
W E S T E R N  S E L E C T
1 .  香草燒雞扒Roas ted  Ch i cken  F i l l e t  w /  M ixed -herbs

2 .  蒜香牛油大蝦  Gar l i c  But ter  P rawn

3 .  芝士焗西蘭花  Baked  Brocco l i  w /  Cheese

4 .  番茄肉醬意粉  Spaghet t i  Bo lognese  OR

   葡式海鮮燴飯  Sea food  Pae l l a



J A P A N E S E  S E L E C T
1.  日式汁煮牛肉 Japanese Beef Bowl OR

     日式滑蛋洋蔥煮雞柳 Japanese-style Oyako Don

2 .  照燒汁三文魚扒  Pan - f r i ed  Sa lmon  F i l l e t  w /  Yak in i ku  Sauce

3 .  秋葵炒雜菌  S t i r - f r y  okra  and  M ixed  Mushrooms

4 .  蜆肉豆腐味噌湯  C l ams  To fu  M i so  Soup

5 .  即食飯2盒  R i ce



T H A I  S E L E C T
1 .  泰式肉碎生菜包  Tha i  M inced  Pork  w/  Le t tuce  Wrap  OR

   泰式香烤豬頸肉  Tha i  S t y l e  Pork  Neck

2 .  泰式青咖哩雞柳  Tha i  Green  Curry  Ch i cken  F i l l e t s

3 .  馬拉盞炒時菜  S t i r - f r y  Vege tab le s  w /  Be l acan

4 .  金不換豉椒炒蜆  S t i r - f r i ed  C l ams  w/  B l ack  Bean  Sauce  and

Bas i l

5 .   即食飯2盒  R i ce



動物鮮⻝
F R E S H  D O G  F O O D  P A C K

A )  ⿂ 柳 拼 南 ⽠ 栗 ⽶ 紅 蘿 蔔

F I S H  F I L L E T  W I T H  P U M P K I N ,  C O R N  &  C A R R O T

B )  雞 胸 ⾁ 拼 雙 ⾊ 蕃 薯

C H I C K E N  B R E A S T  W I T H  S W E E T  P O T A T O

C )  ⽜ ⾁ 拼 雙 ⾊ 菜 花

B E E F  W I T H  C A U L I F L O W E R  &  B R O C C O L I


