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bal Cafe

Eat well, Live well

November 03-07, 2025

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Fried Fish Ball with Sweet &

Deep Frice red tilapia with fish

Braised chicken with Vietnamese

U6 Sandwich with Scrambled Eggs

1) ASIAN MEAL Grille chicken Teriyaky sauce Bo lagu v6i com Sour Sauce o, cadee Basil
ga nudng tuong nhat Beef ragu with Rice P A % ca diéu hong chién nuéc mam R .z
Ca vién chién sot chua ngot Gakhola que
chua ngot
. . . . American BBQ Pork Ribs with
Spaghetti and Meatballs with Pan Seared Fish with Passion Fruit Macaroni and Cheese with Hearty Vegetables and Smash .
Sauce, Roasted Potatoes . Fried pork Italy style
2) WESTERN MEAL Tomato Sauce [g] C4 40 chao <6t chanh dav. khoai £3 Chicken [m,e,g] Potatoes Thin heo chidn kit ¥
My y thit bd vién sét ca 4ap chao sot chanhi ddy, Khoal tdy | i o3 sét pho mai kem sita | Suon heo nuéng BBQ kiéu My, an heo chien kieu
nuéng o A
khoai tay nghién
Braised Vegetable Loaf with Cha gid ch Eggplant Pa[rgnersna]n with Rice Czﬁ?‘g?c;nilge\gelv[eléasl};fgsoﬁi‘th "Fried Eggs with Bean
3) VEGETARIAN MEAL Soy Sauce [m,sb] 4 810 chay owesml o ° [v,sb]
. . Vegetables spring roll Ca tim nudng pho mai Rice . A ga
Cha chay kho nudc tuong I , Tring chién dau
Parmesan Nam kho rau ca
Korean Gochuchang Chicken DIY Deli Sandwich with Pasta Bar with
Rice with miso Dressing Vietnamese vermicelli with fried Wrap/hotdog bun/baguette Spaghetti/Penne,
4) GLO BOWLS O 1 . lls/Grilled : . A d Sushi Roll
(RICE AND NOODLE BOWLS) Com thit ga chién gion sot spring rolls/Grilled meat Ham/salami/Pepporoni Cream/Tomato Sauce, ssorted Sushi Rolls [e]
Gochuchang Han quoc va sot Bun cha gio/Bun thit nuéng Cheddar cheese/Shredded Chicken/Ground Beef/Bacon
Miso Mozarella
5) SALAD OPTION Mixed Italian Salad Asian/Vietnamese Salad Mediterranean Salad Middle Eastern Themed Salad Tex Mex Salad
Ramen Noodles with Kombu and Ssteamed thin rice pancak  |Bun Bo Hue (Vietnamese Hue's
. ) Pork Bone Broth and Tender Pork . .
Egg & Bacon English Muffin Fruit Style Noodle Soup) Hot dog with Pork Sausage
6) MORNING SNACK , R ; N Belly . . o . s Lo
Banh mi kep thit ngudi va tring N . banh uot U6 Muesli with Fruit and Banh mi xtc xich
Mi Ramen thit heo iy
U6 Crossant with jam yogurt

7. AFTERNOON SNACK

Fresh Tropical Fruit and
Croissant cheese with Juice

Fresh Tropical Fruit and Cudn
Socola va Matcha with Juice

Fresh Tropical Fruit with a
Ham cheese roll and Juice

Fresh Tropical Fruit and
Yogurt with Juice

Fresh Tropical Fruit with a Cookie
and Juice

If you have any allergy concerns please inform canteen manager

Our canteen is completely nut free

[g]-contains gluten

[s]-contains sesame

[e]-contains eggs

[f]-contains fish

[sb]-contains soybean

[m]-contains milk

[sf]-contains seafood




‘bal Cafe

Eat well,

Live well

November 10-14, 2025

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Pork Braised With tofu "Fried Fish with Tamarind Sauce Shaking beef with rice Chicken and S.W%.t Potato Vietnamese Mea.tball_m Tomato
1) ASIAN MEAL . N e Lin X Lo . Curry with Rice Sauce with Rice
Thit kho dau hu Ca chién sot me Bo ldc lac an kem com trang © o . , . 2 s
Cari ga khoai lang Xiu mai sot ca
"Roasted Chicken Thigh with | Crispy Chicken Burger with Honey | Pork Tenderloin in Creamy . Panko Crusted Fish Fillet & Lemon
. . Macaroni & Beef Casserole
Cajun, Mashed Potatoes Mustard Coleslaw, French Fries [g, | Mushroom Sauce and Pasta [g, s a o Cream Sauce, Roasted Potatoes
2) WESTERN MEAL Ao . A Nui bo bam s6t ca phd mai dut L oyia N K .
Ga nudng Cajun, khoai tay d] d] A Ca chién xu sot kem chanh, khoai
I s pia A ia w2 « A 1o A .
nghién Burger ga chién, khoai tay chién My y thit heo s6t kem nam tay nuéng
Sauteed Vegetables and Tofu with
au hu chién sa Egg Noodles, Soy S ,sb icili i . i i
3) VEGETARIAN MEAL Pau ha chién sa gg Noodles, Soy Sauce [e,sb] Sicilian Spaghetti alla Norma Bralsedn'g(r)rfuk\}/lv;t:la\lieietables Cheese Omelets

Fried tofu with lemongrass

Mi trirng xao dau hii va rau cu, nuéc
tuong

My y rau cu chay

trung cuén

Korean Fried Mandu/Steamed

Teriyaki Salmon with Wasabi Mayo,

Ga/Heo xién véi rau ct ap chao

Korean Bibimbap-korean

Ha Noi Styled Beef and Pickled

4) GLO BOWLS Chinese Dumplings o, Riee Chicken/Pork skewer with mixed rice bowl Mustard Greens Fried Rice
(RICE AND NOODLE BOWLS) o Lo X Com ca hoi nudng Teriyaki voi sot . £ L Trs A
Mandu chién/H4 cao hap . vegetables Com tron Han quoc Com rang dua bo Ha Noi
Wassabi Mayo
5) SALAD OPTION Mixed Italian Salad Asian/Vietnamese Salad Mediterranean Salad Middle Eastern Themed Salad Tex Mex Salad
: Hu Tieu Thit Heo (Sliced Pork | Banh Canh (Vietnamese Udon .
. Pho Ga (Chicken Noodle Soup) [g] : Egg and Cheese Sandwich
6) MORNING SNACK Ham and cheese Burritos U6 Sandwich with butter and jam Noodle S.oup) [e] Noodle Soup) Sandwich trimg va cheese
U6 Brioche U6 Pancake

7. AFTERNOON SNACK

Fresh Tropical Fruit and Banh
con nguoi with Juice

Fresh Tropical Fruit and Strawberry
Roll with Juice

Fresh Tropical Fruit with a
Sausage Roll and Juice

Fresh Tropical Fruit and
Banana Bread with Juice

If you have any allergy concerns please inform canteen manager

Our canteen is completely nut free

[g]-contains gluten

[s]-contains sesame

[e]-contains eggs

[f]-contains fish

[sb]-contains soybean

[m]-contains milk

[sf]-contains seafood
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Eat well, Live well

November 17-21, 2025

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

1) ASIAN MEAL

Heo ba roi nuéng kiéu Han
Qubc sét Gochuchang
Grilled pork belly Korean Style
with Gochuchang Sauce

Stir-Fried Beef and Vegetables, Rice

Bo xao rau cu

Fried Fish Ball with Tomato
Sauce, Rice
Ca vién chién sét ca

Fried Chicken Wings with Fish
Sauce, Rice
canh ga chién nudc mim toi

Braised pork belly Wtith EGG
Thit kho trimg

2) WESTERN MEAL

Crispy Chicken with Basil
Honey Mayo, Rice
Ga chién gion sbt Mayo mat ong

Grilled pork with apple sauce,
Mashed potatoes
Thit heo nudng sét tao, khoai tay
nghién

Ham Cheese Pizza
Banh pizza ham cheese

Nui sét thit vién
Minced beef macaroni

Parmesan Crusted Fish,
Roasted Potatoes
Ca nudng pho mai Parmesan,
khoai tay nudng

3) VEGETARIAN MEAL

Stir fried Tofu & mushroom
dau hu x30 ndm

Vegetarian Macaroni and Cheese [g,

e,m]
Nui ph6 mai sét ca chay

Margherita Pizza
Pizza ph6 mai

Tofu with Asian Tomato Sauce
Pau hii sét ca

Mushroom Eggs Loaf [e]
Ché trimg nim

4) GLO BOWLS
(RICE AND NOODLE BOWLS)

Vietnamese Grilled pork
broken rice with sunny side
egg and pig skin
Com tAm suon nuéng, bi, tring
épla

Beef Lasagna/Vegetarian Lasgana
Lasagna bo/Lasgana chay

Chicken Katsu/Tonkatsu Bowl
with Rice
Com Ga/Heo chién xi sét
Tonkatsu kiéu Nhat

Chicken Tikka Rice Bowl and
Yogurt Corriander Sauce, Naan
Bread
Com ga st ngd sita chua, banh
Naan

Pad Thai with Chicken/Pork
Pad Thai thit ga/thit heo

5) SALAD OPTION

Mixed Italian Salad

Asian/Vietnamese Salad

Mediterranean Salad

Middle Eastern Themed Salad

Tex Mex Salad

6) MORNING SNACK

Katsu Breaded Chicken Wrap

[e]
Wrap ga chién

Mi Quang Ga (Quang Chicken
Noodles Soup)
U6 Muesli with Fruit and yogurt
sita chua ngii cdc tron trai ciy”

Stir-fried Noodles with Pork
Mi thit xao
U6 Sandwich with butter and
jam

Bun Rieu (Rice Noodles in
Tomato Broth)
U6 hotdog bun with ham
cheese

Baguettes with Egg and cheese
Banh mi trirmg pho mai

7. AFTERNOON SNACK

Fresh Tropical Fruit and
Croissant cheese with Juice

Fresh Tropical Fruit and Chocolate
roll with Juice

Fresh Tropical Fruit with
Cookie and Juice

Fresh Tropical Fruit and Banh
xé with Juice

Fresh Tropical Fruit with
Muffin and Juice

If you have any allergy concerns please inform canteen manager

Our canteen is completely nut free

[g]-contains gluten

[s]-contains sesame

[e]-contains eggs

[f]-contains fish

[sb]-contains soybean

[m]-contains milk

[sf]-contains seafood
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Eat well, Live well

November 24-28, 2025

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Cha ca chién thila

BBQ Chicken Thigh with Rice

Braised pork chops with team

Braised Fish in Clay Pot with Rice

Stewed Pork Ribs with White

1) ASIAN MEAL . . . . N rice ) . . Beans, Rice
Fried fish paste with dill bui ga nuéng BBQ €5t 1&t ram mén kém com tring Cé kho td v6i com trang Swon heo him dau tréng
Sausage apd baked bean with Crispy Prawn Burger with Side Fried chicken wings with garlic Spaghetti and Meatballs with Chicken Nuggets with BBQ Sauce,
Fried Wedges - Roasted Vegetables [g,e]
2) WESTERN MEAL L, MR A N Salad and butter sauce and rice Tomato Sauce [g] A N X
Xuc xich nau déu, khoai tdy mui N s 14 . N A A N tH Ga vién chién gion sot BBQ, Rau cu
A Burger tom véi xa lach Canh ga chién sot bo toi, com My y thit bo vién sot ca )
cau chién nudng
. . . . Pan-fried egg with mushroom &
Tofu Teriyaki with Rice [s] Grilled Vletnamese Eggplant with Creamy (Vegan) Pasta with Tofu and Sweet Potato Curry [sb,g] team rice
3) VEGETARIAN MEAL o R Rice [f,sb] Pesto. AR . , 2 .
Pau hil sot twong nhat s bt . PRI . A Ca ri dau hii khoai lang chay Tring chién nam huong kém com
Ca tim nuéng m& hanh Nui s6t kem pesto chay tréng

4) GLO BOWLS

Thai Stir-fried Pork/Chicken
with Basil Leaves, Rice

Grilled Pork, Fine rice vermicelli

Korean Spicy Tokbokki with Fish
Cake and Boiled Egg

Ha noi Style Grilled pork with

Taco Shell with Ground

(RICE AND NOODLE BOWLS) | Com Thit Heo/Ga xao 14 huong Banh hoi thit nuéng Banh gao cay Han Quéc voi cha ca _ noodles  Beef/Grilled Chicken
2 ‘s ’ L R Bun cha Ha Noi Banh taco véi bo xay/ga nuéng
nhu kiéu Théi va trimg ludc
5) SALAD OPTION Mixed Italian Salad Asian/Vietnamese Salad Mediterranean Salad Middle Eastern Themed Salad Tex Mex Salad

6) MORNING SNACK

Hot dog with Pork Sausage
Banh mi xuc xich
U6 Muesli with Fruit and yogurt
sira chua ngii cbc tron trai ciy

Pork Ball vermicelli soup
Biin moc
U6 Croissant with jam

Fried Spring Roll Noodles
Bun cha gio
U6 Muesli with Fruit and yogurt
sira chua ngii cbc tron trai ciy

Mi Trung (Egg Noodles Soup)
U6 Sandwich with Scramble Eggs

(ko kep, dé riéng)

Pulled Chicken Baguette with Side
Veggies
Banh mi ga xé
U6 Muesli with Fruit and yogurt
sita chua ngii cic tron trai cay

7. AFTERNOON SNACK

Fresh Tropical Fruit
Trai cay theo mua
U6 Fresh Fruit and Vegetables
Sticks with Sauce

Energy Bar
Thanh nang lugng
U6 Fresh Fruit and Vegetables
Sticks with Sauce

Mini Pain au chocolat
Banh ngan l6p nhan socola
U6 Fresh Fruit and Vegetables
Sticks with Sauce

Open face grilled cheese with
tomato
Banh mi nuéng ph6 mai va ca chua
U6 Fresh Fruit and Vegetables
Sticks with Sauce

Fresh Tropical Fruit
Trai cay theo mua
U6 Fresh Fruit and Vegetables
Sticks with Sauce

If you have any allergy concerns please inform canteen manager

Our canteen is completely nut free

[g]-contains gluten

[s]-contains sesame

[e]-contains eggs

[f]-contains fish

[sb]-contains soybean

[m]-contains milk

[sf]-contains seafood




