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BRITISH VIETNAMESE INTERNATIONAL SCHOOL

HANOI
A NORD ANGLIA EDUCATION SCHOOL

MENU FOR EARLY YEARS AND PRIMARY

N —
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)ATERERS

Catering for all occasions

Week: 10/1- 12/1/2024,

20/2 -23/2/2024, 18/3-22/3/2024,
15/4-17/4/2024

Morning Snack Main Course Side Dishes Soup Salad & Fresh Fuits
MONDAY Carrot c?ke Grilled Beef w Lo Lot** Steamed Rice** "
FrulE LiEs Chicken Stew w Mushroom and Olives erciEe Parahaes Katuk**
Vegetable Fried Rice ‘” Mixed Vegetable** Fresh Fruit
ed Fish | J
TUESDAY Tuna and Egg SW Braised Fish Steamed rice**
Fruit Juice Roast Pork w Apple Sauce Roasted Pumpkin " ‘
Stir Fried Mushroom w Bell Peppers” Stir Fried Morning Amaranth Fresh Fruit
A Glory **
Steamed Rice** ‘”
Beignet i ; *k
WEDNESDAY ot Tl Caramellse.d Pork w Quall Eggs StcearT\ed Cf)rn
Fish and Chips Stir Fried Mixed Seaweed Tofu ** Fresh Fruit
Tofu W Hoisin Sauce Vegetable** Beef “ Phd “ **
7
Cheese SW HTtntiv GllclzeibCf::cljfn Steamed Rice Q”
THURSDAY o allan Vieatballs Pasta w Butter and Garlic** Tomato & Egg**
Fruit Juice Spaghetti w Mushroom Cream Sauce S Fresh Fruit
‘” teamed Bok Choy w
Oyster Sauce**
c - Stir Fried Seafood w Broccoli and Srzared FFas ‘”
FRIDAY ARIDE A Carrots Mash Potato** ;
Fruit Juice Roast Chicken w Pepper Sauce** ” S Eoted) ey G Green Mustard Leaf** Fresh Fruit
Vegetable Tempura Carrot**
S
\\ *** Eyery vegetarian main course dish contain protein (
Y/ Vegetarian dishes \ tofu, eggs , bean , cheese ...) v = d e
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MENU FOR EARLY YEARS AND PRIMARY
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Catering for all occasions

Week: 15/1-19/1/2024,

26/2-1/3/2024, 25/3-29/3

Morning Snack

Main Course

Side Dishes

Soup

Salad & Fresh Fuits

MONDAY

Hoisin Chicken**

Steamed Rice**

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

(¥ / Vegetarian dishes

Eges sandwich Spaghetti Bolognese _ ‘o _
Fruit Juice Braised Vegetable and Tofu Garlic Bread . Fresh Fruit
‘a Stir Fried Bok Choy w Cabbage
Garlic and Mushroom**
Pork Congee Caramelized Pork Steamed Rice** ‘a
Fruit Juice Breadgd Fish** ' ForrT, PEEs, Ce.irrot Pumkin** Fresh Fruit
Vegetarian Pad Thai Stir Fried Morning Glory
*%
J
Gourd**
Brownie “La Vong “ Fish Cake Steamed Rice "
o Pan. Seared Beef w Butter and Garlic** !:rench Fries** . BUn Thit Nuéng Cha Gid Fresh Fruit
Fruit Juice Rice Noodle w Vegetable and Tofu Mixed Vegetables (Grilled Pork And Spring
Rolls Noodle)
Kimbap Charsiu Pork Steamed Rice** Qa
Fruit Juice Moroccan Chicken** Sweet Potato w Honey Chinese Cabbage Fresh Fruit
Tabouleh Stir Fried Yu Choy w o &
J Garlic** SO
Raisin Custard Cake Thai Seafood Curry Steamed Rice** !ﬂ
Fruit Juice Beef Burger** Potato Wedges Mixed Vegetable** el [
Vegetable Tofu Curry Broccoli and Carrot**
J
S
\ : : . . :
\ *** Every vegetarian main course dish contain protein ( v
\ tofu, eggs , bean , cheese ...) S 2 =
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MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

(¥ / Vegetarian dishes

BRITISH VIETNAMESE INTERNATIONAL SCHOOL

HANOI
A NORD ANGLIA EDUCATION SCHOOL

ERERS

Catering for all occasions

Week: 22/1 - 26/1/2024,

m MENU FOR EARLY YEARS AND PRIMARY /3 8/3/2028,1/a-5/3/2024

Morning Snack

Main Course

Side Dishes

Soup

Salad & Fresh Fuits

Vanilla and Raisin Cake

Korean Beef Stew**
Pan Fried Fish w Garlic Butter

Steamed Rice**

J

o Roasted Pumpkin Fresh Fruit
Fruit Juice
Vegetable Tempura Mixed Vegetable** Cabbage **
J
Stickv Rice w Pork Grilled Pork w Lemongrass** Steamed Rice** ‘a
Y e Rosemary Chicken Casserole Mash Potato Green Mustard Leaf** Fresh Fruit
AT e Braised Tofu w Vegetables Stir Fried Bok Choy w
Garlic **
J
- . oo Ricon® J
FeresET Fried Chicken w Fish Sauce** teamed Rice Gourd **
L Shaking Beef Stir Fried Morning Glor L,
Fruit Juice v tablmi .eg " ’ Hand Cut Chip W Bun Ca Fresh Fruit
egetable Fried Rice L (Fish Noodle)
H %k
Vegetable Tempura Braised Fish ** Stearr;ed'llilce "
Italian Pork Stew Stir Fri l:js\l( ! ch Fresh Fruit
Fruit Juice Fried “Ph®” Noodle w Vegetable IRV B Malabar spinach**
Carrot w Mushroom
" *k
Stir Fried Seafood w Broccoli** .
Donut Chili Con Carne St:/lam:i i "
Fruit Juice Hoisin Tofu vias otato Yu Choy** Fresh Fruit
” Mixed Vegetable**
A
\ . . . . .
\ *** Every vegetarian main course dish contain protein ( tofu ,
N
. eggs , bean, cheese ...) ' o
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Week: 29/1 - 2/2/2024,

HANOI

@ BRITISH VIETNAMESE INTERNATIONAL SCHOOL
Z===\ A NORD ANGLIA EDUCATION SCHOOL

m

MENU FOR EARLY YEARS AND PRIMARY

11/3- 15/3/2024, 8/4 — 12/4/2024

Morning Snack Main Course Side Dishes Soup Salad & Fresh Fuits
Glass Sesame Chicken** —
MONDAY Croque Monsieur Beef Steak Steamed Rice ‘” .
Fruit Juice e ] S T French Fried . Fresh Fruit
” Mixed Vegetable** Cabbage
Beefand Pumpkin Caramelised Pork, Shrimp w Pineapple Steamed Rice** ‘”
TUESDAY Co.nge'e Fish Nugget w Tartan Sauce** Stir Fried Yu Choy w Fresh Fruit
Fruit Juice Vegetable Stew Oyster Sauce Amaranth**
‘” Roast Mixed Vegetable**
Stir Fried Seafood w Broccoli Steamed Rice**
WE D N ES DAY Stea::j:: ijol(r:l; Bun Roast Pork w Gravy** Mash Potato " )
Kung Pao Tofu ( No Nuts‘, Mixed Vegetable** Seaweed Tofu** Fresh Fruit
“Cha “Noodle
Carrot cake “’HQi An” Chicken & Rice Steamed Rice**
THURSDAY o Beef Stroganoff** Pasta / Garlic Bread ‘a .
Fruit Juice - ) ol . Katuk** Fresh Fruit
Tofu w Fish Sauce And Onion Stir Fried Morning atu
Qa Glory**
Sticky Rice w Roast Grilled Pork Cutlet w Honey** Steamed Rice** Q”
FRIDAY Chicken Assorted Pizza Potato Wedges T P e Bl
Fruit Juice Stir Fried Noodle w Tofu and Vegetable Stir Fried Chayote w CITEND BN 152
T Carrot**
<
\\ *** Eyery vegetarian main course dish contain protein ( tofu
‘” Vegetarian dishes \ , eggs , bean , cheese ...) v CE d =
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