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March, 2026 | Snack & Lunch Menu Primary & Secondary Division

JA= Wednesday :
J8— Monday Tuesday « Ziffl Taste of Yangrhou JAF Friday
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Morning Snack Fine Butter Apple Turnover Pumpkin Cheese Bun Steamed Chive & Pork Twisted Roll Chocolate Cookie Orange Pancake
UL U Rk Ew} 555 1 A H IR FEEEE R 71 R
Snacks Aftermoon Snack Chocolate Mochi Meat Floss Bread Pineapple Bun Sausage Gridded Waffle
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Fruit Orange Apple Pear Orange Banana
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PR Stir-fried Pork & Egg w/ Potherb Mustard Stir-fried Beef w/ Lotus Root Braised Pork Meatball Jing-Sty _— Tofu Chicken Steamed Egg
& w/ Quail Eggs
Chinese @ T
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Stir-fried Rice w/ Corn / Rice Rice Yangzhou Stir-fried Rice w/Sausage Milk Bun / Rice Rice
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- ot i Pan-fried Salmon w/ Lemon Juice Sweet & Sour Fish Italian Beef Marinara Sauce Roasted Pork w/ Curry Sauce
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e Cheese Chicken Roll
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Farfalle Pasta w/ Olive Oil Scallion Oil Noodles Spaghetti Mashed Potato
@m PR L @ Wz B AN @ BB RETL TR O I i
-~ Sweet & Sour Tofu Braised Yunnan Jiegua Yangzhou Boiled Slice Dried Tofu Pan-fried Cumin Tofu Roasted Vegetables w/ Olive Oil
IR
Vegetable @ A
BRI WA B Fret, T LT FRARAESE ESRSNEES
. Mushroom Braised w/ Chinese Kale Asparagus & Carrot Baby Bok Choy Lettuce w/ Garlic Cabbage w/ Corn
PR
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Sweet & Sour Tofu Braised Yunnan Jiegua w/ Tofu Yangzhou Boiled Slice Dried Tofu Pan-fried Cumin Tofu Roasted Mushroom w/ Lentils & Olive Oil
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#f Hshroom h“be'l‘o\;{l Hnese Rate Asparagus & Carrot Baby Bok Choy Lettuce w/ Garlic Cabbage w/ Corn
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Vegetarian .
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Stir-fried Rice w/ Corn Rice ‘Yangzhou Stir-fried Rice Rice Rice
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Farfalle Pasta w/ Olive Oil Vegetables Roll Scallion Oil Noodles Spaghetti Mashed Potato
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Special Meal Dumpling
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Pork & Winter Melon Soup

Red Bean Soup

Duck & Winter Melon Soup

Lily & Apple Pear Soup

Egg & Seaweed Soup

KT AT 0] B @ UOUGHIL &R - Please reach out to us for any suggestion

operations-sz@avenueschina.cn
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JA— Monday

JA= Wednesday
¥R « LHIL Taste of Turkey
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Morning Snack Bun w/Cheese Chocolate Bun Cheese Cookie Sponge Cake Butter Grape Toast
SODEER U TR R @ [EN RS Ti5e A 7103 IR
Snacks Aftermoon Snack Salty Butter Bread Carrot Cheese Strips Chocolate Bun Sausage Gridded Cheese soft potato
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Fruit Orange Apple Pear Ginseng fruit Banana
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HAE Stir-fried Pork w/ Mushrooms & Sweet Pea Testi Kebabi Stir-fried Pork Stir-fried Eggs w/ Chinese Toon
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Rice Milk Bun / Rice Roasted Potato & Purple Sweet Potato / Rice Stir-fried Rice w/ Soy Sauce / Rice Rice
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PR Orleans Roasted Chicken Drumstick Butter Stir-fried Shrimp w/ Black Pepper i . Curry Coconut Braised Chicken Roasted Salmon
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S M I Cheese Beef Stick
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Roasted Potato Wedge Black Truffle Pasta Flat Bread Fusilli Pasta w/ Black Pepper Sauce
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Stir fried Tofu w/ Artemisia Griddled Caulifloweer friiye Roasted Legplant wofonato, Cabbage w/ Vermicelli & Garlic Roasted Zucchini w/ Carrot & Garlic
P Green Pepper & Cheese
Vegetable .
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o Pakchoi Choy Sum Butter Broccolini w/ Garlic Lettuce Pea Sprout
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EIET wALoR Tiirkiye Roasted Eggplant w/ Tomato, Green Pepper MR AK Roasted Zucchini w/ Carrot, Chickpea &
Stir fried Tofu w/ Artemisia Griddled Caulifloweer & Chees o Cabbage w/ Vermicelli & Fried Tofu . ’
cese . Tofu Garlic
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st Pakchoi Choy Sum & Spiced Tofu Broccolini w/ Garlic Lettuce Pea Sprout
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Rice Flat Bread Rice Stir-fried Rice w/ Soy Sauce Rice
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Roasted Potato Wedge Black Truffle Pasta Grilles Baguette Lasagna (Vegetables) Fusilli Pasta w/ Black Pepper Sauce
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Special Meal Pork Zhai jiang Noodles
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Soup

Winter Melon Corn soup Chicken, Yam & Pearl Barley Soup

Lentils Soup

Lily & Apple Pear Soup

Taro Sago Soup

RFE A G WYGAER Please reach out to us for any suggestion

operations-sz@avenueschina.cn



2026 43 H | BICRYIT /NI
March, 2026 | Snack & Lunch Menu Primary & Secondary Division

» — JA= Wednesday
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Morning Snack Croissant Pumpkin Cheese Bun Steamed Chive & Pork Twisted Roll Chocolate Cookie Orange Pancake
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Snacks Aftermoon Snack Chocolate Mochi Meat Floss Bread Pineapple Bun Sausage Gridded Waffle
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Fruit Orange Apple Pear Orange Banana
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Stir-fried Pork w/ Yam & Wood Ear . . . . . . ;
R Mushrooms Sweet & Sour Fish Fillet Chicken w/ Egg White Stir-fried Beef w/ Celery Scrambled Eggs w/ Tomato
Chinese @
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Fried Rice w/ Eggs & Soy Sauce Rice Scallion Oil Noodles / Rice Fusilli Pasta w/ Olive 0li Rice
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Western Beef Burger w/ Roasted Tomato & . . -
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Flat Bread Salt Pork & Vegetable Rice Mashed Potatoes
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_— Eggplant & Green Pepper Stir fried Corn w/ Green Beans Mustard Greens & Mushrooms Homestyle Tofu Shredded Potatoes w/ Green Pepper
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Vegetable
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o Brassica Chinensis w/ Ginger Sauce Salty Choy Sum Baby Bok Choy Lettuce w/ Garlic Kale
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Eggplant & Green Pepper & Soybean Stir fried Corn w/ Green Beans & Tofu ustard breens Tofuus rooms e Homestyle Tofu ) Skin PP
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st Brassica Chinensis w/ Ginger Sauce Salty Choy Sum Baby Bok Choy Lettuce w/ Garlic Kale
Vegetarian B B B
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Stir-fried Rice w/ Soy Sauce Rice Scallion Oil Noodles Fusilli Pasta w/ Olive Oli Rice
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Flat Bread Spaghetti w/ Tomato Sauce Rice w/ Brown Rice Flat Bread Mashed Potatoes
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Special Meal Bun
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Soup Pork & Winter Melon Soup Tomato Mushroom Soup Pork, Apple & Water Chestnut Soup Lily & Apple Pear Soup Millet Porridge

KA RS #IGDI R Please reach out to us for any suggestion

operations-sz@avenueschina.cn
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JA= Wednesday

Z Taste of Japan
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Morning Snack Fine Butter Apple Turnover Chocolate Bun Cheese Cookie Sponge Cake Butter Grape Toast
SRDE R U TR R @ [EN RS Ti5e A 7103 IR
Snacks Aftermoon Snack Salty Butter Bread Carrot Cheese Strips Chocolate Bun Sausage Gridded Cheese soft potato
G W R el ABE w
Fruit Orange Apple Pear Ginseng fruit Banana
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ths s g Braised Chicken Stir-fried Chinese Bacon w/ Gailan Japanese Teriyaki Chicken Drumstick st ;prz/r ushroon Steamed Egg w/ Shrimp
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Milk Bun / Rice Rice Rice w/ Teriyaki Sauce / Rice Rice w/ Red Bean / Rice Rice
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- . . . osemary Roasted Beef w/ Mushrooms
PE RS Curry Beef Roasted Shrimp Mustard Seed Cream Pork .
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Ciabatta Farfalle Pasta w/ Garlic & Olive Oil Mashed Potato Baked Sweet Potato
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_— ed 5p) WCheost:ut Y ae Spinach Vermicelli Steamed Tofu w/ Green Onion Braised Radish w/ Mushrooms & Tofu Stewed Mixed Vegetables
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Vegetable
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o Boiled Cabbage Choy Sum Chinese Cabbage Lettuce w/ Garlic Winter Melon
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Stir-fried sVTc‘e‘du"]rﬂ(;’riwa/l L’il & Water © AT J D PRI BIEALWD b 2 ol
P Chestnut Y Spinach Vermicelli w/ Tofu Skin Steamed Tofu w/ Green Onion Braised Radish & Tofu w/ Mushrooms Stewed Mixed Vegetables
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st Boiled Cabbage Choy Sum Chinese Cabbage Lettuce w/ Garlic Winter Melon
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Flat Bread Rice Baked Potato Rice w/ Red Bean Rice
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Rice Farfalle Pasta w/ Garlic & Olive Oil Rice Lasagna (Vegetables) Baked Sweet Potato
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Special Meal Dumpling
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Soup Corn Soup Red Bean & Lotus Seed Soup Miso Soup Lily & Apple Pear Soup Egg & Seaweed Soup

KA RS #IGDI R Please reach out to us for any suggestion

operations-sz@avenueschina.cn
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