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HONEYDEW
ALLERGEN: DAIRY, GLUTEN, WHEAT, EGG

MIXED FRUIT

ALLERGEN: FISH, SOY

YELLOW WATERMELON MANGO PUDDING

OPEN-FACED ENGLISH MUFFIN
RM5.00

ALLERGEN: DAIRY

WEEK 1 : 5-9 OCTOBER
  WEEK 3 : 19-23 OCTOBER 

ALLERGEN: DAIRY, FISH, WHEAT, GLUTEN

STEAMED BUTTER RICE 
BAKED FISH WITH LEMON BUTTER
SAUCE
GREEN PEAS AND CORN

SPAGHETTI PASTA
CHICKEN BOLOGNESE
BAKED EGG PLANT AND ZUCCHINI 

ALLERGEN: GLUTEN, WHEAT, DAIRY ALLERGEN: DAIRY, WHEAT, GLUTEN

BUTTERED RICE
HERB ROASTED CHICKEN WITH 
SAUCE
CREAMED SPINACH

ALLERGEN: GLUTEN, WHEAT,  EGG, DAIRY

FUN DAY!:
CRISPY CHICKEN LAVA BURGER
POTATOES CHIPS WITH KETCHUP
TRI-COLOUR COLESLAW

ALLERGEN: SOY, WHEAT, GLUTEN, DAIRY

ROASTED POTATO HERBS
CREAMY CHICKEN AND LEEK PIE
GLAZED HONEY CARROTS 

ALLERGEN: SOY, WHEAT, GLUTEN, EGG,
SESAME

FRIED RAMEN NOODLES
ROASTED TERIYAKI CHICKEN
SAUTEED BROCCOLI AND CARROT

ALLERGEN: SOY, FISH, SESAME, WHEAT,
GLUTEN, EGG

EGG FRIED RICE
GENERAL TSO FISH (CHINESE STYLE)
STIR-FRIED CABBAGE WITH TOFU

ALLERGEN: GLUTEN, WHEAT, SOY, FISH 

SHANGHAI FRIED NOODLES
SWEET AND SOUR FISH
STIR-FRIED BEAN SPROUTS

STEAMED WHITE RICE WITH SCALLION
CHICKEN BULGOGI
SAUTEED NAPPA CABBAGE WITH
CHIVES

ALLERGEN: GLUTEN, WHEAT, SOY, SESAME ALLERGEN:  SOY, EGG, WHEAT, GLUTEN

YANGZHOU FRIED RICE
CHINESE FIVE-SPICE CHICKEN
STIR-FRIED CHOY SUM AND
MUSHROOM

ALLERGEN: SOY, WHEAT, GLUTEN, SESAME

VEGAN-TASTIC:
STEAMED JAPANESE RICE
ROASTED TERIYAKI TOFU
SAUTEED BROCCOLI AND CARROT

ALLERGEN: GLUTEN, WHEAT

SPAGHETTI PASTA
3 BEAN VEGETABLE STEW
BAKED EGG PLANT AND ZUCCHINI 

ALLERGEN:  WHEAT, GLUTEN, SOY

VEGAN-TASTIC:
STEAMED RICE
SWEET AND SOUR TOFU
STIR-FRIED BEAN SPROUTS

ALLERGEN: SOY, WHEAT, GLUTEN, SESAME

STEAMED WHITE RICE WITH SCALLION
PLANT-BASED CHICKEN BULGOGI
SAUTEED NAPPA CABBAGE WITH 
CHIVES

ALLERGEN:  SOY, EGG, WHEAT, GLUTEN

YANGZHOU FRIED RICE
CHINESE FIVE-SPICE CHICKEN
STIR-FRIED CHOY SUM AND
MUSHROOM

LEMON POPPY SEED CAKE

ALLERGEN: SOY, EGG, WHEAT, GLUTEN

SAUSAGE SKILLET FRIED RICE
RM5.00

ROTI CANAI WITH CHICKEN CURRY
RM5.00

ALLERGEN: GLUTEN, WHEAT, DAIRY ALLERGEN: GLUTEN, WHEAT, DAIRY, EGG

ASSORTED SUSHI ROLL
RM5.00

FRENCH TOAST WITH MAPLE SYRUP
RM5.00

ALLERGEN: DAIRY, GLUTEN, WHEAT, EGG

https://www.canva.com/design/DAFvgzsHIY4/YG_1Ilx83GbDEM8-wxVIBA/edit
https://www.canva.com/design/DAG0hgrUIHw/t7mqfRD3AYEenlTAzGEK7A/edit?utm_content=DAG0hgrUIHw&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton


MORNING
SNACK

LUNCH
FARE

RM13.00

EARLY YEARS MENU

WESTERN

ASIAN

VEGETARIAN

DESSERT

LUNCH
SPECIAL

NOODLE
STATION

PANINI
COUNTER

CHEF'S
SPECIAL

STATION MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

*HNFC KITCHEN CAFETERIA DOES NOT USE NUTS IN ITS RECIPES

RED WATERMELON HONEYDEW

SELECTIONS ARE AVAILABLE AT LOWER HILL
CAFETERIA AND SECONDARY CAFETERIA

TROPICAL FRUIT MILK PUDDING
ALLERGEN: DAIRY

BANANA MARBLE CAKE MIXED FRUIT

CHEESE STICK BUN
RM5.00

ALLERGEN: MILK, WHEAT, GLUTEN

ALLERGEN: DAIRY, EGG, WHEAT, GLUTEN

WEEK 2 : 12-16 OCTOBER 
 WEEK 4 :  26-30 OCTOBER 

ALLERGEN: DAIRY, GLUTEN, WHEAT

CEREAL WITH MILK
RM5.00

FRIED YEE MEE NOODLES
RM5.00

ALLERGEN: SOY, EGG, WHEAT, GLUTEN ALLERGEN: SOY, WHEAT, GLUTEN

CLEAR SOUP NOODLE W CONDIMENT
RM5.00

ALLERGEN: GLUTEN, WHEAT, SOY

CHICKEN BBQ STEAMED PAU
RM5.00

ALLERGEN: DAIRY, WHEAT, GLUTEN

PILAF STEAMED RICE
BAKED FISH WITH MARRY ME SAUCE
STEAMED CAULIFLOWER WITH
HERBS

ALLERGEN: WHEAT, GLUTEN, DAIRY

SOFT BUN WITH BUTTER
CHICKEN & VEGETABLE CASSEROLE 
STEAMED BROCCOLI AND CARROTS

ALLERGEN: GLUTEN, WHEAT, DAIRY, EGG,SOY

CHICKEN MINCE & TATTIES
MUSHY PEAS AND CARROTS

GARLIC HERB PASTA
ROASTED CAJUN CHICKEN WITH 
SAUCE
CORN ON THE COB

ALLERGEN: WHEAT, GLUTEN ALLERGEN: WHEAT, GLUTEN, DAIRY, EGG 

STEAMED BUTTER RICE
FISH SCHNITZEL WITH TARTAR 
SAUCE
TOMATO BASIL STEW

ALLERGEN: SOY, WHEAT, GLUTEN, EGG, SESAME

LO MEIN FRIED NOODLES
FRIED SESAME CHICKEN WITH SAUCE
SAUTEED KAILAN WITH GARLIC

ALLERGEN: SOY, WHEAT, GLUTEN

STEAMED RICE
CRISPY FISH VARUVAL WITH
POTATOES AND OKRA
STIR-FRIED LONG BEAN AND TOFU

ALLERGEN: SOY, WHEAT, GLUTEN, EGG

DRY PAN MEE NOODLES
ROASTED SOY BBQ CHICKEN
GARLIC PAK CHOY AND MUSHROOM

ALLERGEN:  GLUTEN, WHEAT, SOY, EGG

JAPANESE STEAMED RICE
CHICKEN KATSU
JAPANESE CURRY POTATOES AND
CARROT

ALLERGEN: GLUTEN, WHEAT, EGG, DAIRY

DO-IT-YOURSELF: 
GARLIC PITA BREAD
CHICKEN KEBAB
SALAD AND GARLIC SAUCE

VEGAN-TASTIC:
PILAF STEAMED RICE
LENTIL CONCASSE STEW
STEAMED CAULIFLOWER WITH
HERBS

ALLERGEN: SOY, WHEAT, GLUTEN

STEAMED RICE
CURRY TEMPE WITH POTATOES
STIR-FRIED LONG BEAN AND TOFU

ALLERGEN: SOY, GLUTEN, WHEAT

VEGAN-TASTIC:
DRY PAN MEE NOODLES
STEAMED SOY GINGER SOFT TOFU
GARLIC PAK CHOY AND MUSHROOM

ALLERGEN: WHEAT, GLUTEN

GARLIC HERBS PASTA
TOMATO BASIL BEAN STEW
CORN ON THE COB

ALLERGEN: SOY, WHEAT, GLUTEN

VEGAN-TASTIC: 
STEAMED HERB RICE
PLANT-BASED CHICKEN DRUMETTE
WITH SAUCE
TOMATO BASIL STEW 
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