C WEEKLY MENU

M(SWEEK OF 02DEC - 06DEC

Ding e N

© NO MSG. © NO Beef&Mutton. ¥ ONLY Canola Oil. 3 Healthier Option. ¥ NO Spicy & Seafood Option
RED - Spicy Dish BLUE - Seafood Dish (Ex. Fish) PURPLE - Replacement Dish

MONDAY DESSERT LUNCH
02 DEC LUNCH

Steamed Mince Pork With Salted Fish B & R B
e Kung Po Chicken RfR¥S T /Fragrant Garlic Chicken Cube FR&EXST
e Cauliflower With Black Fungus BAREXTE
* Red Beans Lotus Nut Soup 15 EFH
e (SOUP) - Sesame Oil Jujube Pork Slice Soup FHAERF 7

e (ATH DISH) - Tomato Scramble Egg HEZE

TUESDAY
03 DEC LUNCH

e Japanese Oden Stew HXXAREA

e Fish With Assam Sauce FIFEIBEYEE /Fish Slice With Lemon Sauce IFETIEE R

e Brasied Cabbage Nonya Style IRERAHEE X

* (SOUP) - Monkey Head Mushroom Corn With Red Kidney Bean Soup Bk#EEXKAEZ F
OR

e (4ATH DISH) - Fried Beancurd With Minced Meat Sauce B FHREHE

WEDNESDAY

04 DEC LUNCH

e Braised Pork Belly With Beancurd & Dou Pok 2/ 82 NI KRATER
e French Bean With Chikuwa fTREIAEZE

e

e Sambal Kang Kong EEZE 0% /Stir Fried Kang Kong EM =0
e (SOUP) - Assorted Bean Pork Rib Soup R EZH &%

OR
o (4TH DISH) - Braised Beancurd Skin With Enoki Mushroom X2 K& # &

THURSDAY
05 DEC LUNCH

* Seared Salmon Steak With Teriyaki Sauce BRIE#EE =X &

* Mapo Tofu With Spicy Meat Sauce MEZ & /Steam Tofu With Meat Sauce RIEZ/E
e Nai Bai Truffle King Oyster Mushroom M EHEHEFHEY B

e (SOUP) - White Fungus Carrot Chicken Soup SREAZE h¥877

OR

o (4TH DISH) - Chicken Katsu Cutlet FHE78HE

FRIDAY

06 DEC LUNCH

e Seared Smoked Duck Breast With Capsicum Sauce 2l J& F5 Ry ®

e Mango Prawn =R /Mango Chicken =R P

e Broccoli With Garlic KFfi=1& P
e (SOUP) - Old Melon Barley Pork Rib Soup ZREXHE - P

OR
e (4TH DISH) - Teriyaki Fried Quail Egg With Onions HiR&E AR #HBE

*Depending On Availability Of Ingredients, Menu May Change Without Prior Notice.



C WEEKLY MENU

M(S WEEK OF O9DEC - 13DEC

@ .V? #dingkat ;% L U N C H

© NO MSG. © NO Beef&Mutton. ¥ ONLY Canola Oil. 3 Healthier Option. ¥ NO Spicy & Seafood Option
RED - Spicy Dish BLUE - Seafood Dish (Ex. Fish) PURPLE - Replacement Dish

MONDAY DESSERT LUNCH
09 DEC LUNCH

e Three Cup Chicken With Basil =35
e White Fish in Corn Cream Sauce BB EXKKHE
o Stir Fried Spinach With Goji Berry 12 %) & 52
e Black Gultinous Rice Dessert With Gula Maleka BfFEXKi#H =
e (SOUP) - Six Combination Chicken Soup 73k 7%
OR
e (4TH DISH) - Taiwan Sausage With Garlic Sauce EmAEEM

TUESDAY
10 DEC LUNCH

e Honey Pork With Peas BB ZHER
o Stir Fried Prawn With Celery A3} HF/Stir Fried Fish Slice With Celery R &R
e Nai Bai In Superior Stock ¥hH £
* (SOUP) - Water Cress Pork Rib Soup FAEXHEZ
OR
o (ATH DISH) - Steam Shui Mai & Gyoza EIRERF

WEDNESDAY

11 DEC LUNCH

e Plum Sauce Pork Rib 1§ H &
e Shanghai Green With Lion Mane Mushroom ¥Ek#E LB F
e Assam Mixed Vegetable FIFEIBESE 3 /Italian Stewed Vegetable BTNl Z K
* (SOUP) - Red Dates Longan Pork Slice Soup IZEBEEARFR 7
OR
e (4TH DISH) - Deep Fried Ngoh Hiang Roll & Vegetable Spring Roll (EAFEIXKEF L

THURSDAY
12 DEC LUNCH

o Truffle Cream Chicken Steak M E& I H S
e Taiwanese Braised Pork Belly BE XK
* French Bean With Dried Scallop ¥ UZFE T /French Bean With Minced Pork IR ZET
e (SOUP) - Shark Fin Melon Chicken Soup &%I/A¥877
OR
o (4TH DISH) - Steam Egg With Ginko AR & =&

FRIDAY
13 DEC LUNCH

e Tom Yum Prawn ZRIEF/Fish With Garlic and Fermanted Beans A S HE &

e Chinese Orange Chicken EH1& 5 -

e 3 Eggs Spinach =& o ®

e (SOUP) - Hairy Melon & Carrot Pork Ball Soup ERHE MEANF 0
OR

e (4TH DISH) - Braised Beancurd Skin With Enoki Mushroom X Z K &1

*Depending On Availability Of Ingredients, Menu May Change Without Prior Notice.



C WEEKLY MENU

M(S WEEK OF 16DEC - 20DEC

@ .V? #dingkat ;% L U N C H

© NO MSG. © NO Beef&Mutton. ¥ ONLY Canola Oil. 3 Healthier Option. ¥ NO Spicy & Seafood Option
RED - Spicy Dish BLUE - Seafood Dish (Ex. Fish) PURPLE - Replacement Dish

MONDAY DESSERT LUNCH
16 DEC LUNCH

Masala Chicken BFEMIYS /Italian Stew Chicken B I i ¥
e SF Truffle Mushroom Pork Slice IAEBEHFFHERR
e Shanghai Green With Pig Skin B £B8&
* Green Bean Sago Soup ZEHXKF
e (SOUP) - Celery & Carrot Chicken Soup ARAE M7

e (ATH DISH) - Onion Omelette KB E

TUESDAY
17 DEC LUNCH

e Fermanted Beancurd Garlic Pork Belly F&EF X
e Steam Herbal Prawn ZZ#UYF/Steamed Herbal Chicken Zj#12 35
e Stir Fried Assorted Vegetable ¥ {385 X
e (SOUP) - Black Fungus Pork Rib Soup BEARAEHEZ
OR
o (4TH DISH) - Fried Battered Bergedil YF+ = %

WEDNESDAY

18 DEC LUNCH

e Dangui Brasied Drumlets With Potato H!31+ 2 /i35 fR
e Stew Luffagourd With Minced Pork Rz A/
e Garlic With Bok Choy m& /B X
e (SOUP) - Appietising Four Item Chicken Soup FH#7
OR
e (4TH DISH) - Bake Cherry Tomato&Pumpkin With Honey Sauce EZE+/NEmE/N-

THURSDAY

19 DEC LUNCH

e Deep Fried Batang Fish Steak In Soya Ginger Suace BEHETIEEEEHE

e Double Cook Pork Slice With Black Beans R Z B K

e Longtong Mixed Vege AR %3 /Stir Fried Snow Fungus Assorted Vegetable TEHIGX
e (SOUP) - Long Cabbage Fishball Soup BX&H %

OR

e (ATH DISH) - Deep Fried Vegetable Balls & Breaded Scallop VEERRI FEEMBN

FRIDAY

20 DEC LUNCH

e Baked Chicken Chop With Hawaliian Sauce EE RS HE ®

e Sambal Mixed Seafood With Petai E&ERE #/8& /Pork Slice With Petai RZA A ®

e Long Nai Bai With Garlic m&KIIHAH P
e (SOUP) - Dang Gui Dang Sheng Pork Rib Soup HIARESHEZ “ P
OR

e (4TH DISH) - Japanese Chikuwa In Teriyaki Sauce HRTT#

*Depending On Availability Of Ingredients, Menu May Change Without Prior Notice.



C WEEKLY MENU

M(SWEEK OF 23DEC - 2/7/DEC

@ V? #dingkor L LUNCH

© NO MSG. © NO Beef&Mutton. ¥ ONLY Canola Oil. 3 Healthier Option. ¥ NO Spicy & Seafood Option
RED - Spicy Dish BLUE - Seafood Dish (Ex. Fish) PURPLE - Replacement Dish

MONDAY DESSERT LUNCH
23 DEC LUNCH

Pickled Mustard Greens Fish Slice R &
e Rendang Chicken {Z%¥5 /Brasied Sesame Oil Chicken FfH¥S
e Steam Lady Finger In Brasied Sauce ZI/RE AT
* Snow Fungus Ginko Nut Soup EEREH
e (SOUP) - Snow Pear Lotus Nuts Chicken Soup EHZETF 7

e (4TH DISH) - Deep Fried Seaweed Chicken & Cheese Tofu VFERNEZLEE

TUESDAY
24 DEC LUNCH

e Home Made Char Siew HHlIX &
e Butter Cereal Prawn EHZF UF/Butter Cereal Fish EHEZER &
e Stir Fried Broccoli With lkan Bilis MM EE=TEM I& &
e (SOUP) - Carrot & Radish Pork Rib Soup W& MHE&E 7
OR
e (4TH DISH) - Sweet & Sour Pineapple Meat Ball #EEERE AR

WEDNESDAY

25 DEC LUNCH =
No Service (Merry Christmas!) \L\ o s

THURSDAY
26 DEC LUNCH

e Hainanese Pork Chop /BRI ¥ HE
e Steam Muar Otah ZEFIEZ$T /Hakka Yong Tua Fu EXEREE
e Stir Fried Eggplant with Capsicum& Baby Corn M ERF I Al F
e (SOUP) - Shitake Mushroom Chicken Soup HF#¥57
OR
e (ATH DISH) - Braised Beancurd With Mushroom R&EHEF

FRIDAY
27 DEC LUNCH

e Samsui Chicken =K% “

e Steamed Fish With Olive Vegetable #iiZ& & =

e Curry Assorted Vegetable MIME{t B3 /Stir Fried Cabbage Lohan Style ZINE X o P
e (SOUP) - Pumpkin Corn Pork Rib Soup FARAEXRHBE 7 0

OR
e (ATH DISH) - Stew Potato In Itallian Sauce ERXMW L=

*Depending On Availability Of Ingredients, Menu May Change Without Prior Notice.



@. CO\/ZL&"(SWEEKLY MENU
Tl LUNCH

© NO MSG. © NO Beef&Mutton. ¥ ONLY Canola Oil. 3 Healthier Option. ¥ NO Spicy & Seafood Option
RED - Spicy Dish BLUE - Seafood Dish (Ex. Fish) PURPLE - Replacement Dish

MONDAY DESSERT LUNCH
30 DEC LUNCH

e Grilled Salmon With Garlic Soy Sauce FREE=X&
e Mala Xiang Gou Pork Slices MBREIR F /Stir Fried Pork Slice With Capsicum ¥ AR
* Stir Fried Xiao Bai Chai With Minced Meat XD /INE
* Peach Gum Honey Dates Soup HEKREZEH
e (SOUP) - Lotus Seed Lily Bulb & Barley Chicken Soup EFBEEBEXKEH
OR
e (4TH DISH) - Chinese Dumpling In Oriental Sauce ¥ F

TUESDAY
31 DEC LUNCH

e Salted Egg Chicken B{EYS
e Prawn In Chilli Sauce BB EEELF/Fish With Garlic & Dried Turnip mAXET&
e Stir Fried Garlic Sprouts With Black Fungus BARKEBE M F@E
e (SOUP) - Herbal Bak Kut Teh ZRABZH
OR
o (4TH DISH) - Scramble Egg White With Bacon fZREH

WEDNESDAY
01 JAN LUNCH

Please Refer To January 2025 Menu

THURSDAY
02 JAN LUNCH

Please Refer To January 2025 Menu

FRIDAY
03 JAN LUNCH

Please Refer To January 2025 Menu -

*Depending On Availability Of Ingredients, Menu May Change Without Prior Notice.



