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WELLSPRING

NTERNATIOHA . BILIMGUAL SC- GO

(*) : Mén Au

WEEK 2/TUAN 2

DATE/NGAY

MONDAY - THU 2

THUC DON THANG 10|OCTOBER 2024 MENU

TUESDAY - THU 3

WEDNESDAY - THU 4

THURSDAY - THU 5

FRIDAY - THU 6

7 8 ) 10 11
Ha Noi Chicken-Egg-Pork Meat Loaf Noodl
Rice Noodles with Duck & Bamboo Shoots Soup Rice Noodle Soup with Beef Balls Udon Noodles with Pork Soup Crab Soup @ Rott-hicken-Egg-Fork Meat Loat Roodle
OPTION 1 Soup
Lya chon 1 Bun mdng vit HU tiéu bo vién Mi udon Sup bép cua Bun Thang
[
u o
E = OPTION 2 Stir-Fried Noodles with Char Siu Pan-Fried Beef with Potatoes Seafood Fried Rice Fresh Rice Noodles with Grilled Pork Stir Fried Vermicelli with Crab & Vegetables
39
E <Z( Lyfa chon 2 Mi xd&i0 xd xiu Bo bit tét + Khoai tay Com chién Hdi san Bun thit nudng Mién x&o cua
bl
m
MILK Pasteurized Milk Pasteurized Milk Pasteurized Milk Pasteurized Milk Pasteurized Milk
Sita Sifa tiét trung Sifa tiét trung Sia tiét trung Sifa tiét trung Sifa tiét trung
SOUP Spinach soup Sweet & Sour Fish Soup Mushroom Cream Soup (*) Pumpkin Soup Watercress soup
Canh Canh bé x6i Canh chua cé Fillet Sup kem ném (*) Canh bi dé Canh xa ldch xoong
Main 1 Chinese Steamed Pork Belly Fried Frog with Butter Garlic Lasagna (*) Fried Pork-Rib with Lemongrass Hue Beef Noodle Soup
Mén chinh 1 Thit kho khéu nhuc Ech chién bd tai L4 mi y s6t bd badm (*) Sudn que chién sa Bun bo Hué
Vietnamese Hue Broken Rice with
Main 2 Simmered Anchovies with Sweet & Fish Sauce Simmered Pork Cake with Green Pepper Grilled Chicken with BBQ Sauce Braised Eggs with Sweet Bean Sauce Shredded Pork, Eggs, Pork-Pie &
. p Vegetables
T g Mén chinh 2
kZJ x Cd com rim mdn ngot Chaé lua rim tiéu xanh Ga& nuéng sét BBQ (*) Triing kho tuong hét Com tédm x Hué
'_
)
Zz
- . s Eri . . % .
< VEGETABLE 1 Boiled Green Squash Stir-Fried Chinese Cabbage with Mushroom Mashed Potato (*) Steamed Vegetables with Salted Sauce
Rau 1 Bi xanh luéc Cdi thdo xd0 nédm Khoai tély nghién (*) Rau ct ludc s6t kho
VEGETABLE 2 Green Salad Green Salad Green Salad Green Salad Fresh Herbs
Rau 2 Rau trén Rau tron Rau trén Rau trén Rau dn kém
DESSERT Fresh Fruit Fresh Fruit Yogurt Fresh Fruit Vietnamese Sweet Gruel
Trdng miéng Trdi cay tuci Trdi cay tuci Sita chua dn Trdi cay tudi Che hat sen nha dam
Fried Wonton Roll S ith Sweet
S K Cheese Coated Fried Potatoes ne onton nof Sausage wi wee Rice Pyramid Dumplings Korean Kimbap Floss Chicken Sandwich
v 5 nac Bean Sauce
ol 5n & , Hoanh thénh b ic xich s6t tuong dé
%() ‘W |Mén an nhe Khoai tay 1&c phd mai oanh thanh boc xuc xich so ng ddu Bdinh gid Com cudn Han Quéc Bdnh mi cha béng ga
I ngot
Z O ga
Y < : ) : o
S 'S |Drink Kumwat Juice Blueberry Juice Peach Tea Grape Juice Probiotic Milk
ool . .
D6 udng Nudc tdc Nudc viét qudt Tr& dao Nudc ép nho Yakult
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WEEK 3/TUAN 3

DATE/NGAY

MONDAY - THU 2

14

Tapioca Noodle Soup with Ground Pork & Quail

THUC DON THANG 10|OCTOBER 2024 MENU

TUESDAY - THU 3
15

Rice Noodle Soup with Pork Ball

WEDNESDAY - THU 4
16

Vegetables Noodles with Char Siu Soup

THURSDAY - THU 5
17

Pork-rib & Vegetable Congee

FRIDAY - THU 6

18

Crab Rice Noodle Soup

OPTION 1 Eggs
Lua chon 1 Bdnh canh thit bdm tring cut Bun moc Mi rau ct nudc trong xd xiu Chdo sudn rau cu Bdnh da cua
'_
u o Si Stir-Fried Rice Nood! ith
< Z Stir-Fried Macaroni with Pork & Vegetables Three Spice Sticky Rice Fried Brown Rice with Vegetables & Pork Rice Noodles with Grilled Pork Sticks MRl OIERIN SHIHATSE IR NBieleliss il
L g OPTION 2 Pork & Vegetables
< ¥ |Lya chon 2
E )<Z( EUICTON Nui xtio thép cém Xo6i tam vi Com rang gao ldc rau ct Buin nem nudng Bun gao xdo kiéu Singapore
m
MILK Pasteurized Milk Pasteurized Milk Pasteurized Milk Pasteurized Milk Pasteurized Milk
Sita PSRN o o P IS O
Stra tiét trung Sia tiét trung Sifa tiét trung Stra tiét trung Stra tiét trung
SOUP Chinese Cabbage Soup Yam Soup Vegetables with Ground Pork (*) Chicken River-leaf Soup Tungho Soup
Canh ; , o T P /7 A
Canh cdi thdo Canh khoai md Sup rau c thit bam (*) Canh ga Id giang Canh tan 6
illed Whole - Wh ich with i Fried Pork - Rib with Vi Rice Nood| ith Beef
. Fried Chicken Wings with Fish Sauce Pan-Seared Pork Grilled ole eat Sun'dwm wit| Crispy Fried Por ib with Sweet and Sour|Vietnamese ‘ ice ooé es with Stewed Bee
Main 1 Sausage & Cheese Slice (*) Sauce in Red Wine sauce
Mdn chinh 1 , N ~ ) . , Bdnh mi mém nguyén cdm nudng kep xuc o . o
Cdnh ga s6t mém nhi Thit heo rim chdy canh , . L, Sugn Kinh d6 Phd bo s6t vang
xich, phd mai lat (¥)
Vietnamese Lang Son Rice with Steamed
Vo Braised Fish with Fish Sauce Crispy Fried Shrimp Grilled Fish with Sweet Sauce (*) Steamed Eggs Cake with Ground Pork ' 9 icewl
ain Pork Belly
< e
LI) E Mén chinh 2 Cé kho to Toém chién xu Cd nudng s6t tudng ngot (*) Cha triéing hép Com khau nhuc Lang Son
Z — - "
=] . . . . Stir-Fried Vegetables with Butter Garlic X
P4 -
' ,% |VEGETABLE 1 Steamed Vegetables Stir-Fried Choy Sum with Garlic * Steamed Broccoli
Rau 1 Bi d& ludc Cadi ngéng xdo toi Rau ct dp chédo bd téi (*) Bo6ng cai ludc
VEGETABLE 2 Green Salad Green Salad Green Salad Green Salad Fresh Herbs
Rau 2 Rau trén Rau tron Rau trén Rau trén Rau dn kém
DESSERT Fresh Fruit Fresh Fruit Yogurt Fresh Fruit Vietnamese Sweet Gruel
Trdng miéng Trdi cy tudi Trdi cy tudi Sita chua &n Trdi cay tudi che
Snack Scorched Rice Topped with Pork Floss Seafood Pizza Salted Egg Custard Steamed Buns Fried chicken ball with Cheese Powder Choux cookies
Y D
« L w
%(J (E Mén dn nhe Com chdy cha béng Pizza hdi san Bdnh bao kim sa Ga vién phé mai Bdnh su vo gion
5, (@)
s 'g Drink Lemongrass Kumwat Juice Lychee Juice Guava Juice Milk Tea Oats Milk Nutritional Drink
ool . .
D6 udng Nudc sé téc Nudc vai Nudc ép 6i Tra sita Thic udng dinh dudng lia mach
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WEEK 4/TUAN 4 MONDAY - THU 2 TUESDAY - THU 3 WEDNESDAY - THU 4 THURSDAY - THU 5 FRIDAY - THU 6
211! 22 7 24 73
OPTION 1 Wonton Noodles Soup Pho with Beef Ball Soup Crab & Eggs Herbal Soup Tapioca Noodle Soup with Crab Rice Noodles Soup with Stew Beef
Lya chon 1 Mi hotinh thdnh Phd tdi bo vién Sup cua tring bdc thdo Bdnh canh cua HU tiéu bo kho
[
Y] "Th lor" Stir Fried Vermicelli, Beef &
E = OPTION 2 Pan-Fried Beef with Potatoes Broken Rice with Omelet Fresh Rice Noodles with Roasted Pork Belly| Stir-Fried Noodles with Pork & Vegetables ree color” strned vermicell, Bee
v ~g Vegetables
é <Z( Lya chon 2 B0 bit tét + Khoai tay Com tdm 6p la Bdnh hdi heo quay da gion Mi xd0 ngii séc Mién xdo0 tam vi
bl
om
MILK Pasteurized Milk Pasteurized Milk Pasteurized Milk Pasteurized Milk Pasteurized Milk
Sita A A A A A
Sira tiét trung Sifa tiét trung Sita tiét trung Sita tiét trung Sifa tiét trung
SOUP Amaranth and Ceylon Spinach Soup Sweet & Sour Fish Soup Tomato with Eggs Soup (*) Gourd with Minced Pork Soup Thailand Tom Yum Soup
Canh e o ) 5 o e P 2
Canh rau dén méng tai Canh chua cd Canh may (*) Canh bau thit bém Sudp Tom Yum
f Cheese Coated Fried Fro Braised Pork with Green Pepper Stewed Beef with Red Bean + Bread (¥) | Simmered Pork-Rib with Tamarind Sauce | Thailand Rice Noodles Soup with Seafood
Main 1 9
Mén chinh 1 Ech l&c phé mai Thit kho tiéu xanh Bo hém déu dé + Bdnh mi (*) Sudn rim s6t me ngot BuUn Thdi hdi sdn
Grilled Chick ith Butter & Pork Past:
Main 2 Steamed Pork Ball with Tomato Sauce Fried Tofu in Pork Floss with Salted Eggs rie feken ‘;v;uce t:*)er oricraste Grilled Fish with galangal & Fermented Rice Pad Thai
< z 7
5 E Mén chinh 2 Xfu mai s6t ca Déu hii cha béng tring mudi Ga nuéng bg sét pate (*) Cd nudng riéng mé Phd xao kiu Thdi
Z
7 * -
| ,% |VEGETABLE 1 Sauted Chinese Cabbage with Carrot Steamed Vegetables with Salted Sauce Cheese Coated Fried Potatoes (*) Stir - Fried Cabbage with Tomato Fresh Herbs
Rau 1 Cdi thdo xdio cd rét Rau cu ludc sét kho Khoai téy l&c phé mai (*) Bdp cadi xdo cd chua Rau &n kem
VEGETABLE 2 Green Salad Green Salad Green Salad Green Salad
Rau 2 Rau trén Rau trén Rau trén Trdi cay Rau trén
DESSERT Fresh Fruit Fresh Fruit Yogurt Fresh Fruit Thailand Sweet Gruel
Trdng miéng Trdi cay tuci Trdi cay tuci Sita chua dn Trdi cay tugi Che Thdi
Sandwich with Pate & Pork-Pie - Primary
‘ ‘ School/ Fried Quail Eggs in Fish Cake with Sweet 5 1) Sy S Ste-amec-J Dimsum - Primary School/ Cheese Crossaint
Snack Bread Stick with Pate & Pork Floss - Secondary Sauce Fried Dimsum - Secondary School
¥ 2 2 & School
g “W (Mén dn nhe
I . (N 2 . 2 L2 e .2
Bdnh k te cha - Tiéu h H hép/ Tiéu h
(% O , an . mi mem kep pd :3 © AU iu hoc/ Chd cd boc tring cut s6t tusng ngot Xuc xich que kéo sgi , “ f:ao _?p/ Il Bdnh cua phé mai
s ,g Bdnh mi que kep pate cha bong - Trung hoc Hd cdo chién/ Trung hoc
o
4 Drink Passion Juice Apple Juice Lychee Tea Grape Juice Drinking Yogurt
D6 udng Nudc chanh déy Nudc ép tdo Tra vai Nudc ép nho Sita chua uéng
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WEEK 5/TUAN 5 MONDAY - THU 2 TUESDAY - THU 3 WEDNESDAY - THU 4 THURSDAY - THU 5 FRIDAY - THU 6
DATE/NGAY 28 29 30 31 1
OPTION 1 Chinese Duck Noodle Soup Rice Noodles with Pork Hock Soup Brown Rice Noodles with Seafood Soup Pork-rib & Vegetable Congee Beef Pho
Lya chon 1 Mi vit tiém Bun gio heo Bun gao Itic hai san Chdo sudn rau cl Phd bo
'_
u o Stir-Fried B Rice Noodles with Pork &
T Steamed Rice Cakes with Pork-Pie Sticky Rice with Roasted Pork Belly ir-Fried Brown Rice Noodles with Por Broken Rice with Roasted Chicken Sandwich with Ham & Cheese Slice
v 5) Vegetables
< Lua chon 2 e s o " . e s o e ) N
E )<Z( Bdnh udét chd lua X6i thit heo da gion Nui gao Itc xao thép cdm Com téim ga ro ti Bdnh mi mém kep thit ngudi phé mai
m
MILK Pasteurized Milk Pasteurized Milk Pasteurized Milk Pasteurized Milk Pasteurized Milk
Sita PSRN o o P ISR O
Stra tiét trung Sira tiét trung Sifa tiét trung Sira tiét trung Stra tiét trung
SOUP Tungho Soup Chicken River-leaf Soup Herbal Soup (*) Yam Soup Ground Pork Vegetable Soup
Canh PP .
Canh tan 6 Canh ga Id giang Canh thdo méc (*) Canh khoai m3 Canh rau ct thit bdm
Main 1 Simmered Pork with Shrimp Stir-Fried Squid with Curry Sauce Mixed Brown Rice with Vegetables (*) Braised chicken with Basil Cambodian Noodle Soup
Mén chinh 1 Thit heo rim tém Muc xd&io s6t ca ri Com gao ldc trén rau ca (*) Ga kho 16 qué Hu tiéu Nam Vang
Cambodian St d Ci t Ri ith
. Grilled Fish with Shacha Sauce Braised Pork-Pie with Quail Eggs Pan-Fried Salmon with Teriyaki Sauce () [ Fried Eggs Roll with Shiitake Mushroom amoodian Steamed Loconut Rice wi
Main 2 Grilled Pork
< ii .
LI) E Mén chinh 2 Cd nudng sa té Cha lua kho tring cut Cd héi dp chdo sét Teriyaki (*) Triing cudn ndm huong Cam thit nudng ki€u Cam-pu-chia
Z
3 )<Z( VEGETABLE 1 Stir-Fried Broccoli with Carrot Steamed Vegetables Stir-fried Asparagus with Garlic (*) Steamed Vegetables with Salted Sauce
Rau 1 A
Bong cdi xdo ca rét Bi dd ludc Mding tay xdo toi (*) Rau cd ludc s6t kho
VEGETABLE 2 Green Salad Green Salad Green Salad Green Salad Fresh Herbs
Rau 2 Rau trén Rau tron Rau trén Rau trén Rau dn kém
DESSERT Fresh Fruit Fresh Fruit Yogurt Fresh Fruit Vietnamese Sweet Gruel
Trdng miéng Trdi cy tudi Trdi cy tudi Sita chua &n Trdi cay tudi che
Grilled Whole - Wheat Sandwich with
S K Steamed Buns Grilled Skewer Pork + Steamed Buns rie o€ eat sanawich wi Baked Potatoes with Bacon & Mozallera Choux cookies
v 5 nac Ham & Mozzalera
“w 5n & 7 Bdnh mi mé én cdm thit 6i dut
%(J (E Mén dn nhe Bdnh bao thit ndm Thit xién que nudng +bdnh bao anh mi mem nQUer; cam thit nguot cu Khoai téy cudn thit x6ng khéi dut 1o Bdnh su vo gion
Z O
0w
s 'g Drink Lemon Juice Guava Juice Blueberry Juice Milk Tea Oats Milk Nutritional Drink
ool . .
D6 udng Nudc chanh Nudc ép 6i Nudc ép Viét Quét Tra sita Thic udng dinh dudng lia mach




