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Students can choose their main dish 'on the spot' at the counter

O)\"TERERS

Wendnesday 2nd

Thusday 3rd

FRIDAY 4th

Jicama pork salad

Nom cl dau thit heo

Mixed vegetables cups
with dips

Ly rau ct tron véi céc loai sét

Nicoise salad

Ném triing cé ngwv kiéu phap

Pumkin and miced pork soup
Canh bi d6 thit xay

Chinese cabbage soup
Canh cai thao nau thit

—
o
o
. . N
Chicken noodles soup Braised pork with egg w e
Phé ga Steamed rice Steamed rice ; g
53
Thit heo kho trisng Bo xao rau ct 5 8
Com tréng Com tréng w %
w =
= Roasted fish & Dieppoise sauce Chicken cacciatore 3 g
& 2
u Steamed potato Macaroni i i
g Ca nuwéng voi sét Kem nam Ga dut 16 kidu Y 'S
0
Khoai tay hap Nui"macaroni”
VEGETABLE Stearqed‘veqemblgs Murni‘nq ult?rv 5
Rau cl hap theo mua Rau mudng xao téi
Fruit / Seasonal fruit Yoghurt Fruit salad
Dessert Trai cay theo mua Sira chua Salad trai cay
Daily set lunch : Bread, Salad, Soup, Choice of Main Course, Fruit (the fruit can be changed depending on the delivery and quality)
BRITISH YIETNAMESE
INIEENATIONAL PRIMARY’\?E;I(- Iz‘éjll\éCH MENU Students can choose their main dish 'on the spot' at the counter OR‘JI_ERERS
P
A NORD ANGLIA ESUEATION SCHOOL
MONDAY 7th TUESDAY 8th WEDNESDAY 9th THURSDAY 10th FRIDAY 11th
° Mixed salad with apple Mixed ve_geta_bles cups Tropical salad Mixed ve_get;bles cups Tomato and sweet corn salad
k] with dips with dips
(]
@ Téo tron rau xa lach Ly rau cu trén voi cac loai sbt NoOm dira virng nhiét déi Ly rau ct trén voi cac loai sbt Nom ca chua va ngd ngot
o . " [
3 Chicken and corn soup Gourd minced pork soup Seafood noodles soup Vegetables soup Crab and egg soup 8
@ Sup ga ngd ngot Canh b&u néu thit heo xay Canh rau ngét ndu thit Sup cua tring 7}
w o
Stir fried fish sweet and sour sauce Sauteed pork with vegetables Bun hai san Grilled chicken & kagome sauce E u
z =
z
% Steamed rice Steamed rice Steamed rice Steamed rice o 8
. < —
< Ca xao chua ngot Théan heo xao rau cu Ga nuong sot kagome Trirng chién thit bo xay cung s6t me B 8
Com tréng Com tréng ot Al Com tréng Com tréng =
fi @
E Roasted chicken and gravy sauce ! Stewed pork with olives Chicken Milanese .@ g
x|
g Spaghetti with garlic Potato "boulangere” Oven baked potato Penne qu &
g Ga nwéng st nau Bo ham kem chua Thit heo om qua oliu Ga dat 1o =
My y xdc bo' toi Khoai tay bé 16 phomai va kem twoi Khoai tay bé 16 bo toi Nui y "Penne” =
VEGETBALE Sauteed bok choy with mushroom Sauteed wintermelon and garlic Sauteed bok choy with mushroom Broccoli with oyster sauce
Cai chip xa0 ndm Bii xanh x&o toi Cai chip xa0 ndm Béng cai xao dau hao
Fruit / Seasonal fruit Caramel & vanilla cream Seasonal fruit Yoghurt Fruit salad
Dessert Tréi cay theo mua Kem vanilla va sét caramel Trai cay theo mua Sira chua Salad trai cay
Daily set lunch : Bread, Salad, Soup, Choice of Main Course, Fruit (* the fruit can be changed depending on the delivery and quality)




BRITISH VIETNAMESE A
INTERNATIONAT. PRIMARY SET LUNCH MENU PR \ | @
Students can choose their main dish 'on the spot' at the counter
SCHOOL MAY 2018 P
MONDAY 14th TUESDAY 15th WEDNESDAY 16th THURSDAY 17th FRIDAY 18th
- Green salad with honey mustard Mixed vggetgbles cups Green mango salad Mixed ve_getqbles cups Eggplant Salad Chermoula
< dressing with dips with dips
©
@ Salad vudn cung sot mat ong Ly rau cu tron voi cac loai sot Nom xoai chua ngot Ly rau ct tron voi cac loai sot NOm ca tim
=3 Papaya pork soup Spinach soup Taro and shirmp soup Sweet and sour fish soup 'é
o
@ Canh du d0 ndu thit Canh cai bo x6i Canh khoai mén niu tép Canh ca niu chua g ~
" . e . ) . L T W
- Indian chicken Stir fried pork with leeks Sauteed seafood with soysauce Chicken hoisin sauce = E
57(, Steamed rice Steamed rice Steamed rice Steamed rice E 8
< Ga nu kiéu &n Thit heo x&o can tdi Hai san xao xi dau Ga chién sét hoisin Q ES
Com tréng Com tréng Com tréng Com tréng T
- p - " - o
= Grilled fish with lemon butter & tarragon Chicken stewed with carrots in bechamel Breaded pork fillet with mushroom 5 g
z sauce sauce =4
"7) Taliatelle pasta Potato Gratined Potato wedges g =
g Cé chién xu Ga om sbt kem véi ca rét Thén heo chién xu sét nam My y xép l6p "Lasagna" cung thit bo 2
My y soi dep Khoai tay bd 16 kiéu Phap Khoai tay mui cau chién ham n
VEGETABLE Morning glory Chayote Sauteed cabbage with tomato Boiled choysum
Rau mudng xao téi Su su ludc chdm mudi lac Bap cai xao ca chua Cai ngot ludc
Fruit / Seasonal fruit Brownie Seasonal fruit Yoghurt Fruit salad
Dessert Trai cay theo mua Banh nuéng socola Trai cay theo mua Sira chua Salad trai cay
Daily set lunch : Bread, Salad, Soup, Choice of Main Course, Fruit (* the fruit can be changed depending on the delivery and quality)
)"
BRITISH YIETNAMESE
INTERNATIONAT. PRIMARY SET LUNCH MENU i diah . @
Students can choose their main dish 'on the spot' at the counter
SCHOOL MAY 2018 P
MONDAY 21th TUESDAY 22st WEDNESDAY 23nd THURSDAY 24rd FRIDAY 25th
° tomato & cucumber salad Mixed vegetaples cups Chicken & Banana flower salad Mixed ve_getgbles cups Red cabbage & Sweetcorn salad
k<) with dips with dips
[
@ Nom Ca chua - dwa chudt Ly rau cl tron véi cac loai sét Nom hoa chudi véi thit ga Ly rau ct tron véi céc loai sét Xa lach bép cai tim, bép hat
=3 Chicken and corn soup Assorted mushroom soup Potato and carrot soup Egg and tomato soup '5
5 - . X
: < N Fresh vermicelli and fried spring roll and
@ Sup ga ngd ngot Canh nam nau thap cam meat pring Canh rau cu Canh ca chua trirng %
T - i
Braised chicken with soya sauce Grilled chicken with satay sauce Bakedll=niail ?(Z;:’e;ssauce 0 [PEETE ':I_: g
z
< Steamed rice Steamed rice Bun thit nem chién Steamed rice Steamed rice % (%)
7]
< Bo xao béng cai Ga om sbt xi dau Ga nuéng sbt sa té ca nwéng la chudi E 3
Com tring Com trdng Com tring Com tring =
2]
=
= Braised pork with garlic & zuchini Creamy Seafood & basil . 4]
z Pizza sausage cx
2;) Fusilli Mashed potato Sauteed spaghetti “5
L%J Than heo ham véi sét tdi va khoai tay Hai san sbt kem hung tay Bo hdm rwou dd, rau ci BANH PIZzA VOI XUC XiCH 2
. N 1%
Nui xoan xao tdi Khoai tay nghien My y xao toi
VEGETABLE steamed white cabbage Steamed white daikon Mushroom and vegetables Morning glory
Bép cai hdp mém Cu cai luoe N&m xao thap cadm Rau mudng xao tdi
Fruit / Seasonal fruit Lemon butter cream Seasonal fruit Yogurt Fruit salad
Dessert Trai cay theo mua Banh kem chanh Trai cay theo mua Stra chua Trai cay tron
Daily set lunch : Bread, Salad, Soup, Choice of Main Course, Fruit (* the fruit can be changed depending on the delivery and quality)




Daily set lunch : Bread, Salad, Soup, Choice of Main Course, Fruit (* the fruit can be changed depending on the delivery and quality)

BRITISH YIETNAMESE THE
%Hnggf“‘)"‘" PRIMARY’\?EI IééthéCH MENU Students can choose their main dish 'on the spot" at the counter @/\TER[RS
Py e s
MONDAY 28th TUESDAY 29th WEDNESDAY 30th THURSDAY 31th
- Summer salad Mixed ve_getables cups Chicken salad Mixed ve_geta_bles cups
© with dips with dips
(]
@ Nom trai cay cing rau mua hé Ly rau ct tron véi cac loai sét Nom ga xé phay Ly rau ct tron véi cac loai sét
S Seaweed and tofu soup Mushroom and vegetables soup Mustard cabbage soup
o
@ Canh rong bién dau phu Canh ném rau ct Canh céi chua
Fried fish with butter herbs Stew chicken and mushroom with oyster Braised pork Ieg.megt soup with Roasted chicken with honey sauce
= sauce vermicelli
< Steamed rice Steamed rice Steamed rice
7}
< Ca chién bo tdi Ga om nam Bun chan gio nau doc mung Ga nwdng mat ong
Com tréng Com tréng ) 1 . Com tréng
PR K
E Pork meat balls with brown sauce { i Sausage lecso
w
IJ) Farfale pasta Sauteed potato Steamed potato with herbs
g Thit heo vién sét ndm Bo ca tim dut 1o
My ¥ no Khoai tay xao Khoai tay hép 1a thom
VEGETABLE Chmefe c‘abbgqe & Ewrot Sal)Jteg_d v:hlte lealkf:_n Zuo’:chlp_l & ctlovsum
Cai thao x&o ca rot Cu cai trang xao toi Bi ngoi & cai ngot
Fruit / Seasonal fruit Apple & butter cake Seasonal fruit Yoghurt
Dessert Trai cay theo mua Banh tao bo nwdng Trai cay theo mua Sira chua

Chicken

Pork

STUDENTS SELECT ON THE SPOT

FROM THE COUNTER




BRITISH VIETNAMESE
INTERNATIONAL
SCHOOTL.

PRIMARY SET LUNCH MENU

For safety reasons and ease meals, all foods will have a size suitable for each year group.

o

Fird MAY 2018 The recipes will also be adapted to the sensitive taste of your children.
WEEK 1 Wendnesday 2nd Thusday 3rd FRIDAY 4th
. Mixed vegetables cups .
STARTERS Jicama pork salad with dips Nicoise salad
NOm ci dau thit heo Ly rau ct tron véi cac loai sét NoOm trirng ca nglr kiéu phap
Pumkin and miced pork soup Chinese cabbage soup
SouP )
Chicken noodles soup Canh bi dé thit xay Canh céi thao nau thit
=) Steamed potato Steamed rice
z L ok £ n .
b Ca nwéng voi sot Kem nam Bo xao rau cu
= Khoai tay hap Com trang
Steamed vegetables Morning glory
VEGETABLE ) ,
Rau ct hap theo mua Rau muong xao toi
Fruit Seasonal fruit Fruit salad Seasonal fruit

Daily set lunch : Bread, Soup, Choice of Main Course, Fruit (* The fruit can be changed depending on the delivery and quality)

\,
B EEAMESE PRIMARY SET LUNCH MENU For safety reasons and ease meals, all foods will have a size suitable for each year group. @
SCHOOL MAY 2018 The recipes will also be adapted to the sensitive taste of your children.
WEEK 2 MONDAY 7th TUESDAY 8th WEDNESDAY 9th THURSDAY 10th FRIDAY 11th
Mixed salad with apple Mixed ve_getqbles cups Tropical salad Mixed ve_getqbles cups Tomato and sweet corn salad
STARTERS with dips with dips
Téo tron rau xa lach Ly rau ct tron véi cac loai st Nom dira virng nhiét doi Ly rau ct tron véi cac loai sbt Noém ca chua va ngoé ngot
soup Chicken and corn soup Gourd minced pork soup Vegetables soup Crab and egg soup
Sup ga ngd ngot Canh bau nu thit heo xay Seafood noodles soup Canh rau ngét ndu thit Sup cua trirng
- Roasted chicken and gravy sauce Sauteed pork with vegetables Bun hai san Grilled chicken & kagome sauce
0
2 Spaghetti with garlic Steamed rice Steamed rice Steamed rice
< : . N .
b Ga nuwéng sot nau Than heo xao rau cl Ga nuwéng sot kagome Trirng chién thit bo xay cung s6t me
My y xéc bo tdi Com trang Com trang Com trdng
VAL Sauteed bok choy with mushroom Sauteed wintermelon and garlic Sauteed bok choy with mushroom Broccoli with oyster sauce

Cai chip xao ndm

Bii xanh xao toi

Cai chip xa0 ndm

Bo6ng cai xao dau hao

Fruit / Dessert

Seasonal fruit

Yoghurt

Seasonal fruit

Fruit salad

Seasonal fruit




BRITISH VIETNAMESE
I RNATIONAL
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PRIMARY SET LUNCH MENU
MAY 2018

For safety reasons and ease meals, all foods will have a size suitable for each year group.
The recipes will also be adapted to the sensitive taste of your children.

\

G,

WEEK 3 MONDAY 14th TUESDAY 15th WEDNESDAY 16th THURSDAY 17th FRIDAY 18th
Green salad with honey mustard dressing Mixed Ve.geta.bles cups Green mango salad Mixed Ve.gem.bles cups Eggplant Salad Chermoula
STARTERS with dips with dips
Salad vuon cuing sbt mat ong Ly rau ct tron véi cac loai sét NOm xoai chua ngot Ly rau ct tron véi cac loai sét Noém ca tim
SOUP Papaya pork soup Spinach soup Taro and shirmp soup Sweet and sour fish soup
Canh du d0 néu thit Canh cai b6 x6i Canh khoai mén nau tép Canh ca nau chua
% Indian chicken Stir fried pork with leeks Sauteed seafood with soysauce _
2 Steamed rice Steamed rice Steamed rice
g Ga néu kiéu 4n Thit heo x&o can téi Hai san xao xi dau My y xép l6p "Lasagna" cuing thit bd hdm
Com tring Com trang Com trang
VEGETABLE Morning glory Chayote Sauteed cabbage with tomato Boiled choysum
Rau mudng xao toi Su su ludc cham mudi lac . Bap cai xao ca chua Cai ngot ludc
Fruit / Dessert Seasonal fruit Yoghurt Seasonal fruit Fruit salad Seasonal fruit

Daily set lunch : Bread, Soup, Choice of Main Course, Fruit (* The fruit can be changed depending on the delivery and quality)

. PRIMARY SET LUNCH MENU For safety reasons and ease mt;als, all foods will have a size suitable for \
LS MAY 2018 . _ each year group. _ @
AR The recipes will also be adapted to the sensitive taste of your children.
MONDAY 21th TUESDAY 22st WEDNESDAY 23nd THURSDAY 24rd FRIDAY 25th
Mixed vegetables cups . Mixed vegetables cups
STARTERS tomato & cucumber salad with dips Chicken & Banana flower salad with dips Red cabbage & Sweetcorn salad
Noém Ca chua - dwa chu6t Ly rau ci tron véi cac loai sét Nom hoa chudi véi thit ga Ly rau c trén véi cac loai sét Xa lach bép cai tim, bap hat
soup Chicken and corn soup Assorteq mushroom sc,)up Fresh vermicelli and fried spring roll and Potato and carrot soup Egg and tomato soup
Sup ga ngd ngot Canh nam nau thap cam meat Canh rau cu Canh ca chua trirng
z Braised pork with garlic & zuchini Braised chicken with soya sauce Bun nem chién cung thit I8 [t (Té/:l:/egssauce T [EITETE
g Steamed rice Steamed rice Sauteed spaghetti Steamed rice
z Than heo hadm véi sét ti va khoai tay Ga om s6t xi dau Bo ham rwou do, rau cu ca nuéng la chudi
= Com tréng Com tréng My ¥ x&o toi Com tréng




Daily set lunch :

Bread, Soup, Choice of Main Course, Fruit (* The fruit can be changed depending on the delivery and quality)

BRITISH VIETNAMESE
INTERNATIONAL

SCHOOL

FAn

A MORD AR GLIA EDLCATION SCHOOL

PRIMARY SET LUNCH MENU
MAY 2018

For safety reasons and ease meals, all foods will have a size suitable for each year group.

The recipes will also be adapted to the sensitive taste of you* children.

WEEK 5 MONDAY 28th TUESDAY 29th WEDNESDAY 30th THURSDAY 31th
Summer salad Mixed ve'getalbles cups Chicken salad Mixed vegetaples cups
STARTERS with dips with dips
Nom trai cay cung rau mua hé Ly rau c tron v6i cac loai s6t Nom ga xé phay Ly rau cl tron véi céc loai sét
soup Seaweed anr:I tofu soup Mushroom and’vegetables soup Braised pork legimeat soup with vermicelli Mustard cabbage soup
Canh rong bién dau phu Canh nam rau ct Canh cai chua
T Fried fish with butter herbs Beef moussaka style BUin chan gioé ndu doc miing Roasted chicken with honey sauce
(2]
2 Steamed rice Sauteed potato Steamed rice
< Ca chién bo téi Bo ca tim dut 16 Ga nwéng mat ong
=
Com trang Khoai tay xao Com trang
VEGETARLE Chinese cabbage & carrot Sauteed white daikon Zucchini & choysum

Cai thdo xao ca rét

Cu cai trang xao toi

Bi ngoi & cai ngot

Fruit / Dessert

Seasonal fruit

Yoghurt

Seasonal fruit

Fruit salad

Daily set lunch : Bread, Soup, Choice of Main Course, Fruit (* The fruit can be changed depending on the delivery and quality)

OA”TERERS




BRITISH VIETNAMESE %

; INIERNATIONAL SNACK MENU MAY 2018 @
w1 Wendnesday 2nd Thusday 3rd FRIDAY 4th
= Ham & cheese sandwich Fusilli tomato sauce Lemon tart
<
¥ Banh kep dam béng Nui xoén sét ca chua Banh chanh nwéng
<
% Soy Milk Milk sugarfree Juice
Sira dau nanh Sira twoi khdng dwong Nuwdc ép
w1 Wendnesday 2nd Thusday 3rd FRIDAY 4th
E j Seasonal fruit Seasonal fruit Seasonal fruit
% >‘ o~ Trai cay theo mua Trai cay theo mua Tréi cay theo mua
E & > Milk sugarfree Milk sugarfree Milk sugarfree
(D) |_>“u Sira twoi khong dwong Sira twoi khdng dwong Sira twoi khéng dwong
w2 MONDAY 7th TUESDAY 8th WEDNESDAY 9th THURSDAY 10th FRIDAY 11th
Pork congee Muesli Kimbap Chicken & olive Donut
=
< z z 2
% Chao thit heo Ngl cOc trai cay Com cudn Han Quoc Gavaoliu Banh ran kiéu my
<
% Milk sugarfree Juice Soy Milk Milk sugarfree Juice
Sira twoi khong dwong Nuwdc ép Sira dau nanh Sira twoi khdng dwong Nuwdc ép
w2 MONDAY 7th TUESDAY 8th WEDNESDAY 9th THURSDAY 10th FRIDAY 11th
s Seasonal fruit Seasonal fruit Seasonal fruit Seasonal fruit Seasonal fruit
a
% >~ Trai cay theo mua Trai cay theo mua Trai cay theo mua Trai cay theo mua Trai cay theo mua
§ & > Milk sugarfree Milk sugarfree Milk sugarfree Milk sugarfree Milk sugarfree
>
R Sira twoi khéng dwong Sira twoi khong dwong Sira twoi khong dwong Sira twoi khong dwong Sira twoi khéng dwong




¢ BRITISH VIETNAMESE
» INTERNATIONAL

SNACK MENU MAY 2018

\

G

¥ SCHOOL
ETZPD . rvono ancussoucanon oo
w3 MONDAY 14th TUESDAY 15th WEDNESDAY 16th THURSDAY 17th FRIDAY 18th
Spaghetti & cream sauce Chicken and mushroom Hanoi fried spring roll Tuna pie Gingerbread & caramel
s soup sauce
< . . N P
~ My y st kem Stp ga ndm Nem ha ndi chién Banh ca ngir nwéng Banh giing cung sot
g caramel
% Milk sugarfree Juice Soy Milk Milk sugarfree Juice
Sira twoi khong dwdng Nuwéc ép Sira dau nanh Sira twoi khdng dwong Nuwdc ép
w3 MONDAY 14th TUESDAY 15th WEDNESDAY 16th THURSDAY 17th FRIDAY 18th
E j Seasonal fruit Seasonal fruit Seasonal fruit Seasonal fruit Seasonal fruit
% >‘ o~ Trai cay theo mua Trai cay theo mua Trai cay theo mua Trai cay theo mua Tréi cay theo mua
E & > Milk sugarfree Milk sugarfree Milk sugarfree Milk sugarfree Milk sugarfree
(D) |_>“u Sira twoi khong dwdng Sira twoi khong dwdng Sira twoi khong dwong Sira twoi khdng dwong Sira twoi khéng dwong
gttt \
¢ SehHoon SNACK MENU MAY 2018 @
w4 MONDAY 21th TUESDAY 22st WEDNESDAY 23nd THURSDAY 24rd FRIDAY 25th
= Lentils & bacon soup Tofu nuggets Chicken fresh vermicelli Ham & potato skillet Muffin
< ’ ~ o ] . ~ .
X stp dau 'arl‘(%g’i” | thit xong Dau phu chién xu Bun ga Khoai tay ham dam béng Banh muffin
% Milk sugarfree Juice Soy Milk Milk sugarfree Juice
0
Sira twoi khéng dwong Nwéc ép Sira dau nanh Sira twoi khdng dwong Nwéc ép
w4 MONDAY 21th TUESDAY 22st WEDNESDAY 23nd THURSDAY 24rd FRIDAY 25th
== Seasonal fruit Seasonal fruit Seasonal fruit Seasonal fruit Seasonal fruit
a
v > o Trai cay theo mua Trai cay theo mua Trai cay theo mua Trai cay theo mua Trai cay theo mua
(¥ -~
E & e Milk sugarfree Milk sugarfree Milk sugarfree Milk sugarfree Milk sugarfree
] G Sira twoi khéng dwong Sira twoi khong dwong Sira twoi khong dwong Sira twoi khong dwong Sira twoi khéng dwong
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A MORD ANGLIA EDUCATION SCHOOL

SNACK MENU MAY 2018

W5 MONDAY 28th TUESDAY 29th WEDNESDAY 30th THURSDAY 31th
Chicken sandwich Thai fish cake Macaroni and cheese Saussage & bean
=3
< 2 z r
g Banh kep thit ga Banh ca kiéu Thai My 6ng sOt phomai Xuc xich & dau
<
% Milk sugarfree Juice Soy Milk Milk sugarfree
Sira twoi khéng dwong Nwéc ép Sira dau nanh Sira twoi khong dwong
W5 MONDAY 28th TUESDAY 29th WEDNESDAY 30th THURSDAY 31th
s Seasonal fruit Seasonal fruit Seasonal fruit Seasonal fruit
a
% >N Trai cay theo mua Trai cay theo mua Trai cay theo mua Trai cay theo mua
§ $ > Milk sugarfree Milk sugarfree Milk sugarfree Milk sugarfree
P
R Sira twoi khéng dwong Sira twoi khéng dwong Sira twoi khéng dwong Sira twoi khdng dwong







