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BVIS HN TERM 3/2019 : EYFS (Y1-Y2) * & Y3 - Y6 MENU 1

MORNING SNACK MAIN COURSE SIDE DISHES SALADS and
FRESH FRUITS
Changes Daily
MONDAY Steamed Rice Roll with Chicken** Stir Fried Beef with Vegetables Steamed Rice** Assorted Salad**
& Fruit Juice Texas Chicken** Broccoli & Cauliflower** & Fresh Fruit
Vegetable Curry V Glazed Carrots
TUESDAY Egg Sandwich** Ha noi Grilled Fish Steamed Rice Assorted Salad**
& Fruit Juice Chicken & Bean Stew** Mashed Potato** & Fresh Fruit
Tofu Sweet & Sour \V/ Sautéed vegetables**
WEDNESDAY Chicken Sticky Rice** Fish Crumble Steamed Rice** Assorted Salad**
& Fruit Juice Beef Stew with Paprika** Peas & Carrots & Fresh Fruit
Stir Fried Noodles with Vegetables V| Mixed Green Vegetables**
THURSDAY Chicken Congee** Sweet and Sour Sausage** Steamed Rice** Assorted Salad**
& Fruit Juice Chicken Massala Chayote** & Fresh Fruit
Spaghetti with Tomato Sauce V Baked Eggplant
FRIDAY Fish Vermicelli ** Sautéed Chicken with Lemongrass** Steamed Rice** Assorted Salad**
& Fruit Juice Fried Fish with Tartar Sauce Hand Cut Chips & Fresh Fruit
Mushroom Stroganoff \/ Grilled Corn**
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AN SANG Mén Chinh Mén Phu Salat va hoa qua

twoi hang ngay

Thir Hali Banh cuén thit ga, nwéc ép hoa qua** Bo xao rau cu Com tréngf* Céc loai xa lach va
Ga chién kiéu Texas** Lo xanh- lo trang** rau va hoa qua
CariraucaV Carothd lo trang miéng**

Thor Ba Banh my kep trirng, nwéc ép hoa qua** Ca nuwong Ha noi Com tréng‘ Céac loai xa lach va
Thit ga ham dau** Khoai tay nghien** rau va hoa qua
DPau phu sét chua ngot Rau xao** trang miéng**

Thr Tw Xoi thit ga , nwdc ép hoa qua** Ca chién xu Com trang Céc loai xa lach va
Bo ham paprika** Susu rau va hoa qua
My xao rau ca V Rau theo mua** trang miéng**

Thir Nam Chao ga, nwéc ép hoa qua** Xuc xich sc‘)t, chua ngot ** Com trang** ) Céc loai xa lach va
Ga ham sot sira chua Pau halan — ca rot ** rau va hoa qua
My y sét ca chua V Catim nwéng trdng miéng**

Thir Sau Bun c&, nwéc ép hoa qua** Ga xao xa ot* Com tréng Céc loai xa lach va
Ca chién sot tartar Khoai tay chién** rau va hoa qua
N&m om sét trang V Ngo nuweng** trang miéng**
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BVIS HN TERM 3/2019 : EYFS (Y1-Y2) * & Y3 - Y6 MENU 2

MORNING SNACK

MAIN COURSE

SIDE DISHES

SALADS and
FRESH FRUITS

Changes Daily

MONDAY Chicken Noodle Soup** Braised Fish with Daikon Steamed Rice** Assorted Salad**
& Fruit Juice Honey Glazed Chicken** Roasted Pumpkin & Fresh Fruit
Baked Pasta with Vegetables \/ Mixed Vegetables**
TUESDAY Egg Sushi** Beef Cottage Pie** Steamed Rice Assorted Salad**
& Fruit Juice Fish Fingers with Garlic Sauce Green Beans** & Fresh Fruit
Tofu Teriyaki V Roasted Carrots**
WEDNESDAY Sweet Bean Dumpling** Chicken Curry Steamed Rice** Assorted Salad**
& Fruit Juice Breaded Fish Fingers** Potato Wedges & Fresh Fruit
Ratatouille \V Sautéed Vegetables**
THURSDAY Sautéed Noodles with Tofu** Chicken Tonkatsu Sauce** Steamed Rice** Assorted Salad**
& Fruit Juice Beef with Mushroom Gravy Roast Potatoes & Fresh Fruit
Tofu Green Curry V Sautéed Cabbage**
FRIDAY Chicken Sandwich** Fried Chicken with Coconut Milk** Steamed Rice** Assorted Salad**

& Fruit Juice

Seafood Pasta Bake
Schezhuan Tofu V

Sautéed Pumpkin
Stir Fried Bok Choy**

& Fresh Fruit

V = VEGETARIAN
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AN SANG

Mdén Chinh

Mon Phu

Salat va hoa
qua twoi hang
ngay

Thir Hai

Phé ga , nwoc ép hoa qua**

Ca kho cu caéi
Ga nwéng mat ong**
My y bo 10 rau ca V

Com trang**
Bi ngd nwdng
Rau xao tong hop**

Cac loai xa lach va
rau va hoa qua
trang miéng**

Thir Ba

Com cudn Nhat ban, nwéc ép hoa
qué**

Banh thit bo nu’é’ng khoai tay**
Ca chién sot toi
Dau phu sét Teriyaki \V

Com trang**
Déy daa**
Ca rot nwong

Cac loai xa lach va
rau va hoa qua
trang miéng**

Thir Tw

Banh bao dau xanh, nwéc ép hoa
qué**

Ga néu ca ry**
Cé tAm bot chién
Rau ci ham Mexico V

Com trang
Khoai tay nghién
Rau xao **

Cac loai xa lach va
rau va hoa qua
trang miéng**

Thor Nam

My xao dau, nwéc ép hoa qua**

Bo sét vang
Ga chién sot Kontatsu**
PauphucaryV

Com trang**
Ngo nwdng
Bap cai**

Cac loai xa lach va
rau va hoa qua
trang miéng**

Thr Sau

Banh my kep thit ga , nwéc ép hoa
C]Ué**

Ga chién nuwéc cot diva
My y xép I&p hai san **
Dau phu sét t& xuyén \V

Com trang**
Khoai tay bé lo
Cai thia xao t6i**

Cac loai xa lach va
rau va hoa qua
trang miéng**

V = D6 an chay
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BVIS HN TERM 3/2019 : EYFS (Y1-Y2) * & Y3 - Y6 MENU 3

MORNING SNACK

MAIN COURSE

SIDE DISHES

SALADS and
FRESH FRUITS

Changes Daily

MONDAY Beef Congee** Fried Chicken with Galangal** Steamed Rice** Assorted Salad**
& Fruit Juice Beef & Potato Stew Kohlrabi & Fresh Fruit
Tofu in Tomato Sauce V Mixed Vegetables**
TUESDAY Chicken Sticky Rice** Sautéed Chicken with Hoisin Sauce** Steamed Rice** Assorted Salad**
& Fruit Juice Baked Fish with Passion Fruit Sauce Choy Sum** & Fresh Fruit
Stir Fried Noodles with Vegetables \/ Sautéed Vegetables
WEDNESDAY Ham Sandwich** Korean Braised Beef** Steamed Rice** Assorted Salad**
& Fruit Juice Roasted Chicken with Orange Sauce Roast Potatoes with Thyme & Fresh Fruit
Sautéed Tofu & Vegetables Broccoli**
THURSDAY Fish Vermicelli Soup** Fried Fish with Dill** Steamed Rice** Assorted Salad**
& Fruit Juice Pasta with Meatballs (Chicken) Sweet Potato Mash & Fresh Fruit
Eggplant Parmigiana Chinese Cabbage**
FRIDAY Carrot Cake** Braised Fish with Turmeric Steamed Rice** Assorted Salad**

& Fruit Juice

Chicken Nuggets**
Stir Fried Tofu, Baby Corn & Beans V

Green Beans**
Sautéed Pumpkin

& Fresh Fruit

V = VEGETARIAN
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AN SANG

Mdén Chinh

Mon Phu

Salat va hoa
qua twoi hang
ngay

Thir Hai Chéo thit bo , nwéc ép hoa qua** Ga chién riéng ** Com trang** Céc loai xa lach va
Bo ham khoai tay Su hao rau va hoa qua
Dau phu sét ca chua V Rau xao tong hgp** trang miéng**

Th Ba X6i thi ga , nwéc ép hoa qua*+ Ga xao sé} hoisin** Com trang** CAc loai xa lach va
Céa nuwéng so6t chanh leo Cai ngot*™ rau va hoa qua
My xao rau ct \V Rau xao tong hop trang miéng**

Ther Tw Banh my kep dam béng, nwéc ép hoa Bo ham Han quéc** Com tréng Céc loai xa lach va
qua** Ga nwéng s6t cam Khoai tay nwéng la thom rau va hoa qua
Pau phu xao rau V Lo xanh ** trdng miéng**

Thir Nam BuUn ca, nwéc ép hoa qua** Ca chién thi la ** Com trang** . Céc loai xa lach va
Gaviéenmyy Khoai lang nghién rau va hoa qua
Ca tim bd 16 phomai V Cai thao** trdng miéng**

Thir Sau Banh ca rét, nwéc ép hoa qua** C4 kho nghé Com trang** Céc loai xa lach va

Ga chién xu**

Pau phu xao ngd non va dé \V

bau dia**
Bi ngd xao

rau va hoa qua
trang miéng**

V = D6 an chay
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MORNING SNACK

MAIN COURSE

SIDE DISHES

SALADS and
FRESH FRUITS

Changes Daily

MONDAY Beef Dumpling** Fish with Sweet & Sour Sauce Steamed Rice** Assorted Salad**
& Fruit Juice Grilled Chicken with Mushroom** Broccoli & Fresh Fruit
Potato & Cheese Gratin \/ Glazed Carrots**
TUESDAY Chicken Vermicelli** Coconut Chicken Curry Steamed Rice** Assorted Salad**
& Fruit Juice Beef Meatballs with Gravy** Mashed Potato & Fresh Fruit
Vegetable Pasta Bake \/ Mixed Vegetables**
WEDNESDAY Quiche** Fish with Tamarind Sauce** Steamed Rice** Assorted Salad**
& Fruit Juice Chicken Stroganoff Sautéed Pumpkin & Fresh Fruit
Zucchini in Tomato Sauce V Mixed Green Vegetables**
THURSDAY Kimbap** Sautéed Beef with Vegetables** Steamed Rice** Assorted Salad**
& Fruit Juice Baked Seafood in Cream Sauce Sautéed Vegetables & Fresh Fruit
Egg Noodles with Vegetables V Winter Melon**
FRIDAY Mini Pizza** Chicken Kung Pao** Steamed Rice** Assorted Salad**
& Fruit Juice Sausage & Bean Stew Grilled Corn & Fresh Fruit
Vegetable Lasagna Cabbage**

V = VEGETARIAN
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AN SANG

Moén Chinh

Mon Phu

Salat va hoa qua
twoi hang ngay

Thir Hali Banh bao thit bo, nwéc ép hoa qua** Cé sbt chua ngot Com trang** Céc loai xa lach va
Ga nuwdng sOt nam** Lo xanh rau va hoa qua
Khoai tay nwéng phomai kiéu Phap V Ca rot bo lo** trang miéng**

Thr Ba BUn thit ga , nwéc ép hoa qua** Ga nau ca ry nuéc diva Com trang Céc loai xa lach va
Thit bo vién s6t nau** Khoai tay nghién rau va hoa qua
Nui bé 16 rau ct V Rau xao** trang miéng**

Ther Tw Banh tri’ng nwéng, nwdc ép hoa qué** Cé sét me** Com trang Céc loai xa lach va
Ga nau sot trang Bi ngb xao rau va hoa qua
Bi ngoi bd 10 sét ca chua V Rau theo mua** trang miéng**

Thir Nam Com cudn Han quéc, nuwéc ép hoa quad* BO xao rau cu ** Com trang** Céc loai xa lach va
Hai san nwéng sot kem Rau xao rau va hoa qua
My trirng xao rau V Bi dao** trang miéng**

Thir Sau Pizza, nwéc ép hoa qua** Ga chién Kung Pao** Com tréng Cac loai xa lach va

Xuc xich hdm dau
My y xé&p 16p rau ca \V

Rau theo mua**
Bap cai tran girng**

rau va hoa qua
trang miéng**

PO AN CHAY




