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Tray Baked Fish Fillet w/Lemon Butter : qula?’gi@’ M %ﬁ?%m Pork ,%d(ﬂﬁﬁ'ﬁl‘ﬁl_ﬁ
Sauce eef burger exican Roast Por Pepperoni pizza
[i:E2 : B MR ; HAHRELS SPeEHe R ECDY ; EieZEMH HEXGHIR
Western Butter carrot stick Roasted Potato w/ Bacon Tortilla chips with Salsa Crispy potato wedges Crispy Chicken wing
Baked spaghetti with tomato and ﬁz‘*ﬁ’J%’J” %ﬁa%ﬂﬂ? . i ST . AT
chicken Broccoli tomato Mexican eggplant Cauliflower and green beans i  Boiled Seasonal Vegetables
RREHIIERS é [EI¢RR ] : HHShE SHEEIRA
Sweet and Sour Chicken twice-cooked pork Fish with pickled cabbage Spiced duck leg Braised pork with tofu
: i ? AESRER . 5 ESTE MIBT | -
: = i)y - oy : a B o . :
SIE:T:V, TARFFIAM= :  Braised bean curd with minced EE :  Fried chicken slices with beans I’/ﬂ*im?? .l\
Asian : Sauteed Shrimps w/Sweet Corn i Scrambled Eggs w/ Tomatoes  : 0 : Roast radish with Pork
: meat and radish
HE ; ERDIESE EAESE é INEHSE e
Cabbage Braised Green Vegetable Braised Cabbage Boiled spinach Seaweed with garlic sauce
o BT ; PRI - el | RS RARIE g R
: S : i Taiwn Style Beef Noodle : .
Noodle Fujian rice noodles : Cantonese style Jer Jer pork : i i Spaghetti with sloppy Joe sauce : Scallion Noodles
| RRALEIT _ : SRR TR
: EREEANA i Shredded pork with pickled TEREED EERFRD :  French pumpkin and potato
i) i Vegetable mushroom meatball soup i mustard ond eggdropsoup i  Colorful mushroom soup Egg minced meat soup bisque
Soup : VB § ANSE= v V7 § HIMREE : i) : LTHESRENEK
Pumpkin ball soup i RedBeanandBarley Seed @ White fungus soup with milk : Tomato soup Brown sugar& sweet potato
: Soup : soup
IKER/EEE KR iE— é KRk~ : [ é KR — KR 3E—
Fruit/Yogurt : Choose 1 of 2 kinds of fruit i Choose 10of 2 kinds of fruit Yogurt i Choose 1 of 2 kinds of fruit Choose 10f 2 kinds of fruit
Cal:73 1 Calories Cal:696Calories . Cal: 692Calories Cal:698Calo es < Cal:682Calories
EHFOIE P:32¢g P:34g P: 29g : N P:28 g
Afitrition Facts : F:23 g F:20 g F:20g F:22¢g %
Carbs: 99 g : Carbs: 95 g : Carbs: 99 g Carbs:93 g XO

2. Prote:i: Gram.s,g 3. .Fat(F) Grams, g .4 Carbohydrates(Carbs)
Ry LRNERSITERETIRNENRERE

Notes: the nutrition analysis result based on standard portion size

|.Calorie(Cal): Calorles It all starts with the everyday
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Basque chicken stew i Grilled fish steak with fried mushrooms  : Chicken masala Beef chipotle Pastitsio
THEELTR ZENEIBINSE EPEA-AIKMIR : AVl Famag
Western Mashed potatoes with basil pesto sauce Classic cheese baked bendy Indian beef fried rice Stewed chicken Garlic bread
FA=TeEHR SHERE /NS ENE eSS Bl : ZS AT TR b

Broccoli cauliflower Fragrant roasted tomatoes Chickpea marsala Grilled Zucchini

Cauliflower carrot

S FhIUEH RSN FAGE SBEMH BRI TTRIFLRS L INEREEBTS
e . Korean Chicken Wing w/ Sweet and Hot . ) . Chaoshan bean curd bamboo south Sliced chicken with
Braised beef Crispy Chicken Slices w/ Sweet & Sour Sauce ) : .
Sauce milk duck : scallions
. 5 N . : N EEIZ> ARy
f AP SR EPOEERE ENE BIWE | RRFEOBR
: Minced Chicken and dried beans : Korean beef stir-fried rice cake : Fish flavored egg Scrambled Eggs w/ Tomatoes IZttuce
By HRRAER Rl TR EmER
: Stir-fried shredded vegetables Korean Mixed Vegetable Green pepper potato chips Dry pot baby cabbage Green vegetable
SRR AHE | . N i
: : o o s IEANSIE] s o JN= : oo . b
N Edl i Shanghai Style noodle Soup w/ ENSEJIEIm . d bE."r'EJdIk%IfIF i noodl Zfﬁflmu*t/jl\%ﬂﬁ © Vermicelli soup with pork N
O Stewed Pork Chop Sliced noodles with tomato and egg omemade braised pori bafls with noodles €jiang style noodles stuffed beancurd N\
s ‘ RRALELL = NES e i
: AL , &% PSRRI POAND e BRI
S : . : . Shredded pork with pickled mustard and egg i Sliced radish soup with porkifEHZ=5F .
i) E Sllced meat and yam soup : Fish meatball soup drop soup : 37 : Minestrone
? b : AR P g i : R
Soup - LN FERIAL R A3 3% A= 2PN i Sweet soup with white fungusand  : 7J(%EH@
E Mini rice baIIs & Red Bean Soup Longan red date milk tea . : : Sweet fruit soup
: Brown sugar, ginger and date tea : water chestnuts
................................... E.............................................................................. NS NesassNasEsassaN S a s s asasaasaassNNNSERsERsERSERSERSERSRRSRRERRERRERS ............................................................-.--.--.--.--.--.--.--.--.-.'.--.--.--.--.--.--.--.--.--...................................................!.........................................................
_ _ " _ 3 KEZE—
IKR/ER KR — KR=E— EaYy KR—IE— Choosi;%of ]Ekinds of
Fruit/Yogurt : Choose 1 of 2 kinds of fruit Choose 1 of 2 kinds of fruit Yogurt i Choose 10f 2 kinds of fruit fruit
Cal:678Calories Cal:692Calories Cal: 697Calories Cal:670Calories Cal:702Calories
P:32¢g P:28 g P: 28¢g : P: 27Ng P:30g
F:18¢g F:20 g F:2lg , 8g) F: 22¢g
Carbs: 97 g Carbs: 100 g Carbs: 99 g : Car bs: 100 g Carbs:96 g
PEER TE L ERRED B ETER & 4 HkiAnEE B LS SOGGXO
I.Calorie(Cal): Calories 2. Protein(P): Grams, g 3. Fat(F): Grams, g 4. Carbohydrates(Carbs): Grams

Ry LRNERSITERETIRENRERE

Notes: the nutrition analysis result based on standard portion size

It all starts with the everyday
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Fish Fillet with Tartar Sauce Beef balls with tomato stew Pork Goulash Roasted Duck Breast w/ Rosemary
e s e e e iz
e YEsEs : BRI NS BRI EpE+S Rirgmahng
Western : Chips Pasta baked with cheese Hunmus Bruchetta Baked potato with sausage Abalo?;gfg?f%%e”yak'
.......................... : .........................................,........................................._:_..._................................,............................:_..._._..._;_.;.............-...-;-.....................................................;;....:.....;............:.......................' 7tt D _\Eth S
. %%ﬁibl O’fyé['*ﬁﬂ?}’ h g E\;ﬁ%‘ﬁjﬂﬁﬁf - %ﬂﬂ?ﬁﬁ;ﬁﬁ% : Quinoa mixed with beans
........................................................ LY rangecamret e e s Y i EIBE
ELELEECHES K7 IERE =3 FEHAA Scrambled eggs with tomato
Roast meat with quail eggs Steamed chicken leg with flour Three-Cup chicken Oyster sauce beef _ ZARAF R E®
e T H N S s . Vegetarian Bolognaise Spaghetti
BRI e ?ﬁ?%l’ﬁl'ﬁ#? SET EEETEWU?ZF i T
A\:\mﬁ rqu:;é/zr%T:gEen fillet Pork cake with dried plum ,\ﬁ*gl‘?ﬁ%’ Stir-fried pork belly with bean ESEREERER
slan vegetable apo totu sprouts Mushroom & parmesan
.......................... _,_._ _I_,_,_‘.\_H_ Bruschetta
ERETH HESFAESE s iz AR /8
..................................................... Str-Fied Pea Sprout i reSEAICUUCE ot ANA SOUT CADDAGE L iFried Tomaine 0 Crispy Tofu w/Sweet & sour
5 PSS 5 _ N . : . : e ; Sauce
m il AR BT T
: Suzhou style chicken soup : . . : . . : :
Noodle : noodle : Yunnan rice noodles with soup : Prawn noodles with white curry Lanzhou noodles :
. ; EHREWT S LLi7 HhE Mg BXREEORE U=z AVl
p Seaweed & Egg Soup Beef & Sweet Potato Fans Soup Beef brisket soup with radish Vegetable & Tofu & egg soup Creamy pumpkin soup
Soup | BIVNET TSEXS ST INBESH KETES
Pumpkin ball soup Red Bean and Barley Seed Cream of mushroom soup Pear soup Beijing style Tofu Miso soup
........................................................................................................................................................................................................................................................................................................................................................ S shthiusuvontuhuti A ——
IKER/BRYS KB — KB~ [Z30) KB — i KR ZHE—
Fruit/Yogurt Choose 1 of 2 kinds of fruit Choose 1 of 2 kinds of fruit Yogurt Choose 1 of 2 kinds of fruit Choose 1 of 2 kinds of fruit
Cal:676Calories Cal:698Calories Cal: 684Calories Cal:667Calories Cal:710Calories
=53 L P:28 g P:32 g P: 28g P:30g P:33g
Nutrition Facts F:20g F:18 g F:20g F:19g F:22¢g

Carbs: 96 g

Carbs: 102 g

Carbs: 98 g

Carbs: 94 g

Carbs:95 g

Eeh: TR

|I.Calorie(Cal): Calories

2. ERARSN: 5
2. Protein(P): Grams, g

R LRNERSITERETIRENREHRSE

Notes: the nutrition analysis result based on standard portion size

3.BEARERL: e
3. Fat(F): Grams, g

4. BOKL SR 5
4. Carbohydrates(Ca
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It all starts with the everyday
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