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: 2] T iy . ‘
e pEE PSR et o
Tray Baked Fish Fillet w/Lemon Butter Beef b Mexi R Pork Friendshio Bond Pi
Sauce eef burger exican Roast Por riendship Bond Pizza
(i A EHAS MR i+ E BRSO BLRELE
Western : Butter carrot stick Roasted Potato w/ Bacon Tortilla chips with Salsa Golden Friendship Wings
; SIS AKERIE P/ INE T BT EET RIEHRTE
m Baked spaghetti with tomato and : - . . . !
cear chicken Broccoli tomato Mexican eggplant Cauliflower and green beans Friendship Veggie Medley
' BAEHIENERS 3R Ba Ll REZ &SR
Sweet and Sour Chicken twice-cooked pork Fish with pickled cabbage Spiced duck leg Friendship Delight Tofu Pork
5 e ' - ' ENE ESFE MIBT NI
é FARFFTHIIEMZ FARREE : : ; . BERIES MR
IEE?’ Sauteed Shrimps w/Sweet Corn Braised Tofu w/ Minced Beef Scrambled Eggsw/ Fried chicken sllcgs with beans Warm Friendship Radish Stew
Asian Tomatoes and radish
......................................... #-###ﬂﬁ
QI=E o A K Doop CIHZEETE
Cabbage Braised Green Vegetable Braised Cabbage Boiled spinach P Noodlei
_ ..... .............................................................. P n ......................... [
" R PR M L YR BARIE .
: . - Taiwn Style Beef Noodle Deep Friendship Scallion
Noodle : Fujian rice noodles Cantonese style Jer Jer pork Spaghetti with sloppy Joe sauce
Soup : Noodles
: ' PRI T
: ) EREERILT Shredded pork with pickled @) cemrss SEAET _ RiERISEN7
. : . Friendship Pumpkin Potato
1] i Vegetable mushroom meatball soup mustard and egg drop soup Colorful mushroom soup Egg minced meat soup Bisque
Soup EIVNET TSEXF ﬁp TR 5 iz R
Pumpkin ball soup Red Bean and Barley Seed White fungus soup with milk Tomato soup ; . !
Soup Sweet Friendship Sweet Potato
WR/ED KR E— KR E— B KR ZH— KR pE—
Fruit/Yogurt : Choose 1 of 2 kinds of fruit Choose 1 of 2 kinds of fruit Yogurt Choose 1 of 2 kinds of frwt Choose 10of 2 kinds of fruit
: Cal:73 | Calories : Cal:692Calories Cal: 692Calories Cal:682Calories
=E 3t : P:32¢g P33 g P: 29¢ P28 g
utrition Facts : F:23¢ F20 g F:20¢g F:22g 4*

Carbs: 99 g

Carbs: 95 g

Carbs: 99 g

Carbs:93 g

maegfs: R
I.Calorie(Cal): Calories

BERARSM: 5= 3.JERBERf: 5e

4 WKIAME: 7 \\"
2. Protein(P): Grams, g 3. Fat(F): Grams, g 4. Carbohydrates(Carbs): Grams)
B LIRNERSITERETINENRERE

Notes: the nutrition analysis result based on standard portion size

It all starts with the everyday
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E S )\ AR (IS EDEE DG sRIERE FIETEE
: <67 Basque chicken stew Grilled fish steak with fried mushrooms  : Chicken masala Beef chipotle ™ Pastitsio
THEELTR | ERRIR/ NS EDEEAE PR ALToClS HEEE
Western i Mashed potatoes with basil pesto sauce Classic cheese baked bendy Indian beef fried rice Stewed chicken Garlic bread
FETBETER | SR N e S Db k) \ P TERRARE
: Broccoli cauliflower Fragrant roasted tomatoes Chickpea marsala Grilled Zucchini Cauliflower carrot
’ N SER ARG BB TS NBMEEEYS
]y : : : : N
e $nmk/q:|§| i Korean Chicken Wing w/ Sweet and Hot . . . BEA i Chaoshan bean curd bamboo south Sliced chicken with
Stir-fried beef with Hangzhou pepper Crispy Chicken Slices w/ Sweet & Sour Sauce : ) : -
Sauce milk duck : scallions
S : . . ERYZ S
o RGPS S PR BELE TS | ERREORR
sian Minced Chicken and dried beans : Korean beef stir-fried rice cake Fish flavored egg Scrambled Eggs w/ Tomatoes : IZttuce
ok SRRATHR BT TR PR
ir-fried shredded vegetables Korean Mixed Vegetable : Green pepper potato chips : %7 Dry pot baby cabbage : Green vegetable
| ESRRIGEAHE : s (=) pEs
: 1|47 = i am N= : SLERR . .
N Edl Shanghai Style noodle Soup w/ EIeEJIEIE H d bETFEJ;I%B\EF th noodl ZEE{IRLU*;/'\%'HE i Ndfchang Mixed Rice
oodle Stewed Pork Chop Sliced noodles with tomato and egg ememade braised pori bafls with noodles €jiang style noodles Noodle
. — e %E ............................ e — T T —-
) BRI &% PRRILEILi7 o BMARD L EkRiDh
kel S : ) i Shredded pork with pickled mustard and egg : Sliced radish soup with porkiRE &35
Sllced meat and yam soup : Fish meatball soup : drop soup : 7 : Minestrone
D EEAEY T y 7
- =N ERILLA 3L 5 LIRS i Sweet soup with white fungus and 7J(%EE@
Mini rice baIIs & Red Bean Soup : Longan red date milk tea : ; : : Sweet fruit soup
: : Brown sugar, ginger and date tea : water chestnuts
...................................................................................................................... ?"'"'"'"'"'"'"'""""'"'""""'"'""""'"'""""'"'"'"'"'""""'.'"""""'"'""""'"'""""'"'"'"'"'""""'"'"'"'"'"'"'"'"'"'"'""'.'"'"'"'"'"'"'"'"'"'"'"'"'"'"'"'"'"'"'"""""'""""""!""""'"'"'"'"'"'"'"'"'""""""""""""
5 KRZIE— KRZIE— B KR I — Choosi;%of ]é—kinds 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:666Calories : Cal:692Calories Cal: 697Calories Cal:670Calories Cal:706Calories
P:29g P:28 g P: 28¢g E P: 7hg : P:3lg
F:18g F:20 g F:21g 8¢g) F: 22¢g
Carbs: 97 g Carbs: 100 g Carbs: 99 g ' 100 g Carbs:96 g
PEER TE L ERRED & EDER § 4 HKienEE B SOGGXO
I.Calorie(Cal): Calories 2. Protein(P): Grams, g 3. Fat(F): Grams, g 4. Carbohydrates(Carbs): Grams

It all starts with the everyday
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Notes: the nutrition analysis result based on standard portion size
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ESUERIESIEE BB CFFIIEIER RS EREASHIR Y AT R
: Fish Fillet with Tartar Sauce Beef balls with tomato stew Pork Goulash Roasted Duck Breast w/ Rosemarf“ “i " Beef Taco pizza ‘
. N, _ E RIXEHR
i KBS BRR N ERTRAIH EhtELs . ' LRI
W : Chips 5 Pasta baked with ch 5 Hunmus Bruchett 5 Baked potato with sausage  Fried Chicken breast with black pepp
estern P asta baked with cheese unmus Bruchetta p g : and mushrooms
i T= it BREAE b EEEAN T N7 BREREHE FA=1ChVELE
: Mixed Vegetables Orange carrot Mixed Vegetable with Garlic Vegetable Stew Poached Broccoli & Mushroom
[EERE S| MEEAGHE =15 FERYA BEHRER
: Roast meat with quail eggs Steamed chicken leg with flour Three-Cup chicken Oyster sauce beef Spicy fish fillet
5 5 (ew) . e e BRRAREKS
T BB @ T FREST SHRIET - Gnmwvemmm
X : . . - . : A . : : oL ; : Steamed tofu with minced pork in
Asian : Fried chicken slices with lettuce : Pork cake with dried plum vegetable : Mapo tofu : Stir-fried pork belly with bean sprouts : ,
: : : : Grandma's vegetable

LT Ve mkaRL T BHER

Stir-Fried Pea Sprout Greased lettuce Stir-Fried romaine Cabbage

i e = O ENIEEATE ; i
Noodle ?:oodle P Yunnan rice noodles with soup Prawn noodles with white curry Lanzhou noodles
T =N EREESER | Pl all\
3 Seaweed & Egg Soup Beef & Sweet Potato Fans Soup Beef brisket soup with radish Vegetable & Tofu & egg soup Creamy pumpkin soup
Soup | R/IVINELF TSEXT RS NPT B
Pumpkin ball soup Red Bean and Barley Seed Cream of mushroom soup Small hanging pear soup Borscht
IKER/BRYD KR ¥— KR 3E— BRYD KR 3— KR —
Fruit/Yogurt i Choose1of 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:684Calories Cal:698Calories Cal: 684Calories Cal:667Calories Cal:692Calories
EFPF P:30g P:32g P: 28¢ P:30g P:30g
Nutrition Facts F:20¢g F:18 g F:20¢ F:19¢g F:20¢g
: Carbs: 96 g Carbs: 102 g Carbs: 98 g Carbs: 94 g ; Carbs:98 g
/- maggafi: T 2. ERARSN: 5 3.BEARERL: e 4. BRIKICE IR 5=
/ |I.Calorie(Cal): Calories 2. Protein(P): Grams, g 3. Fat(F): Grams, g 4. Carbohydrates(Ca

*
sodexo

It all starts with the everyday
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Notes: the nutrition analysis result based on standard portion size
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A PIRET SRS Enst B e OERTE
Beef and Tomoto stew : Senegalese Yassa chicken Indian butter chicken : Saute pork chop with mushroom
- T LRBREE PRI T — BELDR
Baked spaghetti with cheese : Eggplant baked with Sicilian bolognese . g B el 24 A =
Western bol Lobster slice =t 2 Creamy mashed potatoes
.......................... A L ek A N — beef stew s ——
- - e AN N1 ) VaRiE Ly N ==
BT TSRS b AT giaﬁii BB
Poached Broccoli & cauliflower Cauliflower and carrot Stir-fried cowpeas with garlic ¢ Roasted mixed vegetables
A Tt on e Wit AN WD LIttt e TEHFRET oo MIXGC VE D e
AR AN o DBV Rk oS R
Duck breast in sauce Stuffed Tofu Puff w/ Mined Pork tewed pork cartilage wit . 7 Shredded beef and onion
tomato herbs Spanish vegetable stew
............................... '._.‘._.‘............................................... ..................................;..................... @ﬂ%g*ﬂi?ﬁﬁ o
1% 8 BENIEIKER SRET FHRTHEE Spinach with chickpeas RKIFEERAN
Asian Poached egg with crab stick KunPao Chicken Dry pot chiba tofu : SBIRTE i P T 44 1 Braised eggplant with chicken
: AESHE FHh=% 5 . Potatoes with spicy tomato : et
Sauteed Green Vegetable & Black Shredded Carrots & Cucumber & Bean sprout FEIHIAESR sauce E%EE%
; . ; : Greased lettuce Cabbage oil gluten
Fungus in scallion oil :
: R LR RN s
,&@ﬂ}]ﬂﬂ@ﬁFl’ﬂjﬁh__,ﬁ Beef brisket noodles with tomato Fish and rice noodles with . MK
Curry beef vermicelli soup mushroom Singapore-style noodles

e et h e e N R N R R R R AR R R R AR R R R AR R R RS AR R R R R AR R R R AR E AR R R RN R AR R R RN R Ao A R AR R R R AR R AR R AR RN R R R R R R R RN AR RN E RN AR R R R R R RN EREREEEEREEERAEEEEEEEREEESEEEEEEERREEEEERRERSTare:

BRI RE
Vegetables & Tofu & egg soup
= NEF
Mini rice balls & Red Bean

pickled vegetables

: B

Hot and sour soup
Q AR

Vhite fungus soup with

@ WALLLZS%
Meatball yam soup
LTRETKIRANL T

Glutinous rice balls in brown sugar water

EINEWD
Seaweed and Egg Soup
R TKEE
Mung bean paste sago

BARGREmS
Minestrone soup

AREEEE 7N

milk . Cream of carrot soup
: BF ' IR ERYS ¥ KR
Fruit/Yogurt Orange Hami melon Yogurt Grapefruit i Dragon
: Cal:701 Calories . Cal:712Calories Cal: 670Calories Cal:695Calories
=5 3L : P:33g P33 g P: 28g P:3lg
rition Facts : F:2l g F20 g F:18¢g F:22g
v 4 : Carbs: 95 g Carbs: 100 g Carbs: 99 g Carbs:93 g

el FF

I.Calorie(Cal): Calories

4. BOKLSYIRAL: 5
4. Carbohydrates(Carb

2. EARBANL: 7= 3.AERRERNI: 5e
2. Protein(P): Grams, g 3. Fat(F): Grams, g
R LRNEFRSITERETIRENRERSE

Notes: the nutrition analysis result based on standard portion size
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It all starts with the everyday
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