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A Healthy and Balanced Diet Every Day!

DISCLAIMER:
Our kitchen handles common allergens like gluten, soy, milk, eggs, fish, and seafood.
While we take every precaution to minimize cross-contamination within our kitchens, it may arise due to factors beyond our control and could alter the accuracy of allergen information provided.
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June 1st to 5th

LUNCH MENU FOR PRIMARY

*

Asian
Main

Western
Main

Daily
Special
Menu

Vegetarian

Dessert/
Fruit

“ GO &ENJOY

BE CAUTIOUS

MONDAY 1st
(P1-P3 only)

Pickled Cabbage Fish
with Steamed Rice
el =

Steamed Fish with Pork
& Shiitake Mushroom
Steamed Rice

BERAHKEREERATR

Chicken Alfredo With
Steamed Rice
EXMH#A AR

g e prrend

Pasta with Cherry Buddha’s Delight and
Tomatoes and Spinach Steamed Rice
B EIEREE BEEEAR

Sponge Cake

Apple R BRER

Allergens and descriptive icons are displayed on our daily menu,
helping students to make informed dietary choices

S @ @

Marking Day
(No school for

THURSDAY 4t

nd
i m

BBQ Pork Scrambled
with Steamed Rice

XEWERAR

Sweet and Sour
Deep-Fried Fish with
Steamed Rice

EEGBREAR

Turkish Style Chicken with
Steamed Rice
TEHHEENRRIR

aay

Vegetable Mee Goreng Stir Fried Vermicelli
HREENEXL 5T Xiamen Style
BN KED

all PYP
students)

Jelly Candy

R
e Cantaloupe %I\

From cage-free eggs to low-carbon footprint produce,
sustainability is incorporated throughout our menus
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Jun8thto 12t LUNCH MENU FOR PRIMARY sodexo

FRIDAY 12th

THURSDAY 11th

MONDAY 8th TUESDAY 9t WEDNESDAY 10t

Five Willow Fish Fillets Kung Pao Chicken Pork with Scrambled Eggs Hainanese Chicken Rice Mapo Tofu with Rice
. with Steamed Rice with Rice on Rice BEXSIR =N~ =
Asian T EREC B IR ER#ETRAR BEARR
Main
Pork Stroganoff Honey Mustard Chicken Fricassee with German Sausage with Mediterranean baked
with Rice Pork Loin with French Bread Mashed Potatoes Fish and Steamed Rice
W HIS AR SR Roasted Potatoes EIVSHBEEE EEERELERE i ohig E AL B iR
estern BEFRREARELS
Main
Baked Fish With Torr;ato & Soy Ginger Glazed FISh Teriyaki Chicken Burger
. Cheese, Steamed Rice With Steamed Rice with Roasted Potatoes
Daily B LIEREAR Bl RMERER R AR LS
Special
Menu Egjg ) ’
Spaghetti with mixed Soy Fried Rice Noodle Roll Mac and Cheese Char Kway Teow St Fried Vermicelli Wit
Vegetables and Lentil and Vegetables with Mixed Vegetables (Stir-Fried Rice with _Vegetablesin
Bolognese TEmE Ze S I IR = 3B NN ER 2R 5 Mixed Vegetables Slngaporealn Style
- iy Sz
Vegetarlan RERES AT nNgc;dg% ZESEE MK
7 PeE) @ e
Dessert/ Apple Osma*rltﬂﬁ Cake Watermelon M'{;_'_;é%?grt Cantaloupe
Fruit ¥R S A IBER

Allergens and descriptive icons are displayed on our daily menu, From cage-free eggs to low-carbon footprint produce,
helping students to make informed dietary choices sustainability is incorporated throughout our menus
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LUNCH MENU FOR PRIMARY

Jun 15th to 17th

THURSDAY 18th FRIDAY 19th

MONDAY 15th TUESDAY 16t WEDNESDAY 17th
Cream Corn with Pork & Fried Tofu Puffs & Black Steamed Egg with Minced
Rice fungus with Steamed Beef and Mushrooms with
Asian ERAHIIR Chicken Rice with Rice
. g hNEBEZEH#EAR BEBRFNESREAR
Main
a/a
Western
Main
2@ ogaae a
Fish Curry with Potatoes Mexican Pork Stew
. & Carrots with Steamed with Rice S u m me r B rea k
Daily Rice B FESHENEER
Menu
Shanghai-style Stir-Fired Mixed Vegetables and Fried Vegetables Korean Stir-
Thick Noodles Rice Fried Glass Noodles
. Ligta FSEMIN TR ZEMER TN 44
Vegetarian
ags oae
Chocolate Sponge Cake Cantaloupe
Dessert/ Apple REBRER SN
Fruit +

Allergens and descriptive icons are displayed on our daily menu, From cage-free eggs to low-carbon footprint produce,
helping students to make informed dietary choices sustainability is incorporated throughout our menus
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