
HNF CATERING SDN BHD

Week 3 :   1 3  -  1 7  Oct' 2 5

Week 5  :  2 7  -  3 1   Oct' 2 5

MONDA Y TUESDA Y WEDNESDA Y THUR SDA Y FR IDA Y

Western

P as ta P enne 

Chicken Meatball w P omodora 

Sauce

Sauteed Green Beans

Spaghett i A glio Olio

P armesan Garlic Crumbed Baked 

Fish w Dill A ioli Sauce

 Ratatouille

Garlic B read 

Chicken Lasagna 

Steamed B roccoli w Lemon Zes t

Roas ted Cajun P otato

Mediterranian Baked Fish

V egetable A u Grat in

Garlic Butter R ice

Gold Rush Chicken Tender 

M ixed Salad w Honey  Mus tard 

Dres s ing

Asian

Yakimeshi

Baked Fish w M iso Glaz e

Yasai Itame

Steamed W hite R ice 

Oyaka Chicken

V egetable Tempura

W at Tan Hor

 (K uew Tiaw w Egg Gravy )

Golden Fried Fish w Ginger Soy  

Dipping

St ir Fry  Garlic P ak Choy

K ampung Fried R ice

A yam Goreng K uny it

(Tumeric Fried Chicken B ites )

St ir-fry  Morning Glory  w 

A nchovies

Chow Mein Noodle

Cantonese Steamed Fish w Ginger 

&  Spring Onion

St ir Fry  Napa Cabbage

Vegetarian

Yakimeshi

Cris py  Tofu w M iso Glaz e

Yasai Itame

Spaghett i A glio Olio

P anko Tofu w Concas se

 Ratatouille

W at Tan Hor (K way  Teow w Egg 

Gravy )

Deep Fried P lant-Based Chicken

St ir Fry  Garlic P ak Choy

K ampung Fried R ice

Sweet &  Crispy  Tempeh

St ir-fry  Morning Glory  w 

A nchovies

Chow Mein Noodle

St ir Fry  Napa Cabbage

Dessert Red W atermelon Brownies Orange Slice Fruit  J elly M ix Fruit

* HNFC Kitchen Cafeteria does no t use MSG or nuts in its recipes.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                               

*HNF Catering ho lds HALAL Certificate.                                                                                                                                                                                                                                                                             
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HNF CATERING  SDN BHD

Week 2   :  6  -  1 0  Oct 2 5

Week 4 :   2 0  -  2 4  Oct 2 5

MONDA Y TUESDA Y WEDNESDA Y THUR SDA Y FR IDA Y

Western

Pasta  Arrabia tta

Baked Crusted F ish  

Baked Butter Brocco li &  

Couliflower

Cream y Butter Mashed 

Pota toes

Chicken Parm igiana

Tri-Co lour Co leslaw

Garlic Herb R ice

Grilled F ish w Corn Sa lsa

Steam ed Butter M ix Vegetable

Pasta  Alfredo  

F ish Esca lope

Sauteed Green Beans w Garlic

Steam ed Butter &  D ill 

Pota toes

Honey Mustard G lazed F ish

Glazed Carrot &  Corn

A sian

Hainanese R ice

Honey BBQ Roasted Chicken

Stir-fry Beansprout &  Chives w 

Soy Sauce

Mee Goreng Mam ak  w Tofu &  

Cucur

Masa la  Baked F ish

Stir-fry Cabbage w Egg

Vietnam ese F ried G lass 

Noodle 

Grilled Lem ongrass Chicken

Stir-fried Ka ilan w Garlic

Jasm ine R ice

Coconut Chicken Curry 

(Traditiona l Masak  Lem ak )

Stir-F ry Long Bean w Carrot

Steam ed W hited R ice

Korean F ried Chicken

Oi Muchim  (Korean Cucum ber 

Sa lad)

Vegetarian

Hainanese R ice

Steam ed Soy Soft To fu

Stir-fry Beansprout &  Chives w 

Soy Sauce

Cream y Butter Mashed 

Pota toes

Oven-Baked Tofu Parm igiana

Tri-Co lour Co leslaw

Vietnam ese F ried G lass 

Noodle 

Honey Soy G lazed Tofu

Stir-fried Ka ilan w Garlic 

Jasm ine R ice

Cream y Coconut Tem peh 

Curry (Traditiona l Masak  

Lem ak )

Stir-F ry Long Bean w Carrot

Steam ed W hited R ice

Korean Plant-Based Chicken

Oi Muchim  (Korean Cucum ber 

Sa lad)

Dessert Honey Dew Fruit Jelly M ix F ruit Blueberry Vanilla  Cake Red W aterm elon

* HNFC Kitchen Cafeteria does no t use MSG or nuts in its recipes.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                               

*HNF Catering ho lds HALAL Certificate.                                                                                                                                                                                                                                                                             

                                                                            

Lunch 

Fayre 

STA TION

                                    EARLY YEARS, ELEM ENTARY & IEAP

                                     M O NTHLY M ENU  O CTO BER 2025



HNF CATERING  SDN BHD

Week 2   :  6  -  1 0  Oct 2 5

Week 4 :   2 0  -  2 4  Oct 2 5

M ONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

A sian Delight
Char Kway Teow

(RM4.00)

Roti Cana i w Dha ll Curry

(RM5.00)

Singapore F ried Noodle

(RM4.00)

Noodle Soup w Condim ent

(RM4.00)

Fried Yee Mee

(RM4.00)

Assorted Onigiri

(RM6.00)

Fruit Cup

(RM6.00)

Handro ll Sushi

(RM6.00)

Cerea l w UHT M ilk

(RM5.00)

Ma lt Cook ies w. M ilk

(RM 8.00)

Traditiona l Karipap

(RM1/pc)

Tuna  Melt on English Muffin

(RM7.00)

Cro issant Sandwich

(RM 8.00)

Cheese Quessadillas

(RM7.00)

Break fast Sausage

(RM2.00)

Morning B akery
Butter Cro issant

(RM 7.00)

Bread Butter Pudding

(RM6.00)

Pancake w Maple Syrup

(RM5.00)

Cheese Stick  Bun

(RM5.00)

Double Choc Muffin

(RM6.00)

Western

Pasta  Arrabia tta

Baked Crusted F ish  

Baked Butter Brocco li &  

Couliflower

Cream y Butter Mashed 

Pota toes

Chicken Parm igiana

Tri-Co lour Co leslaw

Garlic Herb R ice

Grilled F ish w Corn Sa lsa

Steam ed Butter M ix 

Vegetable

Pasta  Alfredo  

F ish Esca lope

Sauteed Green Beans w 

Garlic

Steam ed Butter &  D ill 

Pota toes

Honey Mustard G lazed F ish

Glazed Carrot &  Corn

A sian

Hainanese R ice

Honey BBQ Roasted Chicken

Stir-fry Beansprout &  Chives 

w Soy Sauce

Mee Goreng Mam ak  w Tofu 

&  Cucur

Masa la  Baked F ish

Stir-fry Cabbage w Egg

Vietnam ese F ried G lass 

Noodle 

Grilled Lem ongrass Chicken

Stir-fried Ka ilan w Garlic

Jasm ine R ice

Coconut Chicken Curry 

(Traditiona l Masak  Lem ak )

Stir-F ry Long Bean w Carrot

Steam ed W hited R ice

Korean F ried Chicken

Oi Muchim  (Korean 

Cucum ber Sa lad)

Vegetarian

Hainanese R ice

Steam ed Soy Soft To fu

Stir-fry Beansprout &  Chives 

w Soy Sauce

Cream y Butter Mashed 

Pota toes

Oven-Baked Tofu 

Parm igiana

Tri-Co lour Co leslaw

Vietnam ese F ried G lass 

Noodle 

Honey Soy G lazed Tofu

Stir-fried Ka ilan w Garlic 

Jasm ine R ice

Cream y Coconut Tem peh 

Curry (Traditiona l Masak  

Lem ak )

Stir-F ry Long Bean w Carrot

Steam ed W hited R ice

Korean Plant-Based Chicken

Oi Muchim  (Korean 

Cucum ber Sa lad)

Dessert Honey Dew Fruit Jelly M ix F ruit Blueberry Vanilla  Cake Red W aterm elon

Noodle Station

(R M 10.00)
Bakso  Noodle w R ice Cube

Japanese Udon Noodle 

Soup w Ro ll Chicken
Egg Drop Kway Teow Soup Asam  Laksa  Noodle Soup Chicken Pan Mee Noodle

Panini Counter

(R M 12.00)
Panani Teriyak i Sandwich

Tortilla  Chip w Chili Con 

Carne

Pulled BBQ Chicken 

Sandwich

Coney Dog 

Chicken Sausage w Fries
Bagel Sandwich w W edges

Chef Special

(R M 10- R M15)
Specia l Chef Specia l Chef Specia l Chef Specia l Chef Specia l Chef

* HNFC Kitchen Cafeteria does no t use MSG or nuts in its recipes.       

*HNF Catering ho lds HALAL Certificate.                                                                                                                                                                                                                                                                             

STATION

                                     M O NTHLY M ENU  O CTO BER 2025

                                    SECO ND ARY

Lunch 

Special

Morning 

Snack

Protein 

Power

Lunch 


