SNA MARIANRPOLIS
INTERNATIONAL SCHOOL

BIEN HOA CAMPUS

WEEKLY MENU 05/10/2026-09/10/2026

Thir 2/ Mon

05/10/2026

Biin bo Hue
Hue Style Beef Noodles

Mi Quéng tom thit
Quang Style Noodle with Shrimp & Pork

Thir 4/ Wed
07/10/202
Hii tieu mi swon non
Pork Rib Noodle Soup

Thit 5/ Thurs
08/10/2026
Banh canh ché ca Nha Trang
Fish Cake Thick Noodles

r 6/ Fri
09/10/2026
Bun Thai
Thai seafood nooldle

Banh day- cha

Com nim rong bién

Banh mi cha lua

Bép ludc + khoai lang lude

COMMON (Main) DISHES Negii cbc & Sira twoi N ay- ¢
Moén min Cereal with Fresh Milk Sticky Rice Cak;::;:l 2/1emamese Fork Seaweed Rice Balls Vietnamese Ham Banh Mi Boiled corn + boiled sweet potato
BREAKFAST Sandwich trimg - xic xich Sandwich & muit, trimg chién Sandwich thit ngudi, phd mai Sandwich & muit, trimg chién Sandwich nuéng kiéu Phap
Egg and Sausage Sandwich Sandwich and Jam or Fried Egg Ham and Cheese Sandwich Sandwich and Jam or Fried Egg French toast
VEGETARIAN DISHES Bénh canh chay Sticky Rice é':;:ﬁ?g\zt?mese Pork Hii tiéu chay Mi chay Bép lude + khoai lang luge
Moén chay Vegetarian thick noodle soup Yy Vegetarian Hu Tieu Vegetarian noodle soup Boiled corn + boiled sweet potato
Sausage
Sira twoi - Fresh milk Sira twoi - Fresh milk Sira twoi - Fresh milk Sira twoi - Fresh milk Sira twoi - Fresh milk
T e o AT N JPRnY . C4 diéu hong hap 14 sen sot Tau xi Aok L g
ASIAN DISHES 1 Phi 1€ ga sot ca ri Nhit Bo xao sot XO kieu Hong Kong Lotus Leaf St d Red Tilapia with Black Cot let ap chao sot tiéu den Tom chién st nAm
Mén in Chau A 1 Chicken fillet with Japanese curry glaze Stir-Fried Beef in XO Sauce s Lea em]r;zan Sauc:: apiawi 4% |pan-Seared Pork Chop with Black Pepper Sauce|
ASIAN DISHES 2 Murc xio chua ngot Ga nuéng Tandoori An Dy Thit x4 xiu mét ong Hongkong Trimg st thai - SN - I
Mén iin Chau A 2 Sweet and sour stir-fried squid Indian Baked Tandoori Chicken Hong Kong Roasted Char Siu Thai-Style Egg with Sauce (T G T
WESTERN DISHES 1 Ci file 4p chéo s6t Chanh diy & Bo' Thit vai heo dut 10 s6t T40 & Thio mjc Ue ga cudn rau ca dat 10 s6t Pesto Bo cufn nim kim chim ap chao sot Teriyaki
Mén Au 1 Chicken Roll with Ham and Cheese Oven-Roasted Pork with Apple Glaze Baked Pesto Stuffed Chicken Teriyaki Beef Rolls with Enoki Mushrooms
WESTERN DISHES 2 Nui s6t Kem hai sin & Phd mai Fish & Chips st Tartar truyén thdng Suon heo nwéng thio mic Ga nuwéng Chanh vang kiéu Y T T
Mon Au2 Seafood Cream Sauce Spaghetti Bolognese Herb Crusted Pork Ribs Italian Lemon Herb Grilled Chicken Y
z 5 e e
VEGETARIAN DISHES Ca b(‘)ng chay rim chua ngot PAu hii kho nim rom My cin chay ram me Ve eg;:hn g::_lfl[?’cda,],)c;l;c akoersl?tl:mvtviglione Ca ri khoai méon chay
Mén Chay Vegetarian goby (fish) braised sweet and sour Braised Tofu with Mushrooms Vegetarian Seitan Stir-fried with Sesame 8 P sauce s Y Vegetarian taro curry
Xa lich carol, Dua leo, Ca chua bi- S6t diu 6 Rau mim, dura leo, ca chua bi- S6t mé gimg Rocket, bip cii tim, cii cai dudng - SOt xoai
liu chanh L&, dua leo & rau mim — lemon dressing / | Mixed Sprouts, Cucumber & Cherry Tomatoes |  Thom, xoai & dwa leo — lime dressing / Rocket, Red Cabbage & Beetroot — Mango
Carol Lettuce, Cucumber & Cherry Tomatoes —| Pear, Cucumber & Sprout Salad — Lemon = Sesame‘Ginger Dressing . Pi le, Mango & Cu —Lime Dressing .
LUNCH SAALAD Lemon Olive Oil Dressing . Dressing Sup lo trang, ca rot baby, ddu Ha Lan- Sot i . Dressing Miing tay, bong cii xanh, khoai tay- Sot meé
Quay rau Bong céi xanh, ca rét, bip hat- S6t mé rang | Stp lo tring, diu Ha Lan & ca rét baby — mét ong chanh xanh Bap cii tim, bap ngot & xa lich — sesame xi diu
Broccoli, Carrots & Sweet Corn — Roasted yogurt dressing Cauliflower, Baby Carrots & Green Peas — vinaigrette Asparagus, Broccoli & Potatoes — Soy Sesame
Sesame Dressing Honey Lime Dressing Dressing
Siip kem bap Siip bi do kem sira Sip khoai lang Stp khoai tiy phé mai Sip ga nim kem
Cream of Corn Sou Cream of Pumpkin Soup Cream of Sweet Potato Soup Potato Cheese Soup Cream of Chicken and Mushroom Soup
SO Canh chua rau muong X % 3
Canh Viet Sweet and Sour Water Spinach Canh chua bac ha tom khé Canh cii xanh nau thit Canbh cii soong nau thit Canh rau cii thit bam
letnamese Swee aS“ou our Water Spinac Sour soup with taro stems & ariea chrimn Mustard Green Soup with Minced Pork ‘Watercress Soup with Minced Pork Mixed Vegetable Soup with Minced Pork
DESSERT Trai ciy Trai ciy Trai ciy Cheé dju do Trai ciy
Tring mi¢ng Fruit Fruit Fruit Sweet Red Bean Dessert Fruit
Bap cdi xao Cii thia xao toi Muép xao gia he Piu que hap Su hao xao
SIDE DISHES | Stir-fried cabbage Stir-fried bok choy with garlic Stir-fried loofah with sprouts and chive Steamed green beans Stir-fried Kohlrabi
Mén in kém Khoai tay nghién Ca tim va ca chua nuéng Khoai tiy chién Bap nuong Piu que xao bacon kiéu Au
Mash Potato Baked Egglant with Tomato French fries Grilled Corn on the cob French-Style Green Beans with Bacon
MEXICAN DISHES Tacos bo xé st Salsa Ca chua Quesadilla ga phd mai Com hai sin Mexico Com chanh ngo Mexico Mi Ramen rong bién
Mén &in Mexico Shredded Beef Tacos Chicken quesadilla Mexican Seafood Rice Mexican Cilantro Lime Rice Korean Seaweed Noodles
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BIEN HOA CAMPUS

SNA MARIANRPOLIS
INTERNATIONAL SCHOOL

WEEKLY MENU 05/10/2026-09/10/2026

Thir 2/ Mon

05/10/2026

Bénh bao chién chim sira
Fried Bao with Milk

Thir 3/ Tues

06/10/2026

Banh Mi Phé Mai
Cheese Bread

Thir 4/ Wed

07/10/2026

Sup hz';p cua
Sweet Corn & Crab Soup

Thir 5/ Thurs

08/10/2026

Béanh bao nhén thit trirng cut
Steamed Pork Bun with Quail Egg

Thir 6/ Fri

09/10/2026

Banh mi phi sira socola
Chocolate Milk Spread Bread

SNACK VEGETARIAN DISHES Ngii cbc - siva twoi Béanh Mi Phd Mai Siip biip cua Banh bao ca dé Banh mi phi sira socola
Moén Chay Flakes & Milk Cheese Bread Sweet Corn & Crab Soup Steamed Kaya Bun Chocolate Milk Spread Bread
Nudée ép tao Nuéce ép cam Sira chua Sira dju nanh Nuéce cam
Fresh Apple Juice Fresh Orange Juice Yogurt Soy Milk Fresh Orange Juice
OPTION 1 Thit heo xao hanh tiy Bo cudn nim kim chim Phi I& c4 chién nwéc mim Canh chua c4 ha
Stir-fried Pork with Onion Beef Rolls with Enoki Mushrooms Fish Fillet with Sauce Glaze Sweet and Sour Pangasius Soup
Com Ga Hii Nam
. B B i Hainanese Chicken Rice
OPTION 2 C4 file cugn phd mai Muc nhoi thit sot Ca chua Basil Pui ga sot Cam & Mit ong dit 10 Thit heo chién gion sot meé rang
Cheese-Stuffed Fish Fillet Rolls Stuffed Squid with Tomato Basil Sauce | Baked Chicken in Orange Honey Sauce | Crispy Fried Pork with Sesame Sauce
Canh biu Canh cii ngot néu thit Canh cii thio Canh bi d6 nAu thit bim
Winter melon soup Choy sum soup with pork Napa cabbage soup Pumpkin soup with minced pork
Soup Canh bi xanh
Canh i ., Winter Melon Soup
DINNER Sup bi do Stp kem bap Stp ga nam kem Sup bi d6 kem sira
Pumpkin Soup Cream of Corn Soup Cream of Chicken and Mushroom Soup Cream of Pumpkin Soup
Ca tim m& hanh Su hao xao gia Bi Xanh xao téi Cai Thia Lugc
Sautéed eggplant with scallion oil Stir-fried kohlrabi with bean sprouts Stir-fried green squash with garlic Boiled bok choy
SIDE DISH Cai xanh lujc girng
Mbén in kém Boiled Mustard Greens with Ginger
Rau cii nwéng kiéu Phap Ném xao0 bo thio moc Khoai tiy chién DPiu que xao bacon kiéu Au
French-Style Roasted Vegetables Sautéed Mushrooms with Herb Butter French fries French-Style Green Beans with Bacon
DESERT Trai cay Trai ciy Trai cay Trai cay Trai cay
Trang miéng Fruit Fruit Fruit Fruit Fruit
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BREAKFAST

SNA MARIANRPOLIS
INTERNATIONAL SCHOOL

BIEN HOA CAMPUS

WEEKLY MENU 12/10/2026-16/10/2026

Thir 2/ Mon

/1

Bin thit nuéng

Mi Quing tdm thit

i 4/ Wed

Nui x20 bo

Bénh canh cha c4 Nha Trang

16/10/2026
Bin thit xdo Nam B)

Sira tuoi - Fresh milk

Sira tuoi - Fresh milk

Sira twoi - Fresh milk

Sira tuoi - Fresh milk

Vermicelli with Grilled Pork Patties Quang Style Noodle with Shrimp & Pork Stir-firied Macaroni with Beef Fish Cake Thick Noodles Southern Vietnamese Stir-fried Pork
COMMON (Main) DISHES
M6én miin
Sandwich trimg - xic xich Sandwich & mit, trimg chién Sandwich thit ngugi, phé mai Binh gio Ngii cbe dinh dudng + Sira twoi
Egg and Sausage Sandwich Sandwich and Jam or Fried Egg Ham and Cheese Sandwich Vietnamese savory steamed cake Cereal served with milk
VEGETARIAN DISHES
Moén chay

Sira tuoi
Fresh milk

LUNCH

ASIAN DISHES 1
Mén &in Chau A 1

Mure xao rau cit

Sudm 6t 16t ram

Thit heo xao s6t Bulgogi xiit lat

Vit quay s6t man Hongkong

Thiin heo st miso

Pork Meatballs with Shiitake Mushroom Sauce

Stir-Fried Beef with Mushrooms

Silken Tofu with Soy Sauce and Minced Pork

Seaweed egg roll

Stir-Fried Squid with Mixed Vegetables Braised Pork Chop Sliced Pork with Bulgogi Sauce Roasted Duck with Plum Sauce Pork fillet with miso glaze
ASIAN DISHES 2 Thit heo vién sét nim dong cb Bb x20 nAm Pau hii non sOt xi diu va thit bim Trimg cudn rong bién Tém nuéng sét bo téi
Mén iin Chiu A 2 b

Garlic Butter Grilled Shrimp

WESTERN DISHES 1
Mén Au 1

'WESTERN DISHES 2

SIDE DISHES
Mén in kém

Stir-fried cabbage

Stir-fried bok choy with garlic

Stir-fried loofah with sprouts and chive

Stir-fried green beans

Moén Au2
VRPN L Cha chay kho tiéu Mi xdo ndm NAm bao ngu chién gion sét me Dau hil sbt si ot Mién xao rau cit
WGy Vegetarian braised tofu loaf with pepper Stir-fried Egg Noodles with Crispy Oyster Mushroons in Sesame Tofu with lemongrass & chili Vegetable glass noodles
S 5 6 & B A e 6 nf s 5 i o
SALAD SEER G, N le:;l(;:hchua RSO M O tdo & ca rét— e e Gl G, Rau mAm, dira leo, ca chua bi- St mé gimg RanpelthbRe bapt;:l (i, G = R T#o xanh, dua leo & xa lich — st chanh mét ong /
Quiy rau Carol Lettuce, Cucumber & Cherry Tomatoes — Lemon Apple & Carrot — Honey Lime Dressing Mixed Sprouts, Cucumber & Cherry Tomatoes — | Red Lollo Lettuce, White Cabbage & Carrots — Apple |  Green Apple, Cucumber & Lettuce — Honey Lime
n " b Sesame Ginger Dressing 9 B Dressin
Olive Oil Dressing Cider Vinaigrette
soup
Canh N
" Canh chua bac ha Canh bu niu tép Canh cii xanh niu thit Canh cii soong néu thit Canh rau ci thit bam
Sweet & Sour Soup Bottle Gourd Soup with Baby Shrimp Mustard Green Soup with Minced Pork ‘Watercress Soup with Minced Pork Mixed Vegetable Soup with Minced Pork
Do Thanh long Trii ciy Trai ciy Ché diu do Trai ciy
Tring miéng Dragon Fruit Fruit Fruit Sweet Red Bean Dessert Fruit
Bip cii xao Cii thia xao toi Muép xao gia he Dau que xao Su hao xao

Stir-fried Kohlrabi

MEXICAN DISHES
Mon in Mexico

Tacos bo xé st Salsa Ca chua
Shredded Beef Tacos

Com tom kiéu fajita
Shrimp fajita rice

Com hai sin Mexico
Mexican Seafood Rice

Com chanh ngo Mexico
Mexican Cilantro Lime Rice

Hi tiéu xao kiéu Thai
Pad Thai
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SNACK

SNA MARIANRPOLIS
INTERNATIONAL SCHOOL

BIEN HOA CAMPUS

WEEKLY MENU 12/10/2026-16/10/2026

Thir 2/ Mon

12/10/2026

Banh Tart trirng
Egg Tart

Thir 3/ Tues

13/10/2026

Béanh Mi Phd Mai
Cheese Bread

Thir 4/ Wed

14/10/2026

Soup ga néu nim dong cb
Chicken Soup with Shiitake Mushrooms

Thir 5/ Thurs

15/10/2026

Banh gao Han Québe
Tokbokki

Thit 6/ Fri

16/10/2026

Bénh bao nhén thit trirmg cat
Steamed Pork Bun with Quail Egg

VEGETARIAN DISHES
Moén Chay

Sita chua
Yogurt

Nuéc ép tao
Fresh Apple Juice

Sira chua
Yogurt

Nuéc Probi
Probi

Sira ddu nanh
Soy Milk

DINNER

OPTION 1

OPTION 2

Soup
Canh

SIDE DISH
Mbén in kém

DESERT
Trang miéng
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BREAKFAST

SNA MARIANRPOLIS
INTERNATIONAL SCHOOL

BIEN HOA CAMPUS

WEEKLY MENU 19/10/2026-23/10/2026

Th Mon

19/10/2026

W
Mién riéu cua
Vietnamese crab glass noodle soup

Bénh cuén cha lya
Steamed Rice Rolls with Vietnamese Pork Sausage

Thir 4/ Wed
21/10/2026

Bin c4 Nha Trang phi 18
Nha Trang Fish Fillet Rice Noodle Soup

T Thurs
22/10/2026

Com tAm thit nuéng
Broken Rice with Grilled Pork

23/10/2026

Chio tém nim
Shrimp & Mushroom Congee

COMMON V(Mz‘if‘) DISHES Xoi ga xé Khoai lang & bip hip X6i min cha lua Khoai mi hip dira Com niim c4 ngir rong bién
Mén min Sticky Rice with Shredded Chicken Steamed Sweet Potato & Corn Savory Sticky Rice with Vietnamese Pork Sausage Steamed Cassava with Coconut Tuna & Seaweed Rice Balls
Bénh mi trimg phd mai Mini hamburger bo Sandwich ga phé mai Bénh mi gion xic xich phé mai French toast trimg phé mai
Egg & Cheese Baguette Mini Beef Burger Chicken & Cheese Sandwich Crispy Sausage & Cheese Baguette Savory Egg & Cheese French Toast
VEGETARIAN DISHES Mién ném chay Bénh cuén chay Bin nim diu hii Com tAm swdm chay
Moén chay Vegetarian Mushroom Glass Noodle Soup Vegetarian Steamed Rice Rolls

Tofu & Mushroom Rice Noodle Soup

Broken Rice with Vegetarian Cutlet

Chdo nam rau ci

Sira tuoi - Fresh milk

Sira tuoi - Fresh milk

Sira twoi - Fresh milk

Sira tuoi - Fresh milk

Vegetable & Mushroom Congee

LUNCH

ASIAN DISHES 1
Mén &in Chau A 1

Ga phi 1€ s6t Bulgogi Han Quéc
Korean Bulgogi Chicken Fillet

Bo xao hanh kiéu Nhat
Japanese Beef & Onion Stir-Fry

Phi Ié c4 s6t miso gimg
Fish Fillet with Miso Ginger Glaze

Ga xao hat diéu kiéu Hoa
Chinese Chicken & Cashew Stir-Fry

Bo st bulgogi nim
Beef Bulgogi with Mushrooms

ASIAN DISHES 2
Mén &in Chau A 2

Thiin heo st twong diu Han Quéc
Pork Tenderloin with Korean Soybean Glaze

Phi I& c4 hap gimg hanh kiéu Hoa
Chinese Steamed Fish Fillet with Ginger & Scallion

Ga sbt Teriyaki mé rang
Sesame Teriyaki Chicken

Bo xao bong cii st diu hao
Beef & Broccoli in Oyster Sauce

Phi Ié ga st Gochujang mt ong nhe
Chicken Fillet with Mild Honey Gochujang Glaze

WESTERN DISHES 1
Mén Au 1

Ga nuwéng rosemary chanh

oo A
Bo vién sot nam

C4 phi 1€ nuwéng thao moc

Thién heo nuéng mu tat mit ong

Ga cudn rau chén vit phd mai

Rosemary Lemon Grilled Chicken Beef with Gravy Herb-Baked Fish Fillet Honey Mustard Roasted Pork Tenderloin Spinach & Cheese Stuffed Chicken
RS THENIDEHESE Penne st ca chua bd bim CA phi Ié s6t bo chanh Ga nuéng paprika v6i khoai tiy Bo him rau cii kiéu Au
MBI ATZ Penne with Beef Tomato Sauce Fish Fillet with Lemon Butter Sauce Paprika Chicken with Roasted Potatoes ‘Western-Style Beef & Vegetable Stew
VIR IDEE L Dau hii sét Bulgogi chay Ném dui ga xao Teriyaki Pau hii non sét nim kiéu Hoa Mi ciin xao hat diéu Com trén Bibimbap chay
RIGHChEY Vegetarian Bulgogi Tofu Teriyaki King Oyster Mushrooms Silken Tofu with Chinese Mushroom Sauce Seitan & Cashew Stir-Fry Vegetarian Bibimbap
Thanh long, I& & rau mim — st chanh diy A ATA o n el %
Téo, dua leo & xa liich — st chanh Dragon Fruit, Pear & Sprouts — Passion Fruit Xodi, dua leo & xa lich — st chanh Cam, tio xanh & xa lich — citrus dressing Thom, dua leo & bap cii tim — sot chanh
SALAD Appl Dressi Orange, Green Apple & Lettuce — Cltrus Dressmg Pineapple, Cucumber & Red Cabbage — Lime
| pple, Cucumber & Leltuce lee Dressmg ressing Mango, Cncumber & Lettuce lee Dressmg Siip lo, bip non & dau que — sot m ressmg
Quily rau Bip cii tim, ca rot & bip — sot mé Béng cii, ddu Ha Lan & ca rét — sot yogurt nhe Cii dén, bip cai & ca rot — gidm tdo N >
J Canllﬂower, Baby Corn & Green Beans — Sesame Ca chua bi, xa lich & bap olive oil dressing
Red Cabbage, Carrot & Corn — Sesame Dressing Broccoli, Green Peas & Carrot — Light Yogurt Beetroot, Cabbage & Carrot — Apple Vinaigrette 3 e 5
Dressing Dressing (Cherry Tomato, Lettuce & Corn — Olive Oil Dressing
Stip ca rit gimg Sip Khoai tiy téi tiy Stp diu Ha Lan Stp ca chua rau ci Stip siip lo' triing
SouP Carrot & Ginger Soup Potato & Leek Soup Green Pea Soup Tomato & Vegetable Soup Creamy Cauliflower Soup
Canh N N :
o Canh cii théo niu thijt bAm Canh bi dao nfu tom Canh rong bién diu hil thit bim Canh rau dén niu thit Canh bap cai cudn thit
Napa Cabbage Soup with Minced Pork ‘Winter Melon Soup with Shrimp Seaweed, Tofu & Minced Pork Soup Amaranth Soup with Minced Pork Cabbage & Pork Soup
Do Oi Dua hiu Thanh long Ché du xanh Trai ciy theo mia
TG Guava ‘Watermelon Dragon Fruit Mung Bean Sweet Soup Seasonal Fruit
Cii thia xa0 nAm Bip cii xao ca rot Cai ngot xao toi Phu que xdo mé Béng céi xao nAm
SIDE DISHES Stir-Fried Bok Choy & Mushrooms Stir-Fried Cabbage & Carrot Garlic Choy Sum Sesame Green Beans Stir-Fried Broccoli & Mushrooms
Mén iin ke <
onankem Khoai lang nuéng thio me Bi d6 nuéng Khoai tiy baby nuéng rosemary Bi ngoi 4p chio thio me Bip hat xao bo nhe
Herb-Roasted Sweet Potato Roasted Pumpkin Rosemary Roasted Baby Potatoes Herb-Sautéed Zucchini Light Buttered Sweet Corn
MEXICAN DISHES Com Mexico bo bim, du dé & bip Com Mexico ga fajita Com Mexico c4 phi 1€ salsa ca chua Com Mexico tom, bip & diu den Phé xao st nau ga I3 qué
MLADEm D Mexican Beef, Red Bean & Corn Rice Bowl Chicken Fajita Rice Bowl Mexican Fish Fillet & Tomato Salsa Rice Bowl Mexican Shrimp, Corn & Black Bean Rice Bowl Stir-fried pho with chicken, basil, and brown sauce
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SNA MARIANRPOLIS
INTERNATIONAL SCHOOL

BIEN HOA CAMPUS

WEEKLY MENU 19/10/2026-23/10/2026

Thir 2/ Mon Thir 3/ Tues Thir 4/ Wed Thir 5/ Thurs Thir 6/ Fri
19/10/2026 20/10/2026 21/10/2026 22/10/2026 23/10/2026
Banh khoai lang phd mai Banh bao x4 xiu = Drf“%;'r':"sgo:“‘:vig& P Tokbokki s8t c chua ngot nhe B4nh mi bo téi phd mai
Sweet Potato Cheese Cake Char Siu Steamed Bun 88 P Chi kp Mild Tomato Tokbokki Garlic Butter Cheese Bread
icken
SNACK VEGETARIAN DISHES Banh khoai lang phé mai Banh bao rau ci Siip tritng bip rau ci Tokbokki s6t ca chua ngot nhe Banh mi bo t6i phd mai
Moén Chay Sweet Potato Cheese Cake Vegetable Steamed Bun Egg Drop Corn & Vegetable Soup Mild Tomato Tokbokki Garlic Butter Cheese Bread
Nuwée chanh day Sira chua Nuée ép bi Sira diu nanh Nuée cam
Passion Fruit Drink Yogurt Guava Juice Soy Milk Orange Juice
OPTION 1 Ga xao girng hanh Ca4 kho tiéu Bo xio rau cii kiéu Han Thit heo kho trirng cut
Ginger Scallion Chicken Braised Fish with Pepper Korean Beef & Vegetable Stir-Fry Braised Pork & Quails Egg
EITONG C4 nwéng bo toi Ga nuéng thio mdc Mi Y bd bim Swon cbt 1t BBQ
Garlic Butter Baked Fish Herb-Roasted Chicken Spaghetti Bolognese BBQ Pork Chops
Mi Udon xao hai san kiéu Nhit
. Japanese Seafood Yaki Udon
Canh bi dé thit bam Canh cai xanh Canh rong bién Canbh riéu ca
Pumpkin Soup with Minced Pork Mustard Green Soup Seaweed Soup Sweet & Sour Fish Soup
soup
Canh
DINNER Sip rau ci Minestrone Sip khoai lang Sip ga rau ci Sup ca chua
Vegetable Minestrone Sweet Potato Soup Chicken & Vegetable Soup Tomato Soup
Ca tim m& hanh Su hao xao gia Bi Xanh xao téi Cai Thia Lugc Salad
Sautéed eggplant with scallion oil Stir-fried kohlrabi with bean sprouts Stir-fried green squash with garlic Boiled bok choy ala
SIDE DISH
Moén in kém S
Rau cii nwéng kiéu Phap Ném xao0 bo thio moc Khoai tiy chién Piu que xao bacon kiéu Au
French-Style Roasted Vegetables Sautéed Mushrooms with Herb Butter French fries French-Style Green Beans with Bacon
DESERT Trai cay Dua héu Trai cay Trai cay Trai cay
Trang miéng Fruit Watermelon Fruit Fruit Fruit

0932 083 88 info@snamarianapolis.edu.vn © 397, 30/4 Street, Tran Bien Ward, THE SCHOOL FOR FUTURE LEADERS
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BIEN HOA CAMPUS

SNA MARIANRPOLIS
INTERNATIONAL SCHOOL

WEEKLY MENU 26/10/2026-30/10/2026

Thir 6/ Fri

10/2026

Phé ga xé Biin moc Bénh w6t thit nwéng Hii tiéu Nam Vang Chdo c4 phi 1@ thi la
Shredded Chicken Pho Pork Meatball Rice Noodle Soup Steamed Rice Sheets with Grilled Pork Phnom Penh-Style Noodle Soup Fish Fillet & Dill Congee
COMMON (Main) DISHES Xoi du xanh cha bong Khoai lang tim hip & bip Banh gio Xoi ga ndm Khoai mi hiip mé dira
M6én miin Mung Bean Sticky Rice with Pork Floss Steamed Purple Sweet Potato & Corn Vietnamese Savory Rice Dumpling Chicken & Mushroom Sticky Rice Steamed Cassava with Sesame & Coconut
BREAKFAST Mini burger ga phd mai Bénh mi trimg xiic xich Sandwich ca ngir phd mai Bénh mi gion ga nuéng Sandwich trimg phé mai nuéng
Mini Chicken Cheeseburger Egg & Sausage Baguette Tuna & Cheese Sandwich Grilled Chicken Crispy Baguette Grilled Egg & Cheese Sandwich
VEGETARIAN DISHES Phé ndm chay Biin moc chay Bénh wét chay Hii tiéu chay
Mb6n chay Vegetarian Mushroom Pho Vegetarian Rice Noodle Soup Vegetarian Steamed Rice Sheets Vegetarian Hu Tieu Chdo diu xanh ndm
Mung Bean & Mushroom Congee
Sira tuoi - Fresh milk Sira tuoi - Fresh milk Sira twoi - Fresh milk Sira tuoi - Fresh milk
ASIAN DISHES 1 Ga phi Ié s6t tuong Han Bo xa0 nim Shimeji kiéu Nhat Phi Ié c4 sét Teriyaki gimg Thiin heo xao kim chi nhe Ga sbt me kiéu Han
MIDEmEHm A Korean Soy-Glazed Chicken Fillet Japanese Beef & Shimeji Stir-Fry Ginger Teriyaki Fish Fillet Mild Kimchi Pork Tenderloin Stir-Fry Korean Sesame Chicken
AL D RIEES? Tém xao trimg kiéu Hoa Miso gl:i:l?:nsg:\.::s :[;;;; cS‘:ir B Bo xao 6t chudng sbt tiéu den Phi Ié ¢4 hip nim déng cd Bo xao hanh I kiéu Nhat
SmEmEEm A2 Chinese Shrimp & Egg Stir-Fry & B Black Pepper Beef & Bell Pepper Stir-Fry Steamed Fish Fillet with Shiitake Japanese Beef & Scallion Stir-Fry
RES TR NID R Ca phi 1& nwéng chanh thio mjc Ga cufn phd mai nuéng B0 him ci chua rau ci Thiin heo 4p chio st nim Ca phi 1€ nwéng bo' thio mde
sim Al Lemon Herb Baked Fish Fillet Baked Cheese-Stuffed Chicken Beef & Vegetable Tomato Stew Pan-Seared Pork Tenderloin with Mushroom Sauce Herb Butter Baked Fish Fillet
RS THENIDEHESE Fusilli sét ca chua ga C4 phi 1€ gratin phé mai Ga nuéng mit ong mu tat Pasta nim st ca chua
MEDATZ Chicken Tomato Fusilli Cheese-Gratin Fish Fillet Honey Mustard Baked Chicken Mushroom Tomato Pasta
VRPN L Pau hii Teriyaki nim Com ca ri Nhit chay Nim bao ngu sét mé Han Quéc DAu hii Mapo chay Mién xio rau cii kiéu Han
RIGHCHLEY Teriyaki Tofu & Mushrooms Vegetarian Japanese Curry Rice Korean Sesame Oyster Mushrooms Vegetarian Mapo Tofu Korean Vegetable Glass Noodles
S < 6 5 5
L&, dua leo & xa lach — citrus dressing Oi, tdo & rau mim — sdt chanh mét ong Aoty l‘"‘?’ L=l Ch?nh da).’ Xoai, tdo & xa lach — lime dressing Cam,‘ (o EsEmnkD= cltrus.dressmg .
SALAD N 5 . . Dragon Fruit, Cucumber & Lettuce — Passion Fruit N H Orange, Pineapple & Cucumber — Citrus Dressing
Pear, Cucumber & Lettuce — Citrus Dressing Guava, Apple & Sprouts — Honey Lime Dressing B Mango, Apple & Lettuce — Lime Dressing 3 CopE A 314 " . "
Fry A 25 on & A Pt 2 o P e essing A e N a Ca chua bi, bap cdi & xa lich — olive oil dressing
Quiy rau Bong cai, ca rot & bap — sot me Siip lo, ddu que & ca rot — vinaigrette CEP A P PO Bong cii, bap non & ddu Ha Lan — lemon dressing N .
Broccoli, Carrot & Corn — Sesame Dressing Cauliflower, Green Beans & Carrot — Vinaigrette LRI, 7D e =il Broccoli, Baby Corn & Green Peas — Lemon Dressing (Gl e, (Co e Lziiope =0 e O
LUNCH ? ’ Red Cabbage, Corn & Carrot — Sesame Dressing ’ Dressing
Siip khoai tay ca rét Sip ga rau ci Stp miso rau ci Siip déu tring ca chua Stp bi dé gung
soup Potato & Carrot Soup Chicken & Vegetable Soup Vegetable Miso Soup Tomato & White Bean Soup Pumpkin & Ginger Soup
Canh 3 2
- Canh mdng toi thit bim Canh bi xanh niu tém Canh cai ngot nfu thit Canh rong bién trimg Canh rau cit
Malabar Spinach Soup with Minced Pork ‘Winter Melon Soup with Shrimp Choy Sum Soup with Minced Pork Seaweed & Egg Soup Vietnamese Vegetable Soup
Do Dua hiu Thanh long Rau ciu Che hat sen Trii ciy theo mia
TG Watermelon Dragon Fruit Jelly Lotus Seed Sweet Soup Seasonal Fruit
Cii bé xi xao bip non Su su xao ca rbt Biép cii tim xao ndm Cii thio xa0 nim Rau mudng xao toi
SIDE DISHES Stir-Fried Spinach & Baby Corn Stir-Fried Chayote & Carrot Stir-Fried Red Cabbage & Mushrooms Stir-Fried Napa Cabbage & Mushrooms Garlic Water Spinach
Mén iin ke 2
onaniem Khoai mén nuéng thio moc Bi dé & bi ngodi nuéng Khoai lang nghién Pau triing him ca chua thio mjc Khoai tiy nghién
Herb-Roasted Taro Roasted Pumpkin & Zucchini Mashed Sweet Potato Herb Tomato Braised White Beans Mashed Potato
NI D B Com Mexico bo st ca chua, bip & ddu den Com Mexico ga nuéng paprika Com Mexico tdom chanh ngd Com Mexico cé sot salsa xoai Mi Udon bd him
VIO Mexican Fish & Mango Salsa Rice Bowl Stewed Beef Udon

Mexican Beef, Corn & Black Bean Rice Bowl

Paprika Chicken Mexican Rice Bowl

Cilantro Lime Shrimp Rice Bowl
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Thir 2/ Mon

26/10/2026

Banh khoai mén chién
Crispy Taro Cake

Thir 3/ Tues

27/10/2026

Ha cio hip
Steamed Dumplings

Thir 4/ Wed

28/10/2026

Sup ga rong bién
Chicken & Seaweed Soup

Thir 5/ Thurs

29/10/2026

Banh gao phé mai nuéng
Baked Cheese Rice Cakes

Thit 6/ Fri

30/10/2026

Banh bao ga nim
Chicken & Mushroom Steamed Bun

SNACK VEGETARIAN DISHES Béanh khoai mén chién Ha4 cdo rau ci hip Sip rong bién dau hii Banh gao phé mai nuéng Banh bao nim rau ci
Moén Chay Crispy Taro Cake Steamed Vegetable Dumplings Tofu & Seaweed Soup Baked Cheese Rice Cakes Mushroom & Vegetable Steamed Bun
Nuée thom bac ha Sira chua Nuéc ép tao Sira diu nanh Nuéc chanh diy

Pineapple & Mint Drink Yogurt Apple Juice Soy Milk Passion Fruit Drink
OPTION 1 Ga kho girng Ci bién kho ca Bo xa0 hanh cin Thit heo kho trirng cut

Ginger Braised Chicken Braised Sea Fish with Tomato Beef Stir-Fry with Celery & Onion Braised Pork with Quail Eggs
OPTION 2 Ca nuwéng chanh bo Ga nuéng paprika Pasta hai san sbt ca chua Swon ciru nwéng thio moc

Lemon Butter Baked Fish Paprika Roasted Chicken Seafood Tomato Pasta Herb-Roasted Lamb Chops

Com bd Gyudon kiéu Nhat
. it bi . Japanese Beef Gyudon
Canh cai ngot thit bim . gz:ttrff'r“etz‘s’ S‘(';:' hv;'i't'; o] Canh bi dao Canh khoai m thit bim
Choy Sum Soup with Minced Pork g P Winter Melon Soup Purple Yam Soup with Minced Pork
sSoup pork
Canh
DINNER Siip ddu Ha Lan Sip ca rét ging Sip khoai tay toi tiy Siup rau ci Minestrone
Green Pea Soup Carrot & Ginger Soup Potato & Leek Soup Vegetable Minestrone
Ca tim m& hanh Su hao xao gia Bi Xanh xao téi Cai Thia Lugc Salad
Sautéed eggplant with scallion oil Stir-fried kohlrabi with bean sprouts Stir-fried green squash with garlic Boiled bok choy
SIDE DISH
Moén in kém X o
Rau ci nwéng kiéu Phap Rau xa0 bo thio mjc Khoai tiy chién Piu que xao bacon kiéu Au
French-Style Roasted Vegetables Sautéed Vegetables with Herb Butter French fries French-Style Green Beans with Bacon
DESERT Trai cay Dua héu Trai cay Trai cay Trai cay

Trang miéng Fruit Watermelon Fruit Fruit Fruit
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