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SAIGON SOUTH
INTERNATIONAL SCHOOL

MONDAY 01/10

TUESDAY 02/10

WEDNESDAY 03/10

THURSDAY 04/10

SET LUNCH - OCTOBER
FRIDAY 05/10

= MXa l4ch ¢ cai, ca rét, tritng

Canh bap cai ca rot

Xa lach bap cai

Canh bau nau tom

Xa lach rau ct

Sup rau cti kiéu Y

Xa lach du du

Canh cdi be xanh nau cha ca

Xa lach ca chua, bap hat

Canh d4u hd he thit bam

Bo xao kiéu Han Quéc,com
trang
Rau mudng xao toi

Dau hil don thit, com tring
Cai thia

Ga sot dau hao, com tring
cai ngot

(4 s6t T& Xuyén, com chién rau
cu

Xju mai st ca, com tring
Susu

C4 nuéng sot chanh day, dau
hoa lan va ca rét

Ga nuding s6t ndm , nui xodn
Cai thia

Thit vién sot ca kidu Y, Miy
Bap hat, bong cai

XUc xich nudng , khoai tay
nghién s6t ndu
Dau hoa lan

Tritng cudn ndm, cai bo xdi
Khoai tay xao

TG BV Com gao e, ca ri chay

Mi xao rau cl, s6t twong mat
ong

Banh mi kep ca chua, phd mai
kiéu Anh

Banh mi Tacos vdi sot salsa ca
chua

BUin gao xao rau cu va dau hii

Tréng miéng [e4li]

Thanh long

Xoai

Dua hau

Lé duong

MONDAY 01/10

TUESDAY 02/10

WEDNESDAY 03/10

THURSDAY 04/10

SET LUNCH - OCTOBER
FRIDAY 05/10

mTurnip, carrot & egg salad

Cabbage soup

Cabbage salad

Gourd soup

Mixed salad

Minestrone soup

Papaya salad

Mustard leaf soup

Sweetcorn & tomato salad

Chive & tofu soup

Korean bulgogi beef, morning
glory, steamed rice

Stuffed tofu with pork, steamed
rice, bokchoy

Chicken oyster sauce, steamed
rice, choysum

Crispy fish with Schezuan sauce,
fried vegetable rice

Pork ball, steamed rice, chayote

Grilled fish with passion sauce,
green peas, carrots

Roast chicken with mushroom,
fusilli, bokchoy

Italian pork ball, spaghetti
Sweetcorn, broccoli

BangerS & mash

Mushroom omelete, spinach,
sauteed potato

G ENENM Very green curry, red rice

Sauteed noodles with vegetable,
soy & honey sauce

Mac n cheese

Cheese , tomato red bean
enchiladas

Sauteed noodles with vegetable,
tofu

. Fruit Banana

i B
* Certain ite

Dragon fruit

Mango

Watermelon

Pear

$ orﬁm}nus could be subject to change due to availability.
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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 HEAR SUGGESTIONS,

g

'+ IDEAS AND FEEDBACK.

PLEASE VISIT OUR WEBSTTE
FOR FURTHER UPDATES,

www.thecaterers.vn }
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SET LUNCH - OCTOBER

Al PK
ONDAY 08/10 DAY 09/10 DNESDAY 10/10 RSDA 0 RIDA 0 U Ul
OCALLY SOURCED
MXa lach bap hat Xa lach Mimosa Xa lach Hy Lap Xa lach tring ASON/ RED
| AS POSSIR f
Canh chua bap céi Canh bi xanh Canh cai bo xoi Stp rong bién, d4u hu kiéu Nhat y
e : == — . T . Thit heo ham lagu vdi rau ca, .
Bo luc lac, com trang Cha tritng, com chiénraucl  Ga nwdng mat ong, com trang - 0\» <1 m—e
o P g P com trang Q
0 Dau cove Cai thia Cai bo xoi = O\X @0
.z Bong cai e
! & - ) - : , , 93 : DF A
- Hai san s6t nam Ca file sot cooktail, nui dng Heo sot teriyaki, nui xoan Ga nudng sot cam,khoai tay xao .
: o Khoai tay mui, déu cove P3u hoa lan Cai bo xoi Bong cai i 0OL SHOULD |
a5
o APIFA AR D
Y D4u hil non s6t Tl Xuyén Lasagna cai bo xoi Mi Y, bi ngoi s6t ca chua N&m xdo tring , du hil ' AR 00D FOO
Trang miéng DIELEN Chudi Dua hdu Thanh long ARE ALWAYS STR 0
SET LUNCH - OCTOBER 0
ONDAY 08/10 DAY 09/10 DNESDAY 10/10 RSDA 0 RIDA 0 B
A
mSweetcorn salad Mimosa salad Greek salad Egg salad -
. Sweet & sour cabbage soup  Gourd soup Spinach clear soup Miso soup
Meatloaf with egg, vegetable  Grilled honey chicken, steamed Pork ragout, cauliflower 0\)
Y31 Beef "luc lak" with steamed rice . - o s : e : Q»O Q 7
“ fried rice, bokchoy rice, spinach Steamed rice %0 c,@ ;
2 2\
0 —
3 Seafood with mushroom sauce, Fish with cocktail sauce, — o Roast chicken,orange sauce, T
rt ’ Teriyaki pork, fusilli, spinach : 2 —— —
m potato wedge, green bean macaroni, green peas sauteed potatoes, cauliflower —= e
. — . PLEASE VISIT OUR WEBSTTE
Sauteed noodles with - Spaghetti zuchini with tomato ~ Sauteed mushroom with tofu,
Spinach lasagna P36 = FOR FURTHER UPDATES.
vegetables, honey soy sauce sauce, egg -
www.thecaterers.v
Watermelon Banana Watermelon Dragon fruit =
‘Agie A onftfie’ me QuUlIQ DE ’ 0 aNnQe 2 10 avallap
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SAIGON SOUTH
INTERNATIONAL SCHOOL

MONDAY 22/10

TUESDAY 23/10

WEDNESDAY 24/10

THURSDAY 25/10

e
SET LUNCH - OCTOBER
FRIDAY 26/10

mx:& lach ca chua

CHON 1 TRONG 3

Canh bi do

Rau xa lach tron sot

Canhrautand

Xa l4ch cd dén, téo

Canh cai ngot

Xa lach dua leo

Sup kem ca rét

Xa ldch nam va cai b xoi

Canh bong cai trang

Sudn non rim mat ong, com
tring
Cai ngot

Ga kho ndm rom, com trang

Trieng cudn ham, cai bd xoi,
com trang
Bap cai

C4 file st ca, com chién toi
Cai b6 x0i

BO kho ca rét, banh mi

Ga quay sot ndm, khoai tay xao

Mi Y s6t bo bam, banh mi bo
t6i, ca rét, dau hoa lan

Heo nudng st BBQ,, khoai tay
xa0, bong cai xanh

Ga nuéng, nui dng,cai bd xdi va
bap hat

(4 chién xu, khoai tay xao xa
[ach tao va dua leo

TSI M s6t kem ca chua, cai b6 xoi

Khoai tay dt 10

Déu hii non sét chua ngot

Banh nwdng rau cd Lasagna

Banh bi ngoi nudng

Trang miéng [84I]

Thanh long

Xoai

Duva hiu

Lé duong

MONDAY 22/10

TUESDAY 23/10

WEDNESDAY 24/10

THURSDAY 25/10

SET LUNCH - OCTOBER

FRIDAY 26/10

mTomato salad

Western

SELECT ONE

Vegetarian

l Fruit

i B
* Certain ite

Clear pumpkin soup

Lettuce & dressing

Tungho vegetable oup

Beetroot & apple salad

Choy sum soup

Cucumber salad

Cream of carrot soup

Mushroom & spinach salad

Cauliflower soup

Pork ribs with honey sauce,
steamed rice, choysum

Grilled chicken with BBQ sauce,
steamed rice, eggplant

Ham, spinach omelet, steamed
rice, cabbage

Grilled fish with passion sauce,
fried rice, spinach

Stewed beef with carrots &
herbs, baguette

Roasted chicken with
mushroom, sauteed potato

Spaghetti bolognese with garlic
bread, carrots, peas

Grilled pork, mushroom sauce,
sauteed potatoes, brocolli

Roast chicken with macaroni
spinach, sweetcorn

Fish cakes with cucumber &
apple salad

Spaghetti with tomato sauce,
spinach

Baked potato

Young tofu Schezuan style

Vegetables lasagna

Baked zuchini

Banana

Dragon fruit

Mango

Watermelon

Pear

$ orﬁm}nus could be subject to change due to availability.

§ LOCAL PRODUCE - \’

WEUSE LOCALLY SOURCED "3\

~ SEASONAL INGREDIENTS

ASMUCH AS POSSIBLE

9

FRESHIDEAS

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 HEAR SUGGESTIONS,

'+ IDEAS AND FEEDBACK.

PLEASE VISIT OUR WEBSTTE
FOR FURTHER UPDATES,

= www.thecaterers.vnf
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CHON 1 TRONG 3
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SAIGON SOUTH
INTERNATIONAL SCHOOL

MONDAY 29/10

TUESDAY 30/10

WEDNESDAY 31/10

L ;.k,
SET LUNCH - OCTOBER

§ L0CAL PRODUCE - \’

mXé lach Mimosa

Mén A

Mén Au

Canh chua ndu tom

Xa lach bap cai

Stp kem cai bo xi

Xa lach rau cu

Canh ci thao, ca rot

Xiu mai tritng clt, com trang
P3u rong

C4 kho tiéu , com trang
Dau bap

Trirng cudn ndm thit bam, com
trang
Su su

Ga nuéng s6t ndm, khoai tay
mui, rau ct tron

Banh nudng thit bo "Lasagna”

Miy s6t kem hai san

Y ITWGEVA Bong cai xao kidu Thai

Rau ci ham lagu

Nui ph6 mai dut lo

Trang miéng DIENEN

Anxé

Chuéi

Dua hau

Sandwich kep tring

Banh su kem

Banh rau ca, phd mai nwéng

MONDAY 29/10

TUESDAY 30/10

WEDNESDAY 31/10

SET LUNCH - OCTOBER

mMimosa salad

Western

Sweet & sour soup with shrimp

Cabbage salad

Cream of spinach soup

Mixed salad

Cabbage, carrot soup

Meat ball stuffed with quail
egg, steamed rice, dragon bean

Braised fish with pepper sauce,
steamed rice, lady fingers

Minced pork and mushroom
omelette, steamed rice, chayote

Grilled chicken, mushroom
sauce, potato wedges, Mix veg

Beef lasagna

Seafood carbonara with
spaghetti

- ENELM Broccoli pad thai

Fruit

i D
* Certain ite

Vegetable ragout

Mac 'n' cheese

Watermelon

Banana

Watermelon

$ orﬁm}nus could be subject to change due to availability.
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FRESHIDEAS -

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 HEAR SUGGESTIONS,

'+ IDEAS AND FEEDBACK.

PLEASE VISIT OUR WEBSTTE
FOR FURTHER UPDATES,

= www.thecaterers.vnf




