Scinool Menu

Th 2/ Mon

1/9

No School No School

Option 1

Option 2

Option 3

Option &4

Lunch
Veggie Option

Rice

Soup

T N\

Vegetables

/ Salad

DESSERT

5 Ry

Thir 3/ Tue

2/9

Thir 4/ Wed
3/9

Trirng kho dau ha
Braised egg and tofu |

Thit heo néu ragu
Pork stew

Ga xao L& qué
Thai basil chicken

Nui s6t thit bo
Grilled pasta w
meat sauce

Ca tim nuwdng sdt ndm
Grilled eggplant w
mushroom sauce

Com tréng
Steamed rice

Canh cai xanh thit heo
Mustard greens soup
w pork

Su hao xao
Sautéed cabbages turnip

Quay salad tu chon
Salad bar

Chuobi
Banana

Thir5/ Thu
4/9

Ga nudng sot mat ong

Grilled chicken w honey £

Tom rim thit
Caramel shrimp
and pork

Thit heo sdt chua ngot
Stir fried pork sweet
and sour sauce

Phd xao thit bo

Stir fried noodles w beef %

Xiu mai banh mi chay
Vegan meat balls in
sauce w bread

Com tréng
Steamed rice

Canh bo xdi thit ga

Spinach soup w chicken [

Bap cai xao nam
Stir fried cabbage w
mushroom

Quay salad tu chon
Salad bar

Dua hau
Watermelon

Thir 6/ Fri
5/9

Trirng cudn rau cu

Rolled egg w vegetables |

Bo xao sot tiéu

Stir fried beef

Ca chién sdt mam toi
Pan fried w garlic

fish sauce

Mi ga tiém
Chicken noodles soup

Nui xao sot Pesto

.|| Stir fried pasta w

Pesto sauce

Com tréng
Steamed rice

Canh du du thit heo
Papaya soup w pork

Cai thia ludc
Boiled bok choy

Quay salad tu chon
Salad bar

Dua luai
Melon

Dairy (Ché pham Sita)

Seasame (Hat Mé)
Fish (Cac Loai C3)

Beef (Thit Bo)

Seafood (Hai San)

Gluten (Lua Mi)

—_—
Soy Bean (Bau Nanh) T

Egg (Trirng)

\

Chicken (Thit Ga)

Pork (Thit Heo)



Sehool Menu

Thr2/ Mon

8/9

Ga nudéng khoai tay

option 1 Baked chicken w potato
Option2 3T
OPtion 3 E/lr:;(s;) r?(inbondtz.i:vt\)/bbeef
Option 4 Trirng cudn rong bién

Rolled egg w seaweed

1 Lunch .
Veggie | carichaybanhmi

Rice
Soup
Cai thia ludc

Vegetables ..., choy

Com tréng
Steamed rice

Canh lagim
Mixed soup

Quég salad tu' chon

/ Salad Salad bar
Chubi
DESSERT Banana

Vegetarian curry w bread [

Thir 3/ Tue
9/9

Ca léc sotcari
Fish w curry sauce

Thit heo sét Teriyaki
Grilled pork w Teriyaki

. Com ga Héi An
. Steamed chicken w

yellow rice

Bo nau cu cai
Braised beef w radish

Mién tron chay

' Veggie glass noodles

Com tréng
Steamed rice

Canh khoai m& thit heo
Winged yam soup w
minced pork

Cai ngot xao
Stir-fried Leaf mustard

Quég salad tu' chon
Salad bar

Tao

Apple

a5 BNASY)

L YA [T
10/9

Ga cudn bdt xu sot salsa

. | Rolled breadcrumb

chicken w salsa

Trirng ham nuéng kiéu Y

Ham Fritata

BUn thit nudng

1| Rice noodles w pork

Murc xao rau ctl

Squid w vegetables

Com chién chay
Vegan fried rice

Com tréng
Steamed rice

Canh chua cha ca
Sweet & sour soup with
fish cake

Su su lubc
Boiled chayote

Quég salad tu' chon
Salad bar

Thanh long
Dragon fruit

Thir 5/ Thu

11/9

Thit heo ndu dau
Braised pork w beans

Ca chién st chua ngot
Fried fish w sweet
and sour sauce

Banh mi sdt bo
pho mai nudng
Sloppy joe

TOm xao sot kem ca
Creamy shrimp

Com gao ldrc dau ha
kho cll sen

Brown rice w braised tofu .

Com tréng
Steamed rice

Canh rong bién du h
Seaweed w tofu soup

Su hao xao
Sautéed cabbages turnip

Quég salad tu' chon
Salad bar

Dua hau
Watermelon

Th 6/ Fri
12/9

Thit heo kho dua cai
Braised pork w pickle

Trirng chién thit xay
Fried egg w pork

BUn hai sdn TomYum
Seafood TomYum w rice
noodles

Uc ga nuwéng chanh s
Grilled lemongrass
chicken

Mién tron chay
Veggie glass noodles

Com tréng
Steamed rice

Canh ca chua tring
Tomato egg soup

Cai thao lubce
Boiled long cabbages

Quég salad tu chon
Salad bar

Oi
Guava

Dairy (Ché pham Sira)

Seasame (Hat Mé)

Fish (Cac Loai C3)
Beef (Thit Bo)

Seafood (Hai San)

Gluten (Lua Mi)

Soy Bean (Pau
Nanh)

Egg (Trirng)
Chicken (Thit Ga)

Pork (Thit Heo)

5 ']

\



Senool Menu

Thr2/ Mon

Option 1
Option 2
Option 3

Option 4

Lunch
Veggie Option

[
| -

Vegetables

/

Salad

DESSERT

v

A \!

15/9

Thit heo nau ragu
banh mi
Pork stew w bread

Ca loc nudng s6t hanh me

Grilled fish w
sesame sauce

Ga kho gung
Chicken w ginger

Mi Y x30 tdm
Spaghetti w shrimp

N&m dui g3 x30 sa nghé
com gao lut

Lemongrass mushroom w

brown rice

Com tréng
Steamed rice

Canh mong tai, rau dén nau

tom
Amaranth and spinach
shrimp soup

Su su lubc
Boiled chayote

Quég salad tu chon
Salad bar

Dua ludi
Melon

Thir 3/ Tue
16/9

Dau hi non sbt thit
Tofu w meat sauce

Tom xao bo toi
Sautéed shrimp w
butter garlic

Thit heo kho trirng
Braised pork w egg

Mi L4t to s6t bo
Beef Lasagna

Dau hi chién sa
Lemongrass tofu

Com tréng
Steamed rice

Canh bi xanh thit heo
Squash soup w pork

Pau que lubc
Boiled green bean

Quég salad tu chon
Salad bar

Thom
Pineapple

N 20/ (

Thir 4/ Wed
17/9

Dui ga s6t mam nhi
Chicken w fish sauce

Bo ham ca chua
Beef stew w tomato

Ca chung tuong
Steamed fish w
soya bean

Banh mi kep
ham trdng
Ham egg sandwich

Com chién chay
Fried rice

Com tréng
Steamed rice

Canh rong bién ddu ha
Seaweed w tofu soup

Cai ngot xao
Boiled Leaf mustard

Quég salad tu chon
Salad bar

Thanh long
Dragon fruit

Thir 5/ Thu
18/9

Tring hap sot thit
Steamed egg w
meat sauce

Thit heo rim thom
Braised pork w pineapple

Uc ga xao lac &c
Stir fried chicken

Nui st phd mai bacon
Mac and Cheese

Banh pita chay
Veggie pita

Com tréng
Steamed rice

Canh rau ngét muép nau moc
Katuk sweet leaf soup w
meat ball

Rau mudng xao tdi
Water spinach with garlic

Quég salad tu chon
Salad bar

Dua hau
Watermelon

\ /|| sotca

Th 6/ Fri
19/9

N

Com chién thap cam op la %
Fried rice w egg

G3 nUGng sdt xa xiu
Char siu chicken

Dau hd nhoi thit Seasame (Hat Mé)

Stuffed tofu w pork

HG tiéu bo kho
Beef stew w noodles

Fish (Cac Loai C3)

Beef (Thit Bo)
Banh kep chay

") Veggie sandwich

Seafood (Hai San)

Com tréng
Steamed rice

Canh du dd nau thit
Green papaya soup pork

Cai thao lubc
Boiled long cabbages

Quég salad tu chon
Salad bar

Chuoi
Banana

Dairy (Ché pham Sita)

Gluten (Lua Mi)

—_—
Soy Bean (Bau Nanh) T

Egg (Trirng)

\

Chicken (Thit Ga)

Pork (Thit Heo)



Sehool Menu

Thr2/ Mon

Option 1

Option 2

Option 3

Option &4
Lunch .
Veggie
Option

Rice

T N\

Soup

Vegetables

/ Salad

DESSERT
€

22/9

Bo x30 bap cai
Stir fried beef w
cabbage

Ga nudng sdt mat ong
Grilled chicken w
honey sauce

Heo xay xao hanh sa
Lemongrass
minced pork

Nui xao tring thit ngudi
Stir fried pasta w
egg and ham

Dau hi sbt ca com gao luc
Brown rice w
tomato tofu

Com tréng
Steamed rice

Canh cdi thia n4u tdm
Bob choy soup
w shrimp

Su hao xao
Sautéed cabbages turnip

Quég salad tu' chon
Salad bar

Thanh long
Dragon fruit

Th 3/ Tue
23/9

Cha trirng thit
Vietnamese egg
meat loaf

Sudn cot Lét nudng
Grilled pork chop

Tom sét me
Shrimp w tamarind
sauce

Banh mi thit ga
sot BBQ

Chicken BBQ sandwit\:'h' |

Mi g L3t to pho
mai nudng
Vegetarian Lasagna

Com tréng
Steamed rice

Canh khoai m& thit heo
Winged yam soup
w minced pork

Cai ngot xao
Stir-fried Leaf mustard

Quég salad tu' chon
Salad bar

Dua hau
Watermelon

D BN

Thir 4/ Wed
24/9

Ga x6c nudc mam
Stir fried chicken w

Thu' 5/ Thu
25/9

Cha ca thi la chién sbt Thai

m  Fish cake w Thai sauce

fish sauce

Bach tudc xao hanh ca
Stir fried octopus w
tomato onion

Ca diéu héng chién kem xoai
Fried tilapia fish w
green mango

Mi s6t kem thit xdng khoi
Creamy Pasta
w bacon

Pau hi xao kém com gao lic

Stir fried Tofu w
brown rice

Com tréng
Steamed rice

Canh rau dén néu tdm
Amaranth soup
w shrimp

Cai thao lubc
Boiled long cabbages

Quég salad tu chon
Salad bar

Chuoi
Banana

Thit heo xao hanh
Stir fried pork

Pau hi nhdi thit sbt ca

_ Stuffed tofu w
/| tomato sauce

BUn bo
Beef noodles soup

Mién xao chay

y | Stir fried vermicelli

Com tréng
Steamed rice

Canh ca chua trirng
Egg and tomato soup

Rau mudng x3o tai
Water spinach with garlic

Quég salad tu chon
Salad bar

Pu du
Papaya

Th 6/ Fri

26/9

Uc ga nudng sot stra chua
Grilled chicken w
yogurt sauce

Dairy (Ché pham Sita)

TOm nau sot ca ri

Shrimp curry
Seasame (Hat Mé)

Thit bo vién nudng

Beef Kofta hummus Fish (CAc Loai C4)

Banh mi thit ga
Chicken pita Beef (Thit Bo)

Pau &ng ham
LentLtil soup Seafood (Hai San)
Com tréng

Steamed rice

Canh miso rong bién ddu h
Miso soup w tofu

B3p cdi xdo0
Stir fried cabbages

Quég salad tu chon
Salad bar

Dua ludi
Melon

Gluten (LUa Mi)
Soy Beaﬁ:.(E.)‘éu Nanh)
Egg (Tring)
Chicke{:rj.(.'_l_.'hit Ga)

Pork (Thit Heo)

K
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Senool Menu

Thr2/ Mon

Lunch

Option 1

Option 2

Option 3

Option 4

Veggie Option

Rice

Soup

Vegetables

Salad

DESSERT

29/9

Trirng cudn rau bo xoi
Omelet w spinach

Ca rim s6t me
Caramel fishw
tamarind sauce

Thit ga nudng sa
Lemongrass chicken

Mi trirng xao tém thit

Stir fried noodlesw ~ ad

shrimp and pork

Com gao ldrc dau hi me
Brown rice w
sesame tofu

Com tréng
Steamed rice

Canh cai thia nau tdm

Bob choy soup w shrimp |

Su hao xao
Sautéed cabbages turnip

Quay salad tu chon
Salad bar

Thanh long
Dragon fruit

Thir 3/ Tue
30/9

Cha ca sbt cam
Fish ball w orange sauce

Tém rang ngd coc
Cereal Prawn Singapore

Thit kho cu cai
Braised pork w radish

Banh thit bo khoai tay £~ 17

Shepherd pie

BUn trén chay
Vegan mixed noodles

Com tréng
Steamed rice

Canh khoai m& thit heo
Winged yam soup w
minced pork

Cai ngot xao
Boiled Leaf mustard

Quay salad tu chon
Salad bar

Dua hau
Watermelon

> ) (AlSH))

L YA [
VAL

Thir 5/ Thu
2/10

Th 6/ Fri

3/10

Dairy (Ché pham Sira)
Seasame (Hat Mé)
Fish (Cac Loai Ca)

Beef (Thit Bo)

Seafood (Hai San)

Gluten (Lua Mi)
Soy Bean (Dau Nanh)

Egg (Trirng)

Chicken (Thit Ga)

Pork (Thit Heo)

K

\



