SSV MENU

TP

Tuin 1: 03/92 " 07/02

. THO HAI THU BA THO TV THO NAM THO SAU
Janlng( 11 SO TUESDAY WEDNESDAY THURSDAY FRIDAY © DA DANG @
' 03-Feb 04-Feb 05-Feb 06-Feb 07-Feb - Jhue don A - Aw da dang duge luan
phién xoay vdng gidp thice khach khéng
b nham chan.
AN SANG NHE Nghi tét nguyén dan phin dink duing, dam béo cung cdp ddy
MORNING SNACK Tet Holiday i dusding chat,

SET LUNCH MENU PRIMARY - SECONDARY - HIGHSCHOOL DIVERSITY
THYC BON COM TRUA TIEU HOC - TRUNG HOC - Diserse Asian - Emapmw menus that

. C
o SALAD “’*"’”"“*"' often to keep diners interesting
SN SALAD all the time.
EE - Fhe shusctune of dishes is built acconding
g suP to the nubitional diet, ensuring adequate
< SOUP )
mppﬂ%eﬁm»mentf
- Diners can choose thein fasorite dishes
Mi/ BUN

NOODLE



Mi XAO
STIR-FRIED
NOODLE

MON AN
VIET NAM
VIETNAMESE
DISH

MON AN
QUOC TE
INTERNATIONAL
DISH

MON CHiNH
MAIN DISH

RAU
VEG.

CANH
SOuUP

TRANG MIENG
DESSERT

MON CHAY
(PAT TRUOC)
VEGETERIAN
(PRE-ORDER)

AN XE NHE
AFTERNOON SNACK

CALO/BUPA CHINH
CALORIES/MAIN MEAL

Nghi tét nguyén dan
Tet Holiday

AN TOAN
Stie khée vav st an tean ciia thue khach b
chiing 183 lusn ddm bds:

- Quy bink ché bich dab tiew chudn vé
sinfv an toan thute phdm.
-Xgu&wnquxgéwoﬁb&émhﬁmd&taou%
tin.

- Déi ngiv nhan sy duge dao tao bai ban.

HEALTH SAFETY
Customers’ health and, safety ave May's
top concewns, so we always ensure:

- Cooking pwocess always meets food
- Cooking ingredients are provided by
@mwpmm.
-Aﬂpmnndmwdﬂqm%m.

028-541.45678
0902.388.790




Tuin 2: 10/02 - 14/02

. THU HAI THU BA THU TV THU NAM THU SAU
Ve HONPAY TUESDAY WEDNESDAY THURSDAY FRIDAY DA DANG
' 10-Feb 11-Feb 12-Feb 13-Feb 14-Feb - Thute dom A - Aw da dang duge ludn

pEOREE R e e ATy
e

Banh xuc xich m¥§ Banh pateso Banh t6 chim tring cut Ha cdo hap Sandwich tring ph6 mai
Bread w/ sausage Paté chaud Bread w/ pork floss Steamed dumplings Egg and cheese sandwich
and quail egg

AN SANG NHE

MORNING SNACK
Stra twoi TH it duwong Stta ddu nanh Stra twoi TH khong duong Stra yomost dau Stra twoi TH it duong

Th less sugar fresh milk Soya milk TH unsweetened fresh milk Yomost strawberry Th less sugar fresh milk
yogurt drink

DIVERSITY

- Divewse Asian - Eunspean menus that

altezmafaoﬁtmfnkeep mmmg
all the time.

SET LUNCH MENU PRIMARY - SECONDARY - HIGHSCHOOL
THY'C BON COM TRUA TIEU HOC - TRUNG HOC

- Jhe stucture of dishes is built according
o SALAD Salad b'al tL:1 chon Salad b'al tL? chon Sa\lad b.eu tL,} chon Salad b'al tL:1 chon Salad b'al tL? chon to the itional diet, , lequate
s w SALAD Selection salad Selection salad Selection salad Selection salad Selection salad , g
>N G s
§ - S Sup kem bap 6t chuong Sup téc tién ndm ga - Diners can choose theiv faverite dishes
- & SOUP Creamy sweetcorn and bell Black moss soup w/ chicken with unlimited sewing times.

pepper soup and mushrooms



HU tiéu bo vién
Rice noodle soup w/
meatballs

Mi/ BUN
NOODLE

Bun Thai
Thai noodle soup
(w/ Fish, Shrimp, egg,...)

Ca ry bo kiéu nhéat, banh mi
Japanese beef curry

Banh canh thit heo
Vietnamese pork
noodle soup

Bun riéu
Vietnamese crab noodle
soup (w/ rice field crab,

pork. dried shrimp....)

Com gao ltc

COM Steamed brown rice

Com gao luc
Steamed brown rice

Com gao luc
Steamed brown rice

RICE Com trang

Steamed white rice

Com trang
Steamed white rice

Com trang
Steamed white rice

Com trang
Steamed white rice

Com tam
Steamed broken rice

Mi XAO Nui Xao bo va rau ca
STIR-FRIED
NOODLE

Stir-fried macaroni w/
beef and vegetables

Khoai tay c6 vé chién
Fried potato wedges

Phé xao xa xiu
Stir-fried flat noodles
w/ char siu

Com chién Duwong Chau
Yang chow fried rice

Hu tiéu xao bo
Stir-fried rice noodles
w/ beef

MON AN
VIET NAM
VIETNAMESE
DISH

Swon ram man
Caramelized pork ribs

Trung chién thit nghéu
Fried eggs w/ clams

Muc rim man ngot
Squid w/
caramelized onions

Cé& phi 1é chién sot ca
Fried fish fillets
w/ tomato sauce

Suon cot 1ét nudng
Grilled pork chops

C4 phi 1é tam me
chién xu s6t mat ong

MON AN
Quoc TE
INTERNATIONAL
DISH

Crispy honey sesame
fish fillets

MON CHiNH
MAIN DISH

B0 xao bong cai
Stir-fried beef w/
cauliflower and broccoli

Ga nuong bbq
Grilled chicken
w/ bbq sauce

Thit heo xao t& xuyén
Sichuan pork stir fry

Trung 6p la
Fried eggs

Cai x40 ndm thap cam
Stir-fried vegetables
and mushrooms

RAU
VEG.

Bau xao téi
Stir-fried gourd w/ garlic

Cai thia xao dau hao
Stir-fried bok choy w/
oyster sauce

Kim chi cai thdo
Kimchi

Su hao xao dau hao
Stir-fried kohlrabi w/
oyster sauce

Canh chua thom ndu ga
Sweet and sour
chicken soup

CANH
SOUP

Canh rong bién ndu thit
Seaweed soup w/ pork

Canh khoai mo6n nau thit
Taro and pork soup

Canh tan 6 nau thit
Chrysanthemum
soup w/ pork

Canh rau dén nau tom
Amaranth soup
w/ shrimp

TRANG MIENG Trai cay

DESSERT Fruit

Trai cay
Fruit

Nudc ép chanh day
Passion fruit juice

Trai cay
Fruit

Trai cay
Fruit

MON CHAY
(BPAT TRUOC)
VEGETERIAN
(PRE-ORDER)

Mon chay theo ngay
Daily vegan dish

Mon chay theo ngay
Daily vegan dish

Mon chay theo ngay
Daily vegan dish

Mon chay theo ngay
Daily vegan dish

Mon chay theo ngay
Daily vegan dish

Banh mandu hap
Korean steamed dumplings

Banh pudding tra xanh
Matcha pudding

Banh crepe thom
Pineapple crepe

Banh dorayaki dau dé
Japanese red bean pancake

C4 vién chién
Fried fish meat ball

Stta chua uéng yakult
AN XE NHE Yakult yogurt drink

AFTERNOON SNACK

Trai cay
Fruit

Stta chua VNM
VNM yogurt

Hon hop nudc ép
thom, cam
Mixed pipeapple
and orange juice
Lép1-LépS5
Tréi cay
Fruit
L6ép 6 - Lop 12

Stta trai cay frist
Fristi fruit milk

CALO/BUPA CHINH
CALORIES/MAIN MEAL

1141

AN TOAN
Site khée v sw an todun cia thie khach b
ching toi ludw dam bao:

- Quy hink ché bich dab tiew chudn vé
sinfv an toan thue phdm.

- Nguén nquyén vab lidw tiv cac dei tac uy
tin,

HEALTH SAFETY
Customers’ health and, safety are M’&
ﬁspwnwm,wweahoay&enm&:

- Cooking pwocess always meets food
- Cooking ingredients are provided by
veputable partners.

028-541.45678
0902.388.790




KHAI V|

. THU HAI
TUAN: 3 MONDAY
WEEK: 3

17-Feb

Banh bong lan cudn
Cream roll cake

AN SANG NHE

MORNING SNACK
Stra twoi TH it duwong
Th less sugar fresh milk
LY\ W-\») Salad bar tuw chon
ﬁ SALAD Selection salad
=
it .
o SUP
< SOuUP

SSV MENU

TP

Tuin 3: 17/9%2 " 21/02

THU BA
TUESDAY

18-Feb

Banh dui ga pate
Bread w/ pate

Stta VNM dau
VNM strawberry milk

Stta twoi TH khéng duong
TH unsweetened fresh milk

Chicken and cheese

THU TV THU NAM
WEDNESDAY THURSDAY
19-Feb 20-Feb

Sandwich ga xé
nuéng pho mai Banh mi que
Breadstick

sandwich

Stta dau nanh
Soya milk

SET LUNCH MENU PRIMARY - SECONDARY - HIGHSCHOOL
THWYC PON COM TRUA TIEU HOC - TRUNG HOC

Salad bar tw chon
Selection salad

Sup khoai tay

Potato soup

Salad bar ty chon

Salad bar tu chon

Selection salad Selection salad

Sup tam to
"Tam To" soup

THU SAU
FRIDAY
21-Feb

Banh mi dam bong bap
Bread w/ ham and corn

Stra twoi TH it duong
Th less sugar fresh milk

Salad bar tw chon
Selection salad

DA DANG ©
- Tute don A - Aw da dang duse luan
phicn s seng giip thc khach Khong
phandinkdusn, dam bde cung adp diy

DIVERSITY

- Divewse Asian - Eunspean menus that
altewnate offen to- keep diness interesting
all the time.

- The stuictuune of dishes is built according
to-the nubitional diet; ensuring adequate
upply oftushlent.

- Diners can choose theiv favsrite dishes




Mi/ BUN
NOODLE

Mi vit tiém
Roasted duck soup
w/ egg noodles

Banh canh c4 16c
Rice noodles w/ fish fillets

Bun thit xao
Rice noodle salad w/ pork

Nui ndu swon non
Macaroni pork rib soup

Phé ga
"Phé" chicken noodle soup

Mi XAO
STIR-FRIED
NOODLE
MON AN
VIET NAM
VIETNAMESE
DISH
MON AN
Quoc TE

MON CHiNH
MAIN DISH

DISH

RAU
VEG.

CANH
SOUP

TRANG MIENG
DESSERT

MON CHAY
(BAT TRUGC)
VEGETERIAN
(PRE-ORDER)

AN XE NHE
AFTERNOON SNACK

CALO/BU’A CHINH
CALORIES/MAIN MEAL

Com gao ltc
Steamed brown rice

Com gao ltc
Steamed brown rice

Com gao ltc
Steamed brown rice

Com trang
Steamed white rice

Com trang
Steamed white rice

Com trang
Steamed white rice

Com trang
Steamed white rice

Com trang
Steamed white rice

Nui y s6t bo bam
Penne bolognese

Banh mi sot pesto
Toased bread
w/ pesto sauce

Mién xao hén va nam
Stir-fried glass noodles
w/ baby clams
and mushrooms

Com chién céa cdi chua
Fried rice w/ fish and
pickled mustard greens

Mi udon xao bo nam
Stir-fried udon noodles w/
beef and mushrooms

Cé kho thom
Braised fish w/ pineapple

Ga chién sot me
Fried chicken w/
tamarind sauce

Muc xao chua ngot
Stir-fried calamari w/
sweet and sour sauce

Ga nudng sa té
Grilled chicken w/
chilli sauce

Thit heo kho tring
Braised pork w/ duck eggs

Suon nudng mat ong

LIS ENION Y] Grilled pork ribs w/ honey

Mi 14 nuéng vGi
hai s&n sot kem
Seafood lasagna

Tring cudn thit scotland
Scotch eggs

Béap bo ham cud sen
Beef stew w/ lotus roots

Cé& phi 1é chién xu sot tarta
Deep-fried fish tempura
W/ tartar sauce

Mudp xao ndm
Stir-fried luffa w/
mushrooms

Su hao xao dau hao
Stir-fried kohlrabi
w/ oyster sauce

Cai b6 x6i xao téi
Stir-fried spinach
w/ garlic

Rau mudng xao to6i
Stir-fried morning
glory w/ garlic

Rau ct ludc kho quet
Boiled vegetable dip w/
caramelized fish sauce

Canh la-gim nau thit
Mixed vegetable soup w/
pork

Canh cai ngot nau tom
Choy sum soup w/ shrimp

Canh khoai m& nau thit
Purple yam soup w/ pork

Canh chua ndu tom
Sweet and sour shrimp
soup

Canh rau ngét nau thit
Sweet leaf bush soup w/
pork

Trai cay
Fruit

Trai cay
Fruit

Nudc mat
Sweet herbal tea

Trai cay
Fruit

Trai cay
Fruit

Mon chay theo ngay
Daily vegan dish

Mon chay theo ngay
Daily vegan dish

Moén chay theo ngay
Daily vegan dish

Mon chay theo ngay
Daily vegan dish

Mon chay theo ngay
Daily vegan dish

Bun gao xao singapore
Singapore stir-fried rice

Banh éclair
Eclair

Banh muffin dau
Strawberry muffin

Banh melon pan tra xanh
Matcha melon pan

Xién que
Sausage, beef ball, fish ball

Stta chua uéng susu
Susu yogurt drink

Trai cay
Fruit

Hon hgp nudce ép cam,
ca rot
Carrot and orange juice
Lép1-Lép5
Stta chua VNM
VNM yogurt
L6p 6 - Lop 12

Trai cay
Fruit

Stta chua probi
Probi yogurt drink

1015

AN TOAN
Stie khéde vav sw an toan cia thue khéach lo
mai quan tam hang ddw cia May, do dé
chiing i ludn dim bao:

- Quy tinky ché bicw dab tiew chudn oo
sinfv an todu thue pham.

- Nquén nguyén o liéuw tiv cdo dsi tao uy
tin.

- éi g nhan s duse das tas bai ban.

HEALTH SAFETY
Customers’ health and, safety are May's
wpwnwmwwealwagemw:

- COG’{IIKZ process alwag& meels ﬁosd
- Cooking ingredients are provided by
wputaletapmm.

- All personnel are well qualified.

ui long licn hé chiing t8i
028-541.45678
0902.383.790




KHAI VI

. THU HAI
TUAN: 4 MONDAY
WEEK: 4

24-Feb

Banh mi phoé mai tan chay
Bread w/ cheese

AN SANG NHE
MORNING SNACK
Stta twoi TH it duwong

Th less sugar fresh milk

SALAD Salad bar tu chon
ﬁ SALAD Selection salad
=
= .
a SUP
< SOuUP

SSV MENU

TP

Tuin 4: 24/9% " 28/02

THU BA THU TU THU’ NAM
TUESDAY WEDNESDAY THURSDAY
25-Feb 26-Feb 27-Feb

Xiu mai hap Sandwich bo bam phé mai [ Banh bong lan tri'ng muo6i

Steamed vietnamese Beef and cheese sandwich

meatballs

Sponge cake w/ salted
egg and pork floss

Stra Vinamilk super nut
9 loai hat
Vinamilk super nut
9 kinds of nuts milk

Stta yomost cam Stta twoi TH khong duong

Yomost orange yogurt |TH unsweetened fresh milk

drink

SET LUNCH MENU PRIMARY - SECONDARY - HIGHSCHOOL
THU'C BON COM TRUA TIEU HOC - TRUNG HOC

Salad bar ty chon Salad bar tw chon Salad bar tw chon

Selection salad Selection salad Selection salad

Sup bap ga

Sup cua hat sen

Chicken and corn soup Crab and lotus seed soup

THU SAU
FRIDAY
28-Feb

Ngay tap huin
chuyén mon gido vién
PD day

DA DANG ©
- Tute don A - Aw da dang duse ludn
R G D T
i nhan chan,

- Caw tuic mén G xéyy ding theo khdw
[enelloe i G e e e
- Thuto khich cé the chon mon tiuy thich
e khong gisi han n dn.

DIVERSITY

- Diverse Asian - Ewopean menus that
altewnate often to- keep diners interesting
all the time.

- Th stuchune of dihes i built aeconding
to the nubitional diet, ensuring adequate
R B

- Diners can chooso theiw favesite dishes




Bun moc
"Moc" vermicelli noodle

Mi ramen tring va thit heo
Ramen noodle soup

HU ti€u swon thiap cadm
Vietnamese rice noodle

Phé bo
"Phd" beef noodle soup

soup (w/ Dried shrimp, w/ egg and pork soup w/ pork
squid, pork,...)
Com gao ltc Com gao ltc
Steamed brown rice Steamed brown rice
Com trang Com trang Com trang Com trang
Steamed white rice Steamed white rice Steamed white rice Steamed white rice
Béanh gao xao hai sdn Phé xao ga Mi y hdi sdn Com chién ca ri kiéu thai
Stir-fried rice cake Stir-fried flat noodles Seafood spaghetti Thai curry fried rice
w/ seafoods w/ chicken
Tom om dau ha Ca 16c phi 1é kho tiéu Cha cé kho thom Ga kho sé 6t

Braised shrimp w/ tofu

Vietnamese caramelized
snakehead fish

Braised fish cakes w/
pineapple

Braised chicken w/
lemongrass and chilli

Ga nudng sot bulgogi
Chicken bulgogi

B0 xao kiéu ti xuyén
Sichuan beef stir fry

Thit heo quay s6t mat ong
Roasted pork w/ honey

Ca dut 1o v6i khoai tay bi
ngoi va pho mai
Baked fish w/ potato
zucchini and cheese

Ca tim xao thit
Stir-fried eggplant w/ pork

Susu xao thap cam
Stir-fried chayote
and vegetables

Cai dun xao toi
Stir-fried cabbage
w/ galic

Pau que Phap xao téi
Stir-fried french green
beans w/ garlic

Canh tan 6 cha ca
Chrysanthemum soup w/

Canh mong toi
muép hwong ndu cua
Malabar spinack and luffa

Canh chua cd 16c
Vietnamese sweet and sour

Canh bi d6 niu thit
Pumpkin soup w/ pork

fish cakes soup w/ rice paddy crab snakehead fish soup
Trai cay Tra tac Trai cay Che sam bo lugng
Fruit Kumquat juice Fruit Ching bo leung sweet soup
Mon chay theo ngay Mon chay theo ngay Mon chay theo ngay Mon chay theo ngay
Daily vegan dish Daily vegan dish Daily vegan dish Daily vegan dish

Nui xao tom thit
Stir-fried macaroni w/

Banh quy yén mach
Oatmeal cookies

Banh panna cotta viét quat
Blueberry pana cotta

Banh su kem nhat
Japanese choux cream

Stta chua uéng yakult
Yakult yogurt drink

Trai cay
Fruit

Nuéce ép dua hdu
Watermelon juice
Lép1-LépS
Bap hép stta
Corn on the cob
L6p 6 - Lop 12

Stra chua an susu
Susu yogurt

1183

982

991

1076

Ngay tap huan
chuyén mon gido vién
PD day

AN TOAN
Stic khée oiv sw an todan cia thue khack b
chiing ti ludn dim bas:

- Quy hink ché bicw dab tiew chudn vé
sinfv an toan thite phdm.

tin.

- Doingiv nhan s duse dao tas bai b

HEALTH SAFETY
Customers’ health and, safety are May's
topwnwmsewealkmwmme:

- Cooking puscess always meets food
- Cooking ingredients are provided by
veputable pariners.

028-541.45678
0902.388. 790
W .coMm




