Supper Menu

5 - 9 October 2026 epicure

IIONG KONG Catering

Monday Tuesday Wednesday Thursday Friday

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

Meal A Japanese Garlic American Beef Pie  Sweet & Sour French Duck
Crispy Pork with Baked Chicken with Breast in Orange
Mashed Potatoes Pineapple Sauce
Q08 B8 @ CI0IEA &
Meal B Italian Cheese Japanese Vegetable Braised Tofu with
Risotto (V) Vegetable Curry Lasagna (V) White Mushrooms
(V) in Vegetarian

Oyster Sauce (V)

“Soy  Gluten Dairy  Gluten “Soy  Gluten “Soy  Gluten

Chef’s Choice Vietnamese Thai Seafood Tom Japanese Pork Cantonese Stewed
Shredded Duck Yum Soup Noodle Soba Noodles Beef Brisket
Soup Noodle Noodles in Chu
Hou Sauce
DR ©BE00n J8 Q0B
Veggie/Starch Stir-Fried Spinach  Stir-Fried Stir-Fried A-Choy Baked Broccoli
with Garlic Cabbage with in Black Bean with Cheese
Garlic & ChiliBean  Sauce
Sauce
o8 oo oo ﬂ
Special Hungarian-Style

Paprika Char Siu

Pork Dairy  Gluten

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

. %) (Sustainable)
(f@ AISL Food Project (zpi:y) ;
misly]Sfe 183 0]

Beef Pork Chicken Crustaceans Fish Eggs Dairy Soy Gluten Mustard Oat TreeNuts Sesame Lupin

(V)Suitable for lacto-ovo vegetarians
Please kindly note that items on this menu may change or be unavailable at certain times.
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