Sehool Menu

Thr2/ Mon

Option 1

Option 2

Option 3

Option &4

Vegetables

Salad

/] Lunch
( Y4-Y6
\ Rice
Soup
/
DESSERT

Veggie
Option

30/9

Thit heo hdm kim chi
Braised pork w kimchi

Ca léc nuwdng sot teriyaki
Grilled fish w teriyaki
sauce

Banh kep ham cheese
Ham cheese
sandwich

Garang bo toi
Stir fried chicken w
garlic

N&m dui g3 x30 sa nghé com
gao luc

Lemongrass mushroom w
brown rice

Com tréng
Steamed rice

Canh bi dd thit heo
Pumpkin soup w pork

Su su lubc
Boiled chayote

Quay salad tu chon
Salad bar

Oi
Guava
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Thir 3/ Tue
1/10

Pau ha sbt thit bam
Tofu w meat sauce

Thit bo ndu nudc dira
banh mi

Stewed beef

coconut w bread

BUn cha gio thit vién
Spring roll, meat ball w
rice noodles

Tom xao rau cul
Sautéed shrimp w
vegetables

Nui x30 sot peto
Pasta w vegetables
pesto

Com tréng
Steamed rice

Canh bi xanh tdm
Squash soup w shrimp

Pau que lubc
Boiled green bean

Quay salad tu chon
Salad bar

Dua ludi
Melon

G /1 )

L VA" [T
2/10

Trirng kho thit
Braised pork w egg

Ga ndu nudc tuong
Soy sauce chicken

Banh mi thit bo pho
mai
Beef sandwich

Ca loc kho
Braised fish

Mi xao gion chay
Mixed Crispy noodles

Com tréng
Steamed rice

Canh cai xanh thit bo

Mustard greens soup w
beef

Su hao xao
Sautéed cabbages turnip

Quay salad tu chon
Salad bar

Tao

Apple

Thir 5/ Thu
3/10

Ca chién sot ca

Fried fish w tomato sauce

Thit heo kho dua cai
Braised pork with
pickled

Com chién tom
Shrimp fried rice

Mi g thit ga
Spaghetti Chicken

Ca tim cudn sbt ca
Grilled eggplant w
tomato sauce

Com tréng
Steamed rice

Canh bo x6i thit ga
Spinach soup w chicken

B3p cai xao ndm
Stir fried cabbage w
mushroom

Quay salad tu chon
Salad bar

Dua hau
Watermelon

Th 6/ Fri

4/10

Trirng cudn rau cui
Rolled egg w vegetables

Thit heo nuéng sbt thom

Grilled Pork w
pineapple sauce

Ph& bo
Beef noodles soup

Ga nu khoai so
Stir fried chicken w taro

Banh thit vién chay
“Meatball” Subs

Com tréng
Steamed rice

Canh du du thit heo
Papaya soup w pork

Cai thia lubc
Boiled bok choy

Quay salad tu chon
Salad bar

Dua ludi
Melon

Dairy (Ché pham Sita)

Seasame (Hat Mé)

Fish (Cac Loai C3)

Beef (Thit Bo)

Seafood (H3i San)

Gluten (Lua Mi)

Soy Bean (Dau Nanh)

Egg (Trirng)

Chicken (Thit Ga)

Pork (Thit Heo)
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Option 1
Option 2
Option 3

Option &
Lunch

Y4-Y6
Veggie Option

f

Soup

/ Vegetables
Salad

DESSERT

Sehool Menu

Thr2/ Mon

7/10

Ga ndu ndm huong
Braised chicken w
mushroom

Thit cbt L&t nudng st
hanh tay

Grilled pork chop w
mushroom sauce

Mi xao hadi san
Stir fried noodles
w seafood

Ca lac lac
Stir fried fish

Ca ri chay banh mi
Vegetarian curry
w bread

Com tré’ng
Steamed rice

Canh lagim thit heo
Mixed soup pork

Cai thia lubc
Boiled bok choy

Quég salad tu' chon
Salad bar

Chuoi
Banana
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Thir 3/ Tue
8/10

Bo sdt vang
Beef stew

DAu ha thit vién sbt ca
Tofu meat balls in
tomato sauce

Banh kep thit ga
Chicken sandwich

TOm rim man
Stir fried shrimp

Banh dau khoai nghién
Lentil shepherd'’s pie

Com tréng
Steamed rice

Canh khoai m& thit heo
Winged yam soup with
minced pork

Cai ngot xao
Boiled leaf mustard

Quég salad tu' chon
Salad bar

Tao

Apple
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Thir 4/ Wed
9/10

Bo xao boéng cai
Stir fried Beef w
broccoli

Heo nudng sa
Grilled pork lemongrass

Com chién kim chi 6p la
Kim chi fried rice w egg

Ca kho thom
Braised fish

Nui xo03n xao chay
Stir fried pasta

Com tréng
Steamed rice

Canh chua cha ca
Sweet & sour soup w
fish cake

Su su lubc
Boiled chayote

Quég salad tu chon
Salad bar

Thanh long
Dragon fruit

Thir 5/ Thu
10/10

Ca chién sbt chua ngot
Fried fish w sweet and
sour sauce

Thit heo ndu dau
Braised pork w beans

Banh cudn thit ga kiéu
Mé -hi -co
Chicken burrito

Cha ca boc tring cat sdt
ca

Wrapped egg in

tomato sauce

Com gao lurc dau hi
kho cu sen
Brown rice w braised tofu

Com tréng
Steamed rice

Canh rong bién ddu hu
Seaweed w tofu soup

Su hao xao
Sautéed cabbages turnip

Quég salad tu' chon
Salad bar

Dua hau
Watermelon

Thu 6/ Fri
11710

Tring xao thap cam
Mixed egg

Dairy (Ché pham Sita)

B0 xao ki€u Han
Stir fried bulgogi beef

Seasame (Hat Mé)

BUn thai hai san
Thai noodles soup
Fish (Cac Loai C3)

Ga nudng sa
Grilled lemongrass

) Beef (Thit Bo)
chicken

Mién tron chay
Veggie glass noodles

Seafood (Hai San)

Com tréng
Steamed rice

Canh ca chua tring
Tomato egg soup

Cai thao lubc
Boiled long cabbages

Quég salad tu' chon
Salad bar

Dua ludi
Melon

Gluten (Lua Mi)

Soy Bean (Dau Nanh)

Egg (Trirng)

Chicken (Thit Ga)

Pork (Thit Heo)
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Sehool Menu

Thr2/ Mon

Option 1

Option 2

Option 3

Option 4

21/10

Thit heo kho hi
Braised pork w tofu

Carica
Fish curry

Banh hdi nem Lui
Rice vermicelli w mince
pork skewers

Com ga hdi nam
Steamed chicken

/1 Lunch
9 R - Khoai tAy nudng sét dau
Y4-Y6 | Veggie Option 9 HoNg ot e

( Rice
|

/ Salad

DESSERT

€

Stuffed potatoes

Com tréng
Steamed rice

Canh méng toi,rau dén
nau thit heo

Amaranth and spinach
pork soup

Su su ludc
Boiled chayote

Quay salad tu chon
Salad bar

Dua ludi
Melon

Thr 3/ Tue
22/10

Cha trirng thit
Meat loaf

Suon cot Lét nudng
Grilled pork chop

Mi L&t to st bo
Beef Lasagna

Murc xao bo toi
Sautéed squid w butter
garlic

Dau ha chién sé
Lemongrass tofu

Com tréng
Steamed rice

Canh trai tham néu tém
Pineapple soup w shrimp

Pau que ludc
Boiled green bean

Quay salad tu chon
Salad bar

Tao
Apple
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23/10

DUi ga sdt mdm nhi
Chicken w fish sauce

B0 xao 6t da lat
Stir fried beef w bell
peppers

Banh gao han quéc thit
heo
Topokki w pork

Ca chung tuong
Steamed fish w
soya bean

Mi xao rau cu
Stir fried noodles

Com tréng
Steamed rice

Canh cai xoong nau thit
ga
Watercress w chicken

Cai ngot xao
Boiled leaf mustard

Quég salad tu chon
Salad bar

Thanh long
Dragon fruit

Thir5/ Thu
24/10

Trd&ng hap thit xay
Steamed egg with meat

T6m ram
Caramel shrimp

Mi (&t to sot bo
Beef Lasagna

Ga nudng st X3 xiu
Chicken char siu

Banh kep chay
Veggie sandwich

Com tréng
Steamed rice

Canh rau ngét mudp ndu moc

Katuk sweet leaf soup w
meat ball

Rau muéng x3o tdi
Water spinach with garlic

Quég salad tu chon
Salad bar

Dua hau
Watermelon

Th 6/ Fri
25/10

Com do ca chién
Jollof fish

Bo xay xién que nudng
Beef suya

Thit heo ndu kém khoai tay
Nyama choma pork

Ga nau sot rau cll
Muamba chicken

Veggie Bunny chow

Com tréng
Steamed rice

Canh rau cl nau thit
Soup pork

Cai thdo ludc
Boiled long cabbages

Quay salad tu chon
Salad bar

Chuoi
Banana

Dairy (Ché pham Sira)

Seasame (Hat Mé)

Fish (Cac Loai C3)

Beef (Thit Bo)

Seafood (Hai Sas)

Gluten (Lua Mi)
—_—
Soy Bean (Bau Nanh) T

Egg (Trirng)

\

Chicken (Thit Ga)

Pork (Thit Heo)
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| =

Salad

DESSERT

28/10

Bo xao rau cl
Stir fried beef w
vegetables

DUi ga hap kiéu thai
Steamed chicken

BUn gao xao trirng thit
ngudi

Stir fried noodles w
egg and ham

Ca sbt me
Grilled fish w tamarind
sauce

Dau hi xao kéem com
gao luc

Stir fried Tofu with
brown rice

Com tréng
Steamed rice

Canh cai thia ndu thit
Bob choy soup w pork

Su hao xao
Sautéed cabbages turnip

Quég salad tu' chon
Salad bar

Thanh long
Dragon fruit
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Thir 3/ Tue
29/10

Cha cé basa s6t cam
Fish balls w orange
sauce

Thit heo kho thom
Braised pork w
pineapples

Banh mi kep thit ga st
BBQ

Chicken BBQ
sandwich

Murc xao bong cai
Stir fried squid w
broccoli

Mi ¢ L3t to pho mai
nudng
Vegetarian Lasagna

Com tréng
Steamed rice

Canh dau hi ndu ndm
Mushroom tofu soup

Cai ngot xao
Boiled leaf mustard

Quég salad tu chon
Salad bar

Dua hau
Watermelon
~\ 71 1

Thir 4/ Wed
30/10

Ga x6c nuwdc mam
Stir fried chicken w fish
sauce

TO6m xao ca chua
Stir fried shrimp w
tomato

Nui s6t kem thit xdng
khoi

Mac and cheese w
bacon

Ca chién sbt bo thi 13
Pan fried fish w butter
dill

BUn gao xao chay
Stir fried rice noodles

Com tréng
Steamed rice

Canh chua ga la giang
Sour-soup creeper w
chicken

Cai thao lubc
Boiled long cabbage

Quég salad tu chon
Salad bar

Chuoi
Banana

Thir 5/ Thu
31/10

Tring chién thit va phé
mai
Cheese, meat omelet

Sudn ram
Caramel pork chop

Mién xao thit bo
Stir fried vermicelli w
beef

Dau hi nhdi thit sbt ca
Stuffed tofu w tomato
sauce

SUp nui chay
Pasta soup

Com tréng
Steamed rice

Canh cua dSng ndu rau
day
Jute crab soup

Rau mu6ng xao tdi
Water spinach w garlic

Quég salad tu chon
Salad bar

Du du
Papaya

Tha 6/ Fri
VAL

Tom sét kem ca
Shrimp w tomato cream
sauce

Ga kho gurng
Chicken ginger

Mi Ramen thit heo
Ramen noodles soup w
pork

Com ca ri thit bo
Beef curry

Banh d4u hii sbt bo
Tofu guacamole wrap

Com tréng
Steamed rice

Canh bau tém
Squash soup w shrimp

B3p cai xao
Stir fried cabbages

Quég salad tu chon
Salad bar

Dua ludi
Melon

Dairy (Ché pham Sita)

Seasame (Hat Mé)

Fish (Cac Loai C3)

Beef (Thit Bo)

Seafood (Hai San)

Gluten (Lua Mi)

Soy Bean (Bau Nanh)

Egg (Trirng)

Chicken (Thit Ga)

Pork (Thit Heo)
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