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Lunch Menu 

Internal 

 
 

 Monday Tuesday  
Thursday 

Friday 

 2/Feb 3/Feb 
4/Feb 

5/Feb 6/Feb 

Meal A 

$39 
Italian Beef Bolognaise  

 

 

Sliced Chicken with Enoki 

Mushroom & Bok Choy 

 

Shrimp with Jade 

Zucchini & Carrot 

 

Pepperoni & Cheese 

Pizza  

 

Shanghai Fried Noodle 

with Shredded Pork & 

Cabbage 

 

Meal B 

$39 

 

 

Spiced Quinoa with Corn, 

Carrot, French Beans, 

and Chickpeas 

Pasta Baked with 

Creamy Mushroom & 

Spinach  

 

Lettuce & Mushroom 

with Vegetarian Ham in 

Vegetarian Oyster Sauce

 

Vietnamese Cold 

Vermicelli with 

Vegetarian Ham 

 

Fungi Ragu (Mixed 

Mushroom, Cherry 

Tomato, Potato, Celery, 

Basil, Tomato Sauce) 

 

Chef Special 

$45 

Fish Fillet with Lemon 

Capers Tomato Sauce 

 

Diced Pork Loin with 

Vegetables in Mustard 

Gravy 

 

Turnip Cake & Chicken 

Chow Mein 

 

Baked Chicken Parma 

 

 

Mediterranean Bean, 

Tuna & Egg Salad in 

Basil Nut-free Pesto 

Dressing 

 
Starch 

Apply for all 

Meal A or B 

Corn on the Cob  

Penne  

Steamed Rice 

Roasted Potatoes 
Multi Grain Rice 

Fries 

Mashed Potato  

Multi Grain Rice  

Penne  

Soup Noodles 

$42 

Tomato & Chicken with 

Soup Rice Noodles 

 

Fried Fish Block with 

Soup Noodles 

 

Hong Kong Style Beef 

Ball with Soup Noodles  

 

Japanese BBQ Pork 

with Soup Noodles 

 

x 

Vegetables 

 
Brassica & Corn Cauliflower & Beans Choy Sum 

Roasted Carrot & 

Zucchini 

Assorted Sautéed 

Vegetables 

Plant
Forward
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 Monday Tuesday  Wednesday 
 

Friday 

 9/Feb 10/Feb 11/Feb 12/Feb 13/Feb 

Meal A 

$39 

 

Chicken, Corn, Mixed Bell 

Peppers Frittata  

 

 

Fish Fillet in Creamy 

Thyme Mustard Sauce 

 

Chicken Alfredo with 

Pasta 

 

Fish Fillet Cheeseburger 

 

Diced Pork in Tomato 

Sauce 

 

Meal B 

$39 

 

Kale & Spinach Mac & 

Cheese 

 

 

Japanese Style Stir-fried 

Udon Mix Vegetables & 

Shredded Egg 

 

Korean Vegetables Egg 

Fritters 

 

Swiss Baked Pasta with 

Fried Shallot 

(Älplermagronen) 

 

Vegetarian Japanese 

Steamed Egg (tofu, 

mixed mushrooms & corn) 

  

Chef Special 

$45 

Stir-Fried Beef with 

Broccoli & Cauliflower 

 

German Pork Roast 

(Schweinebraten) 

 

Portuguese Seafood Rice 

 

Char Siu 

 

  

Greek Salad with Smoked 

Salmon and Fetta in 

Lemon Vinaigrette 

 

Starch 

Apply for all 

Meal A or B 

Roasted Potatoes 
 Rice 

Quinoa Rice  

Mashed Potato  

Spaghetti  

Red Rice 

Fries 

Red Rice 

Carrot Rice 

Spaghetti  

Soup Noodles 

$42 

Fish Spring Roll with 

Rice Noodles Soup  

 

Japanese Sliced Beef 

with Soup Rice Noodles 

 

Shanghai Style Wonton 

with Noodles Soup 

 

Taiwanese Beef Stew 

with Soup Rice Noodles 

 

x 

Vegetables 

 
Cabbage & Bean Broccoli & Corn Sautéed Cabbage Cauliflower & Zucchini 

Assorted Sautéed 

Vegetables 

Plant
Forward



 

 

Feb 2026 
 
2024 
 

Lunch Menu 

Internal 

 
 

 Monday Tuesday Wednesday 
Thursday 

Friday 

 23/Feb 24/Feb 25/Feb 26/Feb 27/Feb 

Meal A 

$39 

CPD Day 

Bacon Mushroom Sauce  

 

 Roasted Paprika-Lemon 

Chicken with Potato & 

Cauliflower 

Ham & Pineapple Pizza  

 

 

Tuna in Creamy Spinach 

& Kale Sauce  

 

Meal B 

$39 

 

Italian Bean Stew  

 

Stir-fried Rice Vermicelli 

with Bak Choy, Broccoli, 

Carrot and Shredded Eggs 

 

Japanese Curry with 

Veggies & Tofu  

 

 

Broccoli & Cheddar 

Frittata  

 

Chef Special 

$45 
Garlic Thyme Grilled 

Whole Chicken Leg 

 

Shrimp & Broccoli with 

(Nut-free) Pesto Sauce 

 

Fish & Chips 

 

 

Shrimp Avocado Salad 

with Lemon Mayonnaise 

Dressing 

 

Starch 

Apply for all 

Meal A or B 

Red Rice  

Spaghetti  

Multi Grain Rice 

Penne  

Multi Grain Rice 

Fries  

Roasted Potatoes  

Penne   

Soup Noodles 

$42 

Assorted Fish Cake with 

Soup Vermicelli 

 

Assorted Meat Balls 

with Soup Egg Noodles 

 

Crispy Chicken Wing with 

Soup Rice Noodles 

 

x 

Vegetables 

 
Cauliflower & Carrot Sautéed Cabbage Broccoli & Corn 

Assorted Sautéed 

Vegetables 


