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Allour All our Discover Savor Ingredients
meals are eggs are locally Low Carbon good for
Nuts Cage Made footprint Planet &
Free Free products produce Health

All our menus are reviewed
GO & ENJOY by our nutritionists and
tailored to the nutritional
requirements of specific
age groups.

Our Food Traffic Light will

guide students in making
informed meal choices.
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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.
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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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Mar 2nd to 6th

MONDAY 2nd TUESDAY 3 WEDNESDAY 4th THURSDAY 5th

Japanese Curry Beef Cube Lychee Sweet & Sour Pork

LUNCH MENU FOR PRIMARY

Shanghai Style Braised

Asian with Seaweed Rice with Rice Meat Ball with Rice
. B MIE 4Py A e E Tk e IEAN AL B IR LBl B 3KEC B IR
Main
Cajun Pork Lion Thai Roasted Chicken Grilled Duck Breast
with Gravy and Drumstick with Stir- with Orange Sauce and
Western Mashed Potato fried Shredded Potato
Main BEHENTMLENE and Onion
ZRTVIEXCHEAD
. BBQ Chicken Roulade Beef Moussaka Nyonya Chicken with Rice
Daily with Cheese WA TRETER BEMEBEEER
H Rosemary Potato
SpeCIaI ZHEBEEREREETLE
Men. o
Creamy Mushroom '
Risotto with Black Vegetables C Pasta with Cherry Tomato
Truffle and Vegetables with Naan | and Spinach
Vegetarian ENEHEREIAR FREEIIE BHEMEER
Qo8
Dessert/ Apple Jelly Candy Orange
Fruit i L #

GO & ENJOY

BE CAUTIOUS
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FRIDAY 6th

Vietnamese Garlic Butter
Chicken with Vietnam
Vermicelli
F e DT I e )

Hainanese Chicken Rice
BREYSE AR

Beef Stew Wlth
Mushroom and Garlic
Toast
o= en]
EmaEst

Mediterranean Baked Fish
with Greek Salad
and Boiled Potato
MopiEEE AR RED
MmE+Le

Taiwanese Crispy Pork
with Cabbage Rice
el NERNEiER

Braised Tofu with
Mushroom Sauce &
Steamed Rice
ABESRE Bt 'I'PEEEH&

Cream Puff Cantaloupe
S $2ES =R

t
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Allergens and descriptive icons are displayed on our daily menu,

helping students to make informed dietary choices
DAIRY

ALLERGEN MILD ALLERGEN
@ @

From cage-free eggs to low-carbon footprint produce,
sustainability is incorporated throughout our menus
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Mar 9th to 13th

Asian
Main

Western
Main

Daily
Special
Menu

Vegetarian

Dessert/
Fruit

GO & ENJOY

BE CAUTIOUS

Thai Basil Minced Beef
with Rice
AT§H¢WEEEW

Beef with Scrambled Eggs
with Rice
BEFAR

LUNCH MENU FOR PRIMARY

Vietnamese Lemongrass

Pork Chop with Vegetable Diced Beef with Fried
Rice Rice

BREFFEYERR E AR ENIR

o BT LEHﬂln
GLUTEN

Moroccan Grilled
German Sausage with Chicken Drumstick with
Mashed Potatoes B OLatoes.
EEEREL LI =

Rtsmity ALmGEM

Beef Fricassee
(Beef & Vegetable Stew
with Cream Sauce,

Chicken, Mushroom &
Leek Casserole

ith Potato
Mashed Potato) w -Y!'f o
%Et%;'ii@fF@EiEE 'fﬁﬁﬁﬁﬁ*i@ﬂﬁﬂiﬂ

a8

Baked Creamy Spinach
Fish Fillet with Hasselback
Potato
BREREalREEE

Mixed Vegetables and
BBQ Pork Fried Rice
fiEa k%'hlki g

Vegetables Yakisoba with

Spring Roll Vegetarian Bolognese Pasta

._

@

= Panna Cotta
BARYER
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Allergens and descriptive icons are displayed on our daily menu,

helping students to make informed dietary choices
DAIRY

@ @
GLUTEN SPICY SHELLFISH]

Deep Fried Pork Chop with
Japan Style Curry Sauce
and Steamed Rice

B UMz XE 3 BEfC B T

Spaghetti with Meatballs
BERMAAZH

Stir Fried Vermicelliin
Singapore Style with
Samosa
MK Eﬂﬂ}]uﬂrﬁ

Pipa Tofu with Choy
Sum and Steamed Rice
EETREEOM I‘:‘I'L‘)i

Fruit Salad
24533 Chocolate Sponge Cake

ISRABRER

*
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MONDAY 9th TUESDAY 10t WEDNESDAY 11th THURSDAY 12th FRIDAY 13th

Staff PD Day 2/
Home-based
Learning Day 2

From cage-free eggs to low-carbon footprint produce,
sustainability is incorporated throughout our menus
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Mar 16th to 20th

LUNCH MENU FOR PRIMARY

*
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MONDAY 16t TUESDAY 17t WEDNESDAY 18th THURSDAY 19t FRIDAY 20t

Tandoori Chicken with
Paratha
f%%lﬂ%igﬁﬂﬁim

Asian
Main

Peking Pork Chop
with Steamed Rice
REABEE B IR

Baked Pork Chop in
Tomato Sauce with Fried

Rice
i%EUEZ%H\EE&?FS{i
7)o

Stir-fried Noodles with
Shredded Pork and

Yellow Chives
aa

Sweet and Sour Fish with
Steamed Rice

retibaliis HELIEAER AR
7S] o A, 2l

Creamy Pork Stew
with Mushroom and
Spinach Rice with
Coriander and Herbs
37338 FE P S EE B

HREER

Western
Main

.................

Daily
Special
Menu

Beef Burrito
EBRIFANE

Pasta with Bell Pepper
Tomato Sauce and Fish
Fillet
HNEMEENEE

Red Curry
with Pumpkin, Potatoes
and Mix Vegetables
Steamed Rice

Vegetarian teams
AN+ SRRAMIER H R

Watermelon

Dessert/ 7R

Fruit

Red Bean Mochi

KL SRRk

“ | GO &ENJOY

BE CAUTIOUS

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

"DAIRY ' @ @

Beef & Onion
with BBQ Sauce & Fries
FRTRIGREEIER

Chicken Tikka Masala with

Mac and Cheese
with Mix Vegetables
ZHE MDA RE

Chicken Parmigiana
ith Potato Gratin

_m.m .uum

Grilled Pork Chop
with Mushroom Gravy
hed Pot

Taiwanese Braised Duck
with Tofu in Soy Sauce with
Steamed Rice
aEKBEHKEE
MBI

Pepperoni Pizza with Fries
HRBEEHEER

Pasta with Wild

Vegetables Moussaka Mushroom & Tomato

SR EH Sauce
FEEMEANE
Qe
Mini Egg Tart Ca?éaglc%lpe

IREE

Auua:» nulmu

From cage-free eggs to low-carbon footprint produce,
sustainability is incorporated throughout our menus
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Mar 231 to 270 LUNCH MENU FOR PRIMARY sodexo

MONDAY 23 TUESDAY 24th WEDNESDAY 25t THURSDAY 26" FRIDAY 27th

Beef Brisket Pineapple Sweet & Sour i i
Asian Kung Pao Chicken with Fish with Sweet Corn Sauce with Turnip and Carrot Pork with Rice Len;(t)gacnt“ecdk:?czwth
Rice Steamed Rice Steamed Rice BEEIENE QR FHIE IS BRAD 9 1R

Main EEBTRAR B L L GI= 2 NERER AR
g (#)

Honey Mustard

R Coq au Vin with Stir- Tomato Bacon and . . .
Western Pork Loin with fried Shredded Potato Sausage Pasta Beef Bourgmgno.n with !tallan Meat Ball
. Roasted Potato and Onion SR B I E AT Potato Gratin with Mashed Potato
Main BEAREESEELS STt 2L S R R D 4k AR = ZENEFNESREE BANANELEIRE

an

Da“y Beef Rendang with Besl Gutidan Sambal Chicken with Beef Burger
7 Steamed Rice e Vegetable Medley with Chicken Paella with Diced Potatoes
Spemal ER4AREaR ! = Diced Potatoes BT B KL IR HPUNEE I E
£ EA A=
Menu Q. -
7) ()
. Pumpkin Risotto
Classic Vegetables Lasagna .
) with Garlic Bread !E-fu Noodles W|th.Mushroom
. Vegetables Mee Goreng Yaki Udon BT TR with Mushroom and Mix Vegetables
Vegetarlan wmRENEE Bl RE ﬁé:x;ﬂ%@ and Chive RAREXFIER
A BIEERFNE BCEETE AN 2R3
260@ aanQ) olee
Apple Orange Jelly Candy Fruit Salad
Dtle:ssc.etrtl 2 Rl il # RN BRI
rul
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4  GOS&ENIOY 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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ST LUNCH MENU EOR PRIMARY

MONDAY 30th TUESDAY 31st

Asian
Main

ae)

Pork Souvlaki with Grilled
Vegetables w/Rice

Western FiEXEERBREN R R

Main
. Fish Florentine with
Dally Mashed Potato
Menu RS
Vegetables Curry with
Rice Braised Tomato with
. R SEME RS B TR Scrambled Egg and Red
Vegetarian Rice
B ERLIAKIR
Dessert/ Aﬁl_;e Panna Cotta
Fruit ® BAFE

Qo0

4 | GOS&ENIOY 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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