BREAKFAST
PR

2 Nov

MENU
X B

3 Nov 4 Nov 5 Nov © Nov

X5 P 4 345 L E K 4L 7 Q ¥ Eﬁf?rﬁﬁﬁﬁidl =
Chicken & Shiitake Sweet Potato & Glutinous Tomato Soup with Rice Congee oiled Noodles wit
Mushroom Congee Rice Congee Dough Drop — Vegetables
K5 e
EKE HIZE R Roasted Egg Cake L
Boiled Eggs o Fried Eggs o Tea Eggs o s Scrambled Eggs 0
A RIK R e
@Eﬂﬁﬁ}% i Ll G el ELéjﬁr&ai/TSF/Z‘SLMeat Balls
Boiled Pork with Soy Chicken Stick with Bacon :
Sauce & Vegetables Honey SN 3L o with Vegetables
SHVERE Steamed Bun L

A R Fried Cake O ek 0
Vegetable Stuffed ) Deep Fried Dough Twist M=y Y Steamed Bread Twist
Pancake 25 PR A Stir-fried Broccoli "

. JON AR N ’ . UN

e Stir-fried Chicken with~ With Shrimp fi{r&é”e'jd%ushroom
XKL OQ Sweet Potato Roll chives o
Popcorn Chicken N e 22 wi ucchini
. SR . 3 0BT Tossed Seaweed p——
EAIEAR T Napa Cabbage with Pickled Cucumber P e
Sugar-Sprinkled Chilli BT Ice Noodle >ala
Tomatoes HKEK Stir-fried Vegetables S
FI+ 5 2% Steamed Corn kL .

Wb /NS AR Stir-fried Celery with Steamed Yam

Stir-fried Baby Bok Choy Potato Sticks
with Bean Curd

202611 A
November
2026

EHAREREE RERhfEREEL WIKERELL
&HRPRO(9) BEBEFAT(9) #KCARB(g) #RKCAL(kcal) PROTEIN SUPPLY RATIO | FAT SUPBLY RATIO

JE— MON. 29.5 20.8 85.2 18% 28% 54%
B TUE. 33 29.2 119.5 880 16% 30% 54%
JEJ= WED. 33 24.3 1015 763 18% 29% 53%
B THU. 42 442 107 1000 17% 30% 53%
EEE 31 29.2 118 850 15% 30% 55%

mE 8EE

ITEMS NRV

BERGEL (SRS %200

PROTEIN SUPPLY RATIO
BAAfRAELL (H2REE)
FAT SUPPLY RATIO
Bk EMIBEELL (HREEE
CARB SUPPLY RATIO

fFIRER AGE - S HHEEE DAILY ENERGY

O

qX 4%
EGG  MILK

6~8Y

O~TY
12~14Y
15~17Y

18Y

3~5Y (Appx)

o ©

il =S BRE T
SEAFOOD NUTS  SOY

AR RIIE&ER LHIEKR.

E
GLUTEN HONEY PEPPER

e SR R A AR 7 SRR

20%~30%

50%~65%

B M/ & F (kcal/B DAILY)
1700 /1550

2100 /1900
2450 /2100
2900/ 2350

2600 /2100
1250/1200

0w O

¥R BE B FA
PORK DUCK BEEF CHICKEN BUTTER

e R EAE N A%

All meals are served with staple food and fresh fruit. All vegetables are subjects to changes due to availability.



2 Nov

3 Nov

4 Nov

5 Nov

2026511 A8
November
2026

6 Nov

[ A Ak : PR & Kk B P& A%k - E Br& F5ik: b AR ik - .
International Selection: International Selection: |nternational Selection: International Selection: International Selection:
U O s O rxre O s O opmms ()
Grilled Chicken with Mexican Taco Teriyaki Fish Roasted Chicken with  Curried Fish
Black Pepper Sauce PELLAT . PEAESR. FOKKL % Cumin WAIWEE £ 0
TH Y ) 5 with Tomato, lettuce, Onion Rings BRI Samosa
Buttered Vegetables and Corn Kernels e e 1 TR Stir-fried Kidney Beans EER KR
piaw=yi] S PH B R Q Baked Pumpkin with Bacon Biryani
Spaghetti with Mexican-Style &+ 5 R
Napoletana Sauce Beef Sauce AR RS 1 - Mashed Potato H Bk ik«
Chinese Selection: Chinese Selection:
AR R . ST I ‘ ¢
Chinese Selection: ~ Chinese Selection: 5y Chinese Selection:  WikEHE
Braised Pork with Braised Pork Ribs
+ T4 ey Fhigl Bean Curd A PRIIT with Plums
Braised Beef with Braised Lamb Cube ety g b py e Stir-Fried Shrimp LR ;
Potato V\I/'Eh Radish Stir-fried Pork with with Shallot Baby Cabbage with
AT B (AL, B3 ) Mushrooms ) SalteqHad
Stir-fried Eggplant R E) B A3 Stewed Bean Curd S Ly
with Minced Pork Stir-fried Shredded Stir-Fried Lettuce with Pork Steamed Choy Sum
I Pork, Sprout & Tofu T with Black Bean Sauce
Stir-fried Spinach Skin B E K Stir-fried Pork with
LISPNEES Pork Bone Soup with ~ Vegetables HE NEE D
dHE S Stir-Fried Vegetables cqrn Pork Bone Soup with
AN ) Carrot
Bean Curd & Kelp Sou S i .
P 2 AR @ Pork Slice Soup
Chicken Soup with
Red Dates
- EEREEL BERpHLBELL KRR LE
JE— MON. 45 475 90 973 19% 44% 37%
)= TUE. 48 62 60 1000 19% 56% 24%
A= WED. 52 50 63 905 23% 50% 28%
A THU. 43 50 70 905 19% 50% 31%
A A FRI. 44 43 77 875 20% 44% 35%
b= SEE
ITEMS NRV
BEARMEL (SRR .
PROTEIN SUPPLY RATIO [Slactl
FERALAEEL (EREER) o
FAT ;U PPLY RZT;;;) 20%~30%
Bk AIHEELL (SREER) oo
7 CARB SUPPLY RATIO SeHE20
FiHEX AGE - 5 HEERE DAILY ENERGY B M/ %& F (kcal/H DAILY)
6~8Y 1700 /1550
9~TY 2100/1900
12~14Y 2450 /2100
15~17Y 2900/ 2350
18Y 2600/ 2100
3~5Y (Appx) 1250 /1200
IR EL AGE -  HEHR DAILY PROTEIN 5 M/%& F (g/H DAILY)
6~8Y 40
9~y 50
12~14Y 65/60
15~17Y 75/ 60
8Y 65/55
3~5Y (Appx) 30
EES 4140 RELEES RRA T [iEE S = [EEHES ) NS ESA| BEA ESA|
EGG MILK SEAFOOD NUTS SOY GLUTEN HONEY PEPPER PORK DUCK BEEF CHICKEN BUTTER

AR RIIELEERMNEEKR . BN IFRIBSEFRE BRI EME RN % .

All meals are served with staple food and fresh fruit. All vegetables are subjects to changes due to availability.



2 Nov 3 Nov

T e A KK

Sliced Pork with Braised Pork with
Tomato o Potato

PNER YL [y =y

Stir-fried Egg with Stir-fried Celery
Fungus o with Lily

& W PR XSG o

Sausage Pizza Chicken Wing with

Salted & Pepper

H R HEGK SR B R

Grilled Mushroom & Roasted Peppers with
Carrot Apple Cider Vinegar
[iE= W] 5V TH ()

Fried Noodles Korean Pasta

4 Nov

5 22 Jigar
Shredded Radish
Stewed with Shrimp

THI A R
Stir-fried Lettuce

V5 £L A N B R g Y
Braised Pork with
Tomato & Vegetables

KR £ =B
Cheese Ham
Sandwich

B NAHE
Chicken and Cartilage
Skewers

2026511 A8
November
2026

5 Nov

NP E
Braised Pork with
Pickled Cabbage

6 Nov

BN
Stir-Fried Fungus &
Vegetables

FHEERER
Braised Chicken

Adobo

GRS NAY
Stir-Fried Potatoes

i oy R

Baked Cauliflower

ERRfteEL BERAHERELL WK HRELE
BaEOw | BTG

J&— MON. 452
A= TUE. 43 39
A= WED. 33 32
A THU. 44 45

HiH

ITEMS
ERARMEEE (SRS
PROTEIN SUPPLY RATIO
RERAfRELE (HEEER)
FAT SUPPLY RATIO
BokiLEIstaEt (SREEE
CARB SUPPLY RATIO

SEHYER AGE - S HEEE DAILY ENERGY
6~8Y
9~Y
12~14Y
15~17Y
18Y
3~5Y (Appx)

fF#YEE AGE - § HEH & DAILY PROTEIN
6~8Y
9~y
12~14Y
15~17Y
18Y
3~5Y (Appx)

)

Pl S
SEAFOOD

O

EES
EGG

O

g%
soy

IRRAK
NUTS

447
MILK

35 670
50 615
72 865

0 ©

[EEZES BE LS
GLUTEN HONEY PEPPER

PORK DUCK

17%
26%
21%
20%

49%
52%
47%
47%

34%
21%
33%
33%

8%
NRV

10%~20%
20%~30%

50%~65%

EM/%&F (kcal/H DAILY)
1700 /1550
2100 /1900
2450 /2100
2900 /2350
2600/ 2100
1250 /1200

B M/%& F (g/H DAILY)
40
50
65/60
75/ 60
65/55

OQQ

5P LTS
CHICKEN

A FMA

BEEF BUTTER

AR RIIECEERMFNEEAKR . R M N IFRIE SRt S B R EA RN %

All meals are served with staple food and fresh fruit. All vegetables are subjects to changes due to availability.



Early Years
JLEE

2 Nov

MENU
X B

3 Nov

4 Nov

202611 A
November
2026

5 Nov © Nov

B\ 25 B H 2t 1 QO muw O EmEs ()
Grilled Chicken with Mexican Taco Teriyaki Fish Roasted Chicken Curried Fish
Herbs PHLAN . PEAESRE. FoKkE
with Tomato, Lettuce A B 0 1L A Wi £
TV I and Corn Kernel Onion Ring Stir-Fried Zucchini Samosa
Buttered Vegetables with Pork !
SRR B 5 0 PR ﬁ@%ﬂ% .
+ & A4 i Q Mexican-Style Beef Stir -Fried Pork with E+ 5 o Braised Pork Ribs
Braised Beef with Sauce Mushroom Mashed Potato with Plums
Potato ‘ N
B MEER B E BRI Q E s .
ARl Braised Lamb Cube Stir-Fried Lettuce Stir-Fried Shrimp Baby Cabbage with
Spaghetti with with Radish with Shallot Salted Egg
Napoletana Sauce HHEEXK PR\
W=4 (. T2, Pork Bone Soup With AR O Y NEEG :
WS GER) Corn Chicken Soup with Pork Bone Soup with
Bean Curd & Kelp Soup  Stir-fried Shredded Pork, Red Dates Carrot
Sprout and Tofu Skin T VERE o '
RIEG Fried Cake KEL o AN _
Vegetable Stuffed A Sweet Potato Roll Steamed Bread Twist
Pancake Pork Slice Soup stk A
Yogurt i 2k
MY AN Juice Yogurt
Yogurt Steamed Bun IINIRIERK -~
Small Kiwi BT K
INETF Bt Small Pear Diced Crape
Small Orange Juice
INFERE
Small Banana
& EBREREE RERhfERELL RKEREEL
E— MON. 45 475 90 973 19% 44% 37%
B TUE. 48 62 60 1000 19% 56% 24%
B = WED. 52 50 63 905 23% 50% 28%
B THU. 43 50 70 905 19% 50% 31%
B FRI 44 43 77 875 20% 44% 35%
mAe SEE
ITEMS NRV
BEARMEL (SRR o
PROTEII\TSUPPLY Eiﬂo 10%~20%
REBBIEEEL (HREEE e
FAT SUPPLY RATIO Zhr S0
B AIEELL (SRR e
7 CARB SUPPLY RATIO ShEss
£ B AGE - 5 H R DAILY ENERGY B M/%&F (keal/H Daily)
6~8Y 1700 /1550
9~1Y 2100 /1900
12~14Y 2450/ 2100
15~17Y 2900/ 2350
18Y 2600 /2100
3~5Y (Appx) 1250 /1200
EoE S &40 Rl IREAK T [iE1k S 23 LA ES B A5 A o] B ES|
EGG MILK SEAFOOD NUTS SOY GLUTEN HONEY PEPPER PORK DUCK BEEF CHICKEN BUTTER

AR RIIELEER KR BRI IFRIBSLFRE S H R EA N % .

are served with staple food and fresh fruit. All vegetables are subjects to changes due to availability.
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