March 2 to 6th

MONTHLY MENU
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MONDAY 2nd

Wild Mushroom

TUESDAY 3

Barley, Winter Melon

Fruit / Soup Cream Soup F;%sﬁg;(;it and Pork Ribs Soup
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Tradition Italian
Meatballs with Pasta
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with Red Rice (V)
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BBQ Chicken Pizza
and Corn Salad (V)
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BE CAUTIOUS

Allergens and descriptive icons are displayed on our daily menu,
helping students to make informed dietary choices

From cage-free eggs to low-carbon footprint produce,
sustainability is incorporated throughout our menus
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March 9 to 130 MONTHLY MENU

MONDAY 9th TUESDAY 10t WEDNESDAY 11th THURSDAY 12t FRIDAY 13th

GREEK

Fruit / Pu(;r:e?(ri'r]\yszfu Fresh Fruit Wonton Chicken Soup Tomato Cream Soup
Soup ﬁ%aﬁ% P EEKR E5HS Fresh Fruit BEMZRS
=R ThrEE KR
Tomato Mushroom and
Meal A Spinach with Pasta
(Western) BHiEEEEEN
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Meal C Thai Style Fried Rice . Hot Dog(Pork) with
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Allergens and descriptive icons are displayed on our daily menu, From cage-free eggs to low-carbon footprint produce, iy
helping students to make informed dietary choices sustainability is incorporated throughout our menus )
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BE CAUTIOUS

March 16thto 20th

MONTHLY MENU

*

MONDAY 16" TUESDAY 17t WEDNESDAY 18th THURSDAY 19th FRIDAY 20t

Fruit /
Soup

Minestrone
BANES

Fresh Fruit
gk R

Papaya, Snow Fungus,
Sweet and Bitter
Apricot Kernels and
Pork Soup

Meal A
(Western)

Cherry Tomato and
Pumpkin with Pasta
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Meal B
(Asian)

Meal C
(Chef
special)

Ratutouilli
with Pasta
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Fresh Fruit
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Creamy
Cauliflower Soup
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Steamed Eggs with
Vermicelli & Green
Onions and Rice
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The Hirshon Taiwanese
Scallion Oil Noodles
with Soy Sauce Egg
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Fish and Chips with
Coleslaw Salad
VERE(R
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Allergens and descriptive icons are displayed on our daily menu,
helping students to make informed dietary choices

From cage-free eggs to low-carbon footprint produce,
sustainability is incorporated throughout our menus
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MONTHLY MENU sodexo

March 23rd to 27th

MONDAY 23 TUESDAY 24t WEDNESDAY 25t THURSDAY 26t FRIDAY 27th

Fl'Ult / Carrot Cream Soup Fresh Fruit Corn, Tofu & Egg Broth Fresh Fruit Borscht
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Soup

Creamy Pumpkin Sauce

Meal A Spaghetti Aglio e Olio Pasta with Mix
ma KRR Vegetables
(Western) . T N N
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Meal B

(Asian)
Meal C Gomoku Gohan Sandwiches with Pesto
Vegetable Paella (Japanese Mixed Rice) and Mozzarella (V)
(Chef BT B AR with Potato Salad (V)
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Allergens and descriptive icons are displayed on our daily menu, From cage-free eggs to low-carbon footprint produce, ‘,,p-q..
helping students to make informed dietary choices sustainability is incorporated throughout our menus ' ] '
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March 3010 31t MONTHLY MENU

MONDAY 30" TUESDAY 31st WEDNESDAY THURSDAY FRIDAY

Fruit / Tol\fnt:SSoe:(\;\:‘e:d Fresh Fruit
°h
Soup SEEEHRS St

Meal A
(Western)

Mea| B Vegetable Egg White

Fried Rice
“PORK

(Asian) HREEWR

Meal C Deep Fried Pumpkin Cake
in Japanese Curry
(Chef and Rice (V)
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Allergens and descriptive icons are displayed on our daily menu, From cage-free eggs to low-carbon footprint produce, i
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