TUESDAY WEDNESDAY THURSDAY FRIDAY
1/4 . 2 /4 3/4 4 /4 5 /4

Stra tuol khong duong Vinamilk Stra tuoi Khong duong Vinamilk | Sta tuol khong duong Vinamilk | Stra tuol khong duong Vinamilk

Stra tuol khong duong Vinamilk _
Fresh milk sugar- free Fresh milk sugar- free Fresh milk sugar- free Fresh milk sugar- free @

Fresh milk sugar- free @

Chuoi Xoai Tao Chuoi
Banana Mango Apple Banana

Watermelon

Banh kéep pho mail

Banh bao Tho phat
Cheese pancake

Meat dumpling

Banh su
Cream stuff

Banh Brownles
Brownies

Banh mi kep mut
Jam sandwich

Ca diéu hong chién nudc mam

xoal @

Option 1
Fried fish w mango salad sauce
Hu tieu xao thit xay
Option 2 Padthai with pork @Q
Com tring Com trang Com trang Com trang Com tréng_
Rice Steamed rice Steamed rice Steamed rice Steamed rice Steamed rice
Canh rau ngét mudp nau moc
_ Soup Water cress soup w mlnoe Katuk sweet leaf soup w
- oork meat ball
R £ Cal ngot xao Su su ludc Bap cai xao nam
au muong xao toi Stir fried cabbage w
vegetables | \yater spinach with garlic Boiled Leaf mustard Boiled chayote —ushroom
Chuoi Man Thanh Iong Dua hau
-- Trdi cay Thom ép /fruit Nudc tac/fruit Trai cay Nudc dua hau /fruit
. SNACK
i (PM)

O

Com ga nau tau xi . Trung cuon rau cu
Chicken and rice Rolled egg w vegetables

Mién tron tém 7 Mi ramen thit heo y Y&
Mixed noodles w shrimp Egmen noodles soup w %.

B xao sot
Stir fried beef w sauce

Thit heo nau bap
Stewed pork

Com chién hal san &7
Seafood fried rice

Ga nudng sot kem kém mi @ .
®

&

Creamy chicken pasta

Canh cai xoong nau thit Canh chua dau hu Canh cal xanh thit bo

Sweet & sour soup W|th tofu Mustard greens soup w beef

Canh du du tom
Green papaya soup

Cal thao luoc
Boiled long cabbages

Dua luol
Melon

g

Stra chua vinamilk
Yogurt

Stra chua vmamllk
Yogurt

Banh thit ga bot xu nuéng

Chicken croquettes @.@ .

(i):Dairy(Che pham sita) €2:Seasame(Hat mé)
(A:Gluten(Lua mi) (. ):Pork(Thit heo)

Banh mi con cua
Viethamese omlssant

Banh mi thit ngum
Ham sandwich

B

‘Any special orders or if you would
like to know about particular
allergen please contact Mrs. Huong

{):Seafood(Hai san) @ :Chicken(Thit ga)
O :Fish(Cac loai ca) ( ):Egg(Triing)

Email: huongduongé4s7@gmail.com €):Beef(Thit bd) €:Soy bean(®au nanh)
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MEATLESS DAY

TUESDAY WEDNESDAY THURSDAY INTERNA{;%“[‘:YTOOD DAY
(MOB%PAY) | 9/4 10/4 11/4 5 /4

Stra tuol khong duong Vinamilk
Fresh milk sugar- free

Stra tuol khong duong Vinamilk

Stta tuol khong duong Vinamilk
Fresh milk sugar- free @

Fresh milk sugar- free @

Stra tuol khong duong Vinamilk | Stra tuol khong duong Vinamilk
Fresh milk sugar- free ‘i’ Fresh milk sugar- free @
Tao Xoal
Apple Mango

Banh bao Tho phat Banh mi ngot
Meat dumpling Custard bread

Dua hau
Watermelon

Banh kép xuc xich g
Savory pancake @@

TOm rim trung cut
Braised shrimp and quail egg

Chudi
Banana

X6i thap cam
Sticky rice w meat

Banh mi kep ham -
Ham sandwich @.

Com chién dwong chau chay
kem trirng

Option 1
Ya chow fried rice w egg
_ Mién xao kieu han kém thit ga Banh kep thit heo sét BBQ Q
Option 2 | Pork BBQ sandwich %
chicken _

Ca chién sot chua ngot @ Banh gao han quoc thit heo

Fried fish w sweet and sour Tteokbokki w pork @
Ga chién kiéu Malaysia sot

sauce
o giir;:){(en Nasi Kandar .6

Com trang Com trang
Steamed rice Steamed rice

Canh bi xanh tém Canh rong bién dau hil e
Squash soup w shrimp Tofu seaweed soup

Ca nudng sot ca chua @
Grilled fish tomato

Bun thit xao hanh Q
Stir fried pork w rice
noodles

Hu tieu bo kho
Beef noodles soup

Korean stir fried noodles w

(e

_ | Com tring Com triang Com trang
Rice Steamed rice Steamed rice Steamed rice

pjﬁa

oely NeA /SJA

Canh Bi do thit ga
Pumpkin soup with minced

| Soup

* Mudb X320 Nam bau que ludc Céi_ ngot xao | _ _
Vegetables Luffgand e Boiled green bean Boiled Leaf mustard o Water spinach with garlic

Dua ludi Man Thanh long Dua hau

: Trai cay Thom ép /fruit Nudgc tic /fruit Nuoc cam /fruit Nudc dua hau /fruit

O Eruit pineaaple juice Kumquat juice Orange juice watermelon juice

ot SNACK

Canh cua rau day muép
Jute vegetable crab soup

Canh nam dau hii he @
Tofu and mushroom soup

Rau cu luoc
Boiled vegetables

Rau mudng xao toi

Com cuon trung
Kimbap

Mini Pizza

(PM) @@ Banh mi thit ngudi @ %

Ham sandwich
(i):Dairy(Che pham sita) €2:Seasame(Hat mé)
(@:Gluten(Lua mi) (- ):Pork(Thit heo)

Banh khoali tay nuong @
Grilled potato cake

Stra chua vinamilk
Yogurt
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. %Al Any special orders or if you would
| )‘Qg’ like to know about particular

():Seafood(Hai san) @ :Chicken(Thit ga)
O):Fish(Cac loai ca) ( ):Egg(Tring)
£9:Beef(Thit bo) €3:Soy bean(Pau nanh)

allergen please contact Mrs. Huong
Emalil: huongduong4b57@gmail.com
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MEATLESS DAY

(MONDAY)
15/4

Stra tuol khong duong Vinamilk
Fresh milk sugar- free @

Chudi
Banana

Banh mi trang
Egg sandwich

Trieng cuon rong bien ham
Rolled egg w ham and seaweede

Nui sot bd nwong phd mai %ﬁ)
Grilled pasta w beef

Canh trai thom nau tém

Pineapple soup w shrimp

Su su luodc
Boiled chayote

Banh mi con cua
Viethamese croissant
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Apple

Dua luoi Tao
Melon Apple

bau que ludc

Boiled green bean
Nudéc chanh /fruit Thom ep /fruit
Lime juice pineaaple juice

-,

% SCHOOL MENU

FRIDAY
19 /4

THURSDAY
18 /4

WEDNESDAY
17 /4

TUESDAY
16/4

Stra tuol khong duong Vinamilk
Fresh milk sugar- free

Stra tuol khong duong Vinamilk
Fresh milk sugar- free

Holiday Holiday

Dua hau
Watermelon

Banh bao Tho phat
Meat dumpling

X0l ga
Chicken sticky rice

Ga chua ngot
Sweet and sour chicken

Mi quang thap cam @%

Noodles soup w shrimp pork

Canh bau nau thit
Squash soup w meat

Banh thit ga bot xit nuong (A
Chicken croquettes
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(i):Dairy(Che pham sita) €2:Seasame(Hat mé)
(@:Gluten(Lua mi)  @):Pork(Thit heo)

Any special orders or if you would
like to know about particular
allergen please contact Mrs. Huong
Emalil: huongduong4b57@gmail.com

%

():Seafood(Hai san) @):Chicken(Thit ga)

Q) :Fish(Cac loai ca) ( ):Egg(Trang)
£9:Beef(Thit bo) €3:Soy bean(Pau nanh)
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