BREAKFAST

PR

28 Sep

MENU
SKE

29 Sep

30 Sep

2026F9H
September
2026

S 15 , £ 3

Pumpkin Porridge Red Bean Porridge Fish Fillet Porridge

BkE A= % E

Boiled Egg 0 Fried Egg 0 Tea Egg 0

INEES) MBS B=A

Shanghai Greens Bun ~ Small Steamed Bun Sugar Triangle Bun

g AR K BEHH 00

Soy Sauce Pancake Steamed Pork Ham Pancake =
Dumplings

JEISH X 23] 1EIR

Roasted Chicken Breakfast Sausage Bacon

Drumstick

1% prpoE O apaex

Steamed Chinese Yam  Stir-Fried Zucchiniwith  Stjr-fried Cabbage
Mushrooms

V=Y =k 22 fn

Stir-fried Shredded /I #ZmE/i

Potato Steamed Sweet Potato

Steamed Pumpkin

&iX Meal = BaeE BoKGisEtt  EEURMAELL | BSEbEtEEEL
Protein (g) Energy (kcal) Carb % Protein % Fat %
B— 119.5 43.8 39.7 1010.5 47.3% 17.3% 35.4%
B= 104.5 33.0 39.7 907.3 46.1% 14.5% 39.4%
A= 106.5 35.3 36.1 892.1 47.8% 15.8% 36.4%
e SEE
ITEMS NRV

EEFR#fEEL (G268
PROTEIN SUPPLY RATIO
BERAfREEE (HEEER)
FAT SUPPLY RATIO
Bk EMIBEELL (HREEE
CARB SUPPLY RATIO

10%~20%
20%~30%

50%~65%

fFIRER AGE - S HHEEE DAILY ENERGY E M/ % F (kcal/B DAILY)

6~8Y 1700 /1550
9~TIY 2100 /1900
12~14Y 2450/ 2100
15~17Y 2900 /2350
18Y 2600 /2100
3~5Y (Appx) 1250 /1200

O

bl S
SEAFOOD

©

BRE T
NUTS  SOY

0 ©

[EEES HE [ZLEES
GLUTEN HONEY PEPPER

o Q

A FBE 4R
PORK DUCK BEEF

O

BA
CHICKEN

O O

EGG

"

MILK BUTTER

AR RIIELEER KR HRRMAIFRIBSLFR S HRIEME N .

All meals are served with staple food and fresh fruit. All vegetables are subjects to changes due to availability.



LUNCH

T8

28 Sep

International Selection:
[ PRE AT :
VRS Ay O
Curried Chicken

EaH

Deep Fried Fish Fillet
BXTE

Vegetable Lasagna

Chinese Selection:

Fh &0

BEFLARA

Braised Pork with Taro
FARBIMWAT
Stir-fried Vegetable and
Pork

Ll

Choy Sum with Oyster

Sauce
LNEEI)\ O
Clam & Winter Melon

Soup

[E— 108.0
B= 108.0
B= 97.0

MENU
SKEH

29 Sep

International Selection:
E3|ine =3l

2rgsnEs QOO
Mexican Tacos with Beef
ARZTAES HDE
and Lettuce, Cheese,
Beans and Salsa Sauce
E;\ﬁﬂj J1L

Butter Vegetable

Chinese Selection:

Fh &I

FREHE &
Deep-Fried Fish with
Sweet & Sour Sauce

RARAF
Minced Pork with Eggplant

FmtEhR
Stir-fried Sliced Potatoes

)

EEREZ
German Lentil Soup

36.5
40.5
35.5

=
ITEMS

ERREREE (H28E2)
PROTEIN SUPPLY RATIO
BEBALAELE (HEEER)
FAT SUPPLY RATIO
kL &tEREEE (HREEE)
CARB SUPPLY RATIO
fFIRER AGE -  HEEE DAILY ENERGY

6~8Y
O~1TY
12~14Y
15~17Y
18Y

3~5Y (Appx)
fEIEX AGE -  HE AR DAILY PROTEIN

6~8Y
O~1Y
12~14Y
15~17Y
18Y

3~5Y (Appx)

O

EES
EGG

F1
MILK

)
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SEAFOOD
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IRRAK
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TEE MR &R/ KMEEKR. BRRBEIERBLAR

GLUTEN HONEY PEPPER

30 Sep

International Selection:

[E PR 2k

KEIS RN EE O
Grilled Chicken Burger
VEB %

French Fries
IR L
Vegetable Salad

Chinese Selection:

Fh &I
XA

Taiwanese Style Stewed
Minced Pork

HFKEL N o
Steamed Winter Melon
with Dried Shrimp
[ENp =k
Vinegar-flavored Napa
Cabbage

e HAM L7
Pickled Cabbage, Pork &
Vermicelli Soup

23.0 785.0 55.0%
25.0 819.0 52.7%
20.0 710.0 54.6%

8%
NRV

10%~20%
20%~30%

50%~65%

18.6%

19.8%

20.0%

B M/ %« F (kcal/H DAILY)

1700 /1550
2100/1900
2450/ 2100
2900/ 2350
2600/ 2100
1250 /1200

B M/%&F (g/H DAILY)

EE  EE mm R

40
50
65/60
75 /60
65/55

30
5P
PORK DUCK

+7
BEEF

B
CHICKEN

e RN AR

2026F9H
September
2026

26.4%
27.5%

25.4%

FA
BUTTER

All meals are served with staple food and fresh fruit. All vegetables are subjects to changes due to availability.



DINNER

28 Sep 29 Sep 30 Sep

2026F9KH
September
2026

CIEFRSN 0 RIVFEEF

Twice-cooked Beef British Fish & Chips

EEHE B BRI,

Pizza Supreme Stewed Meatballs with
Vegetable

BUMMEESF 3 RESH R

Str-fried Bean Sprouts ~ Roasted Peppers with
Apple Cider Vinegar

EGG MILK SEAFOOD  NUTS

LY B A AkbNESE
Grilled Bell Peppers Stir-fried Shanghai
with Balsamic Greens
iy =] it B O
Creamy Mashed Spaghetti with Tomato
Potatoes Sauce
. . S8EE Energy ERREEEEEE ASRhEELL
=y (= [}
EIX Meal k7K Carb (g) EH/& Protein (g) g Fat (g) (keal) Rk {tEELL Carb % Protein % Fat %
BE— 77.0 26.5 19.5 589.5 52.2% 18.0% 29.8%
A= 91.0 29.0 22.0 678.0 53.7% 17.1% 29.2%
e SE(H
ITEMS NRV
EARMEL (BRES o900
PROTEII\?SUPPLY FlRATIO s
BERFALEEEE (MEER) o 2o
FAT ;U PPLY RZT%) Z0rerEiehs
Bk S EAELL (HRAEE .
b CARB SUEPPLY RATTO et
FHYEX AGE - §HEE=E DAILY ENERGY B M/ % F (kcal/H DAILY)
6~8Y 1700 /1550
9~11Y 2100 /1900
12~14Y 2450/ 2100
15~17Y 2900 /2350
18Y 2600/ 2100
3~5Y (Appx) 1250 /1200
¥4 EE AGE - #HZEHR DAILY PROTEIN B M/ & F (g/H DAILY)
6~8Y 40
9~11Y 50
12~14Y 65 /60
15~17Y 75 /60
18Y 65/55
3~5Y (Appx) 30
EogS )] JEEEAE IR T [EEES R [EEES A ST 47 IBA ESpy

SOY GLUTEN HONEY PEPPER PORK DUCK BEEF CHICKEN BUTTER

FRAEERIIELEERMNEEAKR. BRI IFRIESLFR A S BRI EE N % .

All meals are served with staple food and fresh fruit. All vegetables are subjects to changes due to availability.



Early Years,
JLEE

28 Sep

MFZIN%
Clam & Winter Melon
Soup

o

INESS 2
Curry Chicken

EEEHE
Deep Fried Fish Fillet

EFIEA
Braised Pork with Taro

ERBFENART
Stir —fried vegetable
and Pork

RE®

Pruple Sweet Potato Bun

MENU
SR

29 Sep

EEREZZ
German Lentil Soup

erzgrnzy OO

Mexican Tacos With Beef

SR ZTAES D HE
and Lettuce, Cheese,
Beans and Salsa Sauce

REHE &
Deep-Fried Fish with
Sweet & Sour Sauce

ARMF
Minced Pork with

Eggplant

EE
Spicy Soy Sauce Pancake

o

B&1 .
Yogurt %7_1'
Juice
INEF
Small Orange ANLEES
Diced Peach
BE— 108.0 36.5
A= 108.0 40.5
B= 97.0 355
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EERMHEEL (HR2EER)
PROTEIN SUPPLY RATIO
BERAftRELL (hHEREE
FAT SUPPLY RATIO
kL EISEELL (G2 EEE)
CARB SUPPLY RATIO

fFid Bt AGE - 5 H &2 DAILY ENERGY

O

EES

EGG

410

70

MILK

6~8Y
O~1Y
12~14Y
15~17Y
18Y

3~5Y (Appx)

O
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SEAFOOD
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soy

R
NUTS

[EEES
GLUTEN

30 Sep

[EA= AL EZ A7)
Pickled Cabbage, Pork &
Vermicelli Soup

JEIS RN EE
Grilled Chicken Burger

VEE S

French Fries

BINNA
Taiwanese Style Stewed
Minced Pork

HRKZEZN
Steamed Winter Melon
with Shrimp

) O

Steamed Pork Stuffed Bun

BRY
Yogurt

INEE

Small Banana

23.0 785.0 55.0%
25.0 819.0 52.7%
20.0 710.0 54.6%
BEE
NRV

10%~20%

20%~30%

50%~65%

B M/ % F (kcal/H Daily)

1700 /1550
2100 /1900
2450/ 2100
2900 / 2350
2600 /2100
1250 /1200
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= LS
HONEY PEPPER

O

¥l RSE
PORK DUCK

@

+ 7
BEEF

2026F9H
September
2026

18.6% 26.4%
19.8% 27.5%
20.0% 25.4%
BA FA
CHICKEN  BUTTER

AR RIIELEERMHNEEKR. BRI IFRIBSLFRH ELHRIEA N .

re served with staple food and fresh fruit. All vegetables are subjects to changes due to availability.
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