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

MORNING SNACK MAIN COURSE SIDE DISHES SALADS and FRESH
FRUITS
Changes Daily
MONDAY Chicken Dumpling** Braised Chicken with Ginger** Steamed Rice** Assorted Salad -
Greek Roasted Fish with Vegetables Sautéed Vegetables** Fresh Fruit & Fruit
Tofu with Oyster Sauce V Roasted Pumpkin Juice**
TUESDAY Carrot Cake** Braised Beef with Five Spices Steamed Rice** Assorted Salad -
Cajun Chicken** Green Beans** Fresh Fruit & Fruit
Vegetable Lasagna Hand Cut Chips Juice**
WEDNESDAY Ham and Vegetable Sushi ** Chicken Green Curry Steamed Rice** Assorted Salad -
Fried Fish with Tartar Sauce** Sautéed vegetables** Fresh Fruit & Fruit
Tofu with Onion V Mashed Sweet Potato Juice**
THURSDAY Egg Sandwich** Stir Fry Beef with Pepper Corn Sauce** Steamed Rice** Assorted Salad -
Fish in Tomato Sauce Mixed Vegetables Fresh Fruit & Fruit
Baked Pasta with Cheese SauceV/ Grilled Corn** Juice**
FRIDAY Steamed Rice Roll with Chicken ** Sausage with Sweet and Sour Sauce Steamed Rice** Assorted Salad -
Crispy Fried Chicken** Broccoli & Carrots** Fresh Fruit & Fruit
Sauteed Noodles with Vegetables \/ Sauteed Potatoes Juice**
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BVIS HN HOC KY 2/2019 : EYFS (Y1-Y2) ** & Y3 - Y6 THU'C PON 1

AN SANG

Moén Chinh

Mon Phu

Salat va hoa qua
twoi hang ngay

Thor Hai

Banh bao nhan thjt ga**

Thit ga kho girng**
Ca nuéng 10 kiéu Hy lap
DPau phu sét dau hao V

Com trang**
Rau xao **
Bi dé nwéng

Cac loai rau tron va hoa
qua trang miéng- nwéc
ép**

Thir Ba

Banh ca rét nwdng**

Bo sét vang
Ga nuwong sot Cajun**
My xép 1&p rau ci bd 16 \V

Com trang**
Pau diaa**
Khoai tay chién

Cac loai rau tron va hoa
qua trang miéng- nwéc
ép**

Thr Tw

Com cudn dam boéng va rau cd **

Ga nau cary xanh
Céa chién sot tartar**
DPau phu sét m& hanh V

Com trang**
Rau xao **
Khoai lang nghién

Cac loai rau tron va hoa
gua trdng miéng- nwéc
ép**

Thr Nam

Banh my trirng**

BO xao sg‘)t tieu xanh**
Ca sobt ca chua
Nui bé 16 sét phomai

Com trang**
Rau thap cam**
Ngd nuédng

Cac loai rau tron va hoa
gua trdng miéng- nwéc
ép**

Thor Sau

Banh cuén thit ga**

Xuc xich sét chua ngot
Ga chién gion**
My xao rau V

Com trang**
Lo xanh & ca rot**
Khoai tay xao

Cac loai rau tron va hoa
gua trang miéng- nwéc
ép**

V=DO AN CHAY
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BVIS HN TERM 1/2019 : EYFS (Y1-Y2) * & Y3 - Y6 MENU 2

MORNING SNACK

MAIN COURSE

SIDE DISHES

SALADS and
FRESH FRUITS
Changes Daily

MONDAY

Steam Rice Roll with Beef**

Stir Fry Chicken with Lemongrass**
Fish Stewed Coconut Milk

Vegetable Cottage Pie V

Steamed Rice**
Mixed Vegetables**
Winter Melon

Assorted Salad -
Fresh Fruit & Fruit
Juice**

TUESDAY

Bread and Butter Pudding**

Honey Garlic Chicken Stir Fry**
Braised Beef with Red Beans

Macaroni and Cheese V

Steamed Rice**
Glazed Carrots**
Mashed Potato

Assorted Salad -
Fresh Fruit & Fruit
Juice**

WEDNESDAY

Vegetable Dumpling**

Fish in Tomato Sauce**
Roasted Chicken with Cream Sauce

Vegetable Parmigiana V

Steamed Rice**
Sautéed Vegetables**
Roasted Eggplant

Assorted Salad -
Fresh Fruit & Fruit
Juice**

THURSDAY

Mini Pizza**

Stir Fry Beef with Vegetables**
Seafood Crumb and Cheese

Sauteed Egg Noodles with Vegetables V

Steamed Rice**
Broccoli & Cauliflower**
Mexican Bean Stew

Assorted Salad -
Fresh Fruit & Fruit
Juice**

FRIDAY

Banana Cake**

Grilled Fish Terrine with Tamarind Sauce
Creamy Chicken Mushroom Ragout **

Stir Fry Tofu with Soy Sauce V

Steamed Rice**
Green Beans & Carrots**
Sautéed Potatoes

Assorted Salad -
Fresh Fruit & Fruit
Juice**

V = VEGETARIAN
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BVIS HN HOC KY 1/2019 : EYFS (Y1-Y2) ** & Y3 - Y6 THU'C PON 2

AN SANG

Mdén Chinh

Mon Phu

Salat va hoa qua
twoi hang ngay

Thr Hai Banh cudn thit bo** Ga xao xa ot Com trang** Céc loai rau tron va
Ca om nuwéc cot dwra Rau xao** hoa qua trang miéng-

Rau bo 10 khoai tay phomai V Bi xanh nwoc ép**
Thor Ba Banh my bo trirng stra nwéng** Ga xao rau‘cﬂ va mat ong** Com tréng** Cac loai rau trén va
Bo ham dau dé Carot™ hoa qua trang miéng-

Nui bé 16 phomai Khoai tay nghién nuwoc ep**
Ther Tw Banh bao nhan chay** Ca sét ca chua** Com trang** Céc loai rau tron va
Ga nuwédng sot kem Rau xao** hoa qua trdng miéng-

Rau bé 16 phomai V Catim xao nwdc ép**
Thir Nam Banh pizza** Bo xao rau cu** Com tréng*f CAc loai rau trén va
Hai san nwéng 10 Lo xanh — lo trang** hoa qua trang miéng-

My trieng xao rau V Dau ham Mexican nuwéc ép**
Thr Sau Banh chubi nwéng** Cha ca sbét me Com trang** Céc loai rau trén va

Ga om nam sdt kem**
DPau phu xao xi dau V

DPau xanh- ca rbt**
Khoai tay xao

hoa qua trang miéng-
nwéc ép**

V=DPO AN CHAY
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BVIS HN TERM 1/2019 : EYFS (Y1-Y2) * & Y3 - Y6 MENU 3

MORNING SNACK

MAIN COURSE

SIDE DISHES

SALADS and
FRESH FRUITS
Changes Daily

MONDAY

Ham Sandwich**

Braised Egg and Chicken**
Sausage with BBQ Sauce

Mushroom Stroganoff V

Steamed Rice**

Mixed Green Vegetables**

Steamed Sweet Potato

Assorted Salad -
Fresh Fruit & Fruit
Juice**

TUESDAY

Chicken Pizza**

Stewed Beef with Potato**
Baked Fish with Passion Fruit Sauce

Ma Po Tofu V

Steamed Rice**
Baked Potato
Mixed Vegetables**

Assorted Salad -
Fresh Fruit & Fruit
Juice**

WEDNESDAY

Kimbap **

Chicken Luk lak**
Creamy Seafood Pasta Bake

Tofu Nuggets V

Steamed Rice**
Sautéed Vegetables**
Grilled Corn

Assorted Salad -
Fresh Fruit & Fruit
Juice**

THURSDAY

Egg and Cheese Sandwich**

Fish Sweet and Sour Sauce**
Beef Parprika

Spaghetti Tomato Sauce V

Steamed Rice**
Mashed Potato
Sautéed Green Beans**

Assorted Salad -
Fresh Fruit & Fruit
Juice**

FRIDAY

Apple Cake**

Baked Fish with Mushroom
Chicken Nuggets**

Sauteed Pasta with Pesto Sauce V

Steamed Rice**
Eggplant and Zucchini
Mixed Vegetables**

Assorted Salad -
Fresh Fruit & Fruit
Juice**

V = VEGETARIAN
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BVIS HN HOC KY 1/2019 : EYFS (Y1-Y2) ** & Y3 - Y6 THU'C PON 3

AN SANG Mén Chinh Mén Phu Salat va hoa qua
twoi hang ngay
Thir Hai Banh my thit dam béng** Trieng kho thit ga** Com trang** CAc loai rau trén va
Xuc xich sot BBQ Rau xanh téng hop** hoa qua trang
N&m om sét trangV/ Khoai lang hap miéng- nwdc ep**
Thir Ba Pizza thit ga** B0 kho khoai tay** Com trang** C4c loai rau tron va
Ca nwéng sot chanh leo Khoai tay nwong hoa qua trang
Dau phu t xuyénV Rau xao tong hop** miéng- nuwdc ép**
Ther Tw Com cudn Han qubc** Ga xao Lic Lac** Com trang** CA4c loai rau trén va
Hai san nwéng my cung sot kem Rau xao** hoa qua trang
Pau phy chién xtV Ngo nwéng miéng- nwéc ep*
Thir Nam Banh my kep tri’ng phomai** ca sét‘ chua ngot** Com tréng**‘ CAc loai rau tron va
Bo ham Paprika Khoai tay nghién hoa qua trang
My y sét ca chuaV Dau que xao** miéng- nwéc ép**
Thir Sau Banh tao ** Cé om nam Com trang** Céc loai rau tron va
Ga chién xu** Ca tim- bi ngoi so6t ca chua hoa qua trang
Nui xodn sét hiing tay\V/ b6 lo. miéng- nuoc ep**
Rau xao tong hop**

= PO AN CHAY
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BVIS HN TERM 1/2019 : EYFS (Y1-Y2) * & Y3 - Y6 MENU 4

MORNING SNACK

MAIN COURSE

SIDE DISHES

SALADS and
FRESH FRUITS

Changes Daily

MONDAY Beef Dumpling** Fried Chicken with Fish Sauce** Steamed Rice** Assorted Salad -
Fish with Mustard Sauce Mixed Green Vegetables** Fresh Fruit & Fruit
Tofu Red Curry V Braised Carrots Juice**
TUESDAY Steam Rice Rolls with Chicken** Stir Fry Fish Sichuan Steamed Rice** Assorted Salad -
Beef Bourgignon** Mashed Potato Fresh Fruit & Fruit
Baked Pasta with Cheese V Mixed Vegetables** Juice**
WEDNESDAY Tuna Sandwich** Sausage with Sweet and Sour Sauce** Steamed Rice** Assorted Salad -
Roasted Chicken with Gravy Lyonaise Potato Fresh Fruit & Fruit
Sauteed Tofu and Vegetables Roasted Pumpkin** Juice**
THURSDAY Banana Muffin** Braised Beef with Kolrabi Steamed Rice** Assorted Salad -
Fried Fish with Herbs** Potato Wedges Fresh Fruit & Fruit
Tofu Teryaki Sauce Sautéed Green Beans** Juice**
FRIDAY Chicken Sushi ** Chicken Kung Pao** Steamed Rice** Assorted Salad -

Oven Baked Fish with Paprika
Tomato and Zucchini Pasta Bake V

Grilled Corn
Mixed Vegetables**

Fresh Fruit & Fruit
Juice**

V = VEGETARIAN
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BVIS HN HQC KY 1/2019 : EYFS (Y1-Y2) ** & Y3 - Y6 THU'C DON 4

AN SANG Mén Chinh Mén Phu Salat va hoa qua
twoi hang ngay
Thr Hai Banh bao nhan thit bo** Ga chién nwéc mam* Com trang** Céc loai rau tron va
Ca nwéng s6t mu tac Rau xanh tong hop** hoa qua trang
Pau phu nducary dé \V Ca rot ham miéng- nudc ép**
Thir Ba Banh cuén thit ga** Ca xao t& xuyén Com tréng**‘ CAc loai rau tron va
BO ham kiéu Phap** Khoai tay nghién hoa qué trang
Nui xéo bd 10 phomai V Rau xao tong hop** miéng- nwdc ep**
Ther Tw Banh my kep ca ngir+* X(c xich sot chua ngot™* Com trang** CA4c loai rau trén va
Ga nuwdng s6t nau Bi ngé nwéng** hoa qua trang
DPau phu xao rau V Khoai tay bd 16 phomai miéng- nuwdc ép**
Thor Nam Banh Muffin chudi* Bo kho su hao Com trang** Céc loai rau tron va
Cé chién la thom™** Khoai tay chién mui cau hoa qua trang
Dau sét teriyaki \V bau que xao** miéng- nuéc ep**
Thir Sau Com cudn ga Nhat ban** Ga xao Kung Pao** Com trang** CAc loai rau tron va
Ca bd 10 v&i &t Paprika Ngb nwéng hoa qua trang
Nui bd 16 ca chua va bi ngoi V Rau xao tong hop** miéng- nwéc ép**

V=DPO AN CHAY




