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--BREAKFAST MENU--

Cold Served Dish

Mueslix Raisin , Corn Flakes, and GF Gereal w Whole and

Skim Milk

Natural and Berries Low Fat Yogurt

Pastrami Beef, Turkey, Smoked Salmon

Smoked Salmon, Chicken Ham, Pastrami Beef

Banana Red/Green Grapes , Mandarin

Hot Served Dish

Plain Bagels and Blueberry Bagel w Cream Cheese on Side,
White & Wheat Sliced Bread w Butter, Margarine and Jam,
Plain Croissant and Ginammon Danish

Scrambled Eggs

Hard Boiled Eggs
Sauteed Mushroom
Grilled Chicken Sausage
Baked Tomato Beans
Sweet Gorn Butter Sauce

Omelette w Capsicum & Onion

Grilled Veal Sausage
Hash Brown
Sauteed Tomato
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--LUNGH MENU--
Salad

Salad Bar (Romaine, Mesclun, Pineapple, Cherry Tomato,
Cucumber, Chickpea, Corn, Red Kidney Bean, Purple Onion,
Capsicum, Tuna, Lychee w Balsamic, Vinegar, Olive 0il,
Italian Vinignette, Honey Mustard Dressing)

Mixed Green Salad

Mixed Fruit Salad Bowl w Yogurt on Side
Caesar Salad(Shaved Cheese & Bacon on side)
Roasted Pumkpin, Beetroot & Quinoa Salad

Main
Pan Fried Sole Fillet w Mango Gapsicum Salsa on side
Green Curry Beef Brisket
Pan Fried Chicken Steak w Teriyaki Sauce on side
Sauteed Baby Corn, Garrot, French Bean
Seafood a la King
Pan Fried Chicken Steak, BBQ Sauce on side
Braised Beef Brisket w Red wine sauce
Grilled Zucchini, Eggplant, Capsicum

Noodles/Pasta & Rice
U-Don w carrot, mushroom, cabbage, onion
Penne with Sundried Tomato and Herbs
Brown & Red Rice and Plain Rice

Dessert

Tiramisu, Lemon Meringue, Chocolate Mousse,
Coffee Panna Cotta
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