Pre K/ Grade 2 Menu A

Monday
02-Nov-26

Tuesday
03-Nov-26

Wednesday

04-Nov-26

Thursday
05-Nov-26

06-Nov-26

Marble Cake

Steamed Buns

Chocolate Sticks

Salad

Roasted Pork
with Gravy

Grilled Fish

Sauteed Carrots

Maxim Potatoes

Stir Fried
Chicken with
Spring Onions

Boiled Egg

Steamed Rice

Pork Udon

Seasonal Fresh
Fruits

Salad

Swedish Pork
Balls

Pasta with
Chicken Ham &
Mushrooms

Baked Pumpkin

Boiled Potatoes

Teriyaki Chicken

Fried Fish with
Garlic

Steamed Rice

Minced Pork &
Pork Ball Noodles

Seasonal Fresh
Fruits

Salad

Roasted Chicken

Scrambled Egg

Baked Carrots

French Fries

Fried Pork

Steamed Fish

Steamed Rice

Sukiyaki

Seasonal Fresh
Fruits

Dessert

Morning French Toast Butter Cookie
Snack
Salad Salad Salad
Main Roasted Honey | Roasted
Western Chicken Chicken
Pork Baked Fish
Stroganoff with Tomato
Sauce
Broccoli Sweet Corn
Mashed Roasted
Potatoes Potatoes
Main Stir Fried Garlic Chicken
Thai Chicken with
Basil
**No Chili
Thai Omelet Chinese
Cabbage Soup
with Minced
Pork
Steamed Rice Steamed Rice
Noodles Pork Ball Braised
Noodles Chicken
Noodles
Fruits Seasonal Fresh | Seasonal Fresh
Fruits Fruits
Dessert
Afternoon Shrimp & Crab Stick &
Snack Cheese Spring  Mayo Danish

Roll

Butterfly Puff

Mini Chocolate
Croissant

Seaweed Shrimp
& Chicken Roll

epicure

Catering



Pre K/ Grade 2 Menu A

Monday
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Tuesday
03-Nov-26
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04-Nov-26

Thursday
05-Nov-26

06-Nov-26
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Lunch Menu A

Monday

02-Nov-26

Tuesday
03-Nov-26

Wednesday

04-Nov-26

Thursday
05-Nov-26

06-Nov-26

Salad

Main
Western

Main
Thai

Main
Vegetarian

Noodles

Fruits

Dessert

Salad

Roasted Honey
Chicken

Pork
Stroganoff

Broccoli

Mashed
Potatoes

Stir Fried
Chicken with
Basil

Thai Omelet

Steamed Rice

Stir Fried
Morning Glory

Fried Tofu with
Three Flavored
Sauce

Khao Soi with
Chicken

Seasonal Fresh
Fruits

Lunch Menu

Salad

Roasted
Chicken with
Pesto Sauce

Baked Fish
with Tomato
Sauce

Sweet Corn

Roasted
Potatoes

Garlic Chicken

Pad Thai with
Eggs

Steamed Rice

Pumpkin Curry
with Tofu

Pasta Pesto

Braised
Chicken
Noodles

Seasonal Fresh
Fruits

Salad

Roasted Pork
with Black
Pepper Sauce

Grilled Fish with
Hollandaise
Sauce

Sauteed Carrots

Maxim Potatoes

Tandoori
Chicken

Pumpkin Pork
Curry

Steamed Rice

Stir Fried Tofu
with Green

. Pepper

Stir Fried Mixed
Vegetables

Pork Udon

Seasonal Fresh
Fruits

Salad

Swedish Pork
Balls

Pasta with
Chicken Ham &
Mushrooms

Baked Pumpkin

Boiled Potatoes

Green Chicken
Curry

Fried Fish with
Garlic

Steamed Rice

Stir Fried Tofu
with Curry
Powder

Stir Fried Carrots

with Onions

Minced Pork &
Pork Ball Noodles

Seasonal Fresh
Fruits

Salad

Roasted Spinach
Stuffed Chicken

Scrambled Egg

Baked Carrots

French Fries

Hung Ley Pork
Curry

Steamed Fish
with Soybean
Paste

Steamed Rice

Stir Fried
Chinese
Cabbage

Stir Fried
Eggplant

Sukiyaki

Seasonal Fresh
Fruits

Dessert



Lunch Menu A

Monday

02-Nov-26

Tuesday
03-Nov-26

Wednesday
04-Nov-26

Thursday

Salad

Main
Western

Main
Thai

Main
Vegetarian

Noodles

Fruits
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Pre K/ Grade 2 Menu B

Monday
09-Nov-26

Tuesday
10-Nov-26

Wednesday
11-Nov-26

Thursday
12-Nov-26

e

13-Nov-26

Morning
Snack

Blueberry
Danish

Butter Cake

Waffle

Purple Sweet
Potato Muffin

Cereal

Salad

Main
Western

Main
Thai

Noodles

Fruits

Dessert

Salad

Fried Chicken

Grilled
Marinated Fish
with Herb
Butter

Carrots
Roasted
Potatoes

Pork Bulgogi

Miso Soup

Steamed Rice

Minced
Chicken
Noodles

Seasonal Fresh
Fruits

Salad

Pork Schnitzel

Mediterranean
Baked Fish

Broccoli

Paprika
Potatoes
Stir Fried

Chicken with
Onions

Palo with Egg

Steamed Rice

Kiem Yi with
Minced Pork

Seasonal Fresh
Fruits

Salad

Chicken Cottage
Pie

Baked Fish with
Spinach Cream
Sauce

Carrots

Mashed
Potatoes

Stir Fried Tofu
with Mixed
Topping

Garlic Pork

Steamed Rice

Braised Pork
Noodles

Seasonal Fresh
Fruits

Salad

Roasted Chicken
with Onion
Cream Sauce

Pork Stew

Carrots & French
Beans

Boiled Potatoes

Fried Egg

Fried Fish

Steamed Rice

Macaroni Chicken
Soup

Seasonal Fresh
Fruits

Salad

Roasted Pork
with Honey

Fried Fish with
Tartar Sauce

Mixed
Vegetables

Roasted
Potatoes

Fried Chicken
with Sticky Rice

Larb with
Chicken
**No Spicy

Steamed Rice

Rad Na

Seasonal Fresh
Fruits

Dessert

epicure

Minced Pork Custard Danish Croffle
Steamed Bun

Afternoon Egg Tart Gyoza

Snack



Pre K/ Grade 2 Menu B

Monday
09-Nov-26

Tuesday

10-Nov-26

Wednesday
11-Nov-26

Thursday
12-Nov-26

13-Nov-26
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Snack
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Lunch Menu B

Monday

09-Nov-26

Tuesday
10-Nov-26

Wednesday
11-Nov-26

Thursday
12-Nov-26

13-Nov-26

Salad

Main
Western

Main
Thai

Main
Vegetarian

Noodles

Fruits

Dessert

Salad

Fried Chicken
with Onion &
Sour Cream

Grilled
Marinated Fish
with Herb
Butter

French Beans
& Carrots

Roasted
Potatoes

Stir Fried Pork
with Kimchi

Miso Soup

Steamed Rice

Stir Fried Tofu
with Kimchi

Stir Fried
Cabbage

Minced
Chicken
Noodles

Seasonal Fresh
Fruits

Lunch Menu

Salad

Pork Schnitzel

Mediterranean
Baked Fish

Broccoli
Paprika
Potatoes

Palo with Egg

Chicken Curry
with Winter
Melon

Steamed Rice

Stir Fried Tofu
with Chili
Paste

Stir Fried
Morning Glory

Kiem Yi with
Minced Pork

Seasonal Fresh
Fruits

Salad

Chicken Cottage
Pie

Baked Fish with
Spinach Cream
Sauce

Baked Carrots

Mashed

Potatoes

Tom Kha with
Chicken

Stir Fried Pork
with Shrimp
Paste

Steamed Rice

Fried Tofu with
Mixed Topping

Stir Fried Angled
Gourd with Eggs

Braised Pork
Noodles

Seasonal Fresh
Fruits

Salad

Roasted Chicken
with Onion
Cream Sauce

Pork Stew

Carrots

Boiled Potatoes

Fried Egg

Stir Fried
Chicken with
Bamboo Shoot

Steamed Rice

Stir Fried
Eggplant

Stir Fried Tofu
with Ginger

Macaroni Chicken
Soup

Seasonal Fresh
Fruits

Salad

Roasted Pork
wtih Honey

Fried Fish with
Tartar Sauce

Mixed
Vegetables

Roasted
Potatoes

Sticky Rice with
Fried Chicken

Larb with
Chicken

Steamed Rice

Larb with
Banana Blossom

Som Tum

Rad Na

Seasonal Fresh
Fruits

Dessert



Lunch Menu

Monday

09-Nov-26

Tuesday

10-Nov-26

Wednesday

11-Nov-26

Thursday
12-Nov-26

13-Nov-26

Salad

Main
Western

Main
Thai

Main
Vegetarian

Noodles

Fruits
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Pre K/ Grade 2 Menu C

epicure

Catering

Monday Tuesday Wednesday Thursday Friday

Morning
Snack

16-Nov-26

Vanilla Muffin

17-Nov-26

French Toast

18-Nov-26

Chicken Ham
Sandwich

19-Nov-26

Mini Croissant

20-Nov-26

Caramel
Cornflakes

Salad

Main
Western

Main
Thai

Noodles

Fruits

Dessert

Salad

Pork Steak

Grilled Fish

Baked
Cauliflower

Roasted
Potatoes

Hainanese
Chicken Rice

Winter Melon
Soup

Steamed Rice

Roasted Red
Pork with Egg
Noodles

Seasonal Fresh
Fruits

Salad

Spaghetti with
Rose’ Sauce

Cabbage
Rolled Chicken

Carrots

Paprika
Potatoes

Fried Egg

Baked Chicken

Steamed Rice

Sukhothai
Noodles

Seasonal Fresh
Fruits

Salad

Chicken
Schnitzel

Roasted Pork
with Corn
Cheese

Corn & Broccoli
Mashed
Potatoes

Fried Garlic Fish

Chinese
Cabbage Soup
with Minced
Pork

Steamed Rice

Pork Ramen

Seasonal Fresh
Fruits

Salad

Chicken Pasta
with Tomatoes &
Basil

Baked Fish with
Butter

Carrots

Boiled Potatoes

Stir Fried Pork
wtih Oyster
Sauce

Stir Fried Mixed
Vegetables

Steamed Rice

Minced Pork
Noodles

Seasonal Fresh
Fruits

Salad

Chicken
Parmigiana

Fish Fingers

Corn on the Cob

Sauteed
Potatoes

Chinese Braised
Pork Leg

Boiled Egg

Steamed Rice

Shredded
Chicken Noodles

Seasonal Fresh
Fruits

Dessert

Afternoon
Snack

Crispy Pie

Egg Tart with
Pumpkin

Eclair

Egg Cake

Samosa




Pre K/ Grade 2 Menu C

Monday

16-Nov-26

Tuesday
17-Nov-26

Wednesday
18-Nov-26

Thursday
19-Nov-26

20-Nov-26

Morning
Snack
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Lunch Menu C

Monday

16-Nov-26

Tuesday
17-Nov-26

Wednesday
18-Nov-26

Thursday
19-Nov-26

20-Nov-26

Salad

Main
Western

Main
Thai

Main
Vegetarian

Noodles

Fruits

Dessert

Salad

Pork Steak

Grilled Fish
with
Hollandaise
Sauce

Baked
Cauliflower

Anna Potatoes

Hainanese
Chicken Rice

Winter Melon
Soup

Steamed Rice

Stir Fried
Morning Glory

Mushroom
Curry

Roasted Red
Pork with Egg
Noodles

Seasonal Fresh
Fruits

Lunch Menu

Salad

Spaghetti with
Rose’ Sauce

Cabbage
Rolled with
Chicken

Carrots

Maxim
Potatoes

Fried Egg

Panang
Chicken Curry

Steamed Rice

Stir Fried
Vegetable
Textured
Protein with
Fried Tofu with
Three Flavored
Sauce

Sukhothai
Noodles

Seasonal Fresh
Fruits

Salad

Chicken
Schnitzel

Roasted Pork
with Corn
Cheese

Corn & Broccoli

Boiled Potatoes

Chinese
Vegetable Stew

Fried Fish with
Chili Sauce

Steamed Rice

Fried Tofu with
Tamarind Sauce

Chana Masala

Pork Ramen

Seasonal Fresh
Fruits

Salad

Chicken Paste
with Tomatoes &
Basil

Italian Baked Fish

Carrots

Roasted
Potatoes

Spicy Stir Fried
Pork

Stir Fried Mixed
Vegetables

Steamed Rice

Pasta with
Tomato & Basil

Stir Fried
Pumpkin with
Eggs

Tom Yum Noodles

Seasonal Fresh
Fruits

Salad

Chicken
Parmigiana

Baked Fish with
Lemon &
Mushroom
Sauce

Grilled Corn
Sauteed
Potatoes

Chinese Braised
Pork

Spicy Boiled Egg
Salad

Steamed Rice

Corn Fritters

Stir Fried Green
Beans with Chili
& Salt

Shredded
Chicken Noodles

Seasonal Fresh
Fruits

Dessert



Lunch Menu C

Monday

16-Nov-26

Tuesday
17-Nov-26

Wednesday
18-Nov-26

Thursday
19-Nov-26

20-Nov-26

Salad

Main
Western

Main
Thai

Main
Vegetarian

Noodles

Fruits

Dessert
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Pre K/ Grade 2 Menu D

Morning
Snack

Monday
23-Nov-26

Banana Cake

Tuesday
24-Nov-26

Blueberry Jam
Sandwich

Wednesday
25-Nov-26

Pancake

Thursday
26-Nov-26

Mini Croissant

Friday
27-Nov-26

Chocolate
Muffin

Salad

Main
Western

Main
Thai

Noodles

Fruits

Dessert

Salad

Pork Marinated
with Paprika

Chicken Pop

Carrots &
Broccoli

Roasted
Potatoes

Stir Fried
Chicken with
Oyster Sauce

Fried Boiled
Egg with
Tamarind
Sauce

Steamed Rice

Boat Noodles

Seasonal Fresh
Fruits

Salad

Lasagna

Grilled Fish
with Garlic
Butter

French Beans
& Carrots

Fried Potatoes

Fried Rice with
Chinese Pork
Sausage

Chinese
Cabbage Soup
with Tofu

Steamed Rice

Yen Ta Fo

Seasonal Fresh
Fruits

Salad

Grilled Chicken
with Lemon
Cream Sauce

Baked Spinach
with Cheese

Carrot Sticks
Buttered
Potatoes

Thai Omelet

Fried Fish

Steamed Rice

Chicken Guay Jub

Seasonal Fresh
Fruits

Salad

Spaghetti Aglioe
Olio

Pork Stew

Sweet Corn

Potato Wedges

Roasted Chicken
with Rice

Steamed Fish

with Soy Sauce

Steamed Rice

Rice Noodles with
Fish Balls

Seasonal Fresh
Fruits

Salad

Roasted Chicken
with Maple
Sauce

Fish Steak with
Truffle
Mushroom
Sauce

Carrots

Roasted
Potatoes

Sticky Rice with
Fried Chicken

Korat Stir Fried
Noodles

Steamed Rice

Liang Pork
Noodles

Seasonal Fresh
Fruits

Dessert

Afternoon
Snack

Custard
Steamed Bun

Coconut Milk
Jelly

Chicken Sausage

Roll

Hawaiian
Samosa

Fried Seaweed
Wrap Rice




Pre K/ Grade 2 Menu D

Morning
Snack

Monday
23-Nov-26
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Lunch Menu D

Monday

23-Nov-26

Tuesday
24-Nov-26

Wednesday
25-Nov-26

Thursday
26-Nov-26

27-Nov-26

Salad

Main
Western

Main
Thai

Main
Vegetaria
n

Noodles

Fruits

Dessert

Salad

Pork Marinated
with Paprika

Chicken Pop

Carrots &
Broccoli

Roasted
Potatoes

Chicken Curry
with Winter

Melon

Fried Boiled Egg
with Tamarind
Sauce

Steamed Rice

Stir-Fried Mixed
Vegetables

Banana
Blossom
Fritters

Boat Noodles

Seasonal Fresh
Fruits

Lunch Menu

Salad

Chicken
Lasagna

Grilled Fish with
Garlic Butter

French Beans &
Carrots

Fried Potatoes

Fried Rice with

Chinese Pork
Sausage

Chinese
Cabbage Soup
with Tofu

Steamed Rice

Stir Fried

| Vegetable

Textured
Protein with

Stir Fried Bok
Choy with Tofu

Yen Ta Fo

Seasonal Fresh
Fruits

Salad

Grilled Chicken
with Lemon
Cream Sauce

Baked Spinach
with Cheese
Grilled Mixed

Vegetables

Buttered
Potatoes

Thai Omelet

Thai Red
Chicken Curry

Steamed Rice

BBQ Tofu

Stir Fried Glass
Noodles

Guay Jub with
Chicken

Seasonal Fresh
Fruits

Salad

Spaghetti Aglioe
Olio

Pork Stew

Braised Cabbage

Potato Wedges

Roasted Chicken
with Rice

Nam Prik Ong
with Fresh
Vegetables

Steamed Rice

Stir Fried Kale

Tom Kha with
Mushrooms

Rice Noodles with
Fish Balls

Seasonal Fresh
Fruits

Salad

Roasted Chicken
with Maple Sauce

Fish Steak with
Truffle Mushroom
Sauce

Mixed
Vegetables

Roasted Potatoes

Sticky Rice &
Fried Chicken

Thai Spicy Grilled
Pork Salad

Steamed Rice

Som Tum

Korat Stir Fried
Noodles

Liang Pork
Noodles

Seasonal Fresh
Fruits

Dessert

With allergy-friendly options, diverse international menus, and
well-balanced choices, students are free to explore, enjoy, and Lupin
develop a healthy relationship with food every day.



Lunch Menu D

Monday

23-Nov-26

Tuesday
24-Nov-26

Wednesday
25-Nov-26

Thursday
26-Nov-26

27-Nov-26

Salad

Main
Western

Main
Thai

Main
Vegetarian

Noodles

Fruits

Dessert
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