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PREPARATORY YEARS SNACK MENUOctober 2026

FRIDAY 2nd

Staff Professional 
Development Day 

(No Classes)

MONDAY 5th TUESDAY 6th WEDNESDAY 7th THURSDAY 8th FRIDAY 9th

Spaghetti with mixed 
Vegetables and Lentil 

Bolognese + Apple
杂菜素肉酱意面 + 苹果

Italian Meatballs +
Orange

意式烩肉丸+ 橙子

Stir-fried Flat Rice Noodles 
with Beef + Watermelon

干炒牛河+ 西瓜

Apple Cup Cake + Cheerios + 
Cantaloupe 

熱香饼 + 脆穀樂 + 香蕉

Spinach and Cheese Quiche+
Banana

菠菜奶酪法式咸派 + 哈密瓜

MONDAY 12th TUESDAY 13th WEDNESDAY 14th THURSDAY 15th FRIDAY 16th

Oatmeal with Soy Milk + Apple
豆奶燕麦粥 + 苹果

Stir-Fried RiceNoodle with 
Vegetables + Orange

蔬菜炒米粉 +  橙子

Tuna Mayo Sandwich 
+ Watermelon 

金枪鱼蛋黄酱三明治
+ 西瓜

Hainanese Chicken Rice 
+Banana

海南鸡饭 + 香蕉

Sweet Potato Congee + 
Cantaloupe
红薯粥+哈密瓜

MONDAY 26th TUESDAY 27th WEDNESDAY 28th THURSDAY 29th FRIDAY 30th

Egg&Cheese English 
Muffin + Apple

芝士蛋英式松饼 + 苹果

Strawberry Jam Sandwich + 
Orange

草莓果醬三文治 + 橙子

Stir-Fried Chicken 

with Macaroni in 

Soup + Watermelon

炒鸡肉汤通心粉 + 西瓜

Croissant + Banana
牛角包 + 香蕉

Pork & Vegetable Dumplings 

+ Cantaloupe 

菜肉饺子 + 哈密瓜
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