Lunch Menu 20-24 Oct hed
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Catering I[IONG KONG

Mornin -
O 8] Chocolate Soft Spring Roll Eried Potato Chocolate. Chips  Portuguese
Cake Cubes COOkIeS Tarts

Dairy Soybeans Wheat Soybeans Wheat

eeeeeeee

Salad Assorted Salad Assorted Salad Assorted Salad Assorted Salad Assorted Salad
& & & & & &
Fruit Bar Fresh Fruit Bar Fresh Fruit Bar Fresh Fruit Bar Fresh Fruit Bar  Fresh Fruit Bar

Roasted Herbs Smoked Pork
Meal A Hainan Chicken Coq au vin with Cgiilkfn”eins'-ae”;;’” Pork Curry with '—;’i” with
ed with Rice Rice y sau : ranberry sauce
am BB ceg SHiE
Gambas with Baked Fish in |
Braised Beef &  Aglio e Oilo Bacon Sweet Corn  Scallop with Ink
Meal B Turnip with Rice Pasta Carbonara Sauce with Rice Pasta

Beef Soybea S Wheat

aaaaaaaaa
Sh lifish ~ Soybeans Wh at = Pork  Dary  Egg  Soybeans Wheat @ Fish  EQg  Soybeans = Wheat @ Shelish ~Mally - Soybeans

Sauteed Vegan

Braised Rice Noodle
. | Steamed Egg Meat & Bell pepper Halloween Ball
with Freserved  Tortilla Espanola  and Mushroom - ith G I'
(o4 T M Te)[o):] Vegetable & Shredded in Black beans wi arlic
Vegan Meat (V) (V) with Rice (V) sauce with Rice (V) Bread (V

II N A EII

Chinese Ratatouille & Baby Bok Choy
Veggie / Starch EeENile =18 Mashed Potato in Broth

HES NS NS

Soybeans Wheat Dairy Wheat @ Soybeans = Wheat @ Soybeans

Broccoli Roasted
Pumpkin

Soup of the Day Soup of the Day Soup of the Day Soup of the Day Soup of the Day

fad

Beef Pork Chicken Fish Crustacean  Wheat

Shellfish

Dairy Celery Soybeans Mustard ~ Sesame
Seeds

Please kindly note that items on this menu may change or be unavailable at certain times.

(V) Suitable for lacto-ovo vegetarians




