;@

m MENU FOR EARLY YEARS AND PRIMARY

MONDAY
TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

(¥ / Vegetarian dishes

BRITISH VIETNAMESE INTERNATIONAL SCHOOL

HANOI
A NORD ANGLIA EDUCATION SCHOOL

ERERS

Catering for all occasions

Week: 13/11- 17/11,11/12 - 15/12

Morning Snack Main Course Side Dishes Soup Salad & Fresh Fuits
Homemade 'Caterer's Stuffed Tofu w pork** Steamed Rice** "
chocolatg Ch'_p cookie Grilled Chicken w Mushroom Sauce Roasted Potatoes Yu Choy ** ‘
Fruit Juice Macaroni and Cheese & Mixed Vegetable** Fresh Fruit
Pansear pork S dri ‘”
Tuna and Egg SW . . teamed rice
Friitl e Fish Provencale Korean Noodle - .
Stir fried Ear Mushroom w Bell Peper Stir Fried Morning Amaranth Fresh Fruit
" Glory
. Steamed Rice ‘”
Be.lgm'et Fried Crispy Shirmp , Squid , Anchovy Steamed Corn
Fruit Juice cake Stir Fried Mixed Seaweed Tofu ** Fresh Fruit
Grilled Pork w BBQ Sauce Vegetable Beef “ Phg “ **
Tofu W Hoisin Sauce
7
Sweet and Sour Chicken ** Steamed Rice ‘”
Cheese SW Italian Meatballs B . 4 Garli o
Fruit Juice Stir Fried Egg Noodles w asta w Butter and Garlic Tomato & Egg Fresh Fruit
g8 v Steamed Bok Choy w
Vegetable and Tofu Oyster Sauce
Stir Fried Beef w Green Beans and Steamed Rice ‘”
Yoghurt & Cheese Cake Carrots Hand Cut Chip Fresh Fruit
Fruit Juice Fish Finger w Tartar Sauce** ” Stir Fried Choy Sum w Green Mustard Leaf resh Frui
Vegetable Quiche Carrot
S
\\ *** Every vegetarian main course dish contain protein (
\ tofu , eggs , bean, cheese ...) v ea d e




HANOI
A NORD ANGLIA EDUCATION SCHOOL

m

ERERS

Catering for all occasions

@ BRITISH VIETNAMESE INTERNATIONAL SCHOOL
_—T

MENU FOR EARLY YEARS AND PRIMARY  week: 23/10-27/10,20/11-24/11

o Morning Snack Main Course Side Dishes Soup Salad & Fresh Fuits
MONDAY Eggs sandwich Grilled Chicken w Five Spice** Steamed Rice** ‘a .
Tt e Pork Stew w Carrot and Bean Potato Wedges Cabbage** Fresh Fruit
Braised Chickpeas Beans and Spinach Corn, Peas & Carrots** abbage
)
Pork Congee Grilled “ L& Vong “ Fish Cakes Steamed Rice ‘a
TUESDAY Con . sh Ca ot B e
Fruit Juice Spagetti Bolognaise Garlic brea Pumkin** Fresh Fruit
Pan Fried Cabbage , Carrot and Eggs Stir Fried Bok Choy
) "
Brownie Braised Pork w Eggs** Steamed Rice** Gourd**
WEDNESDAY Breaded Seafood w Cocktail sauce Stir Fried Cabbage** Fresh Fruit
Fruit Juice Tofu w Breadcrumb ‘a Mixed Vegetables Bln Bd Nam Bd
(Southern Style Beef
Noodle)
Kimbap Korean Chicken Hoisin Sauce** Steamed Rice** ‘a
THURSDAY Fruit Juice Meatloaf w BBQ Sauce Sweet Potato Shake w - Fresh Fruit
Yu Choy soup
Korean Noodle Cheese Powder
‘” Stir Fried Choysum**
Custard Cake Stir Fried Beef w Mushroom and Steamed Rice** "
FRIDAY Fruit Juice Green bean Steamed Corn Mixed Vegetable** Fresh Fruit
Mediteran Grilled Fish** ” Chayote & Carrots**
Tofu w Tomato Sauce
S
_ \\ *** Every vegetarian main course dish contain protein (
e/ Vegetarian dishes \ tofu , eggs , bean, cheese ...) V arly Yea d e

‘ /




BRITISH VIETNAMESE INTERNATIONAL SCHOOL
HANOI
_—T

A NORD ANGLIA EDUCATION SCHOOL

ERERS

Catering for all occasions

m MENU FOR EARLY YEARS AND PRIMARY  week: 30/10-3/11,27/11- 1/12

Morning Snack Main Course Side Dishes Soup Salad & Fresh Fuits
Korean Pork Stew** d Rice**
MONDAY Vanilla and Raisin cake ) Steamed Rice
Tt i Roast Chicken w thyme Roasted Pumpkin " Fresh Fruit
Vegetable Tempura Mixed Vegetable** Cabbage **
J
. J
Fried Crispy Shirmp , Squid , Anchovy Steamed Rice**
TUESDAY Ha‘m S\,N cake** Mash Potato Green Mustard Leaf** Fresh Fruit
Fruit Juice s
Roast Beef w Peper Stir Fried Bok Choy w
Tofu and Vegetable Curr&” Garlic **
Vegetable tempura Grilled Pork w Lemongrass** Steamed Rice** G"d *x
WEDNESDAY o Fish and Chi Stir Fried Morning Glory, ooura
Fruit Juice P . < Bun Tron Ga Xé i
i ; Mixed Vegetables : Fresh Fruit
Crispy Tofu w Green Omcﬁ” g (Mixed Chicken and
Vegetable Noodle)
H k%
Sticky Rice w Pork Grilled Minecd Chicken w Cheese** Steameq s ’
THURSDAY o ) Fusilly [
Fruit Juice Italian Pork Stew Stir Fried Yu Cho . rx Fresh Fruit
Fusilly w Tomato sauce and Parmesan Y, Malabar spinach
Carrot w Mushroom
" Kk
Braised Fish**
H %k
FRIDAY Apple Cake Shaking Beef St Rlce** "
Fruit Juice Sichuan Tofu Steamed Corn Yu Choy** Fresh Fruit
” Hand Cut Chip u v ul
e
\ . . . . .
\ *** Every vegetarian main course dish contain protein ( tofu ,
(¥ / Vegetarian dishes \\ eggs , bean , cheese ...) ' ea

‘ /




HANOI

@ BRITISH VIETNAMESE INTERNATIONAL SCHOOL
_—T

A NORD ANGLIA EDUCATION SCHOOL

m

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

(¥ / Vegetarian dishes

MENU FOR EARLY YEARS AND PRIMARY

ERERS

Catering for all occasions

Week: 6/11-10/11, 4/12-8/12

Morning Snack

Main Course

Side Dishes

Soup

Salad & Fresh Fuits

Croque Monsieur
Fruit Juice

Glass Sesame Chicken
Beef Steak
Sweet and Sour Tofu ”

Steamed Rice
Fench Fried
Mixed Vegetable

vJ

Cabbage

Fresh Fruit

Beef and Pumpkin
Congee
Fruit Juice

Caramel Pork , Shirmp w Pine apple
Grilled Fish w Seasoning Butter
Vegetable Stew

v

Steamed rice
Noodle / Bread

Roast Mixed Vegetable

vJ

Amaranth

Fresh Fruit

Egg Sushi w Sesame
Fruit Juice

Stir Fried Seafood w Broccoli
Pork Stew

Kung Pao Tofu ( No Nut E”

Steamed Rice

Pasta w Garlic ,Parsley

Stir Fried Choy Sum

v

Seaweed Tofu

Beef “ Ph& “

Fresh Fruit

Carrot cake
Fruit Juice

Grilled Chicken w Lemongrass

Beef Stroganoff
Vegetable Pasta Bake
J

Steamed Rice

Sauteed Potato w Herb

Spinach

vJ

Katuk

Fresh Fruit

Sticky Rice w Roast
Chicken
Fruit Juice

Sweet and Sour Fish
Roast Pork / Peper Cream Sauce
Stir Fried Noodle w Tofu and Vegetable

A

Steamed Rice
Mash Garlic Spinach
Potato
Stir Fried Cabbage w

\
N

*** Every vegetarian main course dish contain protein (tofu
, €eggs , bean , cheese ...)

J

Tomato and Egg

Fresh Fruit




