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Sehool Menu

Thr 2/ Mon
2/12

Thit heo khia nudc dua
Caramel pork

Ca diéu hdng chién
sot chua ngot
Fried red tilapia fish

BUncariga
Chicken curry w
rice noodles

Thit bo xao rau cu
Stir fried beef w
vegetables

Nui xao chay
Veggie pasta

Com tréng
Steamed rice

Canh bi dd thit heo
Pumpkin soup w pork

Su su ludc
Boiled chayote

Quay salad tu’ chon
Salad bar

Oi
Guava

Thu 3/ Tue
3/12

TOm thit ram
Stir fried shrimp w
pork

Com ga Hai Nam
Steamed chicken w rice

Banh mi xiu mai
Meat balls w bread

Tom xao bong cai
Stir fried shrimp

D&u hi nhoi sét ca chay
Stuffed tofu

Com tréng
Steamed rice

Canh bau ndu tém
Squash soup w shrimp

Bau que xao
Stir fried green bean

Quay salad tu chon
Salad bar

Dua ludi
Melon

S

Thir 4/ Wed
4/12

Murc xao xa té
Stir fried squid

Thit heo kho trirng
Braised pork w egg

Mi xao bo rau cu
Stir fried noodles w beef

Ca basa kho
Caramel catch fish

Com gao Lt ndm kho
Brown rice w mushroom

Com tréng
Steamed rice

Canh cai xanh thit bo
Mustard greens soup w
beef

B6ng cai lubc
Boiled broccoli

Quay salad tu’ chon
Salad bar

Tao

Apple

Thir 5/ Thu
5/12

Ca nudng rau cu
Grilled fish w
vegetables

Thit heo chién xU sét Terriyaki
Breadcrumb pork
w Terriyaki sauce

Mi Y st bo
Spaghetti meat sauce

Uc ga xao 6t Pa Lat
stir fried chicken

Banh cudn chay
Falafel

Com tréng
Steamed rice

Canh chua ga la giang
Sour-soup creeper
w chicken

Bap cdi xao nam
Stir fried cabbage w
mushroom

Quay salad tu’ chon
Salad bar

Dua hau
Watermelon

Thu 6/ Fri
6/12

Trirng cudn rau cu
Rolled egg w vegetables

Ga xéc nudc mam
Stir fried chicken w
fish sauce

S Hat Mé
Mi hoanh thanh thit heo easame (Hat Me)

Wonton soup w pork

Fish (Cac Loai C3)
Tom rim
Sautéed shrimp

Beef (Thit Bo)
Banh thit vién chay
“Meatball” Subs

; Seafood (Hai San)
Com trang

Steamed rice

Canh mudp ndm
Luffa and mushroom soup

Cai thia ludc
Boiled bok choy

Quay salad tu chon
Salad bar

Dua ludi
Melon

Dairy (Ché pham Sita)

Gluten (Lua Mi)

Soy Bean (Dau Nanh)

Egg (Trirng)

Chicken (Thit Ga)

Pork (Thit Heo)
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Sehool Menu

Thir 2/ Mon

Option 1
Option 2
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Option &4

/] Lunch

Y4-Y6 veggie Option

( Rice
| [

/ Salad

DESSERT

9/12

Ga nudng sot kem ca

Grilled chicken

Thit heo kho dau h
Braised pork w tofu

Com chién thit bo
Beef fried rice

Tom xao rau cu
Stir fried shrimp

Ca ri chay banh mi
Vegetarian curry
w bread

Com tréng
Steamed rice

Canh lagim thit heo
Mixed soup pork

Cai thia lubc
Boiled bok choy

Quay salad tu chon
Salad bar

Chuoi
Banana

/- A

Thu 3/ Tue

10/12

Ga om ndm huong
Braised chicken
mushroom

DAu ha trdng clt sdt ca
Tofu quail egg w tomato

sauce

Mi xao hadi san
Stir fried noodle
w seafood

Thit heo nudng sbt Salsa xoai

Grilled pork w
Salsa sauce

BUn cha gio chay
Veggie spring rolls

Com tréng
Steamed rice

Canh cua mdng toi mudp
Crab paste with spinach

and luffa soup

Cai ngot xao
Boiled leaf mustard

Quay salad tu chon
Salad bar

Tao

Apple

S~/ /Y

Tha 4/ Wed

11712

To6m xao hanh
Stir fried shrimp w onion

Ca basa kho
Braised fish

Banh gao Han Quéc thit heo
Pork Tteokbokki

Gardti
Steamed chicken w garlic

Banh kep dau hi
s6t me
Tofu sandwich

Com tréng
Steamed rice

Canh chua chd cd
Sweet & sour soup w
fish cake

Su su lubc
Boiled chayote

Quay salad tu chon
Salad bar

Thanh long
Dragon fruit

Thu 5/ Thu
12/12

Canh ga chién
Fried chicken wings

Thit heo ndu dau
Braised pork w beans

Banh kep bo trirng
Beef and egg burger

Cha cé chién kiéu Thai
Thai fish cake

Com gao lirec nam kho cli sen
Brown rice w braised
mushroom

Com tréng
Steamed rice

Canh rong bién dau hi
Seaweed w tofu soup

B3p cai ludc
Boiled cabbage

Quay salad tu chon
Salad bar

Dua hau
Watermelon

Thu 6/ Fri

13/12

Cha trirng thit
Meat loaf

Suon cot Lét nudng
Grilled pork chop

BGn bo Hué
Beef noodles soup

Muc xao bo toi
Sautéed squid w
butter garlic

Mi xao chay
Veggie noodles

Com tréng
Steamed rice

Canhtrai thom nau tdm
Pineapple soup w shrimp

Mudp mam xao
Sautéed Luffa and
mushroom

Quay salad tu chon
Salad bar

Dua ludi
Melon

Dairy (Ché pham Sita)

Seasame (Hat Mé)

Fish (Cac Loai C3)

Beef (Thit Bo)

Seafood (Hai San)

Gluten (Lua Mi)

Soy Bean (Dau Nanh)

Egg (Trirng)

Chicken (Thit Ga)

Pork (Thit Heo)
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Thr 2/ Mon
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Vegetables

/ Salad

DESSERT

16/12

Ca nudng bao thi la
Grilled fish w butter
dill sauce

Thit heo st chua ngot
Sweet sour pork

Banh kep thit ham
trirng
Ham cheese sandwich

Ga hap xi dau
Steamed chicken w
dark soy sauce

Mién tron chay
Veggie glass noodles

Com tréng
Steamed rice

Canh bi xanh néu thit
Squash soup w pork

Cai ngot xao
Boiled Leaf mustard

Quég salad tu chon
Salad bar

Dua ludi
Melon

Tha 3/ Tue
17/12

/> BNASY

Tho 4/ Wed

18/12

No Lunch

Thu 5/ Thu
19/12

Thu 6/ Fri
20/12

Dairy (Ché pham Sita)

Seasame (Hat Mé)

Fish (Cac Loai C3)

Beef (Thit Bo)

Seafood (Hai San)

Gluten (LUa Mi)
Soy Bean ‘(Déu Nanh)
Egg (Tring)
Chicken (Thit Ga)

Pork (Thit Heo)
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