BREAKFAST

MENU

21 Sep

Glutinous Rice Congee

RRZEKE
Steamed Egg with Minced o
Pork

Rian
Vegetable Stuffed Pancake

REB

Breakfast Sausage

Steamed Sweet Potato

SHERDZC
Stir-Fried Choy Sum with Pork
Cracklings

Mixed Lettuce

SKE

22 Sep

B RELEN
Chicken & Shiitake Mushroom
Congee

=P
Boiled Egg

O

INER
Steamed Pork Buns

RN BE

Pan-Fried Ham

ZEK
Steamed Corn Sauce

mAaNE A
Stir-Fried Green Beans with
Garlic

BEHFEN

Vinegar Cucumber Salad

23 Sep

- 7

Two-Grain Rice Congee

A%

Fried Egg

O

7N kbR
Yangzhou Fried Rice

GHKIE

Chicken Popcorn

#ZLZ

Steamed Chinese Yam

BRI\
Stir-Fried Baby Bok Choy with
Shiitake

0

T
Tofu Skin Salad

2026F9H
September
2026

24 Sep 25 Sep

M- B H58
Shrimp & Vegetable Congee

O

K&
Tea Egg

JHVERE
Fried Cake

FRETIRZ
Stir-Fried Pork with Celery &
Dried Tofu

Z I

Steamed Sweet Potato

iSAR L 0% 5
Tomato Scrambled Eggs

RNEHET
Black Fungs & Tofu Skin
Salad

4=)A(e) ERA(Q) %K (9)
B— 19.5132 36.36 65.3268
B= 21.3304 35.16 59.186
A= 22.4224 50.228 91.4496
A 30.3 22.3 75.3
AR
i |
EQRHE F]l:tt (HEEEE)
BERAHLRELL (&5 RBEE)
7J<'ﬂﬁA%'f/\F]btt (H2HEE)
FRE - SAKE
6~8%
9-N%
12~14%
15~17%
18%
3~5% (29)
EoE S eSSl R EES IRERE T3
EGG MILK  SEAFOOD NUTS SOY

AR RIIE&ER LHIEKR.

& (kcal) EAHES RERAfiERE% WK HEBE%
595 16.1 30.0 53.9
576 19.5 30.0 50.5
612 18.2 29.0 52.8
623 19.5 30.0 50.5

SXEE
10%~20%
20%~30%
50%~65%
B /% (kcal/B)
1700 /1550
2100 /1900
2450 /2100
2900 /2350
2600 /2100
1250 /1200
[EEES 23 [ELIES B B5E B ESr|
GLUTEN HONEY PEPPER PORK DUCK BEEF CHICKEN BUTTER

e SR A R A AR B SERR R BR 1R LA AR R e %

All meals are served with staple food and fresh fruit. All vegetables are subjects to changes due to availability.



LUNCH

21 Sep

ZNETHEED

Pork Bone Soup with Kelp

MENU
SR

22 Sep 23 Sep

E=REHE 7 TRA
Pork Rib Soup with Russian Borscht

2026F9H
September
2026

24 Sep

HEEM LR 7
Pork Soup With Mushroom
Glass Noodle

25 Sep

Lotus Root
BB = 38 R R w
Braised Chicken with Soy BEhhlha-iE o Sweet & Sour Pork RIEE TG ]
Sauce Braised Beef Brisket with Tenderloin Rosemary Roasted Chicken
Tomato
ERIEHT FEHR RIS K BERR
American-Style BBQ Pork K=RIIEI Tuscan Pan-Seared Scallion Stir-Fried Pork Siices
Ribs Milanese Pan-Fried Pork Chicken Breast
Chop AL
iR -8 AR Uy T i
Steamed Egg with Shrimp iY== I DN Tomato Scrambled Eggs Brlc:-ccrcl)ﬁ ane W
Stir-Fried Scallops with Celery
SHBLER . et
IRIETEMRS Baked Mashed Sweet saiiifﬁg*
Baked Cauliflower =HIRIIEE Potato with Cheese
Stir-Fried Bitter Melon with
i . raised Cabbage with Tofu
Mixed Sausage Salad oS M roore g
Roasted Vegetables
FiE)VHER TR pEA= Yl E ]

Stir-Fried Baby Bok Choy with
Shiitake

e E LB HL
Waldorf Chicken Salad

Garlic Spinach

Mixed Green Salad

#H(g) ZE¥(9) T B(ml) HE(kcal) EAMK(Q) BER(Q) EAHEE(%) BERRHEE(%)  BRIKELEE(%)
= — 2000 200.0 2500 250.0 841.9 32.661 5157  87.669 19.0 30.0 51.0
B= 200.0 200.0 250.0 250.0 8413 35.06 50.837 89.403 20.0 29.0 51.0
A= 2000 200.0 2500 250.0 834.9 34.44 51.66 86.1 20.0 30.0 50.0
A 200.0 200.0 250.0 250.0 854.1 31.752 5292 91728 18.0 30.0 52.0
Bf
i E SXEE
ERRMELE (HR%E) 10%~20%
BERGfERELL (L RREE) 20%~30%
K EHEEELE (5 EaE=E) 50%~65%
FRE - SHRE B /% (kcal/B)
6~8% 1700 /1550
9~1% 2100 /1900
12~14% 2450 /2100
15~17% 2900 /2350
18% 2600 /2100
3~5% (49) 1250 /1200
FIRER - SHEAR % /% (9/8)
6~8% 40
9~1% 50
12~14% 65/60
15~17% 75/ 60
18% 65/55
3~5% (43) 30

O O

E-E N S U B
EGG  MILK

SEAFOOD NUTS  SOY

© 0 ©

RRE  FX [EIEDES ®E LELEES

GLUTEN HONEY PEPPER PORK DUCK BEEF CHICKEN

o Q

¥R BE 4P B FA
BUTTER

AR RIIELEERMNEEKR . RN IFRIB PR S H R EME RN % .

All meals are served with staple food and fresh fruit. All vegetables are subjects to changes due to availability.



DINNER

MENU
SRE

2026F9KH
September
2026

21 Sep

ERIGER O
Fried Chicken Nuggets

BhBAR

Sliced Pork with Tomato

22 Sep

2 N 22)dEEr o
Braised Shrimp with
Shredded Radish

B HIEIIEER

Stir-Fried Pork with Black
Pepper King Oyster

23 Sep 24 Sep

AT IRYG Q
Shacha Dry-Pot Chicken

RERZ
Sautéed Shredded Pork with
Sweet Bean Sauce

Mushroom
FREREI \
Spicy & Sour Cabbage R BHUNER
Creamed Spinach Black Pepper Cherry Tomatoes
=T H\mERIDHL b
Snow Pea Tomato Lettuce T ERECAHERE BE&h
Salad Mashed Potato with Sweet Tuna Salad o
Chili Sauce
Imtta P\SERNEE BEREILR

Swiss Potato Rosti

Grilled Chicken Burger

Mushroom Risotto

25 Sep

EAR(Q) BeB5(g) K(9) & (kcal) ERHEE% BRAfiLEE% WRIK 88 %
B— 21.5922 32.4996 57.0969 550 19.4 29.2 513
A= 30.3117 46.6578 81.7305 759 19.1 29.4 51.5
H= 26.6662 37.9316 78.0022 662 18.7 26.6 54.7
Am
EARERELE (HR8k2) 10%~20%
BERLfERELL (L EREE) 20%~30%
KL EHEEELE (5 EEE=E) 50%~65%
FRE - SHRE % /% (kcal/H)
6~8% 1700 /1550
9~N% 2100 /1900
12~14% 2450 /2100
15~17% 2900 / 2350
18% 2600 /2100
3~5% (49) 1250 /1200
FIREK - SHEAR 5 /% (9/8)
6~8% 40
9~N% 50
12~14% 65/60
15~17% 75/ 60
18% 65/55
3~5% (49) 30
BX 4) ] S REH GH GRS ES e L ES R RBF 4+m pCfeS| eS|
EGG MILK SEAFOOD NUTS SOY GLUTEN HONEY PEPPER PORK DUCK BEEF CHICKEN BUTTER

FRAEERIIELEERMNEEAKR. BRI IFRIESLFR A S BRI EE N % .

All meals are served with staple food and fresh fruit. All vegetables are subjects to changes due to availability.



Early Years;,
JLE®

21 Sep

ZINBHEHEE D
Pork Bone Soup with Kelp

BIL=MG

Braised Chicken with Soy
Sauce

MR
Steamed Egg with Shrimp

IRIETERPSE
Baked Cauliflower

FEEID VR
Stir-Fried Baby Bok Choy with
Shiitake

EEH
Spicy Soy Sauce Pancake

BRYT
Yogurt

T EE

Seedless Grapes

O

0

MENU
SR

22 Sep

EFEHE 7
Pork Rib Soup with
Lotus Root

oI
Braised Beef Brisket with
Tomato

™

KERFUE
Milanese Pan-Fried Pork Criop

S B
Roasted Vegetables

=PSEAV
Blanched Choy Sum

INES
Steamed Pork Stuffed Buri

Rt
Juice

INEER

Small Banana

L))

23 Sep

TRA
Russian Borscht

Sweet & Sour Pork Tenderloin

O

WEEEE

FEHT- ARG
Tuscan Pan-Seared
Chicken Breast

ARG VORI =
Tomato Scrambled Eggso

ZTTIROAER
Baked Mashed Sweet Potato

REE

Purple Sweet Potato Bun

305
Yogurt

BRAEHEIR

Kiwi Cubes

2026F9H
September
2026

24 Sep

EEDLAR 7
Pork Soup With
Mushroom Glass Noodle

HIEEIEIS

Rosemary Roasted Chicken

25 Sep

BIBAR
Scallion Stir-Fried Pork Slices

o

=R LY
Stir-Fried Shrimp with
Broccoli

& T BT

Ratatouille

tE
Steamed Twisted Roll

R
Juice

RS 5
Elizabath Melon Cubes

BERH L RE% WK RE%

BE— 15.6156
A= 17.7472
= 221
& 16.1733
AR

EHRHtEL (AEEEE)
BeRnf ( 3
KL S fteEL

tRELE

30.03
28.32
33.0395
28.4229

54.5545
48.3328
55.25
51.1038

T H

=Pk
t

FERER - SHEE

O

EES

EGG

70

44
MILK

6~8%
9~N%
12~14%
15~17%
18%

3~5% (43)

O

LS
SEAFOOD

©

ZE
soy

R
NUTS

[EEES
GLUTEN

B (kcal) ERitHE%
491 15.6
455 18.8
548 20.0
468 16.9

0 ©

HONEY PEPPER

30.0
30.0
29.9
29.7

54.5
51.2
50.0
53.4

S%E
10%~20%
20%~30%
50%~65%

%5 /% (kcal/H)
1700 /1550
2100 /1900
2450 /2100
2900 /2350
2600 /2100
1250 /1200

o Q

¥l RSE 4
PORK DUCK BEEF

AR
CHICKEN

FA
BUTTER

AR RIIELEERMHNEEKR. BRI IFRIBSLFRH ELHRIEA N .

re served with staple food and fresh fruit. All vegetables are subjects to changes due to availability.
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