DECEMBER

ASIAN LUNCH

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Braised Pork \ ( . \ ( \ ( . \
with Taro 1 Fried Drumette 2 Tomato & Basil Salad 3 Stgamed Chicken 4
L Shredded Potato . with Mushrooms
Stir-fried Bell Pepper e L Pasta in . .
- Stir-fried Zucchini Fried Potato Chips
with Celery . Carbonara Sauce
with Ham . . Tomato & Eggs
Steamed Red Cabbage Aol K Biscotti
\ Pinapple Cake ) \ pple Cake ) \ ) Pear Cake )
( . \ ( \ ( Chicken Breast \ ( \ ( \
Deep-Fried Pork Chop 7 Char-Siu 8 Stir-fried Shanghai 9 Morrocan 10 Braised Duck Chest 11
Eggs with Fungus Steamed Loofah Green Carrot Salad Stir-fried Turnip
Steamed Baby with Pork Eggplant with Minced Chicken Tajine Fried Yam Roll
Cabbage Braised Pumpkin Pork Couscous Chocolate Cake
Yoghurt Banana Cake Fruit Custard Cinnamon Cake ‘ \ )
Lion Head 14 Fried Drumette 15 Duck Spicy Stew 16 Veagie Cake 17 Stir-fried Loin Pork 18
Sti :j’,“d 5 S i Iceberg in Sauce Fried Turnip Balls Ch'ckgr? Blanquette Cucumber, corn and
:Er- ne & Zroccrc:'l , Steamed Tofu Stir-fried Celery & ! Ri au Ham
gg? huﬁc n with Pork Carrot Frenchlgzstar d Steamed Cabbage
oghu Apple Cake Pineapple Cake I I Pear Cake

Carbonara Sauce is a Italian Creamy Sauce cooked with Bacon
Chicken Tajine is a traditional slow-cooked chicken dish with a mix of veggies
Chicken Blanquette is a stew cooked in a White Sauce with Mushrooms

Kalac’s is a brioche cake

Fruits are served everyday according to seasonal




