








附件一：3月餐單 

Appendix 1. Menu in March  

日期 

Date 

午餐 A 

Menu A 

午餐 B  

Menu B 

午餐 C  

Menu C 

午餐 Menu D 

素食 Vegetarian  

6/3 

一 (Mon) 

柱候牛腩飯 

Stewed Beef 

Brisket in Chu Hou 

Sauce Rice 

台式肉燥煎蛋飯 

Taiwanese Braised 

Pork and Egg Rice 

蜜汁黑椒雞扒飯 

Chicken With 

Black Pepper Sauce 

And Honey Rice 

羅漢齋（配白飯） 

Buddha's Delight 

 (With Rice) 

7/3 

二 (Tue) 

咖喱牛腩飯 

Curry Beef Brisket 

Rice 

蔥汁雞扒飯 

Chicken Cutlet with 

Onion Sauce Rice 

粟米魚柳飯 

Fish Fillet in Sweet 

Corn Sauce Rice 

炒素粒粒（配白

飯） 

Stir Fried Diced 

Vegetables Recipe 

(With Rice) 

8/3 

三 (Wed) 

蘿蔔牛腩飯 

Stewed Beef 

Brisket with White 

Radish Rice 

紅燒滷肉配菜飯 

Braised Pork With 

Vegetable Rice 

洋蔥煎雞扒飯 

Chicken With 

Onion Sauce Rice 

野菌炒椰菜（配白

飯） 

Stir Fry Cabbage 

 (With Rice) 

9/3 

四 (Thu) 

洋蔥叉燒炒蛋配白

飯 

Fried Eggs with 

Barbecue Pork And 

Onion Rice 

粟米汁雞扒飯 

Chicken in Sweet 

Corn Sauce Rice 

豉椒牛肉飯 

Beef With Black 

Bean Sauce Rice 

紅燒豆腐（配白

飯） 

Braised Tofu (With 

Rice) 

10/3 

五 (Fri) 

黑椒牛扒飯 

Black Pepper Beef 

Steak With Rice 

椒鹽豬扒飯 

Pan-fried Pork 

Chops with Spicy 

Salt Rice 

日式照燒雞扒飯 

Teriyaki Chicken 

Recipe Rice 

素雞炒四季豆（配

白飯） 

Vegetarian Chicken 

And Fried Green 

Beans  

(With Rice) 

13/3 

一 (Mon) 

番茄薯仔炆排骨飯 

Pork Ribs with 

Tomato and Potato 

Rice 

土魷馬蹄蒸肉餅飯 

Steamed Pork Patty 

With Dried Squid 

and Water 

chestnuts Rice 

叉燒煎雙蛋飯 

Barbecue Pork and 

Eggs Rice 

羅漢齋（配白飯） 

Buddha's Delight 

 (With Rice) 

14/3 

二 (Tue) 

南乳炆豬踭飯 

Braised Pig's 

Trotters with 

Fermented Red 

Beancurd Rice 

咸蛋蒸肉餅飯 

Steamed Pork 

Mince with Salted 

Egg Rice 

油雞煎雙蛋飯 

Soy Sauce Chicken 

and Eggs Rice 

炒素粒粒（配白

飯） 

Stir Fried Diced 

Vegetables Recipe 

(With Rice) 

15/3 

三 (Wed) 

麻婆豆腐飯 

Mapo Tofu Rice 

梅菜蒸肉餅飯 

Steamed Minced 

Pork with 

Preserved 

Vegetables Rice 

燒鴨煎雙蛋飯 

Roast Duck and 

Eggs Rice 

野菌炒椰菜（配白

飯） 

Stir Fry Cabbage 

 (With Rice) 

16/3 

四 (Thu) 

鮮墨魚蒸肉餅飯 

Steamed Cuttlefish 

and Minced Prok 

Rice 

燒肉雙蛋飯 

Roast Pork and 

Eggs Rice 

燒鴨油雞飯 

Roast Duck and 

Soy Sauce Chicken 

Rice 

紅燒豆腐（配白

飯） 

Braised Tofu 

 (With Rice) 



日期 

Date 

午餐 A 

Menu A 

午餐 B  

Menu B 

午餐 C  

Menu C 

午餐 Menu D 

素食 Vegetarian  

17/3 

五 (Fri) 

茄子肉鬆飯 

Eggplant With 

Minced Pork Rice 

切雞雙蛋飯 

Chicken and Eggs 

Rice 

叉燒燒鴨飯 

Barbecue Pork and 

Roast Duck Rice 

素雞炒四季豆（配

白飯） 

Vegetarian Chicken 

And Fried Green 

Beans  

(With Rice) 

20/3 

一 (Mon) 

柱候牛腩飯 

Stewed Beef 

Brisket in Chu Hou 

Sauce Rice 

台式肉燥煎蛋飯 

Taiwanese Braised 

Pork and Egg Rice 

切雞燒鴨飯 

Chicken and Roast 

Duck Rice 

羅漢齋（配白飯） 

Buddha's Delight 

 (With Rice) 

21/3 

二 (Tue) 

咖喱牛腩飯 

Curry Beef Brisket 

Rice 

蔥汁雞扒飯 

Chicken Cutlet with 

Onion Sauce Rice 

叉燒燒肉飯 

Barbecue Pork and  

Roast Pork Rice 

炒素粒粒（配白

飯） 

Stir Fried Diced 

Vegetables Recipe 

(With Rice) 

22/3 

三 (Wed) 

蘿蔔牛腩飯 

Stewed Beef 

Brisket with White 

Radish Rice 

紅燒滷肉配菜飯 

Braised Pork With 

Vegetable Rice 

切雞油雞飯 

Chicken and Rice 

野菌炒椰菜（配白

飯） 

Stir Fry Cabbage 

 (With Rice) 

23/3 

四 (Thu) 

洋蔥叉燒炒蛋配白

飯 

Fried Eggs with 

Barbecue Pork And 

Onion Rice 

粟米汁雞扒飯 

Chicken in Sweet 

Corn Sauce Rice 

豉椒牛肉飯 

Beef With Black 

Bean Sauce Rice 

紅燒豆腐（配白

飯） 

Braised Tofu 

 (With Rice) 

24/3 

五 (Fri) 

黑椒牛扒飯 

Black Pepper Beef 

Steak With Rice 

椒鹽豬扒飯 

Pan-fried Pork 

Chops with Spicy 

Salt Rice 

日式照燒雞扒飯 

Teriyaki Chicken 

Recipe Rice 

素雞炒四季豆（配

白飯） 

Vegetarian Chicken 

And Fried Green 

Beans  

(With Rice) 

27/3 

一 (Mon) 

家長日翌日  

Day after Parents’ Day 

28/3 

二 (Tue) 

咖喱牛腩飯 

Curry Beef Brisket 

Rice 

蔥汁雞扒飯 

Chicken Cutlet with 

Onion Sauce Rice 

叉燒燒肉飯 

Barbecue Pork and  

Roast Pork Rice 

炒素粒粒（配白

飯） 

Stir Fried Diced 

Vegetables Recipe  

(With Rice) 

29/3 

三 (Wed) 

全方位學習日 

Life-wide Learning Days 

30/3 

四 (Thu) 

31/3 

五 (Fri) 

 

  



附件二：使用「蒸櫃」及微波爐注意事項 

Appendix 2. Notice for Using “Steam Cabinet” and Microwave oven  

 

使用「蒸櫃」注意事項 

Notice for Using “Steam Cabinet” 

 

1. 學生於每個上學日之早會前，自行將食物盒放在食物部的雪櫃內。 

Students themselves put their own lunch box in the fridge inside the tuck shop 

before the morning assembly of every school day.  

2. 食物盒上必須清楚顯示學生之姓名、班別和班號。 

Students’ name, class and class no. must be clearly shown on their own lunch box.  

3. 午膳時段，已加熱的飯盒由校工放於食物部的枱面上。學生須自行取回飯盒。 

During lunch time, the reheated lunch boxes are placed on the table at the tuck shop 

by the janitors. Students should take back lunch box on their own. 

4. 初中學生返回課室午膳；高中學生於食物部旁之座位間午膳。 

Junior-form students have lunch in the classrooms whereas senior-form students 

have lunch at the seating area next to the tuck shop. 

5. 注意飯盒的高溫，小心避免燙傷。 

Beware of high temperature of the lunch box, avoid getting scald.  

6. 必須使用不鏽鋼食物盒（連蓋）。 

Only stainless-steel food container (with lid) should be used.  

7. 必須移除食物盒內所有紙質或塑膠類包裝物料。 

Must remove all paper or plastic packaging material in the food container used. 

8. 學生必須自備餐具。校方不會提供即棄餐具。 

Students must bring their own cutlery. NO disposable cutlery is provided by school.   

 

 

 



使用「微波爐」注意事項 

Notice for Using “Microwave Oven” 

 

1. 學生於每個上學日之早會前，自行將食物盒放在食物部的雪櫃內。 

Students themselves put their own lunch box in the fridge inside the tuck shop 

before the morning assembly of every school day.  

2. 食物盒上必須清楚顯示學生之姓名、班別和班號。 

Students’ name, class and class no. must be clearly shown on their own lunch box.  

3. 午膳時段，已加熱的飯盒由校工放於食物部的枱面上。學生須自行取回飯盒。 

During lunch time, the reheated lunch boxes are placed on the table at the tuck shop 

by the janitors. Students should take back lunch box on their own. 

4. 初中學生返回課室午膳；高中學生於食物部旁之座位間午膳。 

Junior-form students have lunch in the classrooms whereas senior-form students 

have lunch at the seating area next to the tuck shop. 

5. 注意飯盒的高溫，小心避免燙傷。 

Beware of high temperature of the lunch box, avoid getting scald.  

6. 必須使用適合於微波爐加熱之食物盒。 

Only microwave-safe food containers should be used. 

7. 必須移除食物盒內所有紙質或塑膠類包裝物料。 

Must remove all paper or plastic packaging material in the food container used. 

8. 學生必須自備餐具。校方不會提供即棄餐具。 

Students must bring their own cutlery. NO disposable cutlery is provided by school. 


