SAIGON SOUTH
INTERNATIONAL SCHOOL

MONDAY 29/10 TUESDAY 30/10

WEDNESDAY 31/10

THURSDAY 01/11

L
SET LUNCH - NOVEMBER
FRIDAY 02/11

Xa lach du dd

Canh rong bién, d4u ha

Xa l4ch ca chua, bap hat

Canh rau ¢t thit bam

Mén A

Ga rim chua ngot, com tring

Bo xao cli hanh dua leo, com
tring | &

Mén Au

CHON 1 TRONG 3

Heo vién st ndm, nui xoan, ca
rot, dau hoa lan

C4 chién xu, khoai tay xao, bap
hat, 6t chuong B,

Mon chay

3 loai dau ham kiéu Au, com
gap It

D4u hii non sot nam

Trang miéng

Thanh long

Dua hau

Anxé

Banh cha bong kep

Banh bdng lan ca rét

MONDAY 29/10 TUESDAY 30/10

WEDNESDAY 31/10

THURSDAY 01/11

SET LUNCH - NOVEMBER
FRIDAY 02/11

Papaya salad

Seaweed, tofu soup

Sweetcorn & tomato salad

Clear vegetable soup

Sweet & sour chicken, steamed
rice, carrot, peas

Sauteed beef with onion,
cucumber, steamed rice

Western

SELECT ONE

Pork patty with mushroom
sauce, fusilli, carrots, peas

Fish nuggets with sauteed
potatoes, sweetcorn, peppers

Vegetarian

3 bean chilli with brown rice

Steamed young tofu
mushroom soya sauce

Fruit

Dragon fruit

Watermelon

* Certain items orﬁ@?ﬁ?@nus could be subject to change due to availability.
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FRESH IDEAS -

EATING IN SCHOOL SHOULD BE
APLEASUREABLE EXPERTENCE WITH
TIME SPENT SHARING GOOD FOOD
WITH FRIENDS AND TEACHERS.

) WE ARE ALWAYS STRIVING T0

IMPROVE THIS EXPERIENCEAND
LOVE TO NEAR SUGGESTIONS,

' IDEAS AND FEEDBACK.

-

PLEASE VISIT OUR WEBSITE
FOR FURTHER UPDATES.




SELECT ONE

SAIGON SOUTH
INTERNATIONAL SCHOOL

DAY 06

D DAY 0

RSDAY 08

4

AL

SET LUNCH - NOVEMBER

RIDAY 09

MXa lach tdo, cli dén

Canh su su, ca rot nu thit bam

Xa lch bap hat, ca chua

Sp ga ham rau cd

Xa lach dua leo

Canh céi thia

Xa lach dau cove, thit heo xong

khéi

Stp kem bi d0, ca rot

Xa lach ca rét bao nho kho

Canh he, dau hu

Ca ri ga rau ct, com trang
Cai thia

Thit heo kho triing, com tring
Rau mudng

(4 chién thi 13, s6t ca chua, com
trang
Bap cai

Ga chién nuéc mam, com trang

cai bo xoi

Heo vién, com tring
Susu

CHON 1 TRONG 3

BO bam miéng, khoai tay mui
cau, ca rot

C4 chién xu s6t cooktail
Bong cai xanh, khoai tay

Mi Y st bo bam
Xa lach tron

Heo nuréng st mét ong, khoai
tay nghién va cai bo xoi

Tring cudn pho mai
Dau hoa lan, ca rét, bap hat ludc

Dau ling, d4u trang ham rau cl
Com gao ltrc

Mi x30 nam va rau cl

DAau hii s6t twong ngot

Lasagna rau cl

D4u hii non sot ndm

74 Chudi

Thanh long

Xoai

Dua hau

Oi

MONDAY 05/11

TUESDAY 06/11

WEDNESDAY 07/11

THURSDAY 08/11

SET LUNCH - NOVEMBER
FRIDAY 09/11

mBeetroot, apple salad

Choysum, minced pork soup

Sweetcorn, tomato salad

Minestrone soup

Cucumber salad

Clear vegetable soup

Green beans, bacon salad

Cream of Zucchini soup

Grated carrot, raisin salad

Minced pork chayote soup

Chicken curry, steamed rice, bok Braised pork with egg, steamed

choy

rice, morning glory

Fried fiell with dill, tomato
sauce, steamed rice, cabbage

Fried chicken with fish sauce,
steamed rice, spinach

Pork meatloaf, steamed rice,
chayote

Beef patty, potato wedges,
carrots

Fish nuggets with cooktail
sauce, broccoli, potato

Spaghetti bolognese
Mixed salad

Grilled pork with honey sauce,
mashed patato, spinach

Cheese omelet, peas, carrot,
sweetcorn

Moroccan lentil and bean stew

Fried noodles with mushrooms

Sauteed tofu with sweet chilli

Vegetable lasagna

Steamed young tofu

with brown rice and vegetables sauce mushroom soya sauce
Banana Dragon fruit Mango Watermelon Guava
)
ONYT1IK 2 QUIQ DE D)€ 0 ange que 10 avallap

\ 0OL SHOULD B
PENT SHARING GOOD FOO
ARE ALWA 0
0
"
r /
o= e =
PLEASE VISIT OUR WEBSTTE
: FOR FURTHER UPDATES.
= www.thecaterers.v
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SET LUNCH - NOVEMBER OCAL PROD
ONDA DA DNESDAY 14 RSDA RIDAY 16
OCALLY SOURCED
MXé lach ca chua Xa lach Nga Xa lach rau cd Xa lach ¥ Xa lach ca rét bao nho khd ASONA RED
| AS P() B f
Canh cai thia Stp rau cd kidu Y Canh chua bac ha Sup rong bién, d4u ha kiéu Nhat Canh khoai m& y
81|
B xao st nudc twong, com : —— S ——— el A o ’ .
Tritng khody thit bam ca chua, Dau ht don thit sot ca, com Ca philé luc lac, com trang Ga ro ti, com trang Y m——

tring
Cai ngot

com trang, rau ct tron

trang, bap céi

Ca chua, dua leo Su su, ca rot xao

C4 cudn ndm bao ngu hap, sot
kem

CHON 1 TRONG 3

Thit heo nwdng me

Ga nudng sot ndm, khoai tay

; . . . Xucxich, khoai tay nghién sot
Tritng cudn jambon, phd mai, ¥ g

g Rau cti tron x3o, dau hoa lan, bap céi cai bo xoi i i 0OL SHOULD §
Mi ng : Bdu hoa lan v ,
) A BOng caitrang nudngsbtchua  _, ., . o — e '
Mon chay [VIRESdED ; Dau trang ham ragu Hu tiéu xao thap cam Mi 6ng s6t pesto p AR 00D FOO
ngo ,
Trang miéng DIELED Chudi Dua héu Thanh long Oi ARE ALWAYS STR 0
SET LUNCH - NOVEMBER )
ONDA DA DNESDAY 14 RSDA RIDAY 16 n
mTomato salad Russian salad Mixed vegetable salad Ceasar salad Grated carrot, raisin salad -
Sweet & sour soup Minestrone soup Bok choy soup Miso soup Yam soup _
Scrambled egg with mince pork, \,"
Sauteed beef with soy sauce, 88 ) ) P Tofu stuffed with mince pork,  Fish "luc lac"steamed rice Roast chicken, steamed rice g
A ; tomato , steamed rice, mixed 5 f-f
steamed rice, choy sum steamed rice, cabbage Cucumber, tomato Chayotte, carrot )
= vegetables
)
5 Fish roll with mushroom, cream  Grilled pork with seasame Grilled chicken with mushroom, = N
4 . : Ham, cheese omelet, spinach  Bangers & mash o ———
u sauce, maccaroni Mixed vegetables sauteed potato, peas, cabbage == — g
o ool Al PLEASE VISIT OUR WEBSTTE
aked brocoli with sweet & sour
Spaghetti with mushroom sauce Stewed white bean ragu Sauteed noodles with vegetable Spaghetti with pesto sauce - FOR FURTHER UPDATES.
sauce -
www.thecaterers.v
Watermelon Banana Watermelon Dragon fruit Guava 4 -
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SAIGON SOUTH
INTERNATIONAL SCHOOL

SET LUNCH - NOVEMBER

MXa lach tdo , cl dén

1

ONDAY 19 DAY 20 DNESDA RSDA RIDA
lach d hit h el
L ; s e Xa lach d3u cove, thitheoxong . ., , . ... . .
Xa lach bap hat, ca chua Xa lach dva leo, ca nglr i ; i & Xa lach ca rot bao nho kho ASONA )
(o] A AS POSSIR f
Canh chua bap cai Stp rong bién, d4u hdi kiéu Nhat Canh ca chua tritng Sp ga rau ¢l nudc trong Canh rau bd ngét ndu thit xay a1
i : 5 (4 phi I8 chién s6t me,com  Thit heo xa xiu nudc sot, com ) \ 4 o . -
Gakho sa, com trang . ép i Tritng kho thit, com trang Tom rim chua ngot, com trang Y m——
- ran ran o T
Rau muong xao toi - 8 = B 3 Cai thia Bap cai
Cai ngot Cai thao

Heo nudng sot gidm téo

CHON 1 TRONG 3

Tritng cudn &t chudng, ba roi
xong khoi

(4 chién gion sot tarta

BO ham trai cdy

Ga chién xu, khoai tay xao

Khoai tdy, ca rét — Khoai tay mui Banh mi ' 00L SHOULD B
Khoai tdy xao P EASURFABLF FYP
YT E D4 hi nhoi rau cd s6t ca chua  Nam ham dau HU tiéu xao chay kiéu Thai Khoai tay dut 1o Rau xanh xao ca ri, com tring ’ AR 00D FOU
Trang miéng [S4VG] Thanh long Xoai Dwa hau Thanh long ARE ALWA !
SET LUNCH - NOVEMBER 0
ONDAY 19 DAY 20 DNESDA RSDA RIDA B
mBeetroot, apple salad Sweetcorn, tomato salad Tuna, cucumber salad Green beans, bacon salad Grated carrot, raisin salad -
Sweet & sour cabbage soup Miso soup Egg & tomato soup Chicken, vegetable soup Katuk vegetable soup s
Braised chicken with \,"
4 Fish with tamarind sauce, Charsiu pork, steamed rice, Braised egg with pork, steamed  Shrimp with sweet & sour sauce, ||
Asia lemongrass, steamed rice, / : ; ,-"
, steamed rice, choy sum cabbage rice, bok choy steamed rice, cabbage :
a morning glory
0
5 Grilled pork with apple sauce, Chicken schnitzel, sauteed 7]
§ P PP Bacon omelet , sauteed potato  Fried fish with tartare sauce Stewed beef with fruit, baquette 2 — —13 =
o potato, carrot potato —= -
PLEASE VISIT OUR WEBSTTE
Tofu stuffed with I Bak ith ch
Qe it Stewed mushroom with bean ~ Sauteed vegetarian noodles Eed polaloiripese. Very green curry, steamed rice [ FOR FURTHER UPDATES.
tomato sauce beans =
www.thecaterers.v
Banana Dragon fruit Mango Watermelon Dragon fruit 4 =
‘Agie onfifie ’, ould DE D] @ 0 aNnQe 2 10 Qvallap
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SET LUNCH - NOVEMBER

Xa lach bap hat

Sup ca chua, ca rot

Xa lach Mimosa

Canh su su

Xa lach Hy Lap

Canh chua rau mudng

Xa lach tring

Stp T Xuyén

Tritng s6t Singapore, com trang
Cai thia

Ca phi Ién kho tiéu, com trang
Bau xao

Bo 56t teriyaki, com trang
Bap cai

Ga ndu d4u. banh mi

1

RIDAY 30
OCALLY SOURCED
Xa lach ca chua ASONA RED
A AS POSSIR f
Canh cai ngot /
Xiu mai sot ca, com trang SR p——

Cai ngot

BO ham ragu, bi ngoi ca rot

CHON 1 TRONG 3

Thit vién sot ca kiéu Y, Miy

Ga nudng sot qué tay,

Cé nuéng , salsa rau ct
Com tring, gao lirc

C4 cudbn ndm bao ngu
phd mai, st ca chua

Trang miéng DIELED

Mi soi dep Nui dng - | 00L SHOULD B

Khoai tay mdi _
. : = ; e Wi , Mixao rau cu, s6t tvong mat ., . . e A PLEASUREABLE EXP
|| EIA Banh nwding rau cu Lasagna Ca ri bong cai trang, gao Itrc 2 Dau hii sot twong ngot Nui dut [0 véi rau cu D AR 00D FOO
ong
Chudi Dua hdu Thanh long Dua hau ARE ALWAYS STR 0

SET LUNCH - NOVEMBER |

ONDAY 26 DA DNESDAY 28 RSDAY 29 RIDAY 30

mBeetroot, apple salad

Sweet & sour cabbage soup

Sweetcorn, tomato salad

Miso soup

Tuna, cucumber salad

Egg & tomato soup

Green beans, bacon salad

Chicken, vegetable soup

Grated carrot, raisin salad

Katuk vegetable soup

Egg with "Singapore" style,
steamed rice, bok choy

Braised fish with pepper,
steamed rice, spring bean,
carrot

Beef with teriyaki, steamed rice,
cabbage

Stewed beef with bean,
baquette

Meat ball with tomato sauce,
steamed rice, choysum

Beef ragout, zuchini, carrot,
tagliatelle

SELECT ONE

Italian pork ball, spaghetti

Chicken with pesto, maccaroni

Grill fish, vegetables salsa,
brown rice

Fish stuffed with mushroom,
cheese, tomato sauce, potato - — [

Vegetables lasagna

Cauliflowe curry, brown rice

Sauteed noodles with vegetable,
soy & honey sauce

Tofu with sweet chilli sauce

Watermelon

Banana

Watermelon

Dragon fruit

— — —
Wecke PLEASE VISIT OUR WEBSITE
Baked vegetables,macaroni - FOR FURTHER UPDATES.

= www.thecaterers.v

Watermelon



