wiencan 2025 October Lunch Menu

SCHOOL
10/1 (Wed) 10/2 (Thurs) 10/3 (Fri)
Sautéed Pork with Pickled Cabbage Braised Lion's Head Meatballs Sweet & Sour Pineapple Chicken
BRERIFER KLIBIF5R MAEEERE
Side Dish AZ3R Side Dish Ag3R Side Dish B33
Jinsha Tofu W E & Corn & Egg Stir-eriﬂéﬂ‘E Amaranth & WhitebaitMJ R E 3R
Edamame scrambled eggsER kP& Stir-fried Broccoliig kb TEHPER Vermicelli with Minced Pork & 1
Steamed Vegetable Silver Rolls#$R4%% Basil Seaweed & B Steamed Custard BunZ& N2
HalaliFRE®: HalaliFHE®: HalaliFHE®:
Lemon Chicken Roll Plum Roasted Chicken Sweet & Sour Pineapple Chicken
BRBNE iR B
10/6 (Mon) 10/7 (Tues) 10/8 (Wed) 10/9 (Thurs) 10/10 (Fri)
Main Dish: Curry Chicken Balls Tomato Cheese Baked Pork Chop, B2 L 1BREHE Sweet and Sour Sea Bass Slices
T35 Red Sauce Pasta#L & & AFIEE ]
; : Side Dish A23% Side Dish A2 Side Dish A2
Mid-Autumn Festival B‘ra?sec;sCabba Q=E2:] Nlﬁxeed I;ell Pepper VegetablesFHIBFHE Tle:pa:yaki TofulliiR S § Nitional Day
chfk & Braised TofufI¥E 8 & Radish Omeletteﬁﬁ% Bacon CabbagelBiRi BB
Steamed Silver Rolls#& R4k Potato Salad FH#¢ B HL Braised Eggiﬁ% EER
HalaliFHE®: HalaliFHE®: HalaliFEER:
Curry Chicken Stir-fried Chicken Cubes Sweet and Sour Fish Fillet
i 235 EERE
10/13 (Mon) 10/14 (Tues) 10/15 (Wed) 10/16 (Thurs) 10/17 (Fri)
Water-Boiled Beef Sweet & Sour Pork Braised Lion's Head Meatballs Steamed Sea Bass Fillet Taro & Roasted Chicken
kEF VREEPEIERY KLIERIFER BRMEAR FERIAE
Side Dish BB3R Side Dish B33 Side Dish g3 Side Dish Fg3R Side Dish g3
Scrambled Eggs w/ TomatotbE#iE Minced Pork w/ String Beans iR TIER Stir-fried Goose Cabbage S #F13 Fried Tofu w/ Bamboo ShootsliE E &4k Century Egg TofuREE
Stir-fried Napa Cabbagek KB Garlic BroccoliF# & EMpR Chilled Tofu SnackiF¥ &% Corn & Egg Stir-fry X E Edamame & Egg Stir-fry ER &
Honey Sweet PotatoZ& /I Custard Bunii 28 Shaomai Dumplingt# B Turnip Cakeﬁﬁ% Steamed Silver Bunﬁgﬁﬁ%
HalaliFRE®: HalaliFHE®: HalaliFHE®: HalaliFHE®: HalaliFHE®:
Water-Boiled Beef Fried Chicken Steak Kung Pao Chicken Cubes Boneless Scallion Oil Chicken Teriyaki Chicken Steak
K e BRI B B Fams
10/20 (Mon) 10/21 (Tues) 10/22 (Wed) 10/23 (Thurs) 10/24 (Fri)

Main Dish: Stir-fried beef with onions
FRNYR

Sliced Pig Trotter w/ Bamboo Shoots
H\TTH

Braised Pork Cho&w/ Onion G

Twice-cooked Pork Slices
ERRIA

\7T! Red Sauce Pasta AT#& B/ AFIEE
Side Dish 23R Side Dish B2Eg Side Dish B2Eg Side Dish B2 Make-Up Holiday for Ret ion D
Garlic water spinachFRa& SR Kanto StewRAER& Cabbage scrambled eggsiSBERILE Garlic Curry & B3 R ,zi <i P ]0 Iday Tor Retrocession Day
Crab roe and egg tofu ¥} E T & Goose Cabbagef8 AR Shredded pork and cucumber/\Z& /IS 4% Mushroom Stir-fried TofulE#E Y & FEIRERHHR
Takoyakiﬁﬁfg Brown Sugar Bun B ¥E185E French fries with skin on#S B2 B Custard Bunii2 &
HalaliERE®: HalaliFEE®: HalaliFHE®: HalaliFEER:
Stir-fried beef with onions Scallion Oil Boneless Chicken Stir-fried Chicken Cubes Scrambled Egg Beef
HREYR Bhman IR i ]
10/27 (Mon) 10/28 (Tues) 10/29 (Wed) 10/30 (Thurs) 10/31 (Thurs)
Beef with Chinese Broccoli in Oyster Sauce Cordon Bleu Pork Lemon Chicken Roll Stir-fried Pork with Green Peppers Braised Pork Knuckle with Bamboo Shoots
23 bl Bee] wHEHE 34 BRI RIS BT
Side Dish g3 Side Dish AZ3% Side Dish BESR Side Dish 23 Side Dish 23R
Scrambled Eggs with Scallions HEVE Mapo TofubkEE & Braised TofufT/& 5 /& Grilled TofufitRZ & Golden Sand Tofu& iV EE

Stir-fried Chinese Cabbage}} &I
Sweet PotatoE#h /T

HalaliEHEE:
Beef with Chinese Broccoli in Oyster Sauce
3 kil

Creamy Cucumber$f5ii3/I\
Scrambled Eggs with Onions; ¥ EHbE

HalalFRE®:
Stir-fried Chicken Balls with Sauce
Y ERER

Scrambled Eggs with EdamameEEkVE
Steamed Silver RollZSREAE

HalaliFRER:
Three-Cup Chicken Balls
SIFREER

Scrambled Eggs with Onionsi¥ BV
Steamed Silver Rolls#R44%

HalaliEHEE:

Lemon Chicken Rolls
EiHE

Steamed Eggs%&E
Steamed Silver Rolls ZiR4%%E

HalaliEEE#E:

Lemon Chicken Rolls
AR

Caterer: The Carlton Hotel Hsinchu



