November 2022

Communal Dinner Menu

Tuesday Wednesday Thursday
1-Nov-2022 2-Nov-2022 3-Nov-2022
PEBATERD Al e Al e FLHEHEEE
Stir-fried Broccoli with Fish Fillet Deep-fried Crispy Fish Fillet Red Fermented Bean Curd Crispy
M HEZEBK PN Chicken Wings
Crispy Chicken with Honey Pomelo Hunter's Chicken Stew EREREE
//[\%g;rxﬂ\g%q:m /ifﬁ*@ﬁ’:W Braised Spare Iibs with Lotus Root
Sa Cha Beef with Glass Vermicelli French Beef Stew , ZU%E@%W .
NS Vi R Sautéed Fish Fillet with Tofu in
V Braised Turnips with Tofu Skin | V'Baked Assorted Vegetables ?,r?"fl S?gi:
Sticks %ﬁy\ T
T V' Assorted Mushroom with
565 Garlic Pasta Seasonal Vegetable
Rice
Sk R I
Vi B s Chocolate Brownie ce
Fresh Fruit Platter VP B g

\inad=tinde~
VVegetarian Chicken with Celery &
Water chestnut

Virses iy
V Assorted Mushroom & Red
Bean Risotto

Fresh Fruit Platter

Vg3 E e
V Stir-fried Dried Tofu with
Chinese Zucchini and Mushroom

8-Nov-2022 9-Nov-2022 10-Nov-2022
PERERERR EAFEI Kk agzE
Crispy Chicken with Lemon Sauce Lemon Grass Pork Chop Steamed Fish Fillet with Mushroom
ey LR and Preserved Vegetables
Chicken Wing with Salted Egg | Thai Style Roasted Chicken | FASLRER O5EIA
=
Powder = 41 £ A Sautéed Sliced Pork with Lotus Root
Vet in F ted Red Soy S
fEnnEET N Green Curry Fish Fillet " ermﬂ%@%ﬁ? anee
Stir-fried Beef and Tomato with V220 F7Ers PR ,
RIFTTT IR Steamed Chicken with Chinese

Scrambled Egg
VAL gy N3
V Sautéed Green Brassica with
Chinese Mushroom

HER

Rice
Vi st
Fresh Fruit Platter

Vi E
V' Scrambled Egg with Tomato

V'Thai Style Stir-fried
Chinese Kale

HER

Pearl Rice

e \/::é
EFEERE

Banana Cake

ViR T
VTeriyaki Tofu & Vegetables

Mushroom and Black Fungus
Vit gt
Sautéed Baby Chinese Cabbage with
Garlic and Broth

SHET

Rice

Vi g
Fresh Fruit Platter

VEsrz e
V' Sweet Corn and Veggie Fish Fillet
Served with Red Grain Rice

Chartwells




Tuesday Wednesday Thursday
15-Nov-2022 16-Nov-2022 17-Nov-2022
JbaEz e FE T XE#E MRS TR
Steamed Chicken with Mushroom American Southern Fried Braised Chicken with Taro in
MESEIX A BT Chicken Coconut Milk
Steamed Pork Patty with Preserved 2P AT A EREFEGT
Vegetables Butter Pan-fried Fish Fillet Pan-fried Lotus Root & Pork Cake
RETA HEREFEA sz A

Sautéed Beef with Pickled Ginger
and Pineapple
VESINOGAN

VBraised Tofu Puff with Winter
Melon

H R

Rice

B RPHE
Fruit Platter

Ve %
V'Lo Han' Assorted Veggies

Roasted Pork Loin with Herbs
VERIZAFIEE
V' Spiced Potatoes and
Cauliflower

Garlic Pasta

AR JIERE

Chocolate Cake

Vi EXZAN
V'Mixed Vegetables & Veggie
Meat Balls in Italian Style

Steamed Fish Fillet with
Preserved Vegetables

VEREEL
V'Stir-fried Choy Sum with Garlic

R

Rice

BRI
Fruit Platter

Vi sE 275
V'Seasonal Vegetables, Veggie
Meatballs with Brown Sauce

22-Nov-2022 23-Nov-2022 24-Nov-2022
BT 2 R N BRI
Soy Sauce Chicken Roasted Short Pork Ribs with Pan-fried Fish Fillet with Ginger
& EHAR T Salt and Pepper and Scallion
Sautéed Chili Eggplant with Sliced S RS B
Pork Sautéed Chicken Fillet with Swiss Sauce Chicken Wings
Rk Scrambled Egg and Seasonal G5

Sautéed Fish Fillet with Peach in
Salad Dressing
V&3 i
V' Sautéed Chinese Gourd with
Mushroom

HER
Rice

4 R PR
Fruit Platter

Vil S
VCurry Assorted Vegetables and
Lentils

Vegetables
VOIS HE A A
Sautéed Satay Sliced Beef with
Enoki Mushroom
Vigh 7

V' Stir-fried Chinese Kale

=ik
Rice

TR GRS
Vanilla Cake

Vit g s 2208
V Assorted Mushroom,
Cucumber with Veggie Duck

Steamed Spare Ribs with Black
Soybean Sauce
VEgEy
Vstir-fried String Beans with
Preserved Olive Leaves

HER

Rice

BRI
Fruit Platter

VEH#AKE
V' Steamed Egg with Mushroom

Chartwells




Tuesday Wednesday

29-Nov-2022 30-Nov-2022

EUHTARZE XO EzEHFF

Scalllion Oil Chicken Steamed Spare Ribs with XO
BN TG Sauce
Sautéed Tofu with Shredded Pork =M
and Preserved Vegetables Taiwanese Three-cups

BWEFFR Chicken

Sautéed Beef with Potatoes in SoRBEAM

Black Pepper Sauce
Vs L FE
V' Stir-fried Broccoli

HER

Rice

ERPHE
Fruit Platter

Vi ST
Seasonal Vegetables, Tofu with
Brown Sauce

Stir-fried Fish Fillet with

Sweet Corn and Scrambled
Egg
VL
Vstir-fried Choy Sum with
Garlic

HER

Rice

ERPHE
Fruit Platter

VIS = PR s
V'seasonal Vegetables And

Taiwanese Three-cups
Abalone Mushroom

Chartwells




