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Canadian Intemational School Of Hefei Weekly Menu May.11-15,2026
Categories Monday Tuesday Wednesday Thursday Friday

Plain Toast Plain Toast Plain Toast Plain Toast Plain Toast

Chinese & Whole Wheat Toast Whole Wheat Toast Whole Wheat Toast Whole Wheat Toast Whole Wheat Toast

Western 4 Types of Bread 4 Types of Bread 4 Types of Bread 4 Types of Bread 4 Types of Bread
Pastries

Steamed Pork Buns M Sticky Rice and Pork Patty M Steamed Pork Dumplings M Minced Pork Rolls M Potstickers M

Vegetable Pancake V Multigrain Steamed Bun V Spring Rolls V Sesame Rice Balls V Savoury Pan-Fried Pancake V

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

Boiled Egg Boiled Egg Boiled Egg Boiled Egg Boiled Egg
Breakfast Eggs/Meat

12 RMB

Mini Sausage Platter M Beef Sausage M Mini Sausage Platter M Beef Sausage M Mini Sausage Platter M

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

Grains Baked Kabocha Squash V Steamed Sweet Corn V Roasted Baby CarrotsV Steamed Sweet Corn V Roasted Purple Sweet Potato V

Vegetables Sautéed Spinach V Baby Bok Choy with Ham M Stir-Fried Shanghai Greens V Bacon & Cabbage M Scrambled Eggs with Tomatoes V

Pork and Greens Congee M Nutritious Egg Soup M Seaweed and Dried Shrimp Congee S Spicy and Sour Pepper Soup V Shiitake Mushroom Greensand Minced Pork Congee M

Hot Milk Hot Milk Hot Milk Hot Milk Hot Milk

Porridge/Drinks Coffee Coffee Coffee Coffee Coffee

Milk Milk Milk Milk Milk

Oatmeal Oatmeal Oatmeal Oatmeal Oatmeal

Break Snack Yogurt/Fruit Honey Tangerine Yogurt Fragrant Pear Yogurt Mandarin Orange

German-Style Fried Pork Chop M New Orleans-Style BBQ Chicken M Butter-Roasted Garlic Fried Pork Chop M Hungarian Goulash M German-Style Roasted Pork Knuckle M

Grilled German Basil Sausage with Pickled Gherkins M Spicy Shakshuka with Baguette V Creamy Bacon Risotto M Popcorn Chicken M American-Style Fried Chicken Nuggets M

Fusilli Pasta

Western& Spaghetti (Cream/Meat Sauce) (Tomato Sauce/Meat Sauce)

Mediterranean

Fusilli Pasta (Black Truffle Cream / Meat Sauce) Lasagna M Spaghetti (Tomato/Meat Sauce) M

Salted Egg Yolk and Tender Chicken Pizza

(Chicken/Veg) M/V Burger (Chicken/Veg) M/V Philly-Style Hot Dog M/V Chicken Floss Sandwich (Chicken/Veg) Seafood Pizza with Black Truffle (Veg/Seafood) S/V

Buttery Roasted Carrot V Steamed Sweet Corn V Roasted Vegetables with Olive Oil V Roasted Zucchini V Roasted Green Cabbage V

Butter Baked Potatoes V Waffle-Cut Roasted Potatoes V Salt and Pepper Potatoes V Rosemary Roasted Baby Potatoes V Mashed Potatoes V

Steamed Chicken with Scallion Oil M Thai Lemongrass Pork Neck M Sichuan Pepper Chicken Nuggets M Salt Chicken Thigh M Cumin Beef Rolls M

Asian

Cuisine Steamed Fish Slices with Chopped Chili S# Minced Pork Tofu with Salted Egg Yolk M Seaweed Meat Paste and Sushi M Tempeh Squid S# Stir-Fried Eggplant with Minced Pork M

Stir-Fried Shanghai Bok Choy V Stir-Fried Bok Choy V Sautéed Napa Cabbage V Sautéed Spinach V Sautéed Amaranth Greens V

Fried Noodles with Satay Sauce V Taiwanese Lu Rou Fan(Braised Pork Rice) M Egg Chow Ho FunV Steamed Rice with Chinese Sausage M Stir-fried Vermicelli with Minced Pork M

Rattan Pepper Shredded Chicken Noodles M Huainan Beef Vermicelli / Noodles M SR ATRETE CEISER S

. Zhajiangmian M Braised Beef Noodle Soup M
Noodles in soup Noodles/Rice Noodles

With Greens, Pickled Cucumber, Pickled Bamboo Shoots

Spicy Level 1 chili# Mild 2 chilies# # Medium 3 chilies# # # Extra Spicy

Seaweed Egg Drop Soup V Double-Boiled Chicken with Cordyceps Militaris M Hot and Sour Soup V Cantonese-Style Duck Soup M Pork Bone and Corn Soup M

Soup/Rice Hungarian Beef Goulash M Pea bisque V Italian Vegetable Soup V French Pumpkin Soup V French Tomato Bisque V

Rice Rice Rice Rice Rice

Wheatgrass Salad Fruit Salad Garden Salad Fruit Salad Wheatgrass Salad

Corn Juice Red Dates Juice CornJuice Red Dates Juice CornJuice

Salad Bar Orange Juice Coconut Water Yuja Tea Soda Water Apple Juice

Lemonade Lemonade Lemonade Lemonade Lemonade

2 Types of Seasonal Fruit

Authorizedstrength: DirectorofOperations: Internationaldepartment:
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