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FOOD ORDERING INFORMATION

Meals are complimentary.
Meals are NOT served to patients who are on "Nil by Mouth” or "Tube Feeding”.
Meals should not be transferrable to another person.
All meals are HALAL certified.

MEAL SERVICE HOURS
For Inpatient Are As Follows

Breakfast: 700am-8.30am.
Lunch: 12.00pm-1.30pm.
Dinner: 6.00pm-7.30pm.

*Breakfast, lunch and dinner are only available during meal serving time.

MEAL CUT-OFF TIME
Upon Discharge

Discharge before 12pm: Only Breaklast will be provided.
Discharge before 5.00pm: Breakfast & Lunch will be provided,

MEAL CUT-OFF TIME
For Late Admission Menu

Breakfast: 9.00pm (day before)
Lunch: .00am
Dinner: 4.00pm

MEALS AFTER CUT-OFF TIME

Meals provided after the cut-off time will be accerding to the Menu of the Day.

Please consume your meals within one (1) hour
to prevent foodborne illnesses.
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FOOD ALLERGY NOTICE
NOTIS ALAHAN MAKANAN 4%

Our food may contact or may have come in contact with peanuts, tree nuts, soy, sesame,
eggs, wheat, fish, shellfish or dairy products.
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Jika anda mempunyai alahon mokaran, sila dopotkon nasihol daripada kakitangan kami
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Thank You. Terima Kasih, i,
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BREAKFAST MENU

-
Dear gpuest, please seleck anly one dish '-_"?‘_"

REGULARDIET e

MALAYSIAN BREAKFAST

i e _-';'H.I e
NASI LEMAK @ & o O &
Fragrant rice with chicken rendang, anchovy sambal,
boiled egg, cucumber and peanuts

i
FRIED RICE &) _
Chinese style garlic fried rice with egg, chicken and vegetables

FISH BALL NOODLE soup . ) @&
Vermicelli nocdles soup with fish ball and vegetables

RICE PORRIDGE WITH SALTED EGG AND 50Y SAUCE - . :.r '@
Choice of:  » Plain = Fish = Chicken

DELI BREAKEAST

PANCAKE = &
With butter and maple syrup OR honey
BREAD BASKET — &) =
Danish pastry, Croissant and whole meal bread with butter,
jam OR honey
(7
CHEESE PLATTER —' '
Edam, Camembert, Emmental cheese, cold cut, croissant, crackers
and dried fruit with butter and jam

EGG BREAKFAST

EGG BREAKFAST WITH SAUSAGES, BAKED BEANS '~ O =

AND BAKED TOMATO

Choice of:  » Hard Boiled » Sunny Side Up  » Over Easy
» Scrambled  » Tomatoes and Cheese Omelet
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BREAKFAST MENU

L H] ast, plaage ielegh one fah ;
Dear i, plaa galect only one dish \¥

REGULARDIET e

VEGETARIAN BREAKFAST

VEGETARIAN NOODLE ré'!a- @' L
Vermicelli nocodles soup with dumpling, vegetables and tofu

INDIAN FLAT BREAD WITH DHAL GRAVY L‘:!: -
Cheoice of:  » Paratha » Chapatti

RICE PORRIDGE WITH SOYA SAUCE @ ':;!-':]
Choice of:  » Plain  » Vegetables

CEREAL BREAKFAN]

CEREAL WITH MILK () _
Choice of:  » Cornflakes » Coco crunch  » Muesli » Oatmeal Porridge

DESSERT
Cheoice of:  » Seascnal Fresh Fruit = Plain Yogurt ~.:..- » Mixed Fruit Yogurt .,:.:J

BEVERAGE HOTBEVERAGES _OR _ COLD BEVERAGES

Dear guest, please select Fresh Milk -.i.;- Fresh Milk -Er

anly one beverage (W) Black Tea Soy Milk "MNe Sugar Added
Green Tea Orange Juice
Coffee (Mescale) Apple Juice "Mo Sugar Added
Cheocolate Drink (Milo) — Barley -
Barley =

® @
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LUNCH & DINNER MENU

D& ar _guvr.'i'. please selact enly ene dish L“"

REGULARDIET e

APPETIZER

SALALYS

MIXED GARDEN SALAD - :
Seasonal lettuce with Thousand Island OR vinaigrette dressing

GREEK SALAD ()
Mediterranean salad with Feta cheese

URAP DAUN SELOM (&)
Water dropwort with chicken salad

SQOLIPS
MUSHROOM SOUP (b)) ~
Cream of mixed mushrooms soup

ROASTED PUMPKIN SOUP E‘
Pureed pumpkin soup

HERBAL SOUP
Chinese herbal chicken with lotus root soup

MISOS0UP .,

Traditional Japanese soup

MAIN COURSE (Non Vegetarian)
“STEAMED FISH . & &
Teachew style steamed fish hillet
*TAMARIND FISH & (@

Thai style fish with tamarind sauce

o WY v
*STIR FRIED FISH . o) &

Stir fried fish with leek and ginger

BAKED SALMON (&) )

Salmon with mashed potatoes, mixed vegetables and yogurt dill sauce
*MANCHURIAN CHICKEN

Chicken in a sweet and savory sauce

* CHICKEN CURRY ()

Indizn chicken stew with potatoes in variety of spices

DIJON CHICKEN &)

Grilled chicken with roasted polatoes, mixed vegelable and mustard sauce
* RENDANG TOK ()

Dry beef rendang

GRILLED LAMB (2
Lamb cutlet with roasted potaloes, mixed vegetable and black pepper gravy

o
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LUNCH & DINNER MENU

Dear guast, please salect only one dish '.';g

REGULARDIET e

MAIN COURSE (Vegetarian)

VEGETARIAN FRIED RICE "~.r'_!.-} e @
Korean style fried rice with vegetables and tofu

e @
VEGETARIAN NOODLES &) . =
Yellow noodles or flat rice noodles soup with dumpling, vegetables and tofu

* BRAISED TOFU - & (&
Chinese style braised tofu with mushroom, dark soya sauce and scallion

« CAULIFLOWER AND CHICKPEA CURRY (@) () —
Cauliflower with chickpea in curry gravy : 9

SIDE VEGETABLES

Sautéed Kailan @

Sautéed French Bean @

Sautéed Bean Sprout @

Steamed Broceali

Sautéed Bitter Gourd

Deep Fried Eggplant @ s/
Sautéed Mixed Vegetables

Steamed Bok Choy

Sautéed Cabbage With Mustard Seed
Braised Loofah ) (&)

o o
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ONE MEAL DISH

Daar guusi. please select only ane dish lﬂ

REGULARDIET e

ASIAN SELECTION

RICE PORRIDGE WITH SALTED EGG  ~ . & '@

AND 50Y SAUCE
Choice of: » Plain  » Vegetable » Fish » Chicken " .

FISH KHENGSOM (@) ()
Fish fillet in sour broth with steamed rice and vegetahles

MEEGORENG @ ./ (® 0L

Wok fried noodles with vegetable and chicken

CHICKEN RICE &
Steamed chicken with fragrant buttered rice, soup and condiments

NASIDHALCA &) @
Flavored dhal rice with authentic enion chicken, vegetable curry
and pickled cucumber

CHAWANMUSHI - ‘<=
Steamed savory egg custard with steamed rice and vegetables

WESTERN SELECTION

PASTA ALFREDO &) = L
Pasta with creamy butter and Parmesan cheese sauce

—,

BATTEREDFISH = - & &
Deep-fried Pollock fillet with potato wedges, coleslaw and tartar sauce

PERI PER]I CHICKEN _ @
Portuguese grilled chicken served with roasted potate, corn, gravy and garden salad

BEEFLASAGNA O 2 = &
Homemade beef lasagna with garden salad

SANDWICH TRAY WITH GARDEN SALAD - — '-.::' y ';
Choice of:  » Chicken mayo » Tuna mayo

s
@ @ % * [Wahes servad with cheice af

VELETARLAN  MILDEY SHCT semimed white rick oF Betrwe Fce



DESSERTS

Dear E;u..:--l:. plaase select only one dish '.E

REGULARDIET e

DESSERT SELECTION

FRESH FRUITS
Seasonal sliced fruits

WINTER MELON AND BARLEY
Candied winter melon and barley broth

SAGO GULA MELAKA 'E'
Sago pudding with coconut milk and palm syrup

SOM-SOM PANDAN ()
Rice flour pudding with palm syrup

FRUIT SORBET
Homemade sherbet

CHOCOLATE ICE-CREAM \-T-" -
Homemade chocolate flaver ice cream

YOGURT ICE-CREAM :;.r' -
Strawberry and vanilla flavor ice cream
Fa

MOCHA BAVAROIS . -
Bavarian milk custard

® @

VEGETARIAN  MmDIT 50T




BREAKFAST MENU

Dear glue-s.l: please seloeckt anly one |:|||.Il.""'a

SOFTDIET e

MALAYSIAN BREAKFAST

VEGETARIAN NOODLE () &)
Vermicelli noodles soup with dumpling, vegetables and tofu

FISH BALL NOODLE sOUP ,:,' =
Vermicelli nocdles soup with fish ball and vegelables

RICE PORRIDGE WITH SALTED EGG AND 50Y SAUCE = ‘_, ':' @'
Choice of: = Plain = Fish = Chicken

DELI BREAKFAST

PANCAKE = QD
With butter and maple syrup OR honey

BREAD BASKET — (&)
White bread and soft roll with butter, jam OR honey

CHEESE PLATTER ':E:'
*Edam, Camembert, Emmental cheease, white bread with butter and jam

EGG BREAKFAST

EGG BREAKFAST WITH SAUSAGES, BAKED BEANS _ 'E:' -
AND BAKED TOMATO
Choice of:  » Hard Boiled » Sunny Side Up  » Over Easy » Scrambled 88

» Tomatoes and Cheese Omelet /

CEREAL BREAKFAST

BN

CEREAL WITH MILK - '&
Choice of:  » Cornflakes » Coco crunch  » Oatmeal Porridge

DESSERT

Choice of;  » Seasonal Fresh Fruit  » Plain Yogurt "Z*

» Mixed Fruit Yogurt (%)

=
w HOT BEVERAGES OR COLD BEVERAGES
Dhaar guc-l.!. ploqw_h -.:In:-n:l: Fn=_I-5|"| M”k E‘ FI"ESI.'I MI'L: E,:'
anly ene beverage (W) Black Tea Soy Milk "MNo Sugar Added '
Green Tea Orange Juice
Coffes (Mescale) Apple Juice *Mo Sugar Added
Chocaolate Drink (Milo) '— Barley
Barley o

@ @
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LUNCH & DINNER MENU

Dear gpuast, please saloct only one dish :?‘

SOFTDIET e

APPETTZER

SOUPS

MUSHROOM SOUP () _
Cream of mixed mushrooms soup

ROASTED PUMPKIN SOUP l:..:
Pureed pumpkin soup

HERBAL SOUP
Chinese herbal chicken with lotus root soup

MISOQ SOUP '
Traditional Japanese soup

MAIN COURSE (Non Vegelarian)

‘STEAMED FISH ) (& &)
Teochew style steamed fish fillet

“TAMARIND FISH &)
Thai style fish with tamarind sauce

*FISH WITH LEEKS . (O
Stir-fried fish with leek and ginger

BAKED SALMON &) ()
Salmon with mashed potatoes, mixed vegetables and yogurt dill sauce

*STEAMED CHICKEN e,
Steamed chicken in soy sauce

DIJON CHICKEN 2/
Grilled chicken with roasted potatoes, mixed vegetables and
mustard sauce

s
® @ £
1-' " [H b swarvec withy choion ol
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LUNCH & DINNER MENU

Dear l'\;:l.luhl‘_ |.l|-|'.|:ll-\.l-' select ..-|'.|l,l orne dish -..fl

SOFTDIET e

MAIN COURSE ( Vegetarian)

() (08
VEGETARIAN NOODLES £/ '/ -
Yellow noodles or flat rice noodles soup with dumpling, vegetables and tofu

“BRAISED TOFU (. (&) (@)
Chinese style braised tofu with mushroom, dark soya sauce and scallion

-

“‘STEAMED TOFU . (4) (@
Steam tofu in soy sauce

A

SIDE VEGETARLES

"
Steamed Kailan ‘=
Steamed French Bean 'Jf_:]

P

Braised Bean Sprout (&)
Steamed Broceoli
Braised Bitter Gourd

fagy
Baked Eggplant (&)
Steamed Mixed Vegetables
Steamed Bok Choy (=)

Braised Cabbage with Mustard Seed

F oy

Braised Loofah =,
o o
@ @ £
"'ﬂ"_,*-"' U l-l * ik wervad with chobos of
VEGETARKAE  MmDIy =20y — wlidanin] wlsaz rice
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