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BVIS HN TERM 1/2018: Y3 - Y6 LUNCH MENU 2

MAIN COURSE

SIDE DISHES

SALAD and
FRESH FRUIT

Changes Daily

MONDAY

Stir Fried Beef with Vegetables

Braised Tofu & Mushrooms V
Fish Pie

Steamed Rice
Ratatouille
Green Beans

Assorted Salad
& Fresh Fruit

TUESDAY

Honey Glazed Chicken
Pork Schnitzel & Gravy

Tomato & Zucchini Pasta Bake V

Steamed Rice
Mashed Potato
Glazed Carrots

Assorted Salad
& Fresh Fruit

WEDNESDAY

Fish with Sweet Chilli Sauce

Stir Fried Tofu & Vegetables V
Pork Provencal

Steamed Rice
Sautéed Potatoes
Broccoli

Assorted Salad
& Fresh Fruit

THURSDAY

Stir Fried Seafood & Vegetables
Shepherd’s Pie (Beef)
Creamy Vegetable Pasta Bake V

Steamed Rice
Sautéed Vegetables

Assorted Salad
& Fresh Fruit

FRIDAY

Stuffed Quails Eggs with Pork
Braised Vegetable Stew V
Grilled Chicken with BBQ Sauce

Steamed Rice
Potato Wedges
Grilled Corn

Assorted Salad
& Fresh Fruit

V=VEGETARIAN
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BVIS HN HOC KY 1/2018: Y3 - Y6 THWC DON TRUA 2

Mén Chinh Mén Phu Salat va hoa qua
twoi hang ngay
Thir Hai Thit bo xao rau cu Com trdng Céac loai xa lach va
Pau phu om ndm V Rau ham ca chua kiéu rau va hoa qua
Banh ca bé 10 Phap trang miéng
Pau que
Thtr Ba Ganwéng matong Com tréng . Céac loai xa lach va
Thit heo tAm bot chién véi sét Khoai tay nghien rau va hoa qua
My y b 16 v&i ca chua va bi ngéi V Carot trdng miéng
Tho Tw Ca4 chién sét chua ngot Com tréng CAc loai xa lach va
Dau phu xao rau ca V Khoai tay xao rau va hoa qua
Thit heo ham Provencal Hoa lo trang miéng
Thir Nam . Hai san xao rau gﬂ Com trang Cac loai xa lach va
B0 ham khoai tay nghién bo o Rau cl xao rau va hoa qua
My ¥ bé 10 kem twoi V trang miéng
Thir Sau Thit lgn vién trirng cit Com tréng Cac loai xa lach va
Rau ham ca chua V Khoai tay bd 10 rau va hoa qua
Ga nwong st BBQ Ngo nwéng trang miéng

V: Do an chay




