BREAKFAST
PR

9 Nov

AR LS
Red Date and
Glutinous Rice Porridge

MENU
X B

TONov

FTXE
Noodles with Gravy

=P &= 0 RIZE 0 N BRIV ER
KHE o Boiled Egg Fried Egg Ham Scrambled Eggs
Tea E . p o
o3 Ty EREEA O ks
ERAH Tofu Skin with Celery Vinegar Pickled Glass Noodles with Bean
o0 Eadbiush ot Salad Cucumber Sprouts Salad
with Soy Sauce o~ o R INTE
JNPBSL Purple Sweet Potato Roll Scallion Oil Pancake Small Flower Roll
Small Steamed Bun = E 2
7 225 RE ZM
REH Steamed Chinese Yam  Steamed Sweet Potato Steamed Pumpkin
Steamed Corn .
BRI TEkpEZ IEISYITAFS
255 Stir-fried Pork with Stir-Fried Pork with Green Beans Stir-fried
Breakfast Sausage Mushroom Potato Minced Beef
S\ 3 B4 SE BoHAA=1E YN

Stir-fried Bok Choy Blanched Lettuce

11 Nov

AU X
Pumpkin Millet Porridge

pa=4

Stir-fried Broccoli

12 Nov

ANSL
Red Bean Porridge

EHHRPRO(g) REREFAT(g) %7K CARB(g) #HEKCAL(kcal) ST SRR T

J&— MON. 29.5 20.8
B — TUE. 33 29.2
JE = WED. 33 24.3
A THU. 42 44.2
E A FRI. 31 29.2

mE
ITEMS

EEFRMH“EEL (H2EER)
PROTEIN SUPPLY RATIO
BAAfRAELL (H2REE)
FAT SUPPLY RATIO
Bk EMIBEELL (HREEE
CARB SUPPLY RATIO

fEHYEX AGE - S HEEE DAILY ENERGY
6~8Y
9~TTY
12~14Y
15~17Y

18Y
3~5Y (Appx)

O

qX 4%
EGG  MILK

O

] EES
SEAFOOD

©

BRE T
NUTS  SOY

AR RIIE&ER LHIEKR.

85.2
119.5
101.5

107

118

O

[EEES
GLUTEN HONEY PEPPER

BAREHEL

18%
880 16%
763 18%
1000 17%
850 15%

8%E

NRV

10%~20%

20%~30%

50%~65%

B M/ & F (kcal/B DAILY)

1700 /1550

2100 /1900
2450 /2100
2900/ 2350

2600 /2100
1250/1200

©

BE L L ES P LT

PORK DUCK BEEF

e SR R A AR B SERR A BR 1R LA AR R e %

Stir-fried Vegetable

202611 A
November
2026

15 Nov

PR E O
Fresh Meat Wonton
Noodles

KRS ()

Steamed Egg

Ijege o
Blanched Lettuce with
Hot QOil

YRR
Egg Soft Pancake

ERE
Steamed Purple Sweet
Potato

B/R RIS ()

Orleans Roasted Chicken

/ﬁ ”I\EE**XLL
Stir-fried Corn Kernels

B HERELL
FAT SUPPLY RATIO CARB SUPPLY RATIO
28% 54%
30% 54%
29% 53%
30% 53%
30% 55%

0w O

B FA
CHICKEN

BUTTER

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



9 Nov

EPrEFRIE:

International Selection:

BT BRI 1D
Stir-fried Black Pepper
with Beef Tenderloin
W ke

Ratatouille

MEE %

French Fries

RERRIE:

Chinese Selection:

FRLIRA

Braised Pork with Taro
HE MPRR

Carrot Stir-fried Pork
Slices

/Ek’l‘i’t\

Stir-fried Choy Sum

EXEFTD
Pork Bone Soup with
Corn

10 Nov

11 Nov

EfrEfEiE: EfrEfRik:
International Selection: International Selection:
EREIETSIBIR O sRz4m
BBQ Chicken Wing Braised Beef
Drumettes AR
=B Garlic Bread Slices
Buttered Seasonal IR BN ELE
Vegetables Shacha Sauce with Stir-
BB/ NEER fried Mushrooms
baked Sweet Potato
Cubes &Rk

Chinese Selection:
hEREIk:
Chinese Selection: WEA

Sweet and Sour Pork
FREHE IR N BERKD F KA
Sweet and Sour Fish Ham Stir-fried Corn
Cubes Kernels
HERWNET LM ER
Pork Belly Stir-fried Dried Yam Stir-fried Scallion
Tofu

[y akd 0243877

Stir-Fried Vegetables Chicken Bone Soup

TR7
Russian Soup

12 Nov

ES|R oy pvi

International Selection:

FRERER

Filipino Braised Pork
LML=

Potatoes Anna

B REX

Vinegar Red Cabbage
Salad

FRErEE:

Chinese Selection:

B AEYS

Braised Chicken

Pickled Cabbage Braised
Glass Noodles

TR ISR

Stir-fried Vegetable

ZINARZ
Pork Slice Soup with
Winter Melon

2026511 A8
November
2026

15 Nov

E3[TR 2y P

International Selection:
=

Pepperoni Pizza

IR A O

Fusilli with Tomato Sauce
bIEIG B
Stewed Vegetables

hERE:

Chinese Selection:

BT XE

Honey Char Siu
H5EY\FRERR

Braised Baby Bok Choy
with Shiitake

RERFET

Hot and Sour Lotus Root
Cubes

FLIAHISE T 0
Tomato Soup with Egg

E— MON. 475 19% 44% 37%
A= 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 FRI 44 43 77 875 20% 44% 35%
mA SEE
ITEMS NRV

ERREREE (H28E2)
PROTEIN SUPPLY RATIO
BEBALAELE (HEEER)
FAT SUPPLY RATIO
kL &4EELE (H2EER)
CARB SUPPLY RATIO
fFIRER AGE - S HEEE DAILY ENERGY

10%~20%
20%~30%
50%~65%

% M/ % F (kcal/H DAILY)

6~8Y 1700 /1550
9~11Y 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
9~1TY 50
12~14Y 65/60
15~17Y 75/60
18Y 65 / 55
3~5Y (Appx)

O

EES
EGG

F1
MILK

)

B
SEAFOOD

© 0

BRE T [EEES BE
NUTS  SOY

AR RIE&ER LHMEKR.

©

[ZLEES
GLUTEN HONEY PEPPER

000

b1 5P

PORK DUCK BEEF

e SR A R A AR B SERR A B5 1R LA A R %

B FA
CHICKEN

BUTTER

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



9 Nov

10 Nov 11 Nov

KRRAR =TT IS RE
Sichuan Boiled Pork Thai Shrimp Cake Braised Chicken Leg
in Chilli Oil

) i IERER D+ FwmtEH
ZHBNHER Bacon Onion Stlr—fried Stir-fried Dry Potato
Stir-fried Romaine Potatoes Slices
Lettuce

SEvII=Fd 0 =xrmnz

BIUES

Japanese Yakitori

EE»MVJIE

Stir-fried Noodle with

Pesto

u}]u DE )Ibﬁﬁié
Curried Vegetables

EHRPRO(9) BERAFAT(9) #7KCARB(9) PROTﬁNEI 5{??&[{:%”@

JEl— MON.
A= TUE.
JEl= WED.
AT THU.

Japanese Stir-fried
Udon Noodles
BEIRIR

o Italian Risotto

SRS AETE
Black Bean with Green

Pepper and Pork Belly &EI\AE
Italian Herb Grilled
mE%E Mushrooms

Garlic Green Beans

45.2
43 39 35
33 32 50
44 45 72

HiH

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

fF#4 Y AGE - € HEE= DAILY ENERGY

6~8Y
O~T1Y
12~14Y
15~17Y
18Y
3~5Y (Appx)

¥4 EE AGE - #HZEHR DAILY PROTEIN

O

EES
EGG

6~8Y
O~TY
12~14Y
15~17Y
18Y
3~5Y (Appx)

)

EESE
SEAFOOD

© 0

g% [EEES
soy

S

IRRAK
NUTS

447
MILK

BB RMEFERMMEKR. RRMIFRIELPR

Braised ltalian Meatballs

670
615
865

©

LS
GLUTEN HONEY PEPPER

2026511 A8
November
2026

12 Nov

ABEZ + =B

Ham Cheese Sandwich

Edbann < 5]
Chicken Steak with
Cheese

15 Nov

RERNZ
Braised Shredded Pork
in Bean Sauce

AR GO
Tomato Scrambled Eggs

e A=
Baked Sweet Potato

ERAHERELL
FAT SUPPLY RATIO

49%
52%
47%
47%

CARB SUPPLY RATIO
34%
21%
33%
33%

17%
26%
21%
20%

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

LI 3B
DUCK CHICKEN

R
PORK

FMA

BEEF BUTTER

H e B EAE N %

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



9 Nov

10 Nov

11 Nov

12 Nov

202611 A
November
2026

15 Nov

B Bk 40400 ERIRIEISIBIR O IREFA O FrRRER B
Stir-fried Vegetables BBQ Chicken Wing Braised Beef Filipino Braised Pork Pepperoni Pizza
with Beef Tenderloin Drumettes ol N
DERBIVEL Zit= AT B REE
SETISE = ShAd s Shachha Sauce Stir-fried  Potatoes Anna Fusilli with Tomato
Ratotouille Buttered Seasonal Mushrooms o Sauce
Vegetables ARG 0 .
34T ey mER Braised Chicken BT X%
SR e EaEH R Sweet and Sour Pork Honey Char Siu
Sweet and Sour Fish TRET B
SEPLI Cubes LI KER Stir-fried Vegetables BLEY\EERE
. Yam Stir-fried Scallion Braised Baby Bok Choy
Stir-fried Choy Sum p ) 3
B N\, e 2MAEF M R
TR WeEri M 223557 Pork Slices Soup with
EXRESF Stir-Fried Vegetables % ek P d
Boril B?);we Soup with Chicken Bone Soup o Winter Melon FEEAR GPEE=97 o
S T RH o Tomato Soup with Egg
Russian Soup THIERE O INES O 5
J|NEB 3L Fried Cake Small Flower Roll ERE
S ol cho s e TR P o : Steamed Purple Sweet
Sweet Potato Roll ERYTS Fit Potato
A Yogurt Juice
BRIy s AR,
Yogurt Kot
Juice NEE INMEF Yogurt
INELF Diced Grape Small Orange
Ry INEE VBB
Small Banana Small Kiwi
© ERREREL BRRAHERELL BR/K L RELL
JE— MON. 45 475 90 973 19% 44% 37%
J&— TUE. 48 62 60 1000 19% 56% 24%
JE = WED. 52 50 63 905 23% 50% 28%
A THU. 43 50 70 905 19% 50% 31%
B E FRI 44 43 77 875 20% 44% 35%
=] SEE
ITEMS NRV
BERMEL (HRER) N
PROTEIN SUPPLY RATIO 10%~20%
BERpUEEE (R AR s
FAT SUPPLY RATIO 20%~30%
BOK L SYIHERELL (AR -
"~ CARB SUPPLY RATIO =0%~65%
F#4 B AGE - %5 H 8 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
EES &4 TEEEA REX T [iEE S g [ LAES %A Y| F 3 B *A
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.



	Slide 1
	Slide 2
	Slide 3
	Slide 4

