AN 1

DATE/ NGAY

Choice 1

BREAKFAST LG &

2T Choice 2

Lua chon 2

MAIN DISHES 1

Mén chinh 1

MAIN DISHES 2
Mén chinh 2

VEGETABLE
DISHES/ Mén rau

LUNCH
Bira Trua

VIETNAMESE
SOUP/ Canh

VEGETERIAN
Mén chay

DESSERT

Trang miéng

SNACK

Mén an nhe
PM SNACK

Bira xé

+4 Western Australian
I International School System

MONDAY-THU 2

Beef-ball Noodle Soup

HU Tiéu bo vién

OCTOBER MENU

PRIMARY AND HIGH SCHOOL | TIEU HOC VA TRUNG HQC
(Semi Boarding | Ban Tri)
WEEK 1: 03 Oct - 07 Oct

Chicken bamboo shoot vermicelli

Nha Trang Fish Noodle

Udon noodle Soup

Accreditation

TUESDAY-THU 3 WEDNESDAY-THU 4 THURSDAY-THU 5 FRIDAY-THU 6
03/10/2022 04/10/2022 05/10/2022 06/10/2022 07/10/2022

Fresh-water Crab soup

Mién mang ga

Bdn cd Nha Trang

Mi udon Bun riéu cua
VietNam Pyramidal rice dumpling ABC Bread Char Chiu sticky rice Macaroni sauteed egg butter Singapore Stir-fried noodles
Bénh Gio Bénh mi thit ABC X6i xa xiu Nui xao bg tring Mi xao Singapore
Fresh Milk Fresh Milk Fresh Milk Fresh Milk Fresh Milk
S{ra tuai S{ra tuai S{ra tuai Sira tuci S(ra tuci
Braised Pork w/ Pepper Grilled pork ribs w/ honey sauce

Grilled pork w/ lemongrass

Beef rattles

Sampa chicken fried rice

Thit kho tiéu

Beef sauteed onion

Sudn non s6t mét ong

Thit chién s3

Bo luc 13c

Cdm chién ga sampa

Bo xao hanh can

Crunchy Fillet Red tilapia + orange sauce

Pasta Bologgnese + Sausage

Fried breaded pork w/ Tartare sauce

Grilled Cutlet Rib + Opla

Fillet ca diéu héng chién sé6t cam

Miy bd bam + Xdc xich

Heo chién bét & sét Tartare

Stir-fried sweet cabbage

Cai ngot xao

Boil water morning glory

Bok choy sauted oyster oil

Water morning glory sauted garlic

Sudn cét It nudng+6p la

Chayote sauted with carot

Rau muéng luéc

Cai thia xao dau hao

Rau muéng xao tdi

Susu x3ao ca rét

Vinegar oil Salad

Salad dau gidm

Sesame sauce Salad

Russian Salad

Salad boiled-egg

Vocado Salad

Salad s6t mé

Salad nga

Salad tring

Salad bag

Melon Soup

Papaya Soup

Shrimp and gourd soup

Jute and crab soup

Canh bi xanh

Daily vegan dish

Canh du d0 thit bam

Canh bau n4u tém

Canh rau day néu cua

Seaweed whit tofu soup

Canh rong bién d4u hu

Daily vegan dish

Daily vegan dish

Daily vegan dish

Mén chay theo ngay

Fresh Fruit

Mén chay theo ngay

Mén chay theo ngay

Mén chay theo ngay

Daily vegan dish

Mén chay theo ngay

Fresh Fruit

Fresh Fruit

Fresh Fruit

Fresh Fruit

Trai cay tugi

Trai cay tugi

Trai cay tugi

Trai cay tugi

Trai cay tuai

Sausage Bread

French Stick Bread

Flan cake Mixed noodle with garlic & butter Fried shrimp-ball
Banh mi Xuc xich dac biét Banh mi que Banh Flan Mi trén bgd toi Tém vién chién
Orange Juice Probiotic Milk Fruit-Milk Vinamilk yogurt Fruit-Milk
Nudc ép Cam Sita Probi Sira trai cay Sita chua Vinamilk Sira trdi cay




% Western Australian

M international School System O CTO BER ME NU

PRIMARY AND HIGH SCHOOL | TIEU HOC VA TRUNG HQC
(Semi Boarding | Ban Tri)
WEEK 2 :10 Oct - 14 Oct

WEEK 2 / TUAN 2 MONDAY-THU 2 TUESDAY-THU 3 WEDNESDAY-THU 4 THURSDAY-THU 5 FRIDAY-THU 6
DATE/ NGAY 10/10/2022 11/10/2022 12/10/2022 13/10/2022 14/10/2022

Herbal Meat-ball Noodle

Accreditation

Vermicelly soup

Thai noodle style

Quang Style Noolde

Braised Beef Noolde

Choice 1
BREAKFAST Lva chon 1 Bun thang Bun Thai Mi Quang sudn Hu ti€u B Kho Buin moc
Bifa sang Choice 2 Sticky rice with Sausage Egg Sandwich Stir-Fried beef noodle with onion Bimbimkuksu Ham-cheese Hambuger
Lva chon 2 X6i lap xudng Sandwich tring Bun bo xao cu hanh Mi trén han quéc Ham-bg-ga thit ngudi-phé mai
Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
Sita tuoi Sira tuci Sira tuci Sira tuoi Sira tuoi

MAIN DISHES 1

Pork stock radish

Sweet & sour stir-fried pork chops

Crunchy Fillet Red tilapia w/
Passion-fruit Sauce

Lemongrass stir-fried pork

Grilled chicken w/ Terriyaki sauce

Mén chinh 1

Ba roi kho ct cai

Sudn heo chua ngot

Fillet ca diéu héng chién sét chanh day

Thit heo xao sa

Ga nudng sét Terriyaki

Fish-ball w/ tomato sauce

Stir-fried shrimp with salted-egg

Stewed beef w/ bean + fresh bread

Cutlet grilled and opla

Deep frieds Squid and Cocktail sauce

MAIN DISHES 2
Mén chinh 2

C4 vién s6t ca

Tém hoang kim

Bo ndu d4u + bdnh mi

C6t 16t ram+opla

Muc chién & s6t Cocktail

Cabbage sauted

Water morning glory sauted garlic

Gourd sauted oyster

Chayote sauted with carot

Bok choy boiled

VEGETABLE
DISHES/ Mén rau

B3p cai xao

Rau muéng xao tdi

Bau xao dau hao

Susu x3o ca rét

Cai thia xao

LUNCH

Vinegar oil Salad

Sesame sauce Salad

Russian Salad

Salad boiled-egg

Vocado Salad

SALAD

Bira Trua Mén rau

Salad dau gidm

Salad s6t mé

Salad nga

Salad tring

Salad bag

Vietnamese pumpkin soup

Mustard cabbage soup

Ribs Soup w/ Potatoes and Carrots

Yams and shrimp soup

Spinach and meat soup

VIETNAMESE
SOUP/ Canh

Canh bi @ néu thit

Canh cha c3 cai be xanh

Canh lagim sugn

Canh khoai m& ndu tém

Canh cadi bé xbi thit bdm

Daily vegan dish

Daily vegan dish

Daily vegan dish

Daily vegan dish

Daily vegan dish

VEGETERIAN
Mén chay

Mén chay theo ngay

Mén chay theo ngay

Mén chay theo ngay

Mén chay theo ngay

Mén chay theo ngay

DESSERT

Fresh Fruit

Fresh Fruit

Fresh Fruit

Fresh Fruit

Fresh Fruit

Trang miéng

Trai cay tugi

Trai cay tugi

Trai cay tugi

Trai cay tugi

Trai cay tuai

Stir-fried butter corn with shrimp

"Gac" sticky rice

Fried seafood Mandu

Cheese Stick

Salted-Egg Rolled cake

SNACK
Mén &n nhe B3p xao tém-bd Xb6i gac Bénh Mandu hai s3n chién Phé mai que Bénh béng lan triing muéi
PM SNACK p 9 q g ]
Bifa xé Peach Juice Probiotic Milk Fruit-Milk Vinamilk yogurt Fruit-Milk
Nudc ép Dao Sita Probi Sifa trai cay Sita chua Vinamilk Sira trdi cay




Choice 1

BREAKFAST LG &

2T Choice 2

Lua chon 2

MAIN DISHES 1

Mén chinh 1

MAIN DISHES 2
Mén chinh 2

VEGETABLE
DISHES/ Mén rau

LUNCH
Bira Trua

VIETNAMESE
SOUP/ Canh

DESSERT

Trang miéng

SNACK
Mén an nhe
PM SNACK

Bira xé

+4 Western Australian
Il International School System

Vietnamese Pork-feet rice noodle

OCTOBER MENU

PRIMARY AND HIGH SCHOOL | TIEU HOC VA TRUNG HQC
(Semi Boarding | Ban Tri)
WEEK 3 : 17 Oct - 21 Oct

WEEK 3/ TUAN 3 MONDAY-THU 2 TUESDAY-THU 3 WEDNESDAY-THU 4 THURSDAY-THU 5 FRIDAY-THU 6
DATE/ NGAY 17/10/2022 18/10/2022 19/10/2022 20/10/2022 21/10/2022

Beef Ramen

Shrimp & Pork ground Woton

Hue style Beef nooldle

Accreditation

Thailand style Noodle

Bénh canh bap gio

Mi Ramen Bo

Hoanh thanh tém thit

Bun Bo Hué

Bun Thai

Spring roll noodle

Pate Bread

Shrimp Groya

Thin rice pan cake and pork bologna

Roasted pork fine rice vermicelli

Bun cha gio

Bénh Mi pate cha

Sdi cdo tém

Bénh udt cha lua

Banh héi heo quay

Fresh milk

Fresh milk

Fresh milk

Fresh milk

Fresh milk

Sira tuci

Sira tuci

Sira tuai

Sira tuci

Sira tuci

Frieds drum stick w/ fish sauce

tamarind fish sauce

Crunchy Fillet Red tilapiaw/

Beef Curry w/ Sweet potato

Ketchup fish patties

Deep frieds Squid and Cocktail sauce

Dui ga chién nudc mdm

C4 diéu héng chién m3m me

Ca ri bd nau khoai lang

Cha cd Thu s6t ca

Muc chién & sét Cocktail

Stewed beef rib w/ teriyaki sauce

Meat-ball w/ sweet & sour sauce

Chicken nugget w/ Gochujang

Stir-fried pork w/ sauerkraut

Grilled ribs BBQ style

Dé sudn bo sét teriyaki

Thit vién sét chua ngot

Ga vién sét Gochujang

Thit heo xao cai chua

Sudn nudng BBQ

Bokchoy sauted mushroom

Choy sum sauted garlic

Brocoli & carot boiled

String bean sauted mushroom

Cabbage sauted

Cai thia xao ndm huong

C3i ngéng xao

Béng cadi, ca rét lube

D4u que xao ndm

Bap cai xao

Vinegar oil Salad

Sesame sauce Salad

Russian Salad

Salad boiled-egg

Vocado Salad

Salad dau gidm

Salad s6t me

Salad nga

Salad trdng

Salad bao

Loofah and crab soup

Chicken River-leaf Soup

Crown daisy and meat soup

Chinese cabbage soup

Papaya Soup with Pork-leg

Canh mudp, méng tai

Canh ga I giang

Canh tan 6 nau thit

Canh cdi thao thit bam

Canh du dd gio heo

Fresh Fruit

Fresh Fruit

Fresh Fruit

Fresh Fruit

Fresh Fruit

Trai cay tugi

Trai cay tugi

Trai cay tugi

Trai cay tugi

Trai cay tugi

French fries & Grilled Sausage

Chocolate-Vanilla Choux

Fuji mount sponge cake

Fried buns

Floss Pork Sandwich

Khoai ty kém xtc xich chién

Su kem Vani-Socola

Bénh Phu St

Bénh bao chién

Banh mi cha béng

Grape Juice

Probiotic Milk

Fruit-Milk

Vinamilk yogurt

Fruit-Milk

Nudc ép Nho

Sira Probi

Sira trai cay

S{ra chua Vinamilk

Sira trdi cay




+4 Western Australian
Il International School System

V. OCTOBER MENU e

2 N Accreditation
PRIMARY AND HIGH SCHOOL | TIEU HQC VA TRUNG HQC
(Semi Boarding | Ban Tri)
WEEK 4 : 24 Oct - 28 Oct

DATE/NGAY
Choice 1 Beef Ramen Hongkong rib noodles soup Vietnamese Beef Noodle Nam Vang Noodle Vietnamese Pork-feet rice noodle
BREAKFAST Lva chon 1 Mi Ramen Bo Mi sudn Hongkong Phd Nam Bo Hu ti€u Nam Vang Bd4nh canh b3p gid
Bifa sang Choice 2 Steamed wheat flour cake Macaroni sauted w/ Jambong Chicken Hambuger Ha Noi style noodle VietNam Pyramidal rice dumpling
Lua chon 2 Bénh bao Nui xao jambong Hambuger Ga Bdn chd Ha No6i Banh Gio
Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
Sifa tuai Sia tuai Siia tuai Sira tuci Sira tuci

MAIN DISHES 1

Mén chinh 1

Rolled Egg w/ ground pork

Stir-fried beef with Cove

Braised pork bologna w/
mushroom

Pork char-chiu w/ honey sauce

Beed fried rice w/ Kimchi

Tring chién thit bam

Bo xao ddu que

Chd lua kho ndm rom

Thit xa xiu s6t mat ong

Com chién bo kimchi

MAIN DISHES 2 Frieds chicken w/ lemon leaves Cheesy-sauce Seafood lasagna Stir-fried roasted pork "Kinh Do" Ribs Braised chicker with ginger
Mén chinh 2 Ga rang I chanh Nui y hai sén s6t kem Heo quay xao Sudn Kinh D6 Ga Kho gting
VEGETABLE Cabbage sauted with oyster Gourd sauted oyster Boiled Amaranth Chayote sauted with garlic Boiled Sweet cabage
LUNCH DISHES/ Mén rau C3i thdo xao dau hao Bau xao dau hao Rau dén com luéc Su su xao toi Cadi ngot luéc
Bifa Trua SALAD Vinegar oil Salad Sesame sauce Salad Russian Salad Salad boiled-egg Vocado Salad
Moén rau Salad dau gidm Salad s6t mé Salad nga Salad tring Salad bo
VIETNAMESE Chinese Lettuce Soup Vietnamese SV;’ES;& sour shrimp Taro soup Cabbage soup Tomato Soup w/ Egg
SOUP/ Canh Canh cai din Canh chua tém rau muéng Canh khoai mén Canh b3p cai Canh may
DESSERT Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit Fresh Fruit

Trang miéng

Trai cay tugi

Trai cay tugi

Trai cay tugi

Trai cay tugi

Trai cay tugi

Cheese Coated Fried Chicken Nugget

Strawberry Cake roll

Deep-fried wontons

Custard bun

Peach crepe

SNACK
Mén &n nhe Ga vién Iic phé mai Bénh béng lan cuén mut da Hoanh thanh chié Bénh bao ca dé Banh Crepe D3
PM SNACK : a vién lac ph6 mai dnh béng lan cuén mut dau oanh thanh chién dnh bao ca dé dnh Crepe Dao
Bifa xé Apple Juice Probiotic Milk Fruit-Milk Vinamilk yogurt Fruit-Milk
Nudc ép Tao Sita Probi Sifa trai cay Sita chua Vinamilk Sira trai cay




% Western Australian

International School System

VA OCTOBER MENU

2 N Accreditation
PRIMARY AND HIGH SCHOOL | TIEU HQC VA TRUNG HQC
(Semi Boarding | Ban Tri)
WEEK 5 : 31 Oct

WEEK 4 / TUAN 4 MONDAY-THU 2

DATE/ NGAY 31/10/2022

Choice 1

BREAKFAST LG &

2T Choice 2

Lua chon 2

MAIN DISHES 1
Mén chinh 1

MAIN DISHES 2
Mén chinh 2

VEGETABLE

Bira Trua SALAD

Mén rau

VIETNAMESE
SOUP/ Canh

DESSERT

Trang miéng

SNACK

Mén an nhe
PM SNACK

Bira xé

Beef-ball Noodle

Hu tiéu Bo vién

Stir-fried udon noodles with egg

Mi udon xao tring

Fresh Milk

Sira tuci

Crispy Fish Fillet w/ orange sauce

Phi & cd chién gion sét cam

Braised pork with tofu

Thit kho d4u hu

Stir-fried Mung Beans Sprouts

Gia He Xao

Mixed Salad

Salad hén hop

Purple yam soup

Canh khoai mé

Fresh Fruit

Trai cay tugi

Cheese Croissant

Bénh cua ph6 mai

Orange Juice

Nudc ép Cam




