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Breakfast

AU
Oatmeal with Milk
HEING
Scrambled Eggs with Scallions
RS I B 5555 V
Blanched Celtuce with Olive 0il V
HHIS A M
Pan-Fried Chicken Sausage M
KEmA

Purple Sweet Potato Bread

W% ST M
Chicken Noodle Soup with Greens M
IKE NG
Boiled Egg
s NS B
Warm Tossed Bok Choy V
Mo S
Shrimp Siu Mai S
Eoka |
Whole Wheat Toast

HPTEH M
Beef and Celery Congee M
5 it 2 X B
Scrambled Eggs with Tomatoes
PRS0 V
Warm Tossed Chinese Broccoli V
FACKBRASEGE M
Ham and Scallion Egg Pancake M
K e AR

Dragon Fruit Bread

fal Z R
Yogurt
hEWHSEE (7%
Marinated Shelled Quail Egg
PGBV
Warm Tossed Shanghai Greens V
F RGN M
Pan—Seared Chicken Breast M
PN

Coconut Bread

BH/INMEMEM
Wontons in Pork Bone Broth M
PR
Fried Egg
RS I B V
Blanched Spinach with Olive 0il V
ARM
Steamed Dumplings M
o5 75 BF A

Mexican Bun

REE
Morning
Snack

% # Banana
SR Apple

57 Milk Date
F.0r Kk 8 White Dragon Fruit

i7111%¢ Dangshan Fragrant Pear
7% 3 Pineapple

P&-F Orange
£ Baby Tomatoes

%% Snow Pear
3R Apple

RIE TR BB XS R M
Rosemary Truffle Roasted Chicken M
Bkt S
Poached Fish Fillets in Pickled
Mustard Soup S
HREEM LT V
Roasted Butter Potatoes V
BYLESFV
Stir-Fried Shanghai Greens V
JTRZWZM
Cantonese Styie 01d Duck Soup M
KR
Rice
itaw=wNTTRY

Tomato sauce pasta V

EAFE AN M
Italian Style Tomato Braised Beef M
H = mmiE R = S
Japanese Curry Shrimp S
FEBOLEV
Roasted Cabbage V
THEO PR e vV
Stir-Fried Zucchini Julienne V
IR EEH V
Seaweed Egg Drop Soup V
fi N
Rice
M AT M
Seaweed Pork Floss Hot Dog M

FAEHEM
American-Style Roasted Pork Ribs M
A FEAhE S
ITtalian-Style Baked Sea Bream with
Tomato S
g TR A it v
Sea Salt Roasted King Oyster Mushrooms V
SV
Stir-Fried Green Beans and Eggplant
Strips V
1 23S M
Shiitake Mushroom & 0ld Chicken Soup M
AR
Rice
FRERI IRy V
Stir-Fried Rice Noodles with Mixed
Vegetables V

R RAEXSH M
Orleans-Style Roasted Chicken
Wings M
By 257 2 780 S
Steamed Shrimp with Vermicelli
and Garlic S
FEXAE V
Roasted Broccoli & Cauliflower V
BV
Stir-Fried Youmai Greens V
BAMEES V
Italian Vegetable Soup V
AR
Rice
RS BRI T S
Seafood Pizza with Black Truffle
S

H=AE4ESE M
Japanese Style Beef Rolls M
LR S
Lemon Fish in Golden Broth S
KREFEFHRFV
Wood Ear Mushrooms with Lettuce V|
B NEFRV
Stir-Fried Shanghai Greens V
R MG S
Salted Egg Yolk Shrimp and Tofu
Soup S
AR
Rice
PR R ORI TV
Penne Pasta with Mushrooms V

TR
Afternoon
Snack

BB oK
Roasted Corn with Butter
A
Strawberry
a4
Milk
Ul EE
Sliced Cake

Yo
Roasted Sweet Potato
HUALAH
Chinese Honey Citrus
a4
Milk
P

Raisin Bread

% DL DUEG I
Roasted Pumpkin
T
Cantaloupe
afi -4y
Milk
HEM

Banana Pancake

FAR/INE Sk
Multigrain Steamed Bun
b Wit
Mandarin Orange
a4
Milk
b 3 R X
Hokkaido Chiffon Cake

HEE
Steamed Purple Sweet Potato
AR G S
Red Dragon Fruit

a4
Milk
B VR

Pumpkin Pie

EER, NEYREHAARYIURE. REEDH, AXEVIRVIME, OREEHHSEE.

Dlease note:All meals prepared for our EY program are low in sugar, salt and oil, Meat is tenderized and cut into small, age-appropriate pieces.
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