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Breakfast
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Corn Flakes with Fresh Milk,
Croissant & Danish (Jam and Butter),
Yoghurt & Seasonal Fruit Cup
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Tuesday
Rocket Frittata with Herb Tomato,
Sautéed Mix Mushrooms, Fried
Potato,
Seasonal Fruit Cup
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Wednesday

Fried Vegetarian Noodles,
Dried Bean Curd, Pak Choy,
Sweet Corn Congee

ERBOHEMAC AR IR

Thursday

Oatmeal,
Grilled Tomato, Baked Bean,
Green Lettuce,
Seasonal Fruit Cup
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Friday

Corn Congee,
Stir-fried Vegetables Noodle
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Corn Flakes with Fresh Milk,
Croissant & Danish (Jam and Bultter),
Yoghurt & Seasonal Fruit Cup
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Sunday

Pancake,
Strawberry Jam, Hard Boiled Egg,
Bun
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Lunch
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Plant-based Chicken,
Braised Vegetables, Steamed Rice &
Seasonal Vegetables
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Winter Melon, Black Fungus, Bamboo
Shoot & Bean Curd Puff,
Steamed Rice & Seasonal Vegetables
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Sautéed Plant-based Chicken,
Steamed Rice & Seasonal Vegetables
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Braised Bean Curd Puff,
Mix Mushroom & Jade Melon,
Steamed Rice &
Seasonal Vegetables
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Wok-fried Plant-based Beef,
Braised Mushrooms with Bean Curd
Sheet, Steamed Rice & Seasonal
Vegetables
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Vegetarian Kung Pao Chicken,
Braised Bamboo Shoot, Steamed Rice
& Seasonal Vegetables
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Chickpea Falafel,
Vegetable Jalfarezi & Steamed Rice
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Dinner
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Mix Mushroom & Zucchini,
Bean Curd Puff, Stir-fried Plant-based
Meat in Thai Style, Steamed Rice
& Vegetables,

Seasonal Fruit Cake

Plant-based Patties,
Mushroom & Tomato Stew Pasta,
Mix Vegetables,
Seasonal Fruit Cup

Braised Plant-based Meat Balls Pasta,
Tomato Sauce, Mix Vegetables,
Seasonal Fruit Cup

Stir-fried Plant-based Meat,
Mushroom & Bean Curd in Soya
Sauce, Steamed Rice & Vegetables,
Seasonal Fruit Cup

Plant-based Meatball,
Tomato Penne, Mozzarella Cheese,
Seasonal Fruit Cup

Steamed Bean Curd Sheet,
Soya Sauce with Plant-based Pork &
Asian Preserved Olives, Steamed
Rice & Vegetables,
Seasonal Fruit Cup

Stir-fried Plant-based Beef,
Preserved Cabbage, Deep Fried
Eggplant & Steamed Rice,
Seasonal Fruit Cup

RERATREHE FRRXBOEEN| BEEY  BEREHES RN RS B R W - BREREAREERER e tiad ERUBRIRURERANES | DRORER RRHTRAR
LB R R 3 BSERE i BSERT i =LY BSERE
B2 Bt R

28—

EH_

Menu For Day 8 to Day 14
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Breakfast
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Monday

Sweet Corn Congee,
Fried Noodles, Braised Bean Curd,
Vegetables,
Seasonal Fruit Cup

SR - RAREE

PHRER
B2 LR

Tuesday

Corn Flakes with Fresh Milk,
Croissant & Danish (Jam and Bultter),
Yoghurt & Seasonal Fruit Cup
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Wednesday

Fried Vegetarian Noodles,
Dried Bean Curd, Pak Choy,
Sweet Corn Congee
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Thursday

Plain Congee,
Steamed Rice Rolls, Soy Milk
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Friday

Boiled Eggs,
Grilled Tomato, Mushrooms,
Yoghurt and Soy Milk
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Congee with Mushroom & Pumpkin,
Steamed Rice Roll,
Vegetarian Dim Sum
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Pancake,
Strawberry Jam, Boiled Egg, Bun,
Seasonal Fruit Cup
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Lunch
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Vegetables Fried Rice,
with Broccoli
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Fried Eggplant & Broccoli,
Sweet and Sour Sauce,
Steamed Rice & Seasonal Vegetables
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Chickpea Falafel,
Vegetable Jalfarezi & Steamed Rice
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Fusilli Pasta,
Mushrooms in Creamy Sauce
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Braised Mapo Tofu,
Vegetarian Meat, Steamed Rice
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Linguine Pasta,
Mushroom Fricassee
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Stir-fried Mushrooms,
Steamed Rice, Seasonal
Vegetables
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Dinner
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Vegetarian Mapo Tofu,
Braised Bean Curd Sheet, Steamed
Rice & Vegetables,
Seasonal Fruit Cup
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Spaghetti with Plant-based
Bolognaise,
Parmesan Cheese,
Seasonal Fruit Cup
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Thai Green Curry Vegetable,
Plant-based Pork, Coconut Rice &
Vegetables,

Seasonal Fruit Cup
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Vegetarian Yu Shang Eggplant,
Steamed Rice & Vegetables,
Seasonal Fruit Cup
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Braised Plant-based Meat Balls Pasta,
Tomato Sauce, Mix Vegetables,
Seasonal Fruit Cup
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Mixed Fungus with Jade Melon,
Bean Curd Puff, Steamed Rice
& Vegetables,
Seasonal Fruit Cup
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Stir-fried Plant-based Meat,
Mushroom & BeanCurd, Soya Sauce,
Steamed Rice & Vegetables,
Seasonal Fruit Cup
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Menu For Day 15 to Day 21
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Fried Vegetarian Noodles,
Dried Bean Curd, Pak Choy,

Tuesday

Pancake,
Strawberry Jam, Boiled Egg, Bun,

Wednesday

Corn Flakes with Fresh Milk,
Croissant & Danish (Jam and Butter),

Thursday

Oatmeal,
Grilled Tomato, Baked Bean,

Congee with Mushroom & Pumpkin,
Steamed Rice Roll,
Vegetarian Dim Sum

Saturday

Corn Flakes with Fresh Milk,
Croissant & Danish (Jam and Butter),

Braised Vegetables Rice Vermicelli,
Pumpkin Congee,
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Fried Eggplant & Broccoli,
Linguine Pasta, Vegetables Fried Rice, Sweet and Sour Sauce, Fusilli Pasta, Braised Mapo Tofu Stir-fried Mushrooms, Chickpea Falafel,
Lunch Mushroom Fricassee with Broccoli Steamed Rice, Seasonal Vegetables Mushrooms in Creamy Sauce Vegetarian Meat, Steamed Rice Steamed Rice, Seasonal Vegetables | Vegetable Jalfarezi & Steamed Rice
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Mix Fungus with Jade Melon, : : " . . 5 ]
Tomato Sauce Pasta, . Pasta with Braised Cauliflower, Mix Vegetables, Pasta with Sauteed Mushrooms, Vegetables Fried Rice, .
X Bean Curd Puff, Steamed Rice L . . . ) . Mushrooms Risotto,
Mix Vegetables, Zucchini, Cherry Tomatoes, Light Curry Sauce, Steamed Rice, Baby Spinach, Brown Sauce, with Broccoli, )
. X & Vegetable, . ) . ) Seasonal Fruit Cup
Dinner Seasonal Fruit Cup . Seasonal Fruit Cup Seasonal Fruit Cup Seasonal Fruit Cup Seasonal Fruit Cup
B 2= Seasonal Fruit Cup

EMRREARNE
R LERK

HREREVEDE N KRR
L ERM

ENEHIIER RS ARE
RLERK

e S2 320 5 BR
L ERK

RAHIGREE - BBRREEARE
BLERK

REWERECFARITE
R LERR

ERERARIR
BLERR

Terms & Conditions R AHAI :
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We will place your meals on the side table outside your room daily during your selected timeslot. H{fZEHRIECRBAEEZIB TEBNZZILL -
Please advise our staff of any food allergies. {I¥HEAI RN BBHRIE - FRIERBIEERS -

All menu items are subject to change according to availability. We apologize for any inconvenience caused. &
To ensure the best quality, safety and hygiene, please consume as soon as possible after receiving the meal. BB REVER - L2 RE% - HRNEERRER -
Kindly note the above menu items are not allowed to be changed M LIE R ERBEEHS - FOEK -
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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