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Canadian International School Of Hefei Weekly Menu Apr. 13-17, 2026
Wedne sday Thursday Friday

Categories Monday Tuesday

Plain Toast Plain Toast Plain Toast Plain Toast Plain Toast

Whole Wheat Toast Whole Wheat Toast Whole Wheat Toast Whole Wheat Toast Whole Wheat Toast

4 Types of Bread 4 Types of Bread 4 Types of Bread 4 Types of Bread
Potstickers M

Chinese &
Western 4 Types of Bread

FESEAICE Steamed Pork Bun M Sticky Rice and Pork Patty M Xiaolongbao M Minced Pork Rolls M
Spring Rolls V Sesame Rice Balls V Red Bean Bun V

Vegetable Pancake V Multigrain Steamed Bun V

Fried Egg Spicy Soy-Marinated Egg Fried Egg Chinese Five-Spice Marinated Egg Fried Egg

Boiled Egg Boiled Egg Boiled Egg Boiled Egg Boiled Egg

Eggs/Meat

Breakfast Chicken Sausage M Beef Sausage M Chicken Sausage M Beef Sausage M Chicken Sausage M

LAl Pan-Fried Ham Slices M Baked Bacon M Pan-Fried Ham Slices M Baked Bacon M Pan-Fried Ham Slices M

Grains Steamed Sweet Corn V Roasted Sweet Potato V Steamed Yam with Blueberry Sauce V Steamed Pumpkin V Roasted Purple Sweet Potato V

Sautéed Spinach V

Vegetables Roasted Cauliflower V Baby Bok Choy with Ham M Stir-Fried Shanghai Greens V Bacon & Cabbage M

Fresh Pork and Spinach Congee M Purple Rice Congee V Seaweed and Dried Shrimp Congee S Spicy and Sour Pepper Soup V Bl Mushrooméon(;l;i)cr;/ls Gl et

Hot Milk Hot Milk Hot Milk Hot Milk Hot Milk

Porridge/Drin
ks Coffee Coffee Coffee

Milk Milk Milk Milk Milk

Coffee Coffee

Oatmeal Oatmeal Oatmeal Oatmeal Oatmeal

Break Snack | Yogurt/Fruit Chinese Honey Citrus Yogurt Apple Yogurt Mini Banana

American—-Style Baked Chicken Thigh with

German—-Style Roasted Pork Knuckle M Egg Yolk M

New Orleans-Style BBQ Chicken M ITtalian-Style Tomato Beef Bourguignon M | American-Style BBQ Roasted Chicken Wings M

Spaghetti (Mushroom Cream Sauce/Meat Penne Pasta (Mushroom Cream Sauce/Meat Lasagna M Spaghetti (Tomato/Meat Sauce) M
Sauce) Sauce) M

Western&

L ESRCFERED Beef Pizza (Beef/Veg) MV Burger (Chicken/Veg) M/V Philly-Style Hot Dog M/V Chicken Floss Sandwich (Chicken/Veg) Seafood gii;%gg;i;;%lzﬁ;TT“ffle

Farfalle (Meat Sauce/Tomato Sauce)

Buttery Roasted Carrot V Roasted Zucchini V Roasted Vegetables with Olive 0il V Buttery Roasted Corn V Roasted Broccoli V

Butter Baked Potatoes V Waffle-Cut Roasted Potatoes V Rosemary Roasted Potatoes V Mashed Potatoes V

Salt and Pepper Potatoes V

Steamed Chicken with Scallion 0il M Braised Pork Belly with plum M Salt Chicken Wing Root M Golden Broth with Sliced Beef M
Lemon Fish Fillet S Tempeh Squid S Fish with Fresh Chilies S

Hunan-Style Stir-Fried Pork M

Steamed Fish Slices with Chopped Chili S Crispy Sweet and Sour Pork M

st Stir-Fried Hand-Torn Cabbage V Stir-Fried Rice Cake with Ham M Sour and Spicy Shredded Potato V

Scrambled Eggs with Tomatoes V Toon Meat Foam Tofu M

Cuisine
Buttery Roasted Carrot V Roasted Zucchini V Roasted Vegetables with Olive 0il V Buttery Roasted Corn V Roasted Broccoli V

Japanese Udon Noodles S Seaweed & Chicken Floss Rice M Jiangxi fried rice noodles V Shrimp and Salted Egg Yolk Rich V Egg Chow Ho Fun V
Fresh Meat Braised Noodles M Braised Pork Rib Noodles M

Noodles in |Rattan Pepper Shredded Chicken Noodles Zha jiangmian M Braised Beef Noodle Soup M
soup With Greens, Pickled Cucumber, Pickled Bamboo Shoots

ST R e G L U (Rt o108 Hot and Sour Soup V Cantonese—Style Duck Soup M Pork Bone and Corn Soup M

Seaweed Egg Drop Soup V
caneed Beg THop SOt Militaris M

Soup/Rice Cream of Chicken Soup M Pea bisque V Borscht V French Pumpkin Soup V French Tomato Bisque V

Rice Rice Rice Rice Rice

Garden Salad Fruit Salad Garden Salad Fruit Salad Garden Salad

Red Dates Juice Corn Juice Red Dates Juice Corn Juice

Soda Water Apple Juice

Corn Juice

Salad Bar Grape Juice Coconut Water Yuja Tea

Lemonade Lemonade

Lemonade Lemonade Lemonade

2 Types of Seasonal Fruit

horized strength: Director of Operations: International department:
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