Anee Puri Catering Menu % A % %% (202009)

Canteen Serving BITEAE

Date HEj dtthe
f 8 Breakfast & Lunch & Dinner B2 &
Chicken Spring Roll PR Beef Green Chilli E L Beef Cury WO PEE 24 PR
Samosa S NE R Steam Chicken Fry ) Steam Fish pegccl
Meat . B . . ; - ;
e Boiled Egg HiE Fried Fish YEf Fried Chicken JEXS,
Sunny Side-Up Egg R Fried Chicken JEXS, Steam Chicken H )
Pineapple Bread W
Steam Corn LK Baby Kailan With Garlic P N Kang Kong Garlic AT
Vege = - = e ; : e S
2o Vegetable Tempura KA French Bean Garlic SISy N Xio Pakcoy Garlic g/ E S
A \7'<
= E i i FEAVET E
Monday Szechuan Tofu VO )1 =5 Fried Beancurd Thai Sauce RASEE IR
E ﬁ .
R Yong Chow Fried Rice PN ES IR Plain Rice KR Plain Rice KR
Grains e
N Garlic Egg Fried Rice kR
Porridge be
Fried Noodles YOTH Fried Noodles y4din| Fried Meehoon b KA
Noodles
Fried Meehoon B KKy
Mee Soup L]
. PVSUETIZR . PVSUETIZR
Dessert Salad Jelly/Fruits m Salad Jelly/Fruits m
it
Yam Bread LA chicken Soya Sauce b Chicken Mayonaise EE Y
Sweet Potato AR Fried Fish YEH Fried Fish YE
Meat . B . . - 8 :
353 Boiled Egg HIE Fried Chicken JEXS, Fried Chicken JERS,
S
Salted Egg R Steam Egg Soya Sauce AR
N2 e N2 _ne %%Ef‘ 8 A
Onion Rings HASE Bitter Gourd w/ Egg NI Sambal Eggplant %ﬁﬂg
Vege 0 3 — . .
%i Banana Spring Roll HEL Potato with Chilli B+ e Mix Vegetable T
A \7I<
Sponge Gourd w/ Tofu 2\ EE
Tuesday L Z: B . . N o
o Sambal Fried Rice YR Plain Rice Kt Plain Rice Kt
. . . 2 WK
Grains Chicken Fried Rice X IR
S Red Bean Porridge AN
Fried Tanghoon VOE-S )] Fried Tanghoon K4 Ky Fried Noodles YT
Noodles
Fried Mee 4%
. PV RUETTEIN . PV RUETIEIN
Dessert Salad Jelly/Fruits m Salad Jelly/Fruits m

it i




Anee Puri Catering Menu % A % %% (202009)

Canteen Serving BITEAE

Date HHA Ll
’ £y Breakfast & Lunch & Dinner I
Spanish Bread VUL 1A Fried Chicken JERS Fried Chicken JERS
Red Bean Bread AN Fried Fish Ve Fried Fish e
Meat YEAE A [V fi \ .
Bs Fried Peanuts/Anchovies Fese ﬁl/k/ﬁ & HK Style Beef wE A Beef Tomato [iERAR i
PO ==
Fried Banana JERE Charsiew Chicken Y B Charsiew Chicken Y IRy
Sweet Potato AR Baby Kailan With Garlic Fore 1 = Stir Fried Chaisim OB
Vege —— _ . . _
%E_g.j Cucumber/Steam Corn HIN/ZE B K Beancurd Soya Sauce S Fried Beancurd Thai Sauce TAIESH
A \7'<
Wednesday vegetable Tempura A% Bayam Garlic o B 4R Chayote Garlic AT
By —
= Nasi Lemak FRZ R Plain Rice KA Plain Rice K
Grains
EN Egg Fried Rice TR
Corned beef Fried Rice s
Fried Mee Mamak E[ DT Fried Noodles yliil Fried Mee Mamak [ EE 4
Noodles
Fried Indomie Bl e b
Mee /Mehoon Soup [ /17 KK
. R HLIK . IR HLIK
Dessert Salad Jelly/Fruits m Salad Jelly/Fruits m
LT
Muffin Bread INFAKE Fried Chicken YEXS Fried Chicken YEXS,
Cupcake/Cheese Bread IR Bk Fried Fish YE £ Fried Fish YE £
Meat . . s
B Fried Banana YEERE Beef Gulai Bl e 4l Beef Soya Sauce T
Scrambled Egg J 38 8 Curry Chicken i EE ¥ Chicken Taiwan Style EEWL)
Boiled Egg B Potato Minced Chicken + G XS PR
Fried Sweet Potato (AR Kang Kong Garlic A TR Sawi With Garlic Frpa e
Vege srmo—g . = .
- Steam Corn ZEK Fried Tofu YEG S Pumpkin EZPIN
Z BRI
Thursday Long Bean Sambal i
E H
e Fried Rice SR Plain Rice KR Plain Rice KR
Grains e
N Garlic Fried Rice IR
Fried Kuey Teow 1R % Fried Tanghoon VARSI Fried noodles YO TH
Noodles
Fried Tanghoon YUES i)
[IRES g o
. KRV HL/K . KRV HL/K
Dessert Salad Jelly/Fruits m Salad Jelly/Fruits m

it i




Anee Puri Catering Menu % A % %% (202009)

Canteen Serving BITEAE

Date H Hf dtthe
f 8 Breakfast & Lunch & Dinner B2 &
Puding Bread HAA T Fried Chicken JEXS, Fried Chicken JEXS,
Yema Bread JEIE RN Fried Fish JEM Fried Fish JE
Meat e _
353 Sweet Potato A Beef Rendang WO W 24 PA] Beef Potato +E4Rn
MR
Steam corn AREAK Roasted Chicken JENS Roasted Chicken JEXS
Boiled Egg/Omellet egg BE/EL Egg Balado (R
Vegetable Spring Roll B o Cucumber With Anchovies & /KD i £ Baby Kailan Oyster W VH T WS S
Vege s . N e .
%3 Samosa B B BE IR Cabbage Dry Chilli B A3 Beancurd G
Pe \7'<
Friday Chaisim Garlic IR AR
HH
EAH Kampong Fried Rice VU LT Plain Rice KR Plain Rice KR
Grains sambal Fried Rice e
EN=Y JBIR
Poridge b
Fried Tanghoon VAR Fried Noodles yadin| Fried Kuey teow b B 2%
Noodles
Fried Noodles b
. PVSUETIZR . PVSUETIZN
Dessert Salad Jelly/Fruits m Salad Jelly/Fruits m
Al
Yam Bread/Pizza F LA/ Fried Chicken JEXS, Fried Chicken JEXS
Cassava Cake ARk Fried Fish YE Fried Fish PqEe)
Meat . . . )
353 Steam banana HERE Ginger & Onion Beef LHEN Beef HK Style B4
Fried Sweet Potato (AR Chicken Merah AR Steam Chicken Herbs RN
Vegetable Tempura Ka% Bottle Gourd B P Bitter Gourd Garlic s N
Vege . o == T
%% Vegetable Spring Roll 4 Ma Poh Tofu RN Tofu Oyster Sauce WEVH 55
saturday Steam Corn ZEoK Kang Kong Garlic A S gl D Beansprout LyRZE
E :H: i 1
AN Fried Rice IR Plain Rice KR Plain Rice KR
Grains
T Egg Fried Rice ISR
Fried Indomie SIEY 8 Fried Noodles Vai| Fried Meehoon V¥ i
Noodles
Kolomee 5T
. LRV LK . RV LK
Dessert Salad Jelly/Fruits m Salad Jelly/Fruits m

it i




Anee Puri Catering Menu % A % %% (202009)

Canteen Serving BITEAE

Date HHA Ll
’ £y Breakfast & Lunch & Dinner I
Cakoi/Donut T 2%/ BBl Fried Chicken YEXS, Fried Chicken YERS,
Spanish Bread VUHE 1A Fried Fish Y Fried Fish JE
Meat o e
353 Fried Banana JERE Beef Bean Sauce GIEEFRA Beef Mushroom A4
S
Bolied Egg EE Chicken Tomato Sauce (AR ) Chicken Potato + 555
Scrambled Egg O3S
Zx G
Vegetable Tempura A% Bottle Gourd EH Eggplant Sambal ~ Fj%ﬁﬂ‘%
Vege —— . e .
%E_g.j Steam Corn ZEK Beancurd Balado SN Home Made Tofu H ) 58
A \7'<
Z BB N
. . . a1 ik | I\—‘F{';‘\\
Sunday Long Bean Sambal K White Sawi With Chilli BRI
= H
IR Fried Rice B Plain Rice K Plain Rice K
Grai e
E;;gs Garlic Fried Rice IR
Fried Indomie EIP V4RI Fried Tanghoon YU Fried Noodles y4dii)
Noodles
i Fried Tanghoon VOES it
. IRV HL/7K . IR HL/IK
Dessert Salad Jelly/Fruits m Salad Jelly/Fruits m
i o

Note: Depending on the ava

lability of certain food in the market, there may be minor adjustments.
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