IET ~U

VIET AU INTERNATIONAL PRIMARY SCHOOL
TRUONG TIEU HQC QUOC TE VIET AU

VAUIS 2026 -2027 MENU

INTERNATIONAL THU'C PON NAM HQC 2026-2027
SCHOOL
From Oct 01 to Oct 31 2026)
(Ap dung tir ngay 01/10/2026 dén ngay 31/10/2026)
Thursday Friday
Weck T Thir 5 Thir 6
Tuan 1
1-Oct-26 2-Oct-26
Option 1 Beef Noodle soup Steamed rice pancake
Breakfast Lua chon 1 Phé Bo Banh wdt chi lua
Bira sang Option 2 Shrimp porridge Herbal Chicken Noodles
Luwa chon 2 Chao tom Mi ga tiém
Sou Tofu & Chive Soup with Pork Seaweed soup
. P Canh dau hii he with minced meat
Mon canh Aoy <X R
nau thit Canh rong bién thit bam
Ri ith E
Option 1 Beef Stew with Radish ice with Egg and
P R Shrimp Sauce
. Lua chon 1 Bo ham cu cai L, PR
- Main course Com phi trirng sot tom
5 E‘ Mén min
i Beef 1 ith Pickled Must
S chinh Option 2 Fried Egg eef Noodles wi ickled Mustard
= E Lwa chon 2 Trieng 6p la Greens
Ha e &op Mi bb céi chua
Stir fried - Vegetables Stir-fried cowpeas with garlic
Mon xao - Rau cu Diu que xao toi
Dessert Seasonal fruits
Trang miéng Trai cay theo mua
1. Rice Noodles with .
Minced Pork 1. Pizza
Snack Bi thit bi Banh Pizza
Bira Xé un £a0 Tt Jdm 2. Vina Milk
2. Vina Milk Sira Vinamilk
Sira Vinamilk
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VIET AU INTERNATIONAL PRIMARY SCHOOL
TRUONG TIEU HOC QUOC TE VIET AU

INTERNATIONAL
SCHoOL VAUIS 2026 -2027 MENU
THU'C PON NAM HOQC 2026-2027
From Oct 01 to Oct 31 2026)
(Ap dung tir ngay 01/10/2026 dén ngay 31/10/2026)
Week 3 Monday Tuesday Wednesday Thursday Friday
Tuin 3 Thir 2 Thir 3 Thir 4 Thir 5 Thir 6
5-Oct-26 6-Oct-26 7-Oct-26 8-Oct-26 9-Oct-26
Option 1 Braised beef noodle Shrimp noodle Quang noodle soup Vletnames.e grilled pork with Fermented fish noodle soup
S PPN C rice noodles , P
Luwa chon 1 Hu tiéu bo kho Bin riéu tom Mi quéing Biin thit nué Bin mam
Breakfast un thit nuéng
Bira sing Sticky Ri ith Shredded Pork, P ki
Option 2 tely Rice V,VI redde Beefsteak - Bread Hanoi Grilled Pork Noodles Hue style Noodle Soup or. > ump . "
Lua chon 2 Chicken Bénh mi - bo bit tét Biin cha Ha Nji Biin bo Hué & Millet Porridge
: : Xoi ga xé : Chio thit bam , hat ké bi dé
tleaf ith
Soup Purple yam soup Swe;ﬁiie(slol;l:r:l Green pumpkin soup Cabbage soup
Mon canh Canh khoai mé& niu tém S T Canh bi xanh nu tém Canbh cai din thit bim
Canh rau ngoét nau thit bam :
Option 1 Fried Squid Rings Bl‘a.l.SQd Chicken with Steamed Fish with Soy Sauce P(.)p corn Chicken Stewed Pork Ribs
. oy Shiitake Mushrooms LAy 1A with Honey Sauce .
= Main Lwa chgn 1 Muc khoanh chién gion . ; Ca hap xi dau N K. A, A Lagu suwon
< E : : : Ga kho nam huong Ga popcorn sot mit ong
S = course
5§ |Monmin il Fried fish fillet with Ci basa P Braised B
= chinh Option 2 . Quail eggs ried fish frfet-wi Char Siu Pork 4 basa Fepper-Braised Basa Roasted Chicken Noodles
Luwa chon 2 with sweet soy sauce lemongrass Nac diim nwéne x4 xiu Fish Mi o3 qua
: : Tritng cit sot twong xi mudi Phi 1€ ca co chién sa : g Ca basa kho tiéu g4 quay
Stir fried - Vegetables Boiled bottle gourd NAm kim chim xao Stir-fried okra steamed Stir-fried Green Peas
Mon xao - Rau ci BAu luéc Stir-fried enokitake DPiu bip ludc Piu Ha Lan xao
Dessert Seasonal fruits Seasonal fruits Seasonal fruits Seasonal fruits Seasonal fruits
Trang miéng Trai cay theo mua Trai cay theo mua

Trai cdy theo mua

Trai cay theo mua

Trai cdy theo mua

Snack
Bira Xé

1. Clam Porridge
Chao nghéu
2. Vina Milk
Sira Vinamilk

1. Korean Rice Cakes
Bénh gao han quéc
2. Vina Milk
Sira Vinamilk

1. Steamed Seafood Dumplings
Banh Mandu thit hap

2. Vinamilk yogurt
Sira chua dn Vinamilk

1. Kimbap
Com cudn han quéc
2. Vina Milk
Sira Vinamilk

1. Salt egg sponge cake
Béanh mi trimg mudi cha bong
2. Vina Milk
Sira Vinamilk
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INTERNATIONAL

VIET AU INTERNATIONAL PRIMARY SCHOOL
TRUONG TIEU HQC QUOC TE VIET AU

scHooL VAUIS 202!5 -2027 MENU
THUC PON NAM HOQC 2026-2027
From Oct 01 to Oct 31 2026)
(Ap dung tir ngay 01/10/2026 dén ngay 31/10/2026)
Week 4 Monday Tuesday Wednesday Thursday Friday
Tuln 4 Thir 2 Thir 3 Thi 4 Thit 5 Thit 6
12-Oct-26 13-Oct-26 14-Oct-26 15-Oct-26 16-Oct-26
. . . Fish noodle soup with sour .
Option 1 Chicken Noodle soup Pork Ball noodles Soup Long Xuyen broken rice Rice noodle soup
NP . £ N bamboo ,
Luwa chon 1 Phé Ga xé Biin moc Com tam long xuyén L.z - Canh bun
Bun c4 nau mang chua
Breakfast Savory sticky rice (Pm:k Sau’sage,
Bita san Pork FlossSavory sticky rice
& . (Pork Sausage, Pork Floss, Fine rice vermicelli . Broken Rice with Grilled Pork and
Option 2 . . . Crab noodles Soup Steamed rice pancake .
Lua chon 2 Sausage & Quail Eggs with crispy pork Bénh canh cua Bénh w6t chi lua Shredded Pork Skin
N * X6i 14 dira man (cha lua, cha Banh héi heo quay : Com tAm swon bi
béng, lap xwéng, triung cut) ,
Sausage & Quail Eggs
Soup Watercress Soup Pumpkin soup w pork Garland 'Chryfanthemum Soup Winter Melon Soup with Shrimp
4 514 foaz o X . with Minced Pork A
Mon canh Canh xa lach xoong Canh bi dé nau thit NS Ll Canh bau nau tém
: Canh tan 6 nau thit bam
Option 1 Grilled Pork Skewers Brafsed Pork Shrimp with Salted Egg and Corn Vietnamese shaking Beef ) 'Soft i\loodl.es & F'lSh .]il“et -
Lura chon 1 Nem lui nuén with Eggs Sauce Bo liic lic khoai tdy chién Hi tiu mém , file cd loc kiéu nguoi
: : : g Thit kho tring Tom sbt trirng mudi, b?ip ’ Y hoa
= Main course
3 E Mén min chinh
5 £ Option 2 . Br.msed pork Seafood Spring R'olls with Meatball with egg in BBQ sauce Crab Stick Egg Roll Macaroni with beef, mustard
= Lua chon 2 with pickled mustard Mayonnaise Xiu mai boc trimg st BBQ Tring chién cudn thanh cua greens, and carrots <
: y Heo quay kho cdi chua Cha gio hai sin sot mayonie oo y Nui xao bo , rau cai ngot ca rot
e e . . . Steamed brocoli e
Stir fried - Vegetables Stir-fried chayote shoots Stir-Fried Cabbage with Meat o \e Stir-fried Bok choy
PR . N C .y . Bong cdi xanh P S
Moén xao - Rau ci Dot su xao Bap cai xao thit . % Cai thia xao dau hao
Da Lat hap
Dessert Seasonal fruits Seasonal fruits
Trang miéng

Trai ciy theo mua

Trai ciy theo mua

Seasonal fruits
Trai ciy theo mua

Seasonal fruits
Trai ciy theo mua

Seasonal fruits
Trai ciy theo mua

1. Hot Rice Cake with Minced
. . . 1.Steamed Bamboo-Shoot 1. Hotdog
1. Rolled Sandwich 1. Fried Rice . Pork ,
. A oA N Dumplings . ., Banh Hotdog
Snack Sandwich cudn Com chién thip cam . . X P Banh dic néng Ky oerep 1
U . . . . Ha cdo cau tre hap Y sot thit bam
Bira Xe 2. Vina Milk 2. Vina Milk . . sot thit bam N
R . PO . 2. Vina Milk . . 2. Vina Milk
Sira Vinamilk Sira Vinamilk U . 2. Vina Milk U .
Sira Vinamilk R . Sira Vinamilk
Sira Vinamilk
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VIET AU INTERNATIONAL PRIMARY SCHOOL
TRUONG TIEU HQC QUOC TE VIET AU

SCHOOL VAUIS 2026 -2027 MENU
THU'C PON NAM HQC 2026-2027
From Oct 01 to Oct 31 2026)
(Ap dung tir ngay 01/10/2026 dén ngay 31/10/2026)
Week § Monday Tuesday Wednesday Thursday Friday
Tudn 5 Thir 2 Thir 3 Thir 4 Thir 5 Thit 6
19-Oct-26 20-Oct-26 21-Oct-26 22-Oct-26 23-Oct-26
Option 1 Noodle soup with pork ribs Crab Noodle Soup Thick noodle soup with fish Beef ball Noodle soup Mixed Quang noodles
Lua chon 1 Banh canh swon non Banh da cua Banh canh bt gao file ca loc Phé Bo vién Mi quéng tron
Breakfast
Bira sang
Option 2 Grilled Sausage Noodles Egg noodles with charxiu | Asparagus soup with crab meat Grilled pork bread Squid and carrot congee
Lua chon 2 Biin Nem nwéng Mi x4 xiu khé Sup mang tay thit cua Béanh mi thit nuwéng Chio mue ca rot
Soup Giang Leaf Chicken Soup Sour Shrimp Soup with Taro Meatball Soup Vegetaﬁble Soup with .Seaw.eed soup
Moén canh Canh ga 14 gian Stem Canh soup nau thit bim Minced Pork with minced meat
g glang Canh chua tom bac ha P : Canbh cii ciic thit bim Canh rong bién thit bim
Option 1 Pork Belly Fried Fried Fish Cakes Fried Egg Butter fried-frog Fried Rice
. Lua chon 1 Ba roi chién gion Cha ca chién Tring op la Piii éch chién bo Com chién dwong chau
= Main course
s £ Moén man
S = ] Fish with . . .
= , -
3 S chinh Option 2 passion fruit sauce Stir fr::r::grkl)]:‘:iy with Beef with Mushroom Sauce Fish with Tomato Sauce Ramen Noodles
= Luwa chon 2 Ca ap chio sbt L. P ¢ X Bo ap chao s6t nAm C4 thu nhat sét ca Mi ramen
‘ : R Ba chi xa0 mam ruoc :
chanh day
Stir fried - Vegetables Stir-Fried Bok.Choy with Steamed brocoli Beans & Carrots Garlic Mushrooms
P . Garlic A ae 2 A A A s AL A A Lo o s oe
Mon xao - Rau cu ve A . Bong cai trang Da Lat hap dau cove, ca rot hap Nam dui ga xao toi
cdi ngong xao téi
Dessert Seasonal fruits Seasonal fruits Seasonal fruits Seasonal fruits Seasonal fruits
Trang miéng Trai cdy theo mua Trai cay theo mua Trai cdy theo mua

Trai cay theo mua

Trai cay theo mua

Snack
Bira Xé

1.Shrimp noodle
Mi xao hai san
2. Vina Milk
Sira Vinamilk

1. Shrimp & Pork Wontons
Hoanh thanh tom thi

2. Vina Milk

Sira Vinamilk

1. Doraemon Pancake
Banh ran Doraemon
2. Vina Milk
Sira Vinamilk

Sup mang tay thit cua
2. Vina Milk
Sira Vinamilk

1. Asparagus soup with crab meat

1. Sausage Bread with Floss
Banh xuc xich cha bong hanh
2. Vina Milk
Sira Vinamilk
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VIET AU INTERNATIONAL PRIMARY SCHOOL
TRUONG TIEU HQC QUOC TE VIET AU

VAUIS 2026 -2027 MENU

THU'C PON NAM HOQC 2026-2027
SCHoOL
From Oct 01 to Oct 31 2026)
(Ap dung tiv ngay 01/10/2026 dén ngay 31/10/2026)
Week 1 Monday Tuesday Wednesday Monday Friday
Tuin 1 Thir 2 Thwr 3 Thir 4 Thwr 5 Thit 6
26-Oct-26 27-Oct-26 28-Oct-26 29-Oct-26 30-Oct-26
Option 1 ThaiLand noodles Char Siu Sticky Rice Nghe-Style Stir-Fried Ecl Crispy Fried Fish Cake Long Xuyen broken rice
. (. PO Glass Noodles Noodle Soup £ .
Lua chon 1 Bin Thai X6i x4 xiu % L., " L A Ay Com tam long xuyén
Breakfast Mién lwon xao xir nghé Bin ca diéu hong file chién gion
Bira sang
" .
Option 2 Fish porridge Hue style Noodle Soup S al;v[;l?lc:l:gl:; soup Beefsteak - Bread Rice Noodles
Luwa chon 2 Ch#o ¢4 nim rom Bin bo Hué . DA p . Banh mi - bo bit tét Hii tiéu Nam Vang
Nui sao niau tom twoi
Tof hi ith Pork
Soup Jute Leaf Soup Green pumpkin soup Pumpkin soup w pork ot &Cinlhvf“lsslllnl:] vl:; or
Moén canh Canh rau day Canh bi xanh niu tom Canh bi d6 néu thit Ao
nau thit
Option 1 Sweet & Sour Squid Braised c‘hlcken with Braised Fish with Fried Chicken Wings Stir-fried Rice Noodles
Lua chon 1 Mue xao chua ngot coriander Black Pepper Canh Ga chién gion Hii tiu mém xao thip cim
: : : £ Ga kho rau ram Ca diéu hong kho tiéu g P
Main course
- Mén man
S z chinh Fried Chicken Drumettes Steamed Egg with Minced Pork
s = Option 2 S Shirmp with pork Cutlet grilled Chicken Noodle Soup
S = with Fish Sauce N . . R O and Wood Ear Mushrooms , A . X
~ e Lua chon 2 Cae v en , P Tom rim thit ba chi Cot let ram , ; e A - Bun ga him si, nam huong
= Dui téi ga chién nuédc mam Trirng hap, thit bam, méc nhi

Stir fried - Vegetables
Moén xao - Rau ci

Beans & Carrots
dau cove, ca rét hip

Boiled bottle gourd
Bau lue

Stir-fried Zucchini
Bi ngoi xao

Steamed brocoli
Bong cdi xanh
Pa Lat hip

Dessert
Trang miéng

Seasonal fruits
Trai cdy theo mua

Seasonal fruits
Trai cdy theo mua

Seasonal fruits
Trai cdy theo mua

Seasonal fruits
Trai cdy theo mua

Seasonal fruits
Trai ciy theo mua

Snack
Bira Xé

1. Sticky Rice Cake with
Vietnamese Pork Sausage
Banh day cha lua
2. Vina Milk
Sira Vinamilk

1. Shrimp & Pork Pasta
Nui tom thit
2. Vina Milk
Sira Vinamilk

1. Steamed Sweet Potato
and Corn
Khoai lang, bz"lp hép
2. Vina Milk Probi
Sira chua uéng probi

1.Crab soup
1. Soup bip cua

2. Vina Milk
Sira Vinamilk

1. Pork Patty Cake
(Snail shape)
Bénh dc cha
2. Vina Milk

Sira Vinamilk




