oo CISH WEEKLY MENU
Bleted ANRAR 345 H

Canadian International School Of Hefei Weekly Menu Mar. 30-Apr. 3, 2026

Categories Monday Tuesday Wedne sday Thursday Friday

Plain Toast Plain Toast Plain Toast Plain Toast Plain Toast

Chinese & Whole Wheat Toast Whole Wheat Toast Whole Wheat Toast Whole Wheat Toast Whole Wheat Toast

Western 4 Types of Bread 4 Types of Bread 4 Types of Bread 4 Types of Bread 4 Types of Bread
Pastries

Steamed Pork Bun M Ham Shaomai M Shrimp Cakes S Minced Pork Rolls M Steamed Pork Dumplings M

Buns V Sauce-Flavored Scallion Pancake V Red Bean Roll V Youtiao Flaky Scallion Pancake V

Fried Egg Spicy Soy-Marinated Egg Fried Egg Chinese Five-Spice Marinated Egg Fried Egg

Boiled Egg Boiled Egg Boiled Egg Boiled Egg Boiled Egg

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 Sweet Corn V Roasted Sweet Potato V Steamed Yam with Osmanthus Sauce V Steamed Pumpkin V Roasted Purple Sweet Potato V

Vegetables Stir-Fried Broccoli V Roasted Cauliflower V Sweet and Sour Cabbage V Sautéed Amaranth Greens V Stir-Fried Shanghai Greens V

Fresh Pork and Spinach Congee M Beef and Greens Congee M Eight-Treasure Porridge V Lean Pork & Vegetable Congee M Millet Congee

Hot Milk Hot Milk Hot Milk Hot Milk Hot Milk

Porridge/Drink
s

Coffee Coffee Coffee Coffee Coffee

Milk Milk Milk Milk Milk

Oatmeal Oatmeal Oatmeal Oatmeal Oatmeal

Break Snack | Yogurt/Fruit Clementine Yogurt Mini Banana Yogurt Milk Date

Confit-Style Roasted Chicken Thigh Meat M Pan-Fried Duck Breast M Mediterranean Roasted Chicken Wings M Orleans—-Style Roast Chicken M American-Style BBQ Roasted Pork Chop M

Farfalle(Meat Sauce/Creamy Tomato Penne Pasta

het ti Meat Fusilli (T to/Meat
Sauce) (Tomato Sauce/Meat Sauce) Spaghetti (Cream/Meat Sauce) usilli (Tomato/Meat Sauce)

Spaghetti (Tomato Sauce/Meat Sauce)

Western&

Mediterranean Pizza (Beef/Veg) Burger (Chicken/Veg) Tuna Corn Tartare S Whole Wheat Bacon Sandwich (Pork/Veg) IR ERES TR (G fIEy2

M (Chicken/Veg)

Roasted Green Cabbage V Roasted Zucchini V Roasted Vegetables with Olive 0il V Steamed Sweet Corn V Roasted Green Cabbage V

Mashed Potatoes V Butter Baked Potatoes V Waffle—Cut Roasted Potatoes V Rosemary Roasted Potatoes V Salt and Pepper Potatoes V

Beef Rolls with Tomato and Enoki

Mushrooms M General Tso s Chicken M

Thai Lemongrass Pork Neck M Char Siu Chicken Thigh M Korean—Style Braised Pork Ribs M

Steam Fish Slices with Garlic sauce and

Fragrant Vine Pepper Fish Slices S Spicy Sautéed Squid S Peppery Salted Crispy Pork M Steamed Egg with Shrimp S Vermicelli S

Asian

OIS Stir-Fried Lotus Root Slices V Scrambled Eggs with Tomatoes V Snow Cabbage Pork Stewed Tofu M 0il-Consuming Vegetables V Baby Bok Choy in Superior Broth V

Roasted Green Cabbage V Roasted Zucchini V Roasted Vegetables with Olive 0il V Steamed Sweet Corn V Roasted Green Cabbage V

Japanese Udon Noodles V Korean-Style Plum Meat Bibimbap M Stir-Fried Noodles with Three Shreds V Curry Potato Chicken Rice M Stir-Fried Rice Noodles V

Noodles with Shredded Pork and Pickled Mustard

or \ Zhajiangmian M Noodles with Minced Pork M Sauekraut Beef Noodles M Chicken Noodle Soup M
eens

Noodles in
soup

With Greens, Pickled Cucumber, Pickled Bamboo Shoots

Pork Bone and Corn Soup M Kelp Winter Melon Duck Soup M Pinggiao Tofu Soup S Seaweed Egg Drop Soup V Three Delicacy Mushroom Soup M

Soup/Rice Cream of Mushroom Soup V French Tomato Bisque V ITtalian Vegetable Soup V French Pumpkin Soup V Corn Soup V

Rice Rice Rice Rice Rice

Garden Salad Fruit Salad Garden Salad Fruit Salad Garden Salad

Corn Juice Red Dates Juice Corn Juice Red Dates Juice Corn Juice

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

Lemonade Lemonade Lemonade Lemonade Lemonade

2 Types of Seasonal Fruit

borized strength: R Director of Operations: International department:
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