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Menu For Day 1 to Day 7
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Waffle with Mix Berry Jam,
Chicken Sausage, Scrambled Egg,
Ham and Cherry Tomato,

Tuesday

BBQ Pork Bun,
Selected Dim Sum,

Wednesday

Cutlet Fish Fillet, Scrambled Eggs,
Mix Salad, Cherry Tomato, Bun,

Thursday

Mushroom and Minced Pork Congee,

Spinach Egg Soufflélwith Roasted
Chicken, Ham, Veal Sausage
and Tomato,
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Rice Noodle,

Grilled Chicken fillet, Chicken Franks,
Tomato, Baked Beans, Bun,
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Breakfast Seasonal Fruit Cup Pumpkin Peel Congee SeREaEl IR CD Japanese Pork Dumplings Seasonal Fruit Cup PIESEREG Vs, SesaE] Rl CY
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Black Soya Beans & Chicken, Grilled Salmon, Deep Fried Shrimp with Rice, Slow-cooked Chu Hou Beef, Sweet & Sour Shrimp, T B Braised Pork Ribs,
Lunch Steamed Rice & Seasonal Vegetables| Mashed Potatoes & French Beans | Tartar Sauce & Seasonal Vegetables | Steamed Rice & Seasonal Vegetables | Steamed Rice & Seasonal Vegetables — Vegetables’ Hairy Gourd, Vegetables and Rice
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Wok-fried Shrimps with Green Chilli, Fried Rice (Yang Chow Style), Nyonya Chicken, Braised Pork with Sweet Corn,
Steamed Rice & Seasonal Ca.rbonara PSR, Dgngbo (PR YIEEL, . Beef Stroganpff style, BBQ Pork and Shrimp, Steamed Rice & Seasonal Steamed Rice & Seasonal
Mix Vegetables, Steamed Rice & Seasonal vegetables, Linguine Pasta, Mix Vegetables,
Di Vegetables, . . Seasonal vegetables, Vegetables, Vegetables,
inner Traditional Cheesecake Caramel Chocolate Tart Traditional Cheesecake a q -
o Green Tea Mousse Cake Lemon Meringue Pie Traditional Cheesecake Cherry Aimond Cake
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Menu For Day 8 to Day 14
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Breakfast
B8

Beef and Mushroom Congee with
Scallion Bun and Siu Mai
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Tuesday

Hot Cake with Mix Berry Jam,
Chicken Sausage, Scrambled Egg,
Ham and Cherry Tomato,
Seasonal Fruit Cup
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Wednesday

Corn Congee,
Stir-fried vegetables Noodle
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Thursday

Egg Souffl&with Cumberland
Sausages, Sautéed Wild Mushrooms,
Sliced Parisienne Ham and Tomato,
Seasonal Fruit Cup
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Beef Congee,
Stir-fried Noodles with Soy Sauce
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Scrambled Egg with Bacon,
Pork Sausages, Potato Wedges
and Baked Tomato with Herb,
Seasonal Fruit Cup
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Sunday

Stir-fried Beef Rice Vermicelli
with Siu Mai, Conpoy Vegetable
Dumplings & Rice Roll with Chicken
and Mushroom
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Lunch
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Pasta with Roasted Chicken Breast,
Tomato Mushroom Sauce
& Roasted Vegetables
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Kung Pao Shrimp,
Steamed Rice & Seasonal Vegetables
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Grilled Pork Fillet with Chimichurri
Sauce, Tomato Pasta & Roasted
Vegetables
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Padang Beef Curry,
Steamed Rice & Seasonal Vegetables
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Baked Cod Fish,
Tomato Basil Pasta & Roasted
Vegetables
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Taiwanese Braised Minced Pork,
Steamed Rice & Seasonal Vegetables
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Grilled Shrimp With Lobster Creamy
Sauce, Fettuccini & Mix Vegetables
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Dinner

&

Baked Sole Fillet,
Mustard Creamy Sauce,
Pasta with Mix Vegetables,
Carrot Cake
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Korean Chilli Chicken,
Steamed Rice & Seasonal vegetables,
Traditional Cheesecake
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Pan-fried Scallops,
Tomato Basil Sauce, Garlic Mashed
Potato & Mix Vegetables,
Cherry Aimond Cake
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Nasi Goreng,
Mix Vegetables,
Carrot Cake
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Penne Bolognaise,
with Parmesan Cheese,
Green Tea Mousse Cake
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Roasted Salmon,
Served with Mix Vegetables,
Carrot Cake
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Sa Cha Beef with Enoki Mushroom,
Steamed Rice & Seasonal Vegetables
Traditional Cheesecake
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Menu For Day 15 to Day 21
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Tuesday

Spinach Egg Soufflg]
Roasted Chicken, Ham, Veal

Wednesday

BBQ Pork Bun,
Selected Dim Sum,

Thursday

Cutlet Fish Fillet,
Scrambled Eggs, Mix Salad,
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Scrambled Egg with Bacon,
Pork Sausages, Potato Wedges,

Breakfast Satay Beef, Sausage, Hash and Tomato, Mushroom. Carrot & Cherry Tomato, Bun, Fried Udon with Chicken, Baked Tomato with Herb, Beef and Mushroom Congee,
25 with Soup Noodle Seasonal Fruit Cup Pork C(’mgee Seasonal Fruit Cup Japanese Pork Dumplings Seasonal Frui Cup Scallion Bun and Siu Mai
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Lunch Deep Fried Shrimp Rice, Grilled Chicken Breast, Beef Stroganoff Style, Japanese Curry Pork Chop, Thai Red Curry Halibut, Beef Goulash, Blafl:esgig ZoéZE?;ice
Tartar Sauce & Seasonal Vegetables | Lyonnaise Potatoes & Mix Vegetables Brown Rice & Mix Vegetables with Rice Steamed Rice & Seasonal Vegetables Penne Pasta .
& Seasonal Vegetables
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Braised Beef, Stir-fried Prawns, Steamed Fish, Teriyaki Chicken, Dongbo Pork Meat, P e - Chili Con Carne
) Tomato, Steamed Rice, Shallot, Steamed Rice, Wood Fungus, Steamed Rice, Steamed Rice & Seasonal Steamed Rice & Seasonal With Parmesag Cheése With Steamed Ric'e
Dinner Seasonal Vegetables, Seasonal Vegetables, Seasonal Vegetables, Vegetables, Vegetables, T — Caké Red-Velvet Cake !
[R5 Carrot Cake Green Tea Mousse Cake Traditional Cheesecake Blueberry Cheesecake Traditional Cheesecake
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We will place your meals on the side table outside your room daily during your selected timeslot. &M ZEHRIEERBANICEXIBTEBIZENL -
Please advise our staff of any food allergies. MNEERIEYBBYSIE - BERMERFBIEEHS -
All menu items are subject to change according to availability. We apologize for any inconvenience caused. 38 FHBMADT
To ensure the best quality, safety and hygiene, please consume as soon as possible after receiving the meal. BRRBYER - LEREE - ERNEERRRER -
Kindly note the above menu items are not allowed to be changed ! _t#5

We aim to be as environmentally friendly as possible, If you don't need a set a cutlery, please ask us when ordering.Thank you for your understanding.
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