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WELLSPRING

NTERMATIONA . BILINGUAL 50RO

(*) : Mén Au

WEEK 1/TUAN 1

DATE/NGAY

MONDAY - THU 2

THUC DON THANG 11|NOVEMBER 2024 MENU

TUESDAY - THU 3

WEDNESDAY - THU 4

THURSDAY - THU 5

FRIDAY - THU 6

4 5 6 7 8
OPTION 1 Chinese Chicken Noodle Soup Rice Noodles Soup with Pork & Shrimp Quang style Noodle with Pork, Quail Eggs Crab Soup Rice Noodles Soup with Shacha Beef
Lya chon 1 Mi g& tiém HU tiéu tém thit Mi Qudng sudn Sup bép cua HU tiéu sa té bo
(-
u o Fresh Rice Noodles with Grilled Pork & Fried
< Z Stir-Fried Noodles with Beef & Vegetables Pyramidal Rice Dumpling Broken Rice with Omelet resh Rice Hoodles \_NI niled ror ne Steamed Bun Char Siu
& < |OPTION 2 Spring Roll
< 2 | ya chon 2
E <Z( eI E; Phd xa0 bd Bdnh gid Com tdm 8p la Bun thit nudng, cha gid Bdnh bao xd xiu
bl
m
MILK Pasteurized Milk Pasteurized Milk Pasteurized Milk Pasteurized Milk Pasteurized Milk
Sita A e A A A
Sira tiét trung Sifa tiét trlng Sita tiét trung Sifa tiét trung Sita tiét trung
SOUP Spinach soup Sweet & Sour Fish Soup Mushroom & Vegetables Soup (*) Pumpkin Soup Stewed Bone Chicken with Lotus Root Soup
Canh Canh bd xo6i Canh chua cd Sdp ném rau cu (*) Canh bi dé Sup ct sen hém xudng
Main 1 Grilled Pork-Rib with Honey Sauce Fried Chicken with Fish Sauce Pan-Fried Beef (*) Grilled Char Siu with Salted Egg Sauce Dumpling Noodles with Pork Soup
Mén chinh 1 Sudn nudng mat ong Cdnh gd chién nudc mém Bo bit tét (¥) Thit xd xiu s6t trding mugi Mi hanh phuic
Braised Tofu with Ground Pork & Quail GuanDong Pan-Fried Rice Noodles with
i 2 Fried Anchovies with Garlic Q Crispy Fried Fish with Sweet Sauce (*) Braised Chicken with Ginger 9
Main Eggs Pork & Vegetables
T g Mén chinh 2
g r Cd com chién gion Dau hu rim thit bdm va tring cut Cd chién xu s6t tusng ngot (*) Ga kho giing HU ti€u mém dp chdo Quang Béng
'_
=]
b4
- e . . . . - e .
< VEGETABLE 1 Stir-Fried Chinese Cabbage with Mushroom Stewed Green Squash Grilled Potatoes, Carrot with Mozallera (*) Stir - Fried Cabbage with Tomato
Rau 1 . N A
Cadi thdo xdo nédm Bi xanh ham Rau cu dut 16 phé mai (*) Bdp cdi xdo ca chua
VEGETABLE 2 Green Salad Green Salad with Eggs Green Salad Green Salad Fresh Herbs
Rau 2 Rau trén Rau trén trdng rau ct Rau trén Rau trén Rau &n kem
DESSERT Fresh Fruit Fresh Fruit Yogurt Fresh Fruit Chinese Sweet Gruel
Trdng miéng Trdi cay tudi Trdi cay tudi Sita chua dn Trdi cay tuci Che bach qua
Snack Cheese Coated Fried Potatoes Fried Sticky Rice Ball with Quail Eggs Steamed Bun Ground Pork with Mushroom Baked Cheese Slice Knitting Sausage Floss Chicken Sandwich
¥ 2 | v16n &n nh
2 T Mén an nhe Khoai téy l&c phé mai X8i nhéi tring cut Bdnh bao nhén thit ném Phé mai cudn xdc xich nudéng Bdnh mi cha béng g&
Z O
v < ) ) ) -
E 8 Drink Kumwat Juice Lychee Juice Peach Tea Grape Juice Drinking Yogurt
Do udng Nudc tdc Nudc vai Tr& do Nudc ép nho Stta chua uéng




X

V WELLSPRING
(*) : Mén Au

WEEK 2/TUAN 2

DATE/NGAY

MONDAY - THU 2

il

Tapioca Noodle Soup with Pork & Shrimp

THUC DON THANG 11|NOVEMBER 2024 MENU

TUESDAY - THU 3
12

Beef Ball Noodles Soup

WEDNESDAY - THU 4

13

THURSDAY - THU 5

14

FRIDAY - THU 6

il

Mén chinh 1

Thit heo rang riéng

Cha lua rim md&n ngot

Mi ¥ nguyén cdm sét bo (¥)

Thit que s6t dau hao

OPTION 1 Brown Rice Noodles with Seafood Soup Pork-rib & Vegetable Congee Rice Noodles Soup with Chicken
Lya chon 1 Bdnh canh tém thit Mi bo vién Bun gao Itic hai san Chdo sudn rau cl Phd ga
'_
v o B S ich with H & Chi Si Stir-Fried Rice Noodl ith
<z Stir-Fried Macaroni with Pork & Vegetables Sticky Rice with Pate & Pork-pie e B s s e e e R i BBy | el Sl R el
L g OPTION 2 Slice Pork & Vegetables
0
< Lua chon 2 e . . PP P . P " , .
% ><Z( Nui xdo thép cdm Xbi pate chd lua Bdnh mi nGu kep phé mai thit ngudi Bdnh hoi heo quay da gion Bun gao xao kiéu Singapore
m
MILK Pasteurized Milk Pasteurized Milk Pasteurized Milk Pasteurized Milk Pasteurized Milk
Sita PSRN N o P O ISR
Stra tiét trung Sira tiét trung Sifa tiét trung Sta tiét trung Sira tiét trung
SOUP Chinese Cabbage Soup Yam Soup Seaweed soup (*) Tungho Soup Vegetables Soup
Canh s ; s /1 A ’ ,
Canh cdi thdo Canh khoai m3 Canh rong bién (*) Canh tan 6 Sup rau cd
i Pork-Pie with Sal Vi Rice N les Beef with Fish
Vsl Fried Pork with Galangal Simmered Por ;:‘QZ Salted & Sweet Whole Spaghetti Bolognese (*) Grilled Pork Stick with Oyster Sauce ietnamese Rice Noodles Beef with Fis

Sauce

Bun xdao bo kho

Braised Fish with Pineapple

Grilled Shrimp with Cheese

Grilled Pork-Ribs with BBQ Sauce

Fried Tofu in Pork Floss with Salted Eggs

Main 2 Sauce Fried Rice with Sausage & Vegetables
< 7
E E Mén chinh 2 Cd kho dura Tém nudng phd mai Sudn nudng st BBQ (*) Dau hii cht bong s6t triing mugi Com chién lap vi rau ca
Z
4 -
| ,% |VEGETABLE 1 Steamed Vegetables Stir-Fried Choy Sum with Garlic Grilled Broccoli with Butter Garlic Steamed Vegetables with Salted Sauce
Rau 1 Bong cdi lude Cdi ngbng xdo tdi Béng cdi nudng bd tdi Rau c ludc sét kho
VEGETABLE 2 Green Salad Green Salad Green Salad Fruit Green Salad Green Salad
Rau 2 Rau trén Rau trén Rau tron trdi cay Rau trén Rau trén
DESSERT Fresh Fruit Fresh Fruit Yogurt Fresh Fruit Vietnamese Sweet Gruel
el e Trdi cdy tusi Trdi cy tusi Sita chua &n Trdi cy tudi Che bé ba
Snack Fried Chicken with Cheese Powder Grilled Pizza with Fruit & Seafood Korean Kimbap Cheese Stick Choux cookies
¥ 2 |Mén én nh
2 T ol Ga vién phé mai Pizza trdi cay Com cudn Han Quéc Ph6 mai que Bdnh su vé gion
% (]
s g Drink Lemon Juice Orange Juice Blueberry Juice Milk Tea Oats Milk Nutritional Drink
oo ..
2L Nudc chanh Nudc cam Nudc ép Viét Quét Tra stia Thic uéng dinh dudng lda mach
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(*) : Mén Au

WEEK 3/TUAN 3

DATE/NGAY

MONDAY - THU 2

18

THUC BON THANG 11|NOVEMBER 2024 MENU

TUESDAY - THU 3

19

WEDNESDAY - THU 4

20

THURSDAY - THU 5

21

OPTION 1 Rice Noodles Soup with Pork & Shrimp Chinese Duck Noodle Soup Tapioca Noodle Soup with Pork-Rib Soup Rice Noodle Soup with Crab & Pork
Lua chon 1 Bun nudc leo tom thit Mi vit tiém Bdnh canh sudn non BUnN riéu

(-

0 o

E <Z( OPTION 2 Pan-Fried Beef with Bread Fried Rice "Purple Colour" Rice Noodles with Grilled Pork Sticks Broken Rice with Barbecue Pork-Cutlet

Lh

(9]

< . 2

E <Z( Lua chon 2 Bo bit tét + Bdnh mi Com chién 14 cdm Bun nem lui Com tdm sudn

bl

m
MILK Pasteurized Milk Pasteurized Milk Pasteurized Milk Pasteurized Milk
Sita Sifa tiét trung Sifa tiét trung Sia tiét trung Sifa tiét trung
SOUP Amaranth and Ceylon Spinach Soup Sweet & Sour Fish Soup Tomato with Eggs Soup (*) Mustard Green with Shrimp Soup
Canh Canh rau dén méng tdi Canh chua cd Canh may (*) Canh cdi xanh ndu tém
Main 1 Grilled Pork-Rib with Black Pepper Sauce Braised Pork with Green Pepper Grilled Hamburger with Ground Pork (*) Grilled Pork with Korean Sweet Sauce
Mén chinh 1 Sudn be nudng sét tiéu den Thit kho tiéu xanh Hamburger kep thit bdm (*) Nac heo nudng sét tusng Han Quéc
Main 2 Braised Fish with Galangal & Turmeric Simmered Fish Cake with Fish Sauce Grilled Chicken with Pandan (*) Steamed Eggs Cake with Herbal Eggs

< 7 7 : ) ’

5 E Mén chinh 2 Cd kho riéng nghé Cha cd rim nudc mém Ga nudng 16 dda (*) Cha trdng hdp béc thao

Z -

b4 * -

o} ,% |VEGETABLE 1 Sauted Chinese Cabbage with Carrot Boiled Green Squash Mashed Potato (*) Stir-Fried Morning Glory with Garlic
Rau 1 Cdi thdo xdo cd rét Bi xanh ludc Khoai téy nghién (*) Rau mudng xdo toi
VEGETABLE 2 Green Salad Green Salad Green Salad Almond Slice Green Salad
Rau 2 Rau trén Rau trén Rau trén rau cti hanh nhan lat Rau trén
DESSERT Fresh Fruit Fresh Fruit Yogurt Fresh Fruit
Trdng miéng Trdi cdy tuai Trdi cdy tuai Sita chua dn Trdi cay tuci

Fried Quail Eggs in Fish Cake with Sweet
s Fried Potato with Cheese Sauce Q o Fried Fish Cake Korean Cheese Croissant
nack Sauce

¥ O L .

Q “W IM6n dn nhe

§ 6 Khoai téy s6t phé mai Thit vién nhéi triing clt s6t tusng ngot Ché cd xodn Han quéc Bdnh cua phé mai

0 o

=D q i i i i i

& o |Drink Passion Juice Apple Juice Lychee Tea Drink Vfresh Smoothie
Do udng Nudc chanh déy Nudc ép tdo Tra véi Sita trdi cay

FRIDAY - THU 6

22

Vietnamese Teacher Day/ Nghi
I&€ Nha gido Viét Nam 20/11
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WEEK 4/TUAN 4

DATE/NGAY

MONDAY - THU 2

25

THUC DON THANG 11|NOVEMBER 2024 MENU

TUESDAY - THU 3

26

WEDNESDAY - THU 4

27

THURSDAY - THU 5

28

FRIDAY - THU 6

29

Mén chinh 1

Thit heo kho tring cut

Muc rang hoa ctc s6t phé mai

Ga nudéng sét Teriyaki (*)

OPTION 1 Wonton Noodles Soup Crab Noodles Soup Brown Rice Noodles with Fish Cake Soup Seafood & Vegetables Congee Udon Soup

Lya chon 1 Mi hoanh thdnh Bdnh da cua Buin gao ltic cha cd Chdo hai sén rau ct Mi udon
'_
o Stir-Fried B Rice Noodles with Pork &
] Stir-Fried Pork & Vegetable Rice Noodles Sticky Rice with Roasted Pork Belly ir-Fried Brown Rice Noodles with Por Broken Rice with Egg Cake & Omelet Sandwich with Ham & Slice Cheese
v g Vegetables
< Lua chon 2 o o " . e e . \ X . : N
% ><Z( HU tiéu xao thap cédm X6i thit heo da gion Nui gao ltc xao thép cdm Com tdm cha 6p la Bdnh mi mém kep thit ngudi ph6é mai
m

MILK Pasteurized Milk Pasteurized Milk Pasteurized Milk Pasteurized Milk Pasteurized Milk

Sita PSRN N o P O ISR

Stra tiét trung Sira tiét trung Sifa tiét trung Sira tiét trung Sira tiét trung

SOUP Tungho Soup Chicken River-leaf Soup Vegetables Herbal Soup (*) Yam Soup Korean Fish Cake Soup

Canh Canh tan 6 Canh ga ld giang Canh thdo méc rau cu (*) Canh khoai m3 Canh ché cé Han Quéc

Main 1 Braised Pork with Quail Egg Fried Squid with Cheese Sauce Grilled Chicken with Teriyaki Sauce (*) Fried Shrimp with Salted Eggs Sauce Korean Fried Chicken with Curry Sauce

T6m s6t hoting kim

Ga rdn sét ca ri Han Quéc

Grilled Fish with Green Pepper

Fried Eggs Roll with Shiitake Mushroom

Japanese Mixed Brown Rice with

Simmered Pork-Rib with Sweet & Sour

: Korean Style Mixed Rice & Seaweed

Main 2 Vegetables & Pork Curry Sauce (*) Sauce 4

< ii ,
E E Mén chinh 2 Cd nudng tiéu xanh Tring cudn ndm hucng Com gao luc tron st Ca ri Nhat (*) Sudn rim chua ngot Com trén rong bién Han Quéc
Z
Z - ' %
| ,% |VEGETABLE 1 Stir-Fried Broccoli with Garlic Steamed Vegetables Stir-fried asparagus with garlic (*) Steamed Vegetables with Salted Sauce Korean Kimchi
6ng cdi xdo toi { do lude dng tay xdao toi au cl ludc sét kho im chi
Rau 1 B4 o Bi d6 ub Mé By X210 t3i (*) R i lube s6t kh Kim chi
Green Salad with Seaweed & Sesame

VEGETABLE 2 Green Salad Green Salad Green Salad Sauce Green Salad

Rau 2 Rau trén Rau trén Rau trén Rau tron rong bién sét me Rau trén

DESSERT Fresh Fruit Fresh Fruit Yogurt Fresh Fruit Korean Sweet Gruel

Trdng miéng Trdi cdy tusi Trdi cy tusi Sita chua &n Trdi cy tudi Che dau dé Han Quéc

Fried Wonton Roll S ith Sweet
s Kk Fried Chicken Ball Grilled Pork with Plum Sauce Steamed Bun Salted Eggs ne CISNIRCT SELSA0S WIRI SWES Floss Pork Sandwich
nac Bean Sauce

& @ |Mén &n nh
2 T I I g Ga vién kiéu KFC Thit que nudng sét tudng xi mudi Bdnh bao triing musi L& hoainh thdnh boc xdc xich sét tusng ngot Bdnh mi cha béng heo
% (]
s g Drink Lemongrass Kumwat Juice Blueberry Juice Guava Juice Seeds Milk Tea Probiotic Milk
oo ..

D6 udng Nudc sé tdc Nudc ép Viét Qudat Nudc ép 6i Tra stta hat Yakult




