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Day Monday
Date 02-03 03-03 04-03 05-03 06-03
Lwa Chon 1 Stp hoanh thanh xa xiu Banh cudn cha gio HQG tiéu kho BUn riéu cua X6i ga quay
Option 1 Wonton soup with BBQ pork Steamed Rice Rolls with Spring Rolls Dry hu tiéu (dry rice noodle dish) Crab noodle soup (Bun riéu) Sticky rice with roast chicken
A : ? ° 9 ~ z on ’ ’ B
n Sang Lwa Chon 2 Banh mi cha lua Khoai lang + bap ludc Banh chién Banh bao Banh gio
Option 2 Pork loaf roll Boiled sweet potato and sweet corn Pancake Dumpling Vietnamese savory steamed cake
Lwa Chon 3 Sandwich murt hoac trirng chién Ngii coc dinh dwdng + sira tuoi Sandwich murt hoac trirng chién Ngii coc dinh dwdng + sira tuoi Sandwich murt hoac trirng chién
Breakfast Option 3 Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette
Thirc Udng Sira twoi Sira twoi Sira twoi Sira twoi Sira twoi
Drinks( 180ml) Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
Mén A 1 Vit sot tiéu den Canh khd qua nhdi thijt T6m tam bot chién gion st mayonaise Thit kho mam rudc
Asian Choice 1 Duck in black pepper sauce Bitter melon soup stuffed with meat Deep fried shrimp w mayo Braised pork w shrimp paste
Mobn A 2 Tom rim thit Ba roi chién mam toi Ca Hu kho thom Canh ga chién nwd’c mam Com dd bo ldc I5c
Rest' oi Asian Choice 2 Braised shrimp with pork Crispy pork belly with fish sauce and garlic Braised howling fish with pineapple Chicken wing in fish sauce Diced beef w tomato rice
Mon chay Bun xao chay Pau hii T Xuyén chay Bun cha gio chay Ca tim nwd'ng mo hanh + swon chay
B s Vegaetarian food Stir fried vermicelli w tofu Steamed Vegetarian Szechuan Tofu Stewed tofu with five spice Grilled eggplant w vegan pork
Moébn an kém Muép Hrong xao naim Su su, ca rot xao Sup lo’ ludc Cai thia xao
Side Dish Stir-fried Loofah with Mushrooms Stir-fried chayote and carrot Boiled cauliflower Sauteed bok choy
Moén Au 1 Com ga sa té Malaysia Ga Nuéng Sot bbq BO nau pate banh mi Ca nwdng SOt BBQ
Bun cha ram nem nué'ng
Marco Polo Western Choice 1 | Malaysian-style Satay Chicken with Rice BBQ Chicken Beef Stew with Pdté & Baguette Baked fish with BBQ Sauce
Mon Au 2 Canh ga nwdng bo toi Nui S6t Kem Nam + Thit Xong Khoi Ca Nwdng Sot Bo' Trirng Mi Y S6t Kem Trirng Mudi Va Ga Chién
Western Choice 2 Chicken wing w garlic butter Macao with mushroom cream sauce + bacon Poland Fish Salt Eggs Yolk Creamy Pasta w fried chicken
MAn an kem Khoai Tay Va Hanh Tay dut lo Bap nwéng Banh mi bo’ toi Khoai tay va ca rot dut 1o
Side Dish Potato and Onion Baked Oven grilled sweet corn Garlic bread Garlic Herb Roasted Potatoes Carrots Vermicelli with Fried Spring Rolls & Grilled Pork
Thit Heo Him Kiéu Nhéat Mi hai san kim chi Ga s6t cay HQ My twong den/ Canh kim chi
Umami
Japanese Braised Pork Belly Kimchi noodle w seafood Crispy fried chicken leg with korean sauce Black bean Korean noodles/ Kimchi soup
Lunch
Quay Rau Xa lach rau cu tv chon Xa lach rau cu tw chon Xa lach rau cu tv chon Xa lach rau cu tw chon Xa lach rau cu tvw chon
Salad bar Salad bar Salad bar Salad bar Salad bar Salad bar
Mon Canh Canh he, dau hii non Canh khoai mo Canh bi do Canh cai ngot Canh kim chi
Soup Chives soup cooked with mapo tofu Taro soup Pumkin soup Choy sum soup Kimchi Soup
Trang Miéng Nha dam dwong phén Che dau xanh Tra chanh Dwa h3u Rau cau
Dessert Aloe Vera with Rock Sugar Sweet Lemon Tea Watermelon Agar-Agar
Mon Chinh Banh gao sot Tokbokki Banh Oreo Xién que kiéu han Xuc xich nwéd'ng pho mai Pho mai que
An Xé
Main Dish Rice cakes with Tokbokki sauce Oreo Korean-style Skewers Grilled Sausage with Cheese Cheese Stick
Gl Thirc Ubng Tra sita Kem hdp Tra tac Coca khong duong Sira chua udng
Drinks Milktea Ice- cream Kumquat Iced Tea Coke zero Probi
Lwa Chon 1 Com tdm swon cha Ga nuong la chanh Trirng chién thit bam Bo xao chua ngot
An TOi , Broken rice with grilled pork chop and : : : : . .
Option 1 Grilled chicken thighs with lemon leaves Egg ommelette with minced pork Sweet and sour beef
steamed pork patty
Lwa Chon 2 Salad dau giam Muwc chién xu s6t terriyaki Cha ca cdm xanh Suo'n nwéng mat ong Chéo goi ga xé phay
Porridge with shredded chicken salad
Option 2 Vinaigrette salad Deep fried squid with terriyaki sauce Green rice fish cakes Pork ribs w honey
Mobn Canh Canh soup rau cu Canh Cai Thao Canh tin 6 Canh khoai m&
Dinner Soup Soup Chinese cabbage soup Garland chrysanthemum soup Purple yam soup
Trang Miéng Panacotta Man Xoai chin Banh Flan Sam bo lwong
Dessert Panacotta Plum Mango Flan Ching po leung

Ghi chi: Thwc don cé thé cé su thay doi néu ngudn hang bi bién déng hoiac khéng dat yéu cau.
Note: The menu may change if the ingredient supply experiences fluctuations or if the quality requirements for ingredients are not met.
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MENU WEEK : 09/03/25 - 14/03/25

Tuesday

Wednesday

Thursday

Date 09-03 10-03 11-03 12-03
Lwa Chon 1 Bin bo Hué Bun thit nwé'ng Banh canh cua Nui ndu suon HG ti€u Nam Vang
An Séng Option 1 Hue style Beef noodle soup Grilled pork w vermicelli Tapioca with crab meat Pork rib and maccaroni soup Nam Vang noodle soup
Lwa Chon 2 Khoai lang + bap ludc Banh bao Banh gio Banh mi xuc xich Banh mi que
Option 2 Boiled sweet potato and sweet corn Dumpling Vietnamese savory steamed cake Dumpling Bread stick
Lwa Chon 3 Sandwich mirt hoac trirng chién Ngii c6c dinh dudng + sira twoi Sandwich mrt hoac trirng chién Ngii c6c dinh dudng + sira twoi Sandwich mrt hoac trirng chién
Breakfast Option 3 Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette
Thirc Udng Sira tuoi Sira tuo'i Sira tuo'i Sira tuo'i Sira tuo'i
Drinks( 180ml) Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
Mén A 1 Bo cudn I3 16t Sworn cot lét ram Ca cam nwdng sa té Thit kho mam rudc
Asian Choice 1 Beef with betel leaves Braised pork chop Grilled amberjack with chili satay sauce Stir-fried beef with bok choy
Mén A 2 Khd ca hi chién mam me Ech chién bo Thit xién que nué'ng Canh ga nwé'ng xa xiu Bin Bo Hué
Hue Style Noodle Sou
Rest' oi Asian Choice 2 Dried howling fish w tamarind sauce Fried frog with butter Grilled pork skewers Baked egg and meat loaf y P
Moén chay Bap cai cudn nim sdt twong me Nam kho thap cam Co'm chién rau ct + ddu hii Swon chay kho kim chi
o Cabb Rolls with Mush '
An Trua Vegetarian food abbage Rots Wi USrooms in Braised mushroom with vegetables Fried rice with vegetable and tofu Braised vegan pork w kimchi
Sesame Soy Sauce
Mén an kem Bau va dau bap ludc Bap cai xao Rau Cu Ludéc Kho Quet Dwa leo xao
Side Dish Boiled gourd & okra Stir-fried cabbage Boiled mixed vegetables Stir-fried cumcumber
Mén Au 1 Ga sot kem mu tat & hanh tiy Pui Vit V&i Dau Trang Va Xuc Xich Heo ham vé&i cac loai dau Ga Nuéng sot harissa & mat ong
Marco Polo Western Choice 1 Chicken Dijon Duck thigh with white beans and sausage Pork Stew with Beans Harissa Honey Chicken
Mén Au 2 Heo ham céac loai 1a thom Trirng khudy phd mai, thit ngudi Miy B6 Bam Ca ap chdo va&i sot aioli chanh Co'm ga x8i m&
Western Choice 2 Pork Stewed with sage & thyme Egg omelette Spaghetti Bolognese Pan-Seared Fish with Lemon Aioli Crispy Fried Chicken with Rice
Mobn an kem Khoai tay nwéd'ng Pho Mai Khoai lang nwdng Bap nwéng Banh mi bo’ téi
Side Dish Crispy Parmesan Potatoes Roasted Sweet Potatoes Oven grilled sweet corn Garlic bread
Com tron HQ Bo xao bulgogi Mi Ramen Ga quay thd nhi ky + Com trdn
Umami
Bibimbap Bulgogi beef Ramen noodle Turkish-style Roasted Chicken with Mixed Rice
Lunch Quay Rau Xa lach rau cu tv chon Xa lach rau cu tw chon Xa lach rau cu tv chon Xa lach rau cu tw chon Xa lach rau cu tvw chon
Salad bar Salad bar Salad bar Salad bar Salad bar Salad bar
Mon Canh Canh cai dun Canh du du non Canh chua bac ha Canh bau Canh la giang
Soup Brassica juncea soup Green Papaya Soup Colocasia gigantea sour soup Gourd soup Giang leaves sour soup
Trang Miéng Tra sira thach dai Chudi cau Banh Flan Thom Tra tac
Dessert Milk Tea Banana Flan Pinapple Kumquat tea
An X& M&n Chinh Banh tart trirng Sup bap ga xé Nui xao bo Mi twong den Banh su kem
Main Dish Egg tart Chicken and sweet corn soup Stir-fried beef maccaoni Jajangmyeon Cream Buff
Snack Thirc Udng Nwdc cam ép Sira chua uéng Coca khong dwong Yakult Nwdc chanh day
Drinks OJ Probi Coke zero Yakult Passion fruit juice
An T6i Lwa Chon 1 bui ga roti Ga quay+ banh bao (c6 nwéc sot) Xiu mai
i .
Option 1 Mi cay HQ Chicken Roti Roasted chicken w steam bun Siu mai dumplings Mi Quang
Lwa Chon 2 Korean Spicy Noodles Ha cao hap Mi goi tron Tém tam bot chién gion s6t mayonaise Quang Noodle
Option 2 Steamed dumpling Mixed instant noodles Crispy prawn w mayonaise
Sou Canh cai ngot Canh rong bién Canh la giang Canh chua thap cam Canh cai ngot
Dinner i Sweet Green Vegetable Soup Seaweed soup Giang Leaf Soup Sour soup Sweet Green Vegetable Soup
Trang Miéng Xo0i Xoai chin Sira chua nha dam Sam BO Lwong Thanh long rudt do Dwa h3u
Dessert Mango Aloe vera yogurt Ching bo leung Jelly Wate melon

Ghi chi: Thuwc don cé thé cé su thay déi néu ngudn hang bi bién ddng hoiac khéng dat yéu cau.
Note: The menu may change if the ingredient supply experiences fluctuations or if the quality requirements for ingredients are not met.
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16-03

17-03

18-03

19-03

20-03

Lwa Chon 1 Ph& bo nam Bun Tom Binh Pinh Mién vit Bun Bo Hué Bun cha ca nha trang
Kn Séng Option 1 Beef Pho Binh Dinh shrimp noodle soup Duck glass noodle soup Hue style noodle Nha Trang fish cake soup (vermicelli)
Lwa Chon 2 Khoai lang + bap ludc Banh bao Banh gio Banh mi xuc xich Khoai lang + bap ludc
Option 2 Boiled sweet potato and sweet corn Dumpling Vietnamese savory steamed cake Hotdog Boiled sweet potato and sweet corn
Lwa Chon 3 Sandwich murt hoac trirng chién Ngii c6c dinh dudng + sira twoi Sandwich murt hoac trirng chién Ngii c6c dinh duwdng + sira twoi Sandwich murt hoac trirng chién
Breakfast Option 3 Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette
Thirc Udng Sira twoi Sira twoi Sira twoi Sira twoi Sira twoi
Drinks( 180ml) Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
Moén A 1 Swo'n non chién nwéc mam Dui ga roti Ga kho sa &t Thit heo chién sa
Asian Choice 1 Crispy fried pork ribs in fish sauce Roti Chicken Braised chicken with lemongrass and chili Fried pork with lemongrass
Mén A 2 Cé diéu héng kho nghé Canh chua ca l6c Bo luc lac Mam kho L
My vit tiem
Rest' oi Asian Choice 2 Red catfish with turmeric Sour snakehead fish soup Vietnamese-style sautéed beef cubes Braised fermented fish hotpot
Mon chay Pau hii tr xuyén Ca ry chay Tau hii ky kho rau cu Bun gao xao chay
An Trua Vegetarian food Tofu Sizchuan sauce Vegetarian curry Braised bean curd w vegetables Stir fried vermicelli w tofu
MAn an kem Su su, ca rot xao Cu san xao ca rét Mudp xao Cai ngot xao Vietnamese roasted duck with noodles
Side Dish Stir-fried chayote and carrot Stir fried cassava and carrot Stir-fried sponge gourd Stir-fried choy sum
Mén Au 1 Ca chién sot Chanh day Ga nwd'ng s6t bo’ & mat ong Ca tam bot dut 16 phd mai Vit ham véi dau trang va xuc xich
Marco Polo Western Choice 1 Fried fish with passion fruit sauce Honey Butter Chicken Roasted fissh fille with cheese Roasted Duck with White Beans and Sausage L L )
Com Chién Kim Chi V¢&i Thit Heo Nuwéng
Mén Au 2 Mi y SOt kem va thit xong khai Suwon heo sot bbq Heo tam bt chién gion Nui sét thit vién
Western Choice 2 pasta with carbonara sauce BBQ pork rib Crispy pork Penne with meatballs
Mon an kem Rau cudutlo Khoai tay dut lo Bap nwd'ng Khoai tay chién
Side Dish Baked vegetable Roasted potato with herb Oven grilled sweet corn French fries
- Kim chi fried rice with bbqg pork
U _ Tokbokki Banh Taco Co'm chién mam thai capi Swo’'n nwdng Galbi
mami
Tokbokki Taco Kapi fried rice Grilled pork ribs w galbi sauce
Lunch Quay Rau Xa lach rau ct tvw chon Xa lach rau ct tvw chon Xa lach rau ct tw chon Xa lach rau ct tw chon Xa lach rau ct tvw chon
Salad bar Salad bar Salad bar Salad bar Salad bar Salad bar
Mon Canh Canh rau tin 6 Canh chua rau mudéng Canh khoai m& Canh cai thao Canh tao be dau hu non
Soup Garlard chrysanthemum soup Morning glory sour soup Purple yam soup Cabbage soup Young tofu & kelp soup
Trang Miéng Dwa hau Tra sira thach dai Chudi Man Coktail
Dessert Water melon Milk Tea Banana Plum Coctail
An X& Mon Chinh Nui chién lac pho mai Banh mi que Bun xao Singapore Com cuon Nhat Géi cudn
Main Dish Crispy Fried Macaroni with Cheese Breadstick Stir fried Singaporian Vemicelli Sushi Fresh Vietmamese Spring Rolls
Thirc Udng Tra dao Sira chua uéng Nwéc sam Yakult Tra chanh
Snack ) ]
Drinks Peach tea Yomost Herbal drink Yakult Lemon Tea
An T Lwa chon 1 Ga nwdng mam nhi Thit ba roi chién nwéc mam
Option 1 Grilled Chicken with Fish Saucer Fried Pork belly with fish sauce ’
Com tam swo'n cong nwong
HUG ti€u xao hai san Banh canh cua thit nac,cha c3, trirng cut s 2 2 el Pork ribs w broken rice
. n L e ’ Ga ap chao sot teriyaky
Lura c.hgn 2 Vietnamese stir-fried rice noodles with Trung cuc,m'th!t !oam ( khéng 13y gid heo)
Option 2 seafood Egg ommelette with minced pork Thick Rice Noodle Soup with Crab & Pork Pan.fried chicken served with Teriyaky sauce
Mén Canh Canh bap cai ca chua Canh bi xanh Salad dau gidm + canh cdi xanh
Dinner Soup Cabbage soup cooked with tomato Green pumpkin Soup Salad & green leaf soup
Trang Miéng Che Thai Dwa hau Rau cau Dua luoi Panacotta
Dessert Sweet Watermelon Jelly Cantaloupe Panacotta

Ghi cha: Thuwe don cé thé cé svw thay doi néu ngudén hang bi bién ddng hoac khéng dat yéu ciu.

Note: The menu may change if the ingredient supply experiences fluctuations or if the quality requirements for ingredients are not met.
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MENU WEEK : 24/03/25 - 28/03/25

Tuesday
24-03

Wednesday
25-03

Thursday
26-03

Friday
27-03
XO6i man

Lwa Chon 1 Bun riéu cua Mi Quang Nui xao bo My hoanh thanh xa xiu
) Option 1 Crab paste w vermicelli Quang-style noodle Stir-fried macaroni with beef Char siu shrimp wonton noodle Savory Sticky-rice
An Sang Lwa Chon 2 Banh mi que Khoai lang + bap ludc Banh bao Banh gio Banh mi que
Option 2 Bread stick Boiled sweet potato and sweet corn Dumpling Vietnamese savory steamed cake Bread stick
Lwa Chon 3 Sandwich murt hoac trirng chién Ngii coc dinh dwdng + sira tuoi Sandwich murt hoac trirng chién Ngii coc dinh dwdng + sira tuoi Sandwich murt hoac trirng chién
Breakfast Option 3 Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette Cereal served with milk Sandwich with jam or omelette
Thirc Udng Sira tuoi Sira tuo'i Sira tuo'i Sira tuo'i Sira tuo'i
Drinks( 180ml) Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
Mén A 1 Swon Nau Pau Dui ga roti Ech xao0 sa 6t Bo cudn Ia 16t
Asian Choice 1 Braised pork ribs w beans Chicken thigh roti Stir fried pork with lemongrass and chilli Grilled beef wrapped in betel leaves
Mén A 2 Canh ga chién sot me Xiu mai trirng cut Thit chién nwéc mam Canh chua ca loc Com t3m S3i Gon
R Asian Choice 2 Fried chicken wing tamarind sauce Scotch quail egg Fried pork w fish sauce Sour snakehead fish soup Saigon broken rice
est' o - - - - ; .
Mén chay Pui ga chay kho nam Nam rau cu kho twong Cha lua kho thom Nam bao nguw chién gion s6t me
Vegetarian “Chicken” D tick Braised
Vegetarian food egetarian . jeken” BrUmsteR Braie Braised mushrooms and vegetables in soy sauce Stewed Vegan meat roll with pineaple Crispy Oyster Mushrooms in Sesame Sauce
An Trua with Mushrooms ’
Mon an kem Su su xao ca rot Bap cai xao Gia he xao Duwa leo ca chua Salad tron
Side Dish Chayote sauted with carrot Stir-fried cabbage Stir-fried sprouts & chives Cucumber & tomatoes Mixed salad
Mén Au 1 U'c ga nwdng sot pesto Thit bo cat khoi hat Thit vién heo sot gravy Lasagna
Marco Polo Western Choice 1 Grilled Chicken Breast pesto sauce Diced beef w tomato rice, salad, Pepper Pork meatballs with gravy sauce Lasagna Bun cha Ha Noi
Mén Au 2 Heo nwéng tang s6t cam Ga cudn phd mai ham Ca co chién sot Teyiraki Ca ap chao, salad giam Hanoi grilled pork with vermicelli
Western Choice 2 Grilled pork belly with orange sauce Chicken roll with ham and cheese Fried marlin with Teriyaki sauce Pan-seared fish+ Vinegar salad
Mobn an kem Khoai tay nghién+ Bi ngoi nwdng com ca chua, salad va &t chuong Com nau Khoai tay nwéng
Side Dish Mashed potatoes and Grilled Zucchini tomato rice, salad, pepper Brown rice Baked potatoes
Com tron Han Qudc Ga vién chién sét kiéu Han HG ti€u mém xao thip cdm Com tay ban nha+ Ga quay
Umami
Bibimbap Korean-style fried chicken balls Stir-fried soft rice noodles with mixed toppings Spanish-Style Rice with Roasted Chicken
Lunch Quay Rau Xa lach rau cu tw chon Xa lach rau cu tw chon Xa lach rau cu tw chon Xa lach rau cu tw chon Xa lach rau cu tw chon
Salad bar Salad bar Salad bar Salad bar Salad bar Salad bar
Man Canh Canh moéng to'i & muwép hwong Canh du du non Canh cai dun Canh bi xanh Canh chua rau muéng
Soup Malabar spinach and bottle gourd soup Young papaya soup Brassica juncea soup Green pumpkin Soup Morning glory sour soup
Trang Miéng Cocktail Nwdc sam Rau ciu déo Man Banh flan
Dessert Cocktail Herbal Tea Chewy jelly dessert Plum Flan
An X& Man Chinh Co'm Nam rong bién thanh cua Hamburger bo Sui cao hap Sanwich Jambon phomai Banh cha bong kep
Main Dish Seaweed rice ball with crab stick Beef Burger Steamed dumpling Ham & cheese sandwich Pork floss bread
S Thirc Udng Nuwéc chanh day Coca khéng dudong Sira chua udng Yakult Tra sira
Drinks Passion fruit juice Coke zero Probi Yakult Milk tea
Lwa chon 1 Thit nwé'ng kiéu Han Quéc Thit kho mam rudc
Option 1 Korean style grilled pork Braised pork with fermented shrimp paste
An TGi : ; , ian hai o2
Lwa chon 2 BUn riéu cua Tom tam bot chién gion so6t mayonaise Mi hai san kim chi Trirng cut chién nwédc mam Com Ch'e".ha' s.an
Option 2 Vietnamese Crab Noodle Soup Crispy prawn w mayonaise Kimchi seafood ramen Fried quail eggs with fish sauce seafood Fried Rice
Mén Canh Canh kimchi Canh rau dén niu tom
Dinner Soup Kimchi soup Amaranth soup with shrimp
Trang Miéng Thach dira hat é Dwa hau Man Xoai chin Thanh long ruét do
Dessert Sweet Watermelon Plum Mango Dragon Fruit
Ghi chi: Thuc don cé thé cé su thay doi néu ngudn hang bi bién ddéng hoiac khéng dat yéu cau.
Note: The menu may change if the ingredient supply experiences fluctuations or if the quality requirements for ingredients are not met.




