khoai tay chién Xoi ga Pizza Hawaiian
BUA XE SNACK Dorayaki & apple Seaweed rolls & French fries Chicken sticky rice Hawaiian pizza
AFTERNOON
SNACK PO UBNG Banh flan NGHi LE Sira dau nanh Nudc sam hat chia Sita yén mach
DRINK Flan HOLIDAY Soy milk Herbal chia seed tea Oat milk
MON HO TRG (SANG - TRUA - XE) Chéo thit heo, rau cl Chdo thit heo, rau ct Chdo thit heo, rau ct Chdo thit heo, rau ct
SUPPLEMENT FOOD Pork and vegetable congee Pork and vegetable congee

Pork and vegetable congee

Pork and vegetable congee
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WEEK 5: NOV 30 - DEC 04

TUAN 5 / WEEK 5 THU 2 - MONDAY THU 3 - TUESDAY THU 4 - WEDNESDAY THU 5 - THURSDAY THU 6 - FRIDAY

NGAY / DATE 30/11/2026 01/12/2026 02/12/2026 03/12/2026 04/12/2026
LUA CHON 1 Mién ga
et Chicken with glass noodles
AN SANG LUA CHON 2 Burger jambon, phd mai
BREAKFAST ( \
cuAllelie Ham & cheese burger
DO UBNG Sita tugi
DRINK Fresh milk
MON CHINH 1 Thit sudn kho cd cai
MAIN DISH 1 Braised pork ribs with radish
MON CHINH 2 Uc g gidon 1&c phd mai
MAIN DISH 2 Crispy chicken with cheese
MON RAU Bau lude
BUA TRUA | VEGETABLE DISHES Botedloury
nebiesd CANH Canh cdi thdo
VIETNAMESE SOUP Clear napa cabbage soup
RAU Salad trén
SALAD Salad of your choice
TRANG MIENG Trai cay
DESSERT Fresh fruit
MON AN NHE Ha cao hap & tring cut chién
BUA XE SRACE Steamed dumplings & fried quail eggs
AFTERNOON ———
SNACK 56 UBGNG Nudc chanh day
DRINK

Passion fruit juice

MON HO TR (SANG - TRUA - XE) Chéo thit heo, rau ci
SUPPLEMENT FOOD

Pork and vegetable congee
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