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2021 KIA Menu (Oct. 11-15)

Local
Daily Staple
Date Name of the dishes culinary Fruit
specials food
specialties
Shrimps
Braised chicken Noodles
Pork & zucchini Rice
Monday | Chinese cabbage & shelled | NOOdles
Oct. 11 shrimp with Tofu
Oyster sauce sweet bamboo pudding
shoots
Dried bean curd with celery
Steamed egg rolls Pickled o
Tuesda Scrambled egg with tomato fish with Fried rice
Oct. 12| Pork with tomato and red Pickled
- pepper Cabbage
and Chili
Potato & Rice
Teppanyaki eggplant
Cauliflower Seasonal
Black Pepper Beef fruit
Spicy pork
Wednesday | Kung pao chicken Two or
Oct. 13 | Tofu and tomato three
Eggplant and string beans Wonton kinds
Vegetable and crispy red
beans
Pork and green peppers
Sweet and sour chicken fillet Beef with Fried
Thursday | Braised pork Tofu noodles
Oct. 14 Green soya beans and corns pudding with black
Bean curd shin with chives and rice pepper beef
Seasonal vegetable
Chinese cabbage & meatballs
Rattan pepper chicken Rice
. Braised beef noodles
Friday Cabbage with
Oct.15 Vegetables marrowb
Potato & green pepper one soup
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2021 KIA Menu(Oct.18-21)

Local
Daily Staple
Date Name of the dishes culinary Fruit
specials food
specialties

Eggs and ham sausage Rice

Cumin beef noodles

Chicken with red and green | with Tofu
Monday .
Oct. 18 peppers pudding
E— Lotus root

Cabbage Noodles

Green leaves in oyster sauce

Toothpick pork
Tuesda Stewed beef with soybeans Fried rice
Oct. 19 Black fungus and pork Sour and

Chinese cabbage & shelled chili S |

shrimp vermicelli ee.lsona

.. fruit
Zucchini and potato
Chinese onion and arrowhead
Two or three
Sweet and sour fish _
kinds
Pork and green peppers
Wednesday | Kung pao chicken

Oct. 20 Eggplant and string beans Wonton

Mixed with sesame spinach

Spicy potato

Steamed egg rolls

Mushroom and pork Poached Fried rice

Thursd Braised beef spicy pork noodles
—QUSEAY | Braised home-style Tofu y' with

Oct. 21 ) and rice
— Black fungus and dioscorea scrambled

oppositis eggs

Carrots and potato
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2021 KIA Menu (Qct.25-29)

Local
Daily Staple
Date Name of the dishes culinary Fruit
specials food
specialties
Pork Rice noodles
Curry chicken fillet with Tofu
Monday .
OZ? 235 Kung pao chicken pudding
——— | Dai flavor Tofu
Broccoli Noodles
Wax gourd
Sweet & sour with pineapple
Tuesday Beef
Oct. 26 | Mushroom and chicken So'u‘r and
Chinese cabbage & shelled shrimp chili
vermicelli
Potato Fried rice
Bean sprouts with leeks
Meat balls in brown sauce
Shredded pork with garlic sauce
Spicy chicken Seasonal
Wednesday fruit
Oct. 27 Tomato and potato Wonton
Zucchini
Two or
Preserved vegetable and red th
ree
beans kinds
Ground beef and celery Fried
Chicken with peppers Poached noodles
Thursday | Crispy pork spicy pork with pork
Oct. 28 lettuce in oyster sauce and rice and
Spicy eggplant vegetable
Potato and green pepper
Spicy pork
Fried pork in scoop
Crispy Cod Fillets
Friday Rice noodles
Oct.29 | C2bbage with soup

Pot-stewed dried bean curd with
green pepper

Cauliflower




