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October, 2026 | Snack Menu Kindergarten Division

D

te)

Mon EH00 Thu
PR
Raisin Egg Roll

B A EID KM

KICR AT
Stir-fried Rice Noodles w/ Egg & Soy Sauce

ALY K
Dragon Fruit Milk Bun

EAmE
Stir-fried Rice Noodles w/ Pork & Vegetables

American Scrambled Eggs

K\"/ﬁ\
WEARLY IR

Morning Snack @
T BEF K NG
Beef Congee Butter Roasted Corn Pork & Pumpkin Porridge Steamed Yam w/ Honey Pork & Leaf Mustard Porridge

i NS ] i NS ] Mededh, 0y
Oat Milk, Milk

4 Week 1 Wit Mede g, 2B ML,
10.5-10.9 Drinks Oat Milk, Milk Oat Milk, Milk Oat Milk, Milk Oat Milk, Milk
T E FEL FIREH {Ew} TGy ST M7 AL E
Afternoon Snack Sweet Raisin Bun Mashed Taro & Egg Yolk Toast Chocolate Grape Cookies Japanese Red Bean Bun
KR N + 73 5 R T+ 3 HFR + WA T+ i FET + R
Fruit Melon + Golden Kiwi Fruits Orange + Pear Apple + Blueberry Orange + Grape Cherry+ Honeymelon
. ORI, s e -
R AE e e BB N R BT e e
Chinese Steamed Eggs w/ Minced Pork : Ve t\t’llb\n: ’ Banana Chocolate Bun Egg Stir—fried Noodles & Vegetables Coconut Bun
R getables
PLE= /74

Morning Snack

FEAAT T

LINSE /S
Steamed Taro w/ Milk & Osmanthus

Shrimp & Corn Porridge

R U
Oatmeal w/ Milk

[ e e

Steamed Sweet Potato w/ Honey

Chicken & Corn Porridge

Fho b

AR A HMZE.

Lz NS
Oat Milk, Milk

HEZT .
Oat Milk, Milk

METB,
Oat Milk, Milk

55 JF Week 2 (¢1)
10.12-10.16 Drinks Oat Milk, Milk Oat Milk, Milk
TR @ WERE WS ER X E] SRR IR eSS
Colored Toast Mashed Taro Stick Sponge Cake Steamed Sweet Corn

Afternoon Snack

Blueberry Cheese Balls

HEF - BT

KR AR + 75 R T+ 3 R+ iR & + &
Fruit Melon + Golden Kiwi Fruits Orange + Pear Apple + Blueberry Orange + Grape Cherry+ Honeymelon
Please reach out to us for any suggestion

ST AL H0 1A L S R BB R

operations—sz@avenueschina. cn
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D

[EN

Morning Snack

American Scrambled Eggs

A

Beef Congee

WERARID K

Stir-fried Rice Noodles w/ Pork & Spinach

IREELT

AT Sk
Meat Floss Bun

EH1 Thu

B A EID KM

Stir-fried Rice Noodles w/ Egg & Soy Sauce

HHEAMLER
Steamed Chive & Pork Twisted Roll

R FOK e B AR P I R I/ KBES
Cantonese Potato w/ Green Onion Chicken & Corn Porridge Steamed Pumpkin w/ Honey Pumpkin & Millet Porridge
=) Week 3 R i ML, ML, i NS ] i NS ] Mededh, 0y
10.19-10.23 Drinks Oat Milk, Milk Oat Milk, Milk Oat Milk, Milk Oat Milk, Milk Oat Milk, Milk
TR : A ANTR: v A i 7 @ Bl = i) KRR
Afternoon Snack Sweet Soft Red Bean Cake Orange Toast Cheese Oat Cookies Steamed Sweet Corn
KR N + 73 5 R T+ 3 HFR + WA T+ i FET + R
Fruit Melon + Golden Kiwi Fruits Orange + Pear Apple + Blueberry Orange + Grape Cherry+ Honeymelon
PR R ESE FAB AR KRBl FIRA LI KKy Wy wRE B
Chinese Steamed Eggs w/ Minced Pork Stir-fried Rice Noodles w/ Beef Dragon Fruit Milk Bun Stir-fried Rice Noodles w/ Pork & Vegetables Milk Scone
L
Morning Snack
P PR S K WZGEE b A BRI PR
Pork & Pumpkin Porridge Butter Roasted Corn Beef, Yam & Carrot Porridge Steamed Yam w/ Honey
HVUJE Week 4 Wt MeZEE, Fy
10.26-10.30 Drinks

Oat Milk, Milk

AT WY
Oat Milk, Milk

MRE.

Pork & Leaf Mustard Porridge

Afternoon Snack

een |8

A Y BR
Blueberry Cheese Balls

TR

Oat Milk, Milk

HEZT .
Oat Milk, Milk

METB,
Oat Milk, Milk

IR I ] @ Ti5E T Ay Ha4r e
Raisin Bun Mashed Taro & Egg Yolk Toast Chocolate Grape Cookies Japanese Red Bean Bun
KR K + AR T+ 3 R+ WA ¥ + HiE FET + WL
Fruit Melon + Golden Kiwi Fruits Orange + Pear Apple + Blueberry Orange + Grape

Cherry+ Honeymelon

FTEAENNESEWMGNELR Please reach out to us for any suggestion

operations—sz@avenueschina. cn
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&

TR TR Beit G et A E ZLREI TR LI
Brais lVBW £ w/ Potato Stir fried Chicken Teriyaki Stir-fried Beef w/ Scrambled Eggs w/ Braised Tofu w/ Pork
raised beel w/Fotate with Colored Pepper Mushrooms Tomato Meatball
FER A
Set Meal A
A b Bt e i
\ ezt | L e ki L
Rice w/ Oats Stir—fried Rice w/ Stir—fried Rice w/ Rice w/ Corn Stir—fried Noodles w/
o Vegetables & Soy Sauce Seaweed r Vegetables
LGN PR R Wy E AR H R Bes hR E DI OR LI ECE N
Roasted Salmon Balls w/ Creamy Stir—fried Japanese Teriyaki Roasted Chicken w/
Olive Oil Shrimp w/ Pesto Chicken Mozzarella Cheese
TR AL DU
FEEE B Chef’ s Beef Burger w/
Set Meal B Roasted Tomato & @
Cheese
Wﬁ? WyF e EOAIE G B e o B T
Mashed Potato Spaghetti Salt-baked Potato Stir-fried Farfalle Pasta
e EHER E L . - s ot e =2
o ‘ r”iF K E A B i LM NERES NN ) - Firr it )
Stir-fried Asparagus, . Coconut Stewed Pumpkin Shredded Potatoes w/
Celtuce w/ Carrot A Mushroom Braised Tofu . .
Corn & Lily w/ Lily Vinegar
Vegetable @
@%ﬁ . - A 58 AR N
SRS AP 2 E Lettuce?r_xr‘v; Sw:;t Soy Stir*fr}:i/e?g)rin Y Ll 77
Choy Sum Broccoli w/ Garlic ° . ! s Baby Bok Choy
Sauce Vegetables

FTEEW NS S8 IGHEKZR Please reach out to us for any suggestion

operations—sz@avenueschina. cn



Ji Week 2

EHER A
Set Meal A

N\

3 RN R ST
Braised Chicken w/ Corn &
Green Pea

2026510 | 2 SCIRYIS TR A
October, 2026 | Lunch Menu Kindergarten Division

UF AL Q"
Shrimp & Pork Stuffed s@ -
Tofu ‘

A 5 X5 A
Greek Grilled Chicken

JTRE TN
Cantonese Braised Pork
w/ Taro

IR

Kung Pao Shrimp

[Nz
Rice w/ Yam

RN
Stir—fried Rice w/ Egg

BEIR
Rice w/ Quinoa

HREFEA
Thyme Roasted Beef

FOKIBIR

Fried Rice w/ Corn

EIE AN
Rice w/ Carrot

A EERG HE

Roasted Chicken w/

&

i = S0 L

Mediterranean Grilled

15 IR ACREST

Roasted Beef w/ Cumin

Vanilla Salmon Balls & Bell Pepper Sauce
[A] Fi
TR B T4 P IR
Beef Sauce Eggplant
Set Meal B .
Pie
" PUSERZATE 2 N ;
iﬁﬁ? SEINZL LB L Baked Pnl'll’o‘zh;‘%Pur le Yo - it ey
Cheese Md(,df(ml o N P Potato Pancake Fusilli Pasta w/ Olive Oli
Potato
IO I o5 I . .
T SRR
ZLIE AT 0 75 FA LRI Roasted Mixed st tn J i}t\:'—;) - St é “uj%'}'dl_'[' £
Braised Mushrooms Homestyle Braised Tofu Vegetables w/ Olive irfrie . now eas St bried Jried fotu
. Lily w/ mushroom
0il
Vegetable
[uj : V L Y NE TR e it
tew! o r— L
Pea Sprout Bok Choy ewe . autitiower rne .e neew Shredded Cabbage
Eggplant Garlic

FTFEAN B SEIWGIEER  Please reach out to us for any suggestion

operations—sz@avenueschina. cn
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EREE A
Set Meal A

N\

A YA ORI

A 1 Ly 2R LT

&

PN

Steamed Shrimp Balls % 1 LT AT WL 5 AR /
Stir—fried Pork v/ /e1me rimp Balls vag,fLELéﬁﬂlfh;i ) /ﬁ 3 Stir Fried Pork w
w/ Mushrooms & Water Cod w/ Asparagus Onion Chicken
Corn & Sweet Pea . Cloud Melon
Chestnuts
e BT 0 T KR IO o
B _ EED® | Bk | TRbR H UG
Cabbage Fried Rice Stir-fried Rice w/ Rice Noodles w/ Fish Sauce Stir—fried Rice w/ Rice w/ Pumpkin
° s Green Onion & Garlic Mixed Vegetables P

EREE B
Set Meal B

"

E A L
Baked Pork Meatballs
w/ Cheese & Tomato

Sauce

HepE

Braised Beef

R B B
Garlic Flavored Butter
Fried Pork

Fls A
Baked Potato Wedges

W& L Ee
Mashed Potato

F7 A TSR
Rice w/ Lemon & Celery

T2 (4-p)
Lasagna (Beef)

Wy B R R RS A
Creamy Chicken w/
Mushroom Sauce

R BRI
Spaghetti w/ Olive Oil

Bk
Vegetable

&

A LM T
Steamed Eggplant w/
Garlic

&

A
Stir-fried Water
Bamboo

Pan-fried Tofu w/
Citronella

=B TR

Three freshVegetable

w/ tofu skins

[EEX (=S
Broccoli & Corn

Choy Sum

[EEAEZR N 33
Carrot Stir —fried w/
Spinach

Broccoli, Cauliflower &
Carrot

L
Choy Sum

R i
Baby Bok Choy

T8 A 18] 75 T UG

Please reach out to us for any suggestion
operations—sz@avenueschina. cn
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&

[T P
B BEREAIE MO

i pig —
Stir—fried Beef w/ S K WO & Eh ARG B‘ﬁ-ﬁa’fﬁs;llﬁ y Stir -fried Pork w/
prrted Beel sy Home Style Eggplant Salted Chicken 15159‘” armon Fresh Mushrooms &
Sauce Vinegar
Carrots
FER A
Set Meal A
_ ” . ~ Fpliifn ST ,
\ W EDkiR 5 I o ki i Ei

Stir-fried Rice w/
Vegetables & Soy Sauce

Rice w/ Coconut Milk Rice w/ Carrot Rice w/ Scallion 0il Stir—fried Rice w/ Egg

ZLIVE £y

~ . . o . 2= 300 %
Red Curry Fish RIECRR T PRI Gar Lic Italian E‘lﬁ:k%:?l\?urinara
Ay Indian Garlic Chicken Flavored Shrimp
Sauce
ERER B
Set Meal B @ Beef & Mushrooms Pie
e s
?ﬁ? 7 g LT . F A
3 BERA
Vanilla Baked Potato Vanil ?i%?&%mp1 o Homestyle Fried g,._{\‘ljﬂt?l
Cake al a Spiral Pasta Noodles Spaghe
A4 . . 9 1 N .
i b7 AALE R FREE T e HMAY NS I
oiled Cauliflower & 8 . ; LIREE ) . o Tofu w/
FBeeplant v/ Tomato Baked Pumpkin w Braised Tofu Butter Roasted Carrot Stewed Tofu w
eep S"iUC’E’ : Salted Egg Yolk & Mushrooms Pumpkin
Vegetable @
@%ﬁ - FREMAE T LA T
T Stir*;—i{:d( L:t?uce w/ TSI Stir*fr}i/e? /;\)rin [P CUNEES
Shredded Cabbage Garlic Chinese Cabbage ! & Bok Choy

Vegetables

FTEEW NS S8 IGHEKZR Please reach out to us for any suggestion

operations—sz@avenueschina. cn



55— Veek 1

10.5-10.9

JA— Monday
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October, 2026 | Snack & Lunch Menu Primary & Secondary Division

JA= Tuesday

Vednesday

R
KUk - BIFE Taste of India

AW Thursday JAE Priday

ey

Snacks

® F

Morning Snack

TRRER

Apple Turnover

[ALA RS

Meat Floss Cookie

HHEANLE

Steamed Chive & Pork Twisted Roll

LG AT I

Red Bean Toast Basque Bread

D G1-G5 7
Aftermoon Snack

TR

Steamed Sweet Corn

e

Steamed Sweet Potato

&gy
Steamed Yam

[EXN

Steamed Sweet Corn

E

Steamed Purple Sweet Potato

O

G6-G12 T 4
Aftermoon Snack

RE WAL
Chocolate Mochi

2L S

Red Bean Bread

i R
Salty Butter Bread

FHEE L IR LA
Pineapple Bun Cheese soft potato

@D S

SRS

Lunch Menu

L35 A R ¥ HHE
Fruit Orange Pear Apple Orange Banana
e+ . (& o I
NG E SREAROT U X R 5 B LIS
- Stir fried Chicken with Colored Pepper Guangdong-Style Steamed Cod Fish Fried Pork w/ Black Pepper Sauce Soy Sauce Chicken Leg w/ Quail Eggs Steamed Egg w/ Shirmp
g
Chinese

Set Meal

ERIR

Rice

BRI
Stir-fried Rice w/ Egg

BT T ORI
Stir-fried Rice w/ Raisin & Turmeric / Rice

PSR BRIR
Stir-fried Rice w/ Corn Rice

i

[CE s
Western
Set Meal

TR ()

Lasagna (Beef)

i BRI

French Style w/ Vegetables & Beef

G
Butter Chicken

At B R
Spaghetti w/ Tomato Sauce

I

Garlic Bread

6’ o A T R A
Garlic Flavored Butter Fried Pork

PEHERR e

Pita Beel S/
A E B
Macaroni w/ Olive Oil

B KL
Butter Roasted Corn

K B T
Roasted Vegetables w/ Lentils

BEH I
Tofu w/ Citronella

D & T b

Stir-fried Spiced Tofu w/ Bell Pepper Stir-fried Mung Bean Sprout

#h
Vegetable

¥ A THEAE Fh kS i L

Stir-fried Lettuce w/ Garlic Stewed Cauliflower & Eggplant Lettuce w/ Soy Sauce Baby Bok Choy

2 FRMIAC L FEI EERC Tk TG &+ JebE R T

Roasted Comn w/ Tofu Skin Roasted Vegetables w/ Tofu Skin Tofu w/ Citronella Stir-fried Spiced Tofu w/ Bell Pepper Stir-fried Mung Bean Sprout w/ Spiced Tofu

i Lt i TRGEAE ks 4 Lt

Stir-fried Lettuce w/ Garlic Choy Sum Stewed Cauliflower & Eggplant Lettuce w/ Soy Sauce Baby Bok Choy

Vegetarian

L A PR i FORR
Rice w/ Quinoa Spaghetti w/ Tomato Sauce Stir-fried Rice w/ Raisin & Turmeric Stir-fried Rice w/ Vegetables Rice
s (ki EUki R ML B
Flat Bread Rice Rice Pita Cake Macaroni w/ Olive Oil
5 fras T
Special Meal Dumpling

S .

Soup

ISPt
Yam Chicken Soup

ARIET 5
Pawpaw, Lotus Sceds Soup

T N ERG
Pork, Green Radish & Carrot Soup

HEERERS
Lily & Apple Pear Soup

ARy beket]
Tomato & Egg Soup

KT RANE S EWUVGDEER  Please reach out to us for any suggestion
operations—sz@avenueschina. cn
+ HHEAEERWith Cured Meat or Spices

6, A AE A R B AR L ESpicy dishes available only during middle school meal times
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Ji= Tuesday

JA= Wednesday
BBk « I Taste of Guangzhor

JAW Thursday

@)

H
ey

Morning Snack

TR

Croissant

it ning]

Butter Grape Toast

JHEE 6
Chocolate Bun

Jii h 7
Cheese Cookie

JB R
Sponge Cake

O

G1-G5 R4
Aftermoon Snack

JIERS

Steamed Sweet Corn

3k

Steamed Sweet Potato

12
Steamed Yam

ARETK

Steamed Sweet Corn

Steamed Purple Sweet Potato

AL
Snacks 0
G6-GI2 F/F 4% 558 IR EARERITREA i M a3 £ AT kg
Aftermoon Snack Chocolate Mochi Red Bean Bread Salty Butter Bread Pineapple Bun Cheese soft potato
&b kR s 5 R s wiE
Fruit Orange Pear Apple Orange Banana
e+ s 4 I ad N o
T A E =GR Fr 41N Hrd b PRLL Rl G &
g Mushroom & vegetable Mixed Pot Three Cups Stewed Chicken Drumstick Steamed Chicken w/h Red Dates & Mushrooms Stewed Beef w/ Green Garlic & Radish Scrambled Eggs w/ Tomatoes
A\
Chinese
Set Meal B - o o . o
[EER W IS AR PR/ FRIR EEST
Rice Stir-fried Rice w/ Soy Sauce & Onion / Rice Milk Buns / Rice Rice
e a+ . & . e
PR A = TR AT AR R TLEN
o Lemon Garlic Salmon Beef Stew w/ Dried Tofu Skin Garlic Butter Shrimp Roasted Pork w/ Pickled Chinese Cabbage
i S A
ot Chef” s Beef Burger w/ Roasted Tomato & American Cheese [
WELGR i PR O HR
Mashed Potatoes Flat Bread Basil Sauce Macaroni Fusilli Pasta
@W BT (R AR TN W T I
Mapo Tofu (Not Spicy) Butter Corn Stir—fried Baby Pumpkin w/ Salted Egg Yolk Stir-fried Spiced Tofu w/ Celery Roasted Vegetables w/ Olive 0il
Vegetable
NSe7E WA B U3 IBHLE
Choy Sum Lettuce w/ Soy Sauce Lettuce w/ Garlic Spring Vegetables Stir-fried Baby Bok Choy
IR
Lunch Menu
REEE (RHD JeE ST JLZNEI I ET BECHS o e TR T K
Mapo Tofu (Not Spicy) Roasted Corn Stir-fried Baby Pumpkin Stir-fried Spiced Tofu w/ Celery Roasted Vegetables w/ Olive Oil & Tofu Skin
[S77E 2T el R AT SRR W TR
Choy Sum Lettuce w/ Soy Sauce & Spiced Tofu Lettuce w/ Garlic w/ Spiced Tofu Spring Vegetables Stir-fried Baby Bok Choy
HF
Vegetarian
[EEST Rl E3 1 ERIR [EPSV FLRARHE T
Rice Stir-fried Rice w/ Soy Sauce & Onion Rice Rice Fusilli Pasta
ESTA b i by FIRIR
Potatoes Flat Bread Flat Bread Macaroni Rice
5 o 3¢ PE
Special Meal Pork Bun
/ . 1o " L 3 3 3 = ¥
© m B ) B A RE K
Soup Borscht Pork & Kelp Soup Pork & Soybean Soup Lily & Apple Pear Soup Millet Porridge

KT EEM RS S @B IHGADEL R Please reach out to us for any suggestion

ina. cn

operations—sz@avenuesc

+ HIEWEFEEWith Cured Meat or Spices

@ ALTE 22 RN B AR S Spicy dishes available only during middle school meal times



AULRR R
Snacks

>

Morning Snack

J— Monday

=]

7l 67 4 7 AT 6

Grape Honey Chia Seed Bread

2026 410 |

Ji= Tuesday

PR 7

Meat Floss Cookie

B SCARYI /N A
October, 2026 | Snack & Lunch Menu Primary & Secondary Division

JA= Wednesday
HOR - #Ji§ Taste of Greece

HERNEE

Steamed Chive & Pork Twisted Roll

] SN T
Red Bean Toast Basque Bread

o

G1-G5 R4
Aftermoon Snack

ARETK
Steamed Sweet Corn

AEE

Steamed Sweet Potato

Ly
Steamed Yam

AETK e

Steamed Sweet Corn Steamed Purple Sweet Potato

U G6-G12 R/ TG 5E IR St 3 S P R YR
Aftermoon Snack Chocolate Mochi Red Bean Bread Salty Butter Bread Pineapple Bun Cheese soft potato
[t} kR s E 1 R s wiE
Fruit Orange Pear Apple Orange Banana
+ S . . 4 B
Tk AESE SIS T Py Ry
g Stir Fried Cauliflower w/ Preserved Meat Stir -fried Pork w/ Soy Sauce & Green Pepper Greek Grilled Chicken Braised Chicken Drumstick Steamed Egg w/ Minced Chicken
A\
Chinese
Set Meal B . . . e - R
FIKI DR/ E K Fki M/ KR FIKDE
Rice Flat Bread / Rice Rice Stir-fried Rice w/ Vegetables & Soy Sauce / Rice Rice
?? EREAR FALEFE MG U ¢ IO
o Mexican Stewed Beef Thai North Lemongrass Stir fried Chicken Mediterranean Grilled Fish Curry Beef
e FIRAR TR
Western N - B
5 Beef Sauce Eggplant Pie
Set Meal N .
SEIYE TR tEaf Iy e BAHIE
Cheese Macaroni Baked Potato Wedges Mashed Potatoes Spaghetti
@ﬁ ST M 7 HAER A
Stewed Golden-Tipped Mushrooms w/ 0il-Dried Tofu Roasted Mixed Vegetables w/ Olive 0il Cumin Pan—fried Tofu Stir-fried Mixed Vegetables
e
Vegetable
s F AR TEMER WD LT
Choy Sum Baked Cauliflower w/ Cheese Stir-fried Lettuce w/ Garlic Baby Bok Choy
IR
Lunch Menu
ST BB LT B R e T TINERELS HIEAMPRET
Stewed Golden-Tipped Mushrooms w/ 0il-Dried Tofu Steamed Loofah w/ Vermicelli & Garlic Roasted Vegetables w/ Olive Oil & Tofu Skin Cumin Pan—fried Tofu Stir-fried Mixed Vegetables w/ Spiced Tofu
eI Bk LR T TMURSEE AR Wi MR
Pakchoi Choy Sum w/ Spiced Tofu Baked Cauliflower w/ Colored Pepper Stir-fried Lettuce w/ Garlic Baby Bok Choy
Ffe
Vegetarian
L anr] ki I BRI
Macaroni Baked Potato Wedges Rice Stir-fried Rice w/ Vegetables & Soy Sauce Spaghetti
EOKIE S LT EOkIE
Rice Flat Bread Potatoes Rice
5 Hrage Yt

Special Meal

Pork Zhai jiang Noodles

S

Soup

ST LAY
Lotus Seed Snow Ear Red Date Soup

% E R
Pork & Winter Melon Soup

bl &)
Augo lemon

HEFRERS

Lily & Apple Pear Soup Egg & Seaweed Soup

FTEENNESEIUNDEER  Please reach out to us for any suggestion
operations—sz@avenueschina. cn

+ &MEMEF RN th Cured Neat or Spices

ALATE P22 I B AR B Spicy dishes available only during middle school meal times
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I Week 4

J— Monday

Ji= Tuesday

JA= Wednesday
Rk - A Taste of Thailand

s Sk B T ) BN 6L Sk 27
Morning Snack Apple Turnover Butter Grape Toast Chocolate Bun Cheese Cookie
o G1-G5F A R A iz HRTK HEW
Aftermoon Snack Steamed Sweet Corn Steamed Sweet Potato Steamed Yam Steamed Sweet Corn Steamed Purple Sweet Potato
LN
Snacks 0
G6-G12 R/ TG 5E IR St 3 S P R YR
Aftermoon Snack Chocolate Mochi Red Bean Bread Salty Butter Bread Pineapple Bun Cheese soft potato
[t} AR W7 ! e i i
Fruit Orange Pear Apple Orange Banana
\ AR LA SR ST BT AP35 2 =
g Pork w/ Green Garlic & Peppers Stir-fried Pork w/h Sliced Potatoes Stir-fried Beef w/ Basil Master Yu's Braised Chicken Legs w/ Quail Eggs Steamed Egg w/ Shirmp
A\
Chinese
Set Meal ) o i B i o
[EES1 ISR / AR FIKAR RIS/ FIRIR EEST
Rice Stir-fried Rice w/ Egg / Rice Rice Milk Buns / Rice Rice
ﬁ?i F= RS 2R FRIEH i T A P
—— Pan-fried Salmon Rosemary Roasted Beef Thai Curry Chicken Roasted Pork Fillet Moroccan Taji Pot Stewed Beef
Western
Set Meal » ) , ‘ .
] P A Rttt L Py e
Baked Potatoes w/ Garlic Basil sauce spaghetti Pita Cake Macaroni w/ Tomato Sauce Mashed Potatoes
@“Eﬁ FBRETE (FH) TR ST o a
Mapo Tofu (Not Spicy) Garlic Stir—fried Vermicelli w/ Cabbage Broccoli & Cauliflower w/ Coconut Milk Cheese Baked Zucchini Boiled Tofu w/ Winter Gourd & Bean Paste
e
Vegetable
AR e e N
Spring Vegetables Kale w/ Ginger Sauce Stir-fried Vegetables Choy Sum Pakchoi
IR
Lunch Menu
T R AR ey SR
Mapo Tofu (Not Spicy) Garlic Stir-fried Vermicelli w/ Cabbage Steamed Tofu w/ Garlic Baked Zucchini Boiled Tofu w/ Winter Gourd & Bean Paste
Wt BAHERET ot LSRR T K13
Spring Vegetables Kale w/ Ginger Sauce w/ Spiced Tofu Stir-fried Vegetables Choy Sum w/ Tofu Skin Pakchoi
Ffe
Vegetarian
Kl BAHI Rt SitHE Bk
Rice Spaghetti Pita Cake Macaroni w/ Tomato Sauce Rice
HE LT TR FrkE + i
Baked Potatoes w/ Garlic Rice w/ Corn Rice Potatoes
5 H5ate T
Special Meal Dumpling
f . N r gpay . " . e 1y
S w R POk L Tk B AR FRITIEA
Soup Pumpkin Coconut Tapioca Egg & Tomato Soup Coconut Tapioca Lily & Apple Pear Soup Couchgrass Root & Bamboo Cane Water

FTEENNESEIUNDEER  Please reach out to us for any suggestion
operations—sz@avenueschina. cn

+ &MEMEF RN th Cured Neat or Spices

@ ALATE P22 I B AR B Spicy dishes available only during middle school meal times



