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, Honggiao Campus Lunch Menu

MAIN COURSE

Allergen Content

STAPLE FOOD

Allergen Content

VEGETABLES

Allergen Content

SPECIALTIES

Allergen Content

SANDWICH BAR

Allergen Content

VEGETARIAN DISH
(On request)

Allergen Content

SALAD BAR

DRINKS

FRUITS

August 31 - September 4 MONDAY

Cantonese Soy Sauce
Chicken
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Clay Pot
Rice
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Sautéed Chinese Green
Vegetable

Steamed Pork Siu

Roasted Mediterranean
Broccoli, Carrot & Sweet Corn
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Filet-O-Fish Pork Bulgogi
H O E R =
Potato Wedges Brown Rice

Stir-Fried Choy Sum with
Garlic

Typhoon Corn Ribs Steamed Custard Bun
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Ham, Peanut Butter, Egg Salad, Peanut Butter, Chicken, Peanut Butter,
Strawberry Jam Strawberry Jam Strawberry Jam
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Cantonese Soy Sauce Tofu Chickpea & Vegetable BBQ Tofu
Burger
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Salad Bar Salad Bar Salad Bar

Milk, Plain Yogurt,
Apple Juice, Orange Juice

Seasonal Fruit

*Allergen Content:
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Apple Juice, Lemonade

Milk, Fruit Yogurt, Milk, Plain Yogurt,

Apple Juice, Orange Juice

Seasonal Fruit Seasonal Fruit
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BASIL N LATTE

Legumes Nuts
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B seafood

Beef Lasagna

Roasted Potato

Roasted Broccoli,
Carrot & Corn

Garlic Bread

Bacon ,Peanut Butter,
Strawberry Jam

Eggplant Lasagna

Salad Bar

Milk, Fruit Yogurt,

Apple Juice, Lemonade

Seasonal Fruit

LISCIS
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WEDNESDAY THURSDAY FRIDAY

Korean
Fried Chicken

Kimchi
Fried Rice
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Sautéed Bok Choy
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Japchae

Tuna Salad, Peanut Butter,
Strawberry Jam

Korean Fried
Mushroom
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Salad Bar

Milk, Plain Yogurt,
Apple Juice, Orange Juice

Seasonal Fruit
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