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Lunch Menu 

Internal 

  
 

 Monday Tuesday Wednesday 
Thursday 

Friday 

 2/Mar 3/Mar 4/Mar 5/Mar 6/Mar 

Meal A 

$39 

 Chicken Korma with 

Potato & Cauliflower  

 

Beef Goulash 

 

 

Baked Fish with Herb 

Crust  

 

Pork Sausage 

Cheeseburger 

 

Cajun Roasted Chicken  

 

Meal B 

$39 

 

 

Steamed Egg with 

Shitake Mushroom, 

Vermicelli  

 

Penne Pasta with Corn, 

Spinach & Peas in White 

Sauce 

 

Stir-fried Vegetarian 

Ham with Four Season 

Bean & Mushroom  

 

Four Cheese Pizza 

 

Korean Vegetables Egg 

Fritters 

 

Chef Special 

$45 

Fish Fillet with Lemon 

Capers Tomato Sauce 

with Steamed Rice 

 

Diced Pork Loin with 

Vegetables in Mustard 

Gravy with Pasta 

 

 

Zürcher Geschnetzeltes – 

Chicken Mushroom 

Creamy Stew with 

Quinoa Rice 

 

Fujian Fried Rice 

(Chicken and Shrimp) 

 

 

Mediterranean Bean, 

Tuna & Egg Salad in 

Basil Nut-free Pesto 

Dressing 

 
Starch 

Apply for all 

Meal A or B 

Multi Grain Rice 

Mashed Potato  

Corn Rice 

Penne Pasta  

Herbed Potatoes 

Quinoa Rice 

Fries 

Steamed Rice 

Multi Grain Rice  

Penne Pasta  

Soup Noodles 

$42 

Hong Kong Style Beef 

Ball with Soup Noodles  

 

Fried Fish Block with 

Soup Noodles 

 

Japanese BBQ Pork with 

Soup Noodles 

 

Tomato & Chicken with 

Soup Rice Noodles 

 

x 

Vegetables 

 
Brassica & Corn Cauliflower & Beans 

Sautéed Cabbage & 

Shitake Mushroom 

Roasted Carrot & 

Zucchini 

Assorted Sautéed 

Vegetables 

Plant
Forward
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 Monday Tuesday  Wednesday 
 

Friday 

 9/Mar 
10/Mar 

11/Mar 12/Mar 13/Mar 

Meal A 

$39 

Creamy Chicken Stew 

with Vegetables  

 

Shrimp Arrabiata 

 

Pork Ragu  

 

 BBQ Chicken Burger  

 

Bangers Sausages 

(pork) & Mash 

 

Meal B 

$39 

 

 

Shanghai Fried Noodle 

with Dried Tofu 

 

 

Lentil, Okra & Potato 

Curry  

 

 

Swiss Baked Pasta with 

Fried Shallot 

(Älplermagronen) 

 

Quesadilla with Corn, 

Bean, Mixed Vegetables 

and Cheese 

 

Indian Sweet Potato 

Curry  

 

Chef Special 

$45 

Stir-Fried Beef with 

Broccoli & Cauliflower 

with Mixed Grain Rice 

 

HK Style Baked Pork 

Chop Rice in Tomato 

Sauce 

 

   

Pan-fried Tandoori Fish 

Fillet  

 

Garlic Thyme Grilled 

Whole Chicken Leg 

  

Greek Salad with Smoked 

Salmon and Fetta in 

Lemon Vinaigrette 

 

Starch 

Apply for all 

Meal A or B 

Herbed Potatoes 
Multi Grain Rice 

Quinoa Rice  

Spaghetti  

Multi Grain Rice 

Penne Pasta  

Multi Grain Rice 

Roasted Potatoes 

Corn Rice 

Mashed Potato   

Soup Noodles 

$42 

Pork Dumplings & Soy 

Egg with Soup Egg 

Noodles 

 

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 & 

Shitake Mushroom 
Cauliflower & Zucchini 

Assorted Sautéed 

Vegetables 

Plant
Forward
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 Monday Tuesday 
Wednesday  

Friday 

 16/Mar 17/Mar 18/Mar 19/Mar 20/Mar 

Meal A 

$39 
Mexican Shredded Pork 

with Mixed Vegetables 

 

New Orleans Fish  

 

Greek Lemon Chicken 

and Potatoes 

Beef Bolognese Sauce  

 

  

Tuna in Creamy Spinach 

& Kale Sauce  

 

Meal B 

$39 

 

Pasta Baked with Corn 

& Spinach  

 

 

Carrot, Long Bean, Egg 

Fritters 

 

Vegetarian Moussaka 

(Eggplant & Lentil 

Casserole) 

 

Japanese Curry with 

Veggies & Tofu  

 

Vegetarian Western 

Fried Rice 

 

Chef Special 

$45 

 

Shrimp & Broccoli with 

(Nut-free) Pesto Sauce 

 

Chicken Primavera Sauce 

with Pasta 

 

Beef Gyro (Beef in Pita 

Bread Wrap) 

 

Swiss Vegetable and Pork 

(Cholera) Pie  

 

Thai Grilled Chicken 

Salad with Asian Slaw in 

Bang Bang Dressing 

(non-spicy) 

 

Starch 

Apply for all 

Meal A or B 

Quinoa Rice 

Penne Pasta  

Multi Grain Rice  

Spaghetti  

Quinoa Rice 

Boiled Potatoes 

Corn Rice 

Spaghetti  

Steamed Rice 

Penne Pasta  

Soup Noodles 

$42 

Fried Fish Block with 

Soup Noodles 

 

Vietnamese Lemongrass 

Pork Chop Noodles Soup 

 

Assorted Meat Balls 

with Soup Egg Noodles 

 

Japanese Sliced Beef 

with Soup Rice Noodles 

 

x 

Vegetables 

 
Cabbage & Bean Broccoli & Corn 

Assorted Sautéed 

Vegetables 
Cauliflower & Zucchini Sautéed Cabbage 

Plant
Forward
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Monday 

Tuesday Wednesday 
Thursday 

Friday 

 23/Mar 24/Mar 25/Mar 26/Mar 27/Mar 

Meal A 

$39 

Fungi Ragu (Mixed 

Mushroom, Cherry 

Tomato, Potato, Celery, 

Basil, Tomato Sauce) 

 

 

Fish Fillet in Creamy 

Thyme Mustard Sauce  

 

Roasted Paprika-Lemon 

Chicken with Potato & 

Cauliflower  

Ham & Cheese Pizza 

 

 

Chicken, Corn, Mixed Bell 

Peppers Frittata  

 

Meal B 

$39 

 

 

Broccoli & Cheddar 

Frittata  

 
 

Stir-fried Cauliflower, 

Carrot, Baby Corn and 

Tofu  

 

 

Italian Bean Stew  

 

 

Japanese Style Stir-

fried Udon with Mixed 

Vegetables & Shredded 

Egg 

 

Roasted Vegetables 

Pesto with Pasta 

 

Chef Special 

$45 

Spinach, Okra, Tomato 

Cheese Lasagna 

 

BBQ Roasted Chicken 

Leg with Multi Grain 

Rice 

 

German Pork Roast 

with Roasted Potatoes 

(Schweinebraten) 

 

Fish & Chips 

 

 

Shrimp Avocado Salad 

with Lemon Mayonnaise 

Dressing 

 

Starch 

Apply for all 

Meal A or B 

Macaroni  

Corn Rice 

Multi Grain Rice  

Penne Pasta  

Multi Grain Rice 

Roasted Potatoes 

Steamed Rice 

Fries  

Roasted Potatoes 

Penne  

Soup Noodles 

$42 

Tomato, Corn & 

Mushroom with Soup 

Noodles 

 

Assorted Meat Balls 

with Soup Egg Noodles 

 

Assorted Fish Cake with 

Soup Vermicelli 

 

Shanghai Style Wonton 

with Noodles Soup 

 

x 

Vegetables 

 
Cauliflower & Carrot Broccoli & Corn 

Sautéed Cabbage & 

Shitake Mushroom 
Broccoli & Corn 

Assorted Sautéed 

Vegetables 


