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oo CISH WEEKLY MENU
Bleted ANRAR 345 H

Canadian International School Of Hefei Weekly Menu Jan. 5-9, 2026

Categories Monday Tuesday Wednesday Thursday Friday

Plain Toast Plain Toast Plain Toast Plain Toast Plain Toast

Whole Wheat Toast Whole Wheat Toast Whole Wheat Toast Whole Wheat Toast Whole Wheat Toast

Chlnifaesii\iesstern 4 Types of Bread 4 Types of Bread 4 Types of Bread 4 Types of Bread 4 Types of Bread

Steamed Pork and Cabbage Dumplings M Pan-Fried Thumb-Sized Buns M Potstickers Steamed Pork Bun M Shiitake & Pork Siu Mai M

Sauce-Flavored Scallion Pancake Thai Shrimp Cakes S Steamed Jujube Cake Youtiao Pumpkin Cake

Fried Eggs Soy-Marinated Eggs Fried Eggs Soy-Marinated Eggs Fried Eggs

Boiled Eggs Boiled Eggs Boiled Eggs Boiled Eggs Boiled Eggs
Eggs/Meat

Breakfast Chicken Sausage M Beef Sausage M Chicken Sausage M Beef Sausage M Chicken Sausage M
12 RMB

Pan-Fried Ham Slices M Baked Bacon M Pan-Fried Ham Slices M Baked Bacon M Pan-Fried Ham Slices M

Grains Steamed Pumpkin V Steamed Corn on the Cob V Steamed Yam with Osmanthus Sauce V Steamed Kabocha Squash V Steamed Sweet Potato V

Sautéed Bok Choy V Sautéed Shanghai Greens V Roasted Cauliflower V Blanched Broccoli V Stir-Fried Greens V
Vegetables

Assorted Roasted Vegetables V Butter—-Glazed Carrots V Sautéed Potatoes with Herbs and Onions V American Vegetable Omelette V Bacon and Vegetable Roll M

Eight-Treasure Porridge Millet Congee Beef and Greens Congee M Spicy and Sour Pepper Soup Plain Congee

Hot Milk Hot Milk Hot Milk Hot Milk Hot Milk

Porridge/Drinks Coffee Coffee Coffee Coffee Coffee

Milk Milk Milk Milk Milk

Oatmeal Oatmeal Oatmeal Oatmeal Oatmeal

Break Snack Yogurt/Fruit Mandarin Orange Yogurt Mini Banana Cupcakes Yogurt

Southern Fried Chicken M Pan-Fried Duck Breast M Orleans—Style Roast Chicken M British-Style Fish with Tartar Sauce S Herb—Roasted Chicken Drumsticks M

i , D .
Italian Basil and Cheese lasagna Farfalle (Tomato/Mushroom Cream Sauce) Spaghetti Penne Pasta

Tomato/Meat Sauce (Tomato Sauce/Meat Sauce) TR R LA e S e

Western&

. o . Burger S Pizza Mini Bagel Pizza
Mediterranean Pizza Beef/Veg (Chicken/Vegetable) Philly-Style Hot Dog M Chicken/Veg Tuna/Veg

Sautéed Cauliflower V Stir-fried Cabbage with Bacon M Sautéed Napa Cabbage V Roasted Vegetables with Olive 0il V Shanghai Greens in Superior Broth V

Herb—Roasted Potatoes V Mashed Potatoes V Oven-Baked Fries V Roasted Cumin Potatoes V Cajun—Spiced Roasted Potatoes V

Curry Oden M/S Crispy Sweet and Sour Pork M Cumin Beef M Sweet and Sour Chicken M Hunan-Style Stir-Fried Pork M

Sautéed Celery with Shrimp S FarmStyle Stir-Fried Chicken M Sweet & Sour Crispy Pork M Steamed Pork with Rice Flour M Salt and Pepper Fish Fillet S

Asian Stir-Fried Ham with Cucumbers M Shiitake Mushrooms with Bok Choy V Stir—fried Wood Ear Mushrooms with Eggs V Butter Sautéed Kale V Steamed Egg with Chives V
Cuisine

Sautéed Cauliflower V Stir-fried Cabbage with Bacon M Sautéed Napa Cabbage V Roasted Vegetables with Olive 0il V Baby Cabbage in Superior Broth V

Taw'r:mese oy Ro'u gz Yangzhou Fried Rice V Stir-Fried Noodles with Three Shreds M Cantonese Sausage Rice M Noodles Tossed in Scallion 0il
(Braised Pork Rice) M

Braised Pork Rib Noodle Soup M Braised Beef Noodle Soup M Shredded Pork Noodles M Zhajiangmian M 01d Hen Soup Noodles M
Noodles in soup

With Greens, Pickled Cucumber, Pickled Bamboo Shoots

Pork Bone and Corn Soup M Tomato Egg Drop Soup V Seaweed Egg Drop Soup V Winter Melon Soup with Dried Shrimp S West Lake Beef Soup M

Soup/Rice Pumpkin Soup V Cream of Chicken Soup M Italian Vegetable Soup V Creamed Corn Soup V Cream of Mushroom Soup V

Rice Rice Rice Rice Rice

Garden Salad Fruit Salad Garden Salad Garden Salad Garden Salad

Barley tea Corn Silk Tea Barley tea Corn Silk Tea Barley tea

Salad Bar Orange Juice Coconut Water Yuja Tea Soda Water Apple Juice

Lemonade Lemonade Lemonade Lemonade Lemonade

2 Types of Seasonal Fruit

Authorized strength: Director of Operations: International department:
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