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29/06/2026

JULY MENU

CHUONG TRINH HE | SUMMER CAMP 2026

(Ban Tru | Semi Boarding)

WEEK 1: JUL 01 - JUL 03

30/06/2026

01/07/2026

Nui ndu ga, rau cu

02/07/2026

Banh canh ca léc

TUAN 1/ WEEK 1 THU 2 - MONDAY THU 3 - TUESDAY THU 4 - WEDNESDAY THU 5 - THURSDAY THU 6 - FRIDAY
NGAY / DATE

03/07/2026
Mi Quang

Chicken macaroni with vegetables

Snakehead fish noodle soup

“Quang” noodles

Bun thit cha gio

Phd xao thap cAm

Banh bao
Vermicelli w;t.h grilled pork Stir-fried “Pho .Wlth e o e
and spring rolls assorted toppings
Sira tuai Sira tugi Sifa tuai
Fresh milk Fresh milk Fresh milk
Bo s6t vang & bdnh mi Ech chién bo Cé chién xu
Beef stew with bread Fried frog with garlic butter Fish nuggets

Trdng cudn thit, phd mai

Ga kho dau hao

Hu( tiéu Nam Vang

Pork & cheese omelette

Braised chicken with oyster sauce

“Nam Vang” noodles

Cai ngot ludc

Bau ludc

Rau an kem

Boiled choy sum

Boiled sponge gourd

Boiled vegetables

Canh khoai tay, ca rét

Canh rau dén, mudp

Clear potato, carrot soup

Ceylon spinach,

sponge gourd soup
Salad tron Khoai lang & bdp my hap Salad trén
Mixed salad Sweet potato & corn Mixed salad
Trai cay Trai cay Pudding
Fresh fruit Fresh fruit Pudding

H& cdo & mandu hip

Mién n4u thit, triing

Banh Mexico

Steamed dumplings LizEs meeelis soup with pork and Mexico bun
quail eggs
Nudc Vfresh Nudc sam hat chia Ca cao Milo

Fruit juice

Herbal drink with chia seeds

Milo cocoa drink




JULY MENU
CHUONG TRINH HE | SUMMER CAMP 2026

(Ban Tru | Semi Boarding)
WEEK 2: JUL 06 - JUL 10

TUAN 2/ WEEK 2 THU 2 - MONDAY THU 3 - TUESDAY THU 4 - WEDNESDAY THU 5 - THURSDAY THU 6 - FRIDAY

NGAY / DATE

06/07/2026

Bun bo Hué

07/07/2026

HU tiéu bo vién

08/07/2026

Bun riéu

09/07/2026

10/07/2026

LUA CHON 1 Mi ga tiém Bdnh da ndu thip cdm
BUA SANG OPTION 1 “Hue” noodles Beef ball noodles Crab & meatloaf noodles Herbal chicken noodle soup Mixed toppings flat rice noodle soup
BREAKFAS-I- 7 Y 7 P " . 2 . A A e ~ . 7 2 7 \ ’ .
LUA CHON 2 Banh gio Banh udt nhan thit, cha lua Nui xao thap cam Com tam thit ap chao Bdanh mi, xiu mai
OPTION 2 Steamed rice cake Steamed rice r olls with minced Macargm W't.h assorted Broken rice with roast chicken Baguette with meatballs
pork and Vietnamese ham ingredients
DO UGNG Sira tugi Sifa tuci Sifa tugi Sira tugi Sifa tuci
DRINK . . . . .
Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
MON CHINH 1 C4 com chién meé Tring cut s6t thit Ga kho sa C4 hap xi dau Com trén Han Quéc

MAIN DISH 1

MON CHINH 2

MAIN DISH 2

Whitebait nuggets Quail eggs with minced pork sauce | Braised chicken with lemongrass Steamed fish with soy sauce Korean-style mixed rice
Thit khia nudc dua Bo luc lac Tom tempura, khoai tay chién Thit xao dau cove Mi Y s6t kem pesto jambon
Braised pork with coconut sauce Shaking beef Tempura shrimps, French fried Sauteed beef with green beans SEEEEE LT

pesto sauce and ham

Bong cai, ca rét lude

MON RAU

Khoai tdy mui cau

Bap cai lubc

Caingot xao

Rau an kem

BUA TRUA | VEGETABLE DISHES Boiled cauliflower, carrots Potato wedges Boiled cabbage Sauteed choy sum Boiled vegetables
CANH Canh chua bac ha Canh cai thia Canh bau Canh bi d@é Canhraucd
VIETNAMESE SOUP Sweet and sour taro stem soup Clear bok choy soup Clear gourd soup Pumpkin soup Clear vegetable soup

QUAY RAU CU B3p ct khoanh Salad trén B&p cit khoanh Salad trén Salad trén

SALAD BAR Boiled corn Mixed salad Boiled corn Mixed salad Mixed salad
TRANG MIENG Trai cay Trai cay Trai cay Trai cay Sira chua

DESSERT Fresh fruit Fresh fruit Fresh fruit Fresh fruit Yogurt
Burger triing 8p la Bdnh canh nau thit, cha cé Mién tron X6i mén Pizza Hawaiian

MON AN NHE
SNACK

DO UONG

DRINK

Egg burger Pork, fish cake with rice noodle Korean-style glass noodle Sticky rice with assorted toppings Hawaiian pizza
Nudc sam hat chia Nudc tac xi mudi Nudc chanh day Nudc Vfresh Sira trai cdy Susu
Herbal drink with chia seeds Kumaquat juice with salted plum Passion fruit juice Fruit juice Susu milk




JULY MENU
CHUONG TRINH HE | SUMMER CAMP 2026

(Ban Tru | Semi Boarding)
WEEK 3: JUL 13 - JUL 17

TUAN 3/ WEEK 3 THU 2 - MONDAY THU 3 - TUESDAY THU 4 - WEDNESDAY THU 5 - THURSDAY THU 6 - FRIDAY
NGAY / DATE

13/07/2026 14/07/2026 15/07/2026 16/07/2026 17/07/2026

LUA CHON 1 Nui nau thit sudn, rau cl Phd ga Bun thang Bdnh da gia cua Mién ndu tém, thit
BUA SANG OPTION 1 Mac;aron/ Sl v Chicken “Pho” “Thang” noodles e Shrimp, pork with glass noodles
pork ribs and vegetables noodle soup
BREAKFAST
LUA CHON 2 Bdnh hdi, thit nudng, ch3 giod Banh mi kep thit Bdnh uét nhan thit, ch3 lua Bdnh bao HU tiéu xao ki€u Thdi
OPTION 2 Rice vermicelli vy:th grilled pork Vietnamese bread Steamed rice folls with minced Gz marls el Pad Thai
and spring rolls pork and Vietnamese ham
DO UBNG Sifa tuai Sifa tuai Sifa tuai Sifa tuai Sifa tuai
DRINK . . . . .
Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk
, , Ga s6t bo tai C4 nudng sa Cha cd boc tring clt sét ca chua C4 fillet s6t tartar Com chién Duong Chau
MON CHINH 1
MAIN DISH 1 Frleq aniEeE e Grilled fish with lemongrass F'.Sh cake_s ST DT Fish fillet with tartar sauce Yangzhou fried rice
garlic butter sauce quail eggs in tomato sauce
, , Thit kho ¢l cai Thit heo sudn non kho thom Muc khoanh chién gion D4u hii don thit s6t ca Phd bd nam
MON CHINH 2
MAIN DISH 2 Braised pork with radish Braised pork ribs with pineapple Crispy fried calamari . st Stl.lffed LA Beef “Pho”
minced pork in tomato sauce
MON RAU B4u ludc Cai thia ludc Rau muéng xao Su su xao Rau 8n kém
BUA TRUA | VEGETABLE DISHES Boiled gourd Boiled bok choy Sauteed morning glory Sauteed chayote Boiled vegetables
CANH Canh cai ngot Canh khoai mg@ Canh bi ngoi Canh rau dén, mudp huong
VIETNAMESE SOUP Choy sum soup Yam soup Clear zucchini soup Amaranth and sponge gourd soup
QUAY RAU CU Khoai lang & b3p my hap Salad trén B&p cit khoanh Salad trén Salad trén
SALAD BAR Sweet potato & corn Mixed salad Boiled corn Mixed salad Mixed salad
TRANG MIENG Trai cay Trai cay Trai cay Trai cay Yakult
DESSERT Fresh fruit Fresh fruit Fresh fruit Fresh fruit Yakult
SUp thit, ndm HU tiu ndu thdp cAm Ngfi c6c, trai cay Mi trén bg Bdnh chocochip custard

MON AN NHE
SNACK

Meat, mushroom soup

Assorted noodle soup

Cereal with fruit

Mixed noodles with butter

Chocolate chip custard bun

Sifa ddu nanh

Nudc sdm

Sita chua

Nudc chanh day

Nudc tac xi mudi

Soy milk

Herbal tea

Yogurt

Passion fruit juice

Kumquat juice with salted plum




JULY MENU
CHUONG TRINH HE | SUMMER CAMP 2026

(Ban Tru | Semi Boarding)
WEEK 4: JUL 20 - JUL 24

TUAN 4/ WEEK 4 THU 2 - MONDAY THU 3 - TUESDAY THU 4 - WEDNESDAY THU 5 - THURSDAY THU 6 - FRIDAY
NGAY / DATE

20/07/2026 21/07/2026 22/07/2026 23/07/2026 24/07/2026

LUA CHON 1
BUA SANG OPTION 1
BREAKFAST

LUA CHON 2

OPTION 2

Bun Thai

Mi Quang

Canh bun

H( tiéu ndu ga, rau cl

Banh canh ca

“Thai” noodles soup

“Quang” noodles

Vietnamese crab noodle soup

Chicken noodle soup
with vegetables

Fish noodle soup

Mi xao kiéu Singapore

Banh gio

Banh mi, bo kho

Com tadm thit 4p chao

Nui x30 thap c&m

Sauteed noodles

Steamed rice cake

Stew beef & bread

Broken rice with pan-seared pork

Assorted sauteed macaroni

“Singapore style”
D0 UONG Sfa tui Stta tui Sfa tui Stta tusi Stfa tui
DRINK . . . . .
Fresh milk Fresh milk Fresh milk Fresh milk Fresh milk

MON CHINH 1

MAIN DISH 1

MON CHINH 2

MAIN DISH 2

Thit xao dau cove

Trdng cudn thanh cua

Bui ga nudng mét ong

Ca phi lé chung tudng

Cénh ga l&c phd mai

Sauteed pork with green beans

Crab stick omelette roll

Honey-glazed
grilled chicken drumstick

Steamed fillet fish with soy sauce

Cheese-coated fried chicken wings

Ca chién gion

Thit heo kho tiéu

D4u hii s6t md hanh, cha béng

Cét L&t nuéng sa

Buln bo Hué

Fried tofu with scallion oil and

Crispy fried fish Braised pork with black pepper - Grilled pork chop with lemongrass “Hue” noodles
MON RAU B4u ludc Cai thao lubc Su su, ca rét xao PAu cove xao Rau &n kém
BUA TRUA | VEGETABLE DISHES Boiled gourd Boiled cabbage Sauteed chayote, carrot Sauteed green beans Boiled vegetables
CANH Canh bap cai Canh chua rau mudng Canh rau dén, mudp Canh rau cu Canh bi d&
VIETNAMESE SOUP . Clear red spinach and .
Cabbage soup Sweet & sour morning glory soup SR ERIE SR Clear vegetable soup Pumpkin soup
QUAY RAU CU Salad trén B&p cit khoanh Salad trén Salad trén Khoai lang & b3p My hdp
SALAD BAR Mixed salad Boiled corn Mixed salad Mixed salad Sweet potato and corn
TRANG MIENG Trai cay Trai cay Trai cay Trai cay Sifa chua
DESSERT Fresh fruit Fresh fruit Fresh fruit Fresh fruit Yogurt

MON AN NHE
SNACK

PO UONG
DRINK

X6i ga nudng

Com cudn, ga vién, cd vién

Bénh gao phd mai

Nui s néu thit, moc

Banh mi cha béng TLJ

Grilled chicken sticky rice

Kimbap with chicken and fish balls

Cheese tteokbokki

Macaroni soup with
pork and meatballs

Pork floss buns

Nudc dau den la dia

Nudc Vfresh

Nudc chanh day

Nudc sam

Sira trai cay Susu

Black bean pandan drink

Fruit juice

Passion fruit juice

Herbal tea

Susu milk




