#—F Week 1

JA— Monday

2026 4 H | BSCRYIT /NI R

A= Wednesday
Bk « PUJ1] Taste of SiCl

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

>

S
Morning Snack

LSRN
Fine Butter Apple Turnover

= IR
Mochi Meat Flavored Bread

FRHRAEE
Steamed Chive & Pork Twisted Roll

58 1 A

Chocolate Cookie

AR O

Orange Pancake

u}

SO R 5 IR LUl Ik MR AL (L RPN
Snacks Aftermoon Snack Chocolate Mochi Carrot Cheese Strips Sausage Gridded Meat Floss Bread Waffle
¢ i T R a1 1T e
Fruit Orange Apple Pear Orange Banana
R P — ¥ A
& KBTI ¢ PRI TG = it ST e IR
. . Stewed Pork w/ Pickled Chinese Cabbage & . ) . . . . . . -
AR Stir-fried Beef w/ Mushrooms N Boiled Fish Slices Braised Chicken Drumstick Scrambled Eggs w/ Tomato
- Vermicelli
Chinese
Set Meal ARk / KR HI FIR PG KD
Milk Bun / Rice Stir-fried Rice w/ Green Onion Rice Rice w/ Pumpkin Rice
R S @ GRERE LEPN ] [ 455 A BRAPRE i IS\ ECIE -
fiEvs Cajun Roasted Fish w/ Olive Lime Roasted Chicken Breast Twice cooked pork Beef Marinara Sauce Roasted Pork w/ Curry Sauce
Western @
Set Meal 11T A Sl R HESET 4 BRI BN
Roasted Potato Butter Stir-fried Pasta Dried Plum Vegetable Mixed Noodles Spaghetti Butter Boiled Potatoes
W FHAE R LM AR BRETHE (R PR W
- Stir-fried Cauliflower w/ Tomato Cheese Roasted Eggplant w/ Lentils Mapo Tofu (Not Spicy) Stir-fried Spiced Tofu w/ Celery Zucchini
i
Vegetable . . 7 @
T L AR b 3 v ague JEBRIEL LA SNEPS
P Baby Bok Choy Baby Cabbage & Wood Ear Mushrooms Stir-fried cabbage Choy Sum Cabbage w/ Dried Shrimp & Cordyceps
Lunch Menu Sl AL S 5
e KR TRE WETH CF3) PR AR T
Tofu P Roasted Eggplant w/ Tofu Skin Mapo Tofu (Not Spicy) Stir-fried Spiced Tofu w/ Celery Zucchini w/ Lentils
T LT AT I 3 T JEBRIEL @ LRI YNEP
et Baby Bok Choy Baby Cabbage & Wood Ear Mushrooms Stir-fried cabbage Choy Sum Cabbage w/ Cordyceps
Vegetarian . N . - 3
KRR AW FIRIR IR EIRR
Rice Stir-fried Rice w/ Green Onion Rice Rice w/ Pumpkin Rice
LT A Jpsai] @ HESEFHE BRFIE At
Roasted Potato Stir-fried Pasta Dried Plum Vegetable Mixed Noodles Spaghetti Boiled Potatoes
é g es
Special Meal Dumpling
é ] A FHR PR HUREAERS P @ WL BERERNG HREAD
Soup Taro Coconut Sago Chicken & Cordyceps Flower Soup Soft Tofu Soup Lily & Apple Pear Soup Egg & Seaweed Soup

KT 5 @ WVODER R Please reach out to us for any suggestion

operations-sz@avenueschina.cn

GG ELFEREIWi th Cured Meat or Spices
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April, 2026 | Snack & Lunch Menu Primary & Secondary Division

JA— Tuesday

Wednesday

JH Friday

D

Morning Snack

WP Sk

Bun w/Cheese

REwlTEe)

Chocolate Bun

A
* Hf Taste of Yangzhou

PRk

|

Cheese Cookie Sponge Cake Butter Grape Toast
FULEE U R4 mi R @ i) TGy i 7S LR
Snacks Aftermoon Snack Salty Butter Bread Banana Bread Chocolate Bun Sausage Gridded Cheese soft potato
& Wt HR 5 ABR i
Fruit Orange Apple Pear Ginseng fruit Banana
\ 6’ TR 6’ T AR £ @ LU TSk 6’ ZHRRY X R
vy Stir-fried Pork w/ Potato Cantonese Steamed Cod Braised Pork Meatball Braised Chicken w/ Three Cups Sauce Steamed Egg w/ Minced Chicken
Chinese
Set Meal et HMSR T E e D) AHIR FKR
Salt Pork & Vegetable Rice Yangzhou Stir-fried Rice w/Sausage Rice w/ Sweet Potato Rice
BUR ELIE RS R [2SHRERER @6’ FRARNFWHFES
(e weT s Orleans Roasted Chicken Drumstick I Sweet & Sour Fish TR R AR Mustard Seed Cream Pork
LS PIUR . ,
Western . Chef’s Beef Burger w/ Roasted Tomato &
Beef Mushrooms Pie : <
Set Meal M A AR American Cheese A TR
Fusilli Pasta w/ Olive Oil Scallion Oil Noodles Black Truffle Mashed Potatoes
W EJINH WIE 5 PN IHRET 2 O I A BT
-~ Braised Winter Melon Curry Mixed Vegetables Yangzhou Boiled Slice Dried Tofu Roasted Vegetables w/ Olive Oil Edamame w/ Garlic
IR
Vegetable @
S/LEES R LLFE R S T LT Pl A3 R
. Bok Choy Cabbage w/ Vermicelli & Garlic Baby Bok Choy Lettuce w/ Soy Sauce Kale w/ Ginger Sauce
BE i
Lunch Menu )
EIINH Y DA 4% S P M 2 IMRE T2 TR I 5 I B 2 FETERET
Braised Winter Melon w/ Tofu Curry Mixed Vegetables w/ Chickpea Yangzhou Boiled Slice Dried Tofu Roasted Vegetables w/ Olive Oil & Lentils Edamame w/ Garlic w/ Spiced Tofu
@ iS7LLIEES ALV FZNER T L Wi A3 ZEIR
s Bok Choy Cabbage w/ Vermicelli & Fried Tofu Baby Bok Choy Lettuce w/ Soy Sauce Kale w/ Ginger Sauce
ES
Vegetarian . .
KR KRR FNIPIR L3R R
Rice Rice ‘Yangzhou Stir-fried Rice Rice w/ Sweet Potato Rice
K SN i EEIER (3R) R liERET ] WD A S SR
Fusilli Pasta w/ Olive Oil Mushrooms Pie (Vegetables) Scallion Oil Noodles Flatbread Black Truffle Mashed Potatoes

é LRk S

[EHARIER AT
Special Meal Beef & Tomato Noodles
V. JE RN —_—— A 0 i §
E§ 7 AR Black-eyed P:‘a afd?otufl{?ot Soup with HRHEA H & ERERS HhRAED
Soup Chicken & Corn Soup Y old Chickén P Sweet Potato Soup Lily & Apple Pear Soup Tomato & Egg Soup

KT AT 0] S @ UOUGIIL &R - Please reach out to us for any suggestion
operations-sz@avenueschina.cn
&N EWith Cured Meat or Spices
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April, 2026 | Snack & Lunch Menu Primary & Secondary Division

Tuesday

JA= Wednesday
BR « B4R Taste of Vietnam

JH Friday

D

©

i A PIARAEL HHRER RRvak RSy BEEE
Morning Snack Croissant Mochi Meat Flavored Bread Steamed Chive & Pork Twisted Roll Chocolate Cookie Orange Pancake
SODE U RS Ty IR % DY % 71 X E AR R
Snacks Aftermoon Snack Chocolate Mochi Carrot Cheese Strips Sausage Gridded Meat Floss Bread Waffle
& T R 2 W i
Fruit Orange Apple Pear Orange Banana
R HE LT AN . ~ ) i .
\ o s d ] d BB & TR S R # IR
s e:ﬂzhrw;‘z ig d“;e | Dai;a ¢ Fish w/ Pickled Chinese Cabbage Grilled Chicken Tenders w/ Vanilla Chicken Wing w/ Salted Egg Yolk Stir-fried Egg w/ Cucumber
Chinese
Set Meal 5LURk 1 KT i FIKIR B/ KR FkiR
Milk Bun / Rice Stir-fried Rice w/ Soy Sauce Rice Stir-fried Rice w/ Egg / Rice Rice
d BRI =3 B LR @ A
(e weT s Roasted Pork w/ Vanilla Spinach Cheese Bacon Egg Cakes . . Sweden Pork Meatball
West;m EALERER FEEH (4RH)
Set Meal i Cheese Beef Stick Lasagna (Beef)
et Mea RS SRR L
Roasted Sweet Potato Black Truffle Farfalle Pasta Flat Bread
W SR BB WA N FRETE (F3) e T
-~ Stir-fried Mushrooms Stewed Tofu w/ Mushrooms & Garlic Stir-fried Baby Pumpkin w/ Salted Egg Yolk Mapo Tofu (Not Spicy) Braised Eggplant
IR
Vegetable
Jeb N3 B S¢ONSES A I AL AT e e 3 T LR
. Bok Choy Chinese Cabbage & Corn Broccolini w/ Garlic Baby Cabbage & Wood Ear Mushrooms Baby Bok Choy
BE i
Lunch Menu B .
ERIEE PR AR R TLIE /NI IR (R 9 LLRe T I
Stir-fried Mushrooms w/ Spiced Tofu Stewed Tofu w/ Mushrooms & Garlic Roasted Baby Pumpkin w/ Lentils Mapo Tofu (Not Spicy) Braised Eggplant w/ Chickpea
iy UUNEP 3 ESIPNEF AR P AR AHRERESR T i
s Bok Choy Chinese Cabbage & Corn Broccolini w/ Garlic Baby Cabbage & Wood Ear Mushrooms Baby Bok Choy
ES
Vegetarian . . .
FUR I KL FURI FIRA
Rice Stir-fried Rice w/ Soy Sauce Rice Rice Rice
W fE SR SR I ESZ2lipvs Tz (57) WD
Roasted Sweet Potato Black Truffle Farfalle Pasta Stir-fried Rice Noodles w/ Vegetables Lasagna (Vegetables) Flat Bread
& wox ar
Special Meal Bun
< © AL a5 ki A REI Ak
Soup Sliced Pork and Loofah Soup Red Bean Soup Borscht Lily & Apple Pear Soup Millet Porridge

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

+

operations-sz@avenueschina.cn

&N EWith Cured Meat or Spices



SEVURE Week 4
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April, 2026 | Snack & Lunch Menu Primary & Secondary Division

JA— Tuesday

JA= Wednesday

D

Morning Snack

ISR

Fine Butter Apple Turnover

REwlTEe)

Chocolate Bun

* &M@ Taste of Thailand

2 Eh A
Cheese Cookie

Sponge Cake
AL O F2F 2 ISR & T REvliiel 7
Snacks Aftermoon Snack Chocolate Mochi Banana Bread Chocolate Bun Sausage Gridded
& Wt KR A Wt
Fruit Orange Apple Pear Orange
o O T LA A T 7 st i b 1)
A= mmmpmsrn & - — & oiomemmens
§ Stir Fried Beef Tenderloin w/ Stir-fried Pork Grilled Pork Beijing-Style Braised Chicken Drumstick
AR Mushroom & Colored Pepper caro care w/ Quail Eggs
Chinese
Set Meal (kO PRI/ 1K EHR it
Rice Stir-fried Rice w/ Corn & Onion / Rice Rice w/ Citronella Flat Bread
IR @ A LSRG A SRR
(e weT s Pan-fried Salmon w/ Lemon Juice Stewed Chicken w/ Potato Stir-fried Chicken w/ Basil o
West;m AR =S i iR
Set Meal - . Japanese Salmon Vegetable Fried Rice
et Ved Rk LA LGRSl AW
Baked Potato Wedges w/ Garlic Fusilli Pasta w/ Olive Oli Thai Stir-fried Rice Noodles
m FRA L FRLL IR EAEE BRI PETLIE UPCEREERNIN
-~ Vermicelli & Luffa w/ Garlic Cheese Baked Tomato Thai Braised Tofu Braised Yunnan Jiegua
IR
Vegetable
Haah A3 A3 SRR ERaalipEa
. Lettuce w/ Soy Sauce Bok Choy w/ Garlic Choy Sum Lettuce w/ Garlic
BE i
Lunch Menu B
FRARN L F L NS 11 B ESin A AR 2 R /N RS
Tofu, Vermicelli & Luffa w/ Garlic Roasted Pumpkin w/ Lentils Thai Braised Tofu Braised Yunnan Jiegua w/ Spiced Tofu
WA AL 3 JRIRZRL AN 23
e Lettuce w/ Soy Sauce Bok Choy w/ Garlic Choy Sum Lettuce w/ Garlic
*
Vegetarian . .
KR PEATRIDIR AW FRAR
Rice Stir-fried Rice w/ Corn & Onion Rice w/ Citronella Rice
Rk LA RO TR AW wHf
Baked Potato Wedges w/ Garlic Fusilli Pasta w/ Olive Oli Thai Stir-fried Rice Noodles Flat Bread

é LRk S

Special Meal

JHERENS G

Black-eyed Pea and Lotus Root Soup

with 0ld Chicken

I K
Pumpkin Sago

B35

Coconut Chicken Soup

B ARRER
Lily & Apple Pear Soup

JH Friday

KT B AR GG BUVGAER Please reach out to us for any suggestion

operations-sz@avenueschina.cn



