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BVIS HN SUMMER SCHOOL 2019: EYFS (Y1-Y2) ** KS1-KS4 MENU 2

SALADS and AFTERNOOI
MORNING SNACK MAIN COURSE SIDE DISHES FRESH FRUITS
Changes Daily
MONDAY Chicken Noodle Soup Braised Fish with Daikon Steamed Rice™ Assorted Salad** Seasona
& Fruit Juice Honey Glazed Chicken** Roasted Pumpkin & Fresh Fruit & Mil
Baked Pasta with Vegetables V Mixed Vegetables
TUESDAY Egg _Sushi Beef Cottage Pie Steamed Rice:: Assorted Salad** Season_a
& Fruit Juice Fish Fingers with Garlic Sauce** Green Beans & Fresh Fruit & Mil
Tofu Teriyaki V Roasted Carrots
WEDNESDAY Chicken Dumpling Braised Chicken Mushroom** Steamed Rice™ Assorted Salad** Seasona
& Fruit Juice Breaded Fish Fingers Potato Wedges & Fresh Fruit & Mil
Ratatouille V Sautéed Vegetables**
THURSDAY Sautéed Noodles with Chicken Tonkatsu Sauce Steamed Rice™ Assorted Salad** Seasona
Tofu Beef with Mushroom Gravy** Roasted Potatoes & Fresh Fruit & Mil
& Fruit Juice Tofu tomato sauce V Sautéed Cabbage**
FRIDAY Chicken Sandwich Fried Chicken with Coconut Milk Steamed Rice™ Assorted Salad** Seasona
& Fruit Juice Sautéed Pumpkin & Mil

Sausage mushroom stew**
Schezhuan Tofu V

Stir Fried Bok Choy™**

& Fresh Fruit

V = VEGETARIAN
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Salat va hoa qua twoi

AN SANG Mén Chinh Mén Phy hang ngay BOA NHE CHI
Thir Hai Pho ga , nuwéc ép hoa qua Ca kho cii cai Com trang™” Céc loai xa lach va rau va Tréicay
Ga nwéng mat ong** Bi ngd nuéng ” hoa qua trang miéng** & Stra twoi
MY y bé 16 rau ca V Rau xao tong hop
Ther Ba Com cudn Nhat ban, nudc | ganh thit bo nuong khoai tay Com trang™ Céc loai xa lach va rau va Traicay
ép hoa qua Cé chién sbt téi** Bau daa’ hoa qua trang miéng** & Stra tuoi
Dau phu sét Teriyaki V Ca rot nuéng
The Tw Banh bao thit ga, nwéc €p Ga om nam kiéu A** Comtrang™ Cac loai xa lach va rau va Traicay
hoa qua Ca tAm bét chién Khoai tdy mui cau chién hoa qua trang miéng** & Sira twoi
Rau ci ham V Rau xao
The Nam My xao dau, nuoc ép hoa Ga chién sét Kontatsu Com trang™ Céc loai xa lach va rau va Tréicay
qua Bo om ndm sét nau** Khoai tay 2*0 16 hoa qua trang miéng** & Sta twoi
DPau phu sét ca chua V Bap cai
Thr Sau Banh my kep thit ga , nuéc Ga chién nuwéc cbt diva Com trang™ Céc loai xa lach va rau va Traicay
ép hoa qua Bi ngd xao & Sira twoi

Xuc xich om sét nAm**
Dau phu sbt t& xuyén V

Cai thia xao téi**

hoa qua trang miéng**

V = Po6 an chay



