o] e

DEUTSCH-SCHWEIZERISCHE INTERNATIONALE SCHULE
GERMAN SWISS INTERMATIONAL SCHOOL | a8 0wt

epicure Lunch Menu (Secondary Form)

Catering

Day Monday Tuesday Wednesday
31th Aug 1st Sep 2nd Sep
Dish A $42 Tonkatsu (Japanese Beef Bolognese Pasta German Roast Pork Grilled Chicken Burger Spaghetti Meatballs
Pork Cutlet) with Gravy (Beef and Pork)
LJE00 QD 0O J008 (v o] RO
DiSh B $42 Mushroom Stroganoff Baked Broccoli & Stir-fried Honey Chilli Falafel Burger (V) Thai Green Curry with
(Vegetarian) Penne (V) Cauliflower (V) Potato (V) Seasonal Vegetables
g (V)
2] &
DiSh C $49 Beef Bourguignon Butter Chicken Beef Chilli Cone Cane Fish & Chips Roasted Beef Greek
(Chef Special) Tacos Salad with Garlic Yogurt
P Sauce
QO0E 0 |9 Q08| @ Qo0A Q. 08
Starch Red Rice / Mashed Basmati Rice / Roasted Roasted Potato / Quinoa | Garlic Bread / French Steamed Rice/
Potatoes New Potato Fries Spaghetti
8 B o]

Soup Noodle
$45

Vegetables

Beat Pork  Chicksn Cnsiwesw  Fih [~

(V) Suitable for lacto-ovo vegetarians

31 Aug - 04 Sep 2026

Miso Soup with Chicken
Wings (Ramen Noodles)

cog

Pork Bone & Radish

Soup with Fish ball

(Shanghai Noodles)
QLOB0A

Chicken Soup Ramen
Noodles

with Sliced Pork

©) aong

Taiwanese Beef Broth
with Soya Marinated
Beef (Rice Noodles)

(n] 2

Spicy Ramen Noodles
with Sliced Pork

©) Ba0n

Poa | Gessma  Ghem  Sey

Roasted Carrots &
Zucchini

Sauteed Mushroom &
Spinach

French Green Beans

Garlic Buttered Broccoli
& Cauliflower

]

Morning Glory

Please kindly note that items on this menu may change or be unavailable at certain times.

@ (Sustainable)

& (spicy)



epicure Lunch Menu (Secondary Form) @@ HH@
7-11 Sep 2026 s o

Day Monday Tuesday Wednesday Friday
7th Sep 8th Sep 9th Sep 11th Sep
DiSh A $42 Sweet & Sour Pork with | Minced Beef Pie with Vietnamese Lemon Beef Lasagna Yeung Chow Fried Rice
Peppers & Pineapple Mashed Potato Grass Chicken (Pork & Shrimp)
DiSh B $42 Cottage Cheese, Spinach & Feta Pastilla | Mushroom Risotto (V) Macaroni with Cheese Aubergine Parmigiana,
(Vegetarian) Mushroom, Green peas (V) (V) Ciabatta (V)
curry () 8 B (&)
DiSh C $49 Zircher Geschnetzeltes | Thai Pork Jowl Steamed Trout Grilled Chicken Burger Rosemary Chicken
(Chef Special) Chicken Mushroom Mediterranean-Style with Salad & Fries Avocado, Chickpea,
P Cream Stew Cherry Tomato & Baby
Vil P06 ©@O0 O sonecn [
Starch Quinoa / Steamed Red Penne / Mashed Potato | Steamed Rice / Roasted | Garlic Bread / French Sweet Potato / Garlic
Rice Potato Fries E Croutons E
Epicure Grilled Sirlion Steak
X with Sauteed Seasonal
SPECIal $78 Vegetable m
Soup Noodle Beef & Carrot broth Malysian Laksa with Chilli & Sesame Soup Japanese Fish Broth
with Beef & Pork Ball Sliced Chicken (Rice with Braised Beef with Fish Ball (Ramen
$45 (Shanghai Noodle) Noodle) Shank (Ho Fan) Noodles)
DCE0le 0OEO0Re Doog 0o0£0e
Vegetables Sauteed Broccoli Roasted Carrot & Wok-fried Morning Cajun Spiced Corn on Sauteed Bok Choy
Cauliflower Glory u m Cob with Parmesan
DLORQC  OBR0CQARL @ (ustainable)

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



Lunch Menu (Secondary Form)
14-18 Sep 2026

L5 S

DEUTSCH-SCHWEIZERISCHE INTERNATIONALE SCHULE
GERMAN SWISS INTERMATIONAL SCHOOL | a8t

epicure

Catering

Monday
14th Sep
(Green Monday)

Day

Dish A $42 Vegetable Lasagna

Giveon Soy

Tuesday

15th Sep

Herb-Roasted Chicken
with New Potatoes

880

Wednesday
16th Sep
(Thailand Journey)

Thai Red Curry with
Pork

.2 Peck  Crustaceans  Soy Giuten

Hot Dog (Pork)

Dy Gluten Soy

Friday

18th Sep

Indonesian Beef Randag

Boat Giuten Say

Chana Masala (V)
(Chickpea Curry)

Dish B $42
(Vegetarian)

©) 0

Mustans

Eggplant Parmigiana
(Aubergine) (V)

Oluten g

Vegetable & Tofu Pad
Thai (V)

Egge Giuten Say

Four Cheese Pizza (V)

.....

Vegetable Paella (V)

Vegetable Manchurian
with Soy Sauce

Dish C $49
(Chef Special)

Gluten Soy

Lamb Roganjosh

Mustard  Calary

Minced Chicken with
Basil & Cage Free Fried
Egg

hickon _ Eggy __ Gluten

Beef Cheek Ragu
Fettuccine

Tomato, Mozzarella,
Spinach, Arugula,
Parma Ham Salad

Steamed Rice / Sweet
Potato

Starch

Roasted Potato /
Steamed Rice

Jasmine Rice / Roasted
Pumpkin

Sweet Potato / French
Fries

Steamed Rice /
Spaghetti

Miso Soup with Pan-
fried Tofu (Ramen

Noodles) g u

Soup Noodle
$45

Pork Bone Soup with
Pork Belly (Rice

Noodles) E u

Tom Yum Soup with
Shrimp (Rice Noodle)

. Chicken Crustaceans  Fith $oy Cluten

Korean Spicy Ramen
with Pan-fried Dumpling

Cpmlv]:]a]s

Sasame

Sauteed Broccoli &
Carrot

Vegetables

Roasted Carrot &
Cauliflower

Wok-fried Morning
Glory

Zucchini & Corn

Sauteed Bok Choy

8]}

fffff Chickan  Cstmasm  Fin fen Barv oy Gt Meted  om Saname
(V) Suitable for lacto-ovo vegetarians
Please kindly note that items on this menu may change or be unavailable at certain times.

@ (Sustainable)

(Spicy)



epicure Lunch Menu (Secondary Form) @@ HH@
21-25 Sep 2026 s

Day Monday Tuesday Wednesday
21st Sep 22nd Sep 23rd Sep

Friday

25th Sep

Dish A $42 Japanese Curry with Beef Stew with Crispy Roasted Chicken | Chow Mein with Hong Kong Style Crispy
Pork Cutlet Horseradish Cream Leg Smoked Duck Roasted Pork

Dish B $42 Mushroom with Green Baked Spinach & Pasta with Artichoke, Marghrita Pizza (V) Sweet & Sour Tofu (V)
(Vegetarian) Peas Parpadelle (V) Parmesan Cannelloni Sundry Tomato &

g " 2 | B & B30
Dish C $49 Kung Pao Chicken with | Pulled Pork Bun Miso Barramundi Chicken Schnitzel, Lentil Salad with Tuna
(Chef Special) Rice Cgan &9 @ ooEn German Pomtato in?la . 0
Starch Quinoa / Steamed Rice | Sauteed Green Peas/ Buttered Sweet Corn/ Garlic Bread / French Steamed Rice / Garlic

Butter Poached Potato Roasted Potato Fries Croutons
A i .8 B

Epicur'e Roasted Lamb Leg

(Dice) with Minted

Couscous E

Gluten

Special $78

SOUp Noodle Vietnamese PHO with Tom Yum Soup with Pork Bone & Corn Soup Pork & Shrimp Broth
Sliced Beef (Rice Chicken (Flat Rice with Pan-fried Pork with Wonton(Shanghai
$45 Noodle) Noodle) Dumpling (Shanghai Noodle)
LRB0 @ O8O el B -=E00
Vegetables Sauteed Broccoli Roasted Carrot & Wok-fried Morning Cajun Spiced Corn on Sauteed Bok Choy
Cauliflower Glory Eu Cob with Parmesan
DLORQC  OBR0CQARL @ (ustainable)

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



epicure Lunch Menu (Secondary Form) @@m‘m@
28-30 Sep 2026 e

Day Monday Tuesday Wednesday
28th Sep 29th Sep 30th Sep

DiSh A $42 Macau Pork Chop Bun Shrimp Fried Rice Spaghetti Bolognese

Pork i Gluten Sor =] Giuten Sar

Dish B $42 Veg Shepherd Pie (V) Honey Chilli Cottage Seasonal Vegetable
Cheese with Peppers Korma (V)
(V)

B¢

Gluten

Cnmtcesm  Exgd  Giuten  Say

(Vegetarian)

Dish C $49 Moroccan Chicken with | Dong Po Pork Lemon Sole with Peas
Couscous Carrot & Lemon Butter
Sauce

@ o

Fih Dwry  Gluten

(Chef Special)

Starch Quinoa / Roasted Steamed Rice / Mashed | Steamed Rice / Roasted
Potato Potato Potato

By

Soup Noodle Chilli & Sesame Soup Chicken & Tomato Soup | Pork Bone & Corn Soup
with Braised Beef with Soya Chicken with Pan-fried Pork
$45 Shank (Ho Fan) (Shanghai Noodle) Dumpling (Rice Noodle)

: Beed  Fich  Secame Giuien  Soy ggn Thak

Gluten  Say Pok  Eeri  Semme Glulen  Say

Vegetab]es Sauteed Broccoli Roasted Carrot & Wok-fried Morning
Cauliflower Glory

@ (Sustainable)

Q& (spicy)

) Pork Chickan Fish e

Crmteem [ Gioten Msatand
(V) Suitable for lacto-ovo vegetarians
Please kindly note that items on this menu may change or be unavail e at certain times.
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