September 2022

Communal Dinner Menu

Tuesday Wednesday Thursday
6-Sep-2022 7-Sep-2022 8-Sep-2022
EHOHEDR ZR UV D ZERR il PSE
Crispy Chicken Cutlets Thai-style Spicy Curry Chicken Shredded Pork Sautéed with Eggplant
AL I FEA ZREEHIENE R =PIINS sV
Braised Pork Loin with Red Kidney Thai Fried Fish in Sweet & Sour Stir-fried Cucumbers with Fish Cakes
Beans and Diced Potatoes Sauce
o o P BRI B
BEATEA RAFLED ARF Stir-fried Chicken Fillets with Celery
Baked Fish Fillets in Thyme Cream Stir-fried Minced Pork with Thai and Straw Mushrooms
Basil
VErhie =gk Vaessphes
V Sautéed Carrots, Cauliflowers & Vi V stir-fried Choy Sum with Garlic
Beans with Chopped Tomatoes V Thai-style Stir-fried Cabbages
o HER
= HE# Rice
Garlic Pasta Rice
NS N VarmaEisse
HEB AR FAH R 2R V' Braised Tofu with Mixed Vegetables
V Sautéed Assorted Mushrooms & Red | V Green Curry Vegetables & Tofu
Kidney Beans V4 snpaz
g G NERN Fresh Fruit Platter
HEER Coconut Sago Cake
Banana Cake
13-Sep-2022 14-Sep-2022 15-Sep-2022
F K T

Sesame Chili Chicken

RIA LY EE JI\ Braised Minced Pork
with Pumpkin

e EFA
Stir-fried Beef and Tomato with
Scrambled Egg

V it
V Stir-fried Water Spinach with Bean
Paste

&ORER
Red Grain Rice

Vs8I Z8
V Fried Veggie Duck with Chinese
Zucchini and Mushrooms

Vo s
Fresh Fruit Platter

Formal Hall
Dinner

Honey Glazed BBQ Pork

FIEERA
Steam Fish Meat with Tofu

ES TSR ]
Steamed Chicken with Chinese
Mushrooms and Black Fungus

Vit T
V' Sautéed Baby Chinese Cabbages
with Garlic

HER

Rice

Vissgmpzam
VSeasonaI Vegetables, Sweet Corn
and Veggie Fish Fillet

Vi st
Fresh Fruit Platter

<




Tuesday Wednesday Thursday
20-Sep-2022 21-Sep-2022 22-Sep-2022
o SRR AR NESANGN
Deep-fried Chicken in Lemon Sauce Pan-fried Fish Fillets with Butter Braised Bean curd with Minced Pork
FARD ISR FEMEE Bz A
Stir-fried Belle Pepper with Sliced Pork African Chicken Steamed Fish Fillets with Ginger and
Scallion
B T RS o
Steamed Fish with Preserved Olive Roasted Pork Loin with Herbs 7 G
Leaves Wok-fried Diced Chicken with Black
Ve s Bean & Shallot
Vet V Assorted Vegetables Salad NI
V' sautéed Cauliflowers with Garlic Bz BN
R V' Sautéed Zucchini with garlic
HER Garlic Pasta
Rice AORER
Vatmswey Red Grain Rice
V<t I B V Italian Mixed Vegetables & Vs SO
V' Chinese Zucchini with Enoki Lentil i) TR 5
Mushrooms & Tofu V' Baked Red Kidney Beans with
K IHtE Assorted Vegetables
Vi HLHEAR Chocolate Brownie in Portuguese Coconut Sauce
Fresh Fruit Platter .
T S
Fresh Fruit Platter
27-Sep-2022 28-Sep-2022 29-Sep-2022
I TSR A v
Swiss Chicken Wings Buttered Chicken Fish Cutlets in Tartar Sauce
SHe S NI A ENfERE B Rl EIEZ TN
Sweet and Sour Pork Tandoori Fish Fillets Buttered Lemon Pork Chop
FOR i E1FE nfMER A4 AR
Fried Fish Fillets with Creamy Indian Curry Beef Brisket Roasted Orange Chicken
Sweetcorn
R \giiEe Tl \EER=0IS 37
FERIUZE \'s Curry Eggplant & Potato Stew V Braised Tomato , Zucchini ,
V' stir-fried String Beans with Eggplant Stew
Preserved Olive Leaves HE
Rice EHEREEN

H R

Rice

Vs
V Braised Mixed Vegetables with
Vermicelli

Vi st
Fresh Fruit Platter

Vst T80
V Indian Eggplant Bhurtha with
Tofu

FHEEFRIE T E
Oatmeal Raisin Cookies

Buttered Pasta

Vst g2 mn
V ltalian Veggie Meatball

Vi mbenn
Fresh Fruit Platter




