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2026년 2학기 급식 운영 업체 변경에 따른 온라인 신청 안내

학부모님께

항상 본교 교육 활동에 보내주시는 관심과 성원에 깊이 감사드립니다.

기존의 학교 학생 식당 운영을 맡아 온 Chartwell 업체 계약이 2026년 6월 30일자로 만료됨에

따라, 새로운 급식업체인 Zebratasty가 2026년 8월 26일부터 본교 급식 운영을 새롭게 시작하게

되었음을 안내드립니다. 업체는 2013년 샌드위치 딜리버리 사업으로 출발하여 현재 여러 국제

학교, 대형 행사, 기업 케이터링을 운영하는 전문 급식·케이터링 업체로 자세한 내용은 아래 첨부

파일을 확인해주시기 바랍니다. 새로운 급식은 온라인 시스템을 통해 사전 예약으로 신청하며,

1식 기준 $42(초등), $49(중등)까지 운영될 예정입니다. 급식 신청 방법 및 주문 일정, 등록 절차

등 자세한 사항은 아래 내용을 참고하여 주시기 바랍니다. 앞으로도 학생들에게 안전하고, 질

좋은 급식을 제공할 수 있도록 학교도 최선을 다하겠습니다. 감사합니다.

- 안내 사항 -

1. 급식 업체: Zebratasty(Oh My New Limited)

1) 2013년 샌드위치 딜리버리 사업으로 출발

2) 현재 ESF Kennedy School, DSC International School 외 다수

3) 1식 기준 초등 HKD 42$ 중등 HKD 49$ 제공 예정

4) 온라인 시스템을 통한 사전 예약 및 현장 신청 가능(추가 요금 발생)

2. 식당 리모델링으로 인한 급식 중단 일정(변경 시 추후 안내)

- 기존 급식 업체 계약 종료에 따라 2026. 7. 2.(목) 급식 미실시

3. 급식 시작일: 2026. 8. 26.(수) 시작

1) 온라인 신청 기간: 2026. 7. 10.(금) ~ 8. 17.(월)

2) 신청 방법: ‘붙임 2 (page 5)’ 참고

3) 8월 및 9월 급식 메뉴: ‘붙임 3(page 19)’ 참고
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Events & Corporate Catering Specialist 
www.zebratasty.com 
www.zebracatering.com 
+852 3565 4120
info@zebratasty.com

(Korean Section) 

June 2026 

Dear Parents, 

We are pleased to be entrusted by Korean International School to provide canteen and café service for 
the school community starting the 2026-2027 academic year. Our objective is to provide nutritious and 
appealing meals that students will enjoy while giving them the energy to learn, study and be focused for 
the rest of the afternoon.  

If you are new to us, zebratasty started out as a sandwich delivery business in 2013 and have slowly 
grown to become a professional caterer serving the needs of international firms, large scale events as 
well as multiple international schools.  

The incoming team running KIS’s kitchen comprises chefs with 15-20 years culinary experience in both 
Western and Asian menus.  We pride ourselves in the consistency of our products and the use of quality 
ingredients. Parents are encouraged to study our culinary philosophy for a deeper understanding in how 
we structure our menus and in our food programs designed to put quality, nutrition, sustainability and 
discovery first.  

School meals for Korean Section students will be available from 26/Aug/2026 onwards. Given the 
limited school days in August, we have grouped September meals into the same pre-order window, 
which falls between 10/Jul – 17/Aug. For subsequent orders, kindly note the cut-off is the 24th for the 
following month’s orders (e.g. 24/Sept cut-off for October meals; 24/Oct cut-off for November meals). 

The price is set at $42 for a small portion lunch (applicable to Reception and Primary students) and $49 
for a regular portion lunch (Secondary students). 

Register and order now via our online system by scanning the QR Code or by 
clicking this link https://zebratasty.h1.hotlunchonline.net. 

School lunch service start date: 26/Aug/2026 

Pre-order window for Aug and Sept 2026 lunch: 17/Jul – 17/Aug/2026 

On-spot purchases, to be paid via an Octopus Card, will be charged an 
additional $3 per meal.  

You may wish to refer to our “Online lunch ordering guide” for student registrations and lunch ordering 
procedures. For any questions about school meal service, please contact us at 
schoolmeal@zebratasty.com or call us on 3565 4120.  

Yours sincerely,  

zebratasty team 

붙임 1
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Our Culinary 
Philosophy at KIS 
Lunch Service 

At KIS, we see every 
lunch as a vital part of 
your child’s school day  
— a moment that fuels 
their body, sharpens their 
mind, and broadens their 
horizons. Our menus and 
concepts are built on 
strong principles that put 
quality, balance, 
discovery, and 
sustainability first. 

Balanced & Nourishing 

Every main meal is carefully 
composed with the right proportions 
of starches, proteins, vegetables, 
and healthy fats to sustain students 
throughout their busy day. We 
follow Hong Kong dietary 
guidelines and adapt portions to the 
age and needs of the children. In 
addition to the main meals, our café 
snack offers a range of healthy 
options for smaller appetites.  

We believe in quality and discovery 
over quantity. That’s why we 
operate a smart refill system: 
children can always have more of 
the healthy components they need, 
but we focus on well-balanced 
plates rather than oversized 
portions or repetitive dishes. All our 
meals are prepared fresh on-site by 
our chef team under my direct 
supervision. 

Fresh, Seasonal & 
Locally Sourced 

Seasonality is at the heart of our 
menu engineering. We don’t serve 
heavy winter stews in the middle 
of Hong Kong’s hot summer, nor 
light summer dishes when it’s 
cold. We respect the rhythm of the 
seasons for better taste and 
nutrition.  

While over 70% of ingredients in 
Hong Kong are imported, we 
actively seek out local producers 
through short supply chains. Every 
time we feature “Made in Hong 
Kong” products, we reduce our 
carbon footprint and support the 
local economy. 
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“We want every 
child to leave the 

lunch area not only 
well-fed but also 

happier, more open-
minded, and proud 

of what they’ve 
tried.” 

- Chef Tristan Esnault,
Culinary Director

Culturally Inclusive & 
Diverse 

Thanks to our team’s international 
backgrounds and wide culinary expertise, 
your children will take a daily journey 
around the world. Our menus rotate 
between different continents and styles so 
that students can discover new flavours, 
develop their palate, and affirm their 
personal tastes while still finding 
comforting familiar dishes.  

Each age group has different objectives - 
we tailor our approach to the 
developmental stage of every child: 

• Kindergarten: Discovery of tastes –
gentle introduction to new flavours and
textures in a fun and reassuring way.

• Primary: Widening the taste window –
encouraging curiosity and expanding their
comfort zone with a broader variety of
flavours and ingredients.

• Secondary: Affirmation of taste and
enrichment of the offer – helping students
refine their preferences while offering
more sophisticated choices and greater
customization

Health-Conscious & 
Responsible 
We work hand-in-hand with our anti-waste 
policy: controlled portions, smart refills, and 
creative ingredients (such as jackfruit as a 
sustainable meat alternative). We invest in 
eco-friendly packaging and fair-trade products 
whenever possible. Healthier cooking 
methods, lower sugar and salt levels, and 
clear allergen labelling are standard.  

Fun, educational & engaging lunch should be 
a pleasant and positive moment. That’s why 
we created several programmes to make it 
both enjoyable and enriching: 

• Happy Munch – Once a week, children’s
favourite meals are on the menu (in controlled,
balanced portions).

• KOMBO – A simple, fast, and nutritionally
balanced option at the café, perfect for busy
days.

• Dishcovery – Once a month we spotlight a
different country among 26 selected nations
with authentic dishes and cultural elements.

• Taste Trek – Once a month, students
discover a new starch, protein, or sandwich at
the same price.

• Concept Live – Customisable fresh creations
at the café (seasonal poke bowls, fusion
tacos, etc.) adapted to the weather.

4



Hot lunch online order user guide 
for

2026-2027 School Year

(Updated 29 May 2026)

붙임 2
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Creating your account

1. Access website with
QR Code

2. Create your account

3. Once account is
created, add Student
under “Student” Tab on
the Menu Bar *

*If you have more than 1 child 
attending the same school, 
repeat above process

or 
Click below:

https://zebratasty.h1.hotlunchonline.net/
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Login & Order

1. Access website 
with QR Code

2. Login

3. Go to “Order” 
Page on Menu Bar

or 
Click below:

https://zebratasty.h1.hotlunchonline.net/
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Meal selection

1. Select meals (check 
allergy labels, then click 
“Add to cart”)

2. No requirement to 
order for whole month 
(select only the dates 
you’d like to order from 
us)
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Review Order

1. Click “Review Order” 
at the bottom which 
will bring you to your 
“Shopping Cart”

2. Review and click “Pay 
Now”
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Online Payment*
(*other payment 
methods including FPS 
may begin to operate 
from start of 26/27 
school year)

1. Payments 
collected via 
PayPal (users do 
not have to have 
a PayPal account 
to make 
payments here) 

2. Complete 
payment 
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Order Confirmation

1. Instant e-mail confirmation 
from zebratasty with a list of 
purchased items

2. Instant phone SMS 
confirmation from bank on 
successful payment
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Order History 

1. Users can verify and remind 
themselves of their selections under 
the “History” page
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Frequently Asked Questions (1)
I have missed the order deadline. Can I still order?

Yes on-spot purchase is available at HK$3 more per meal.

At this point in time, we collect payment via Octopus Card only. Please remind your 
child to have his/her Octopus Card ready.  

13



Frequently Asked Questions (2)
How can I cancel my order(s)?

Cancellations must be done via e-mail sent to 
schoolmeal@zebratasty.com.
There will be no penalty for cancellations 
provided that you: 
• E-mail us 5 days in advance for order 

cancellation due to non-sick leave reasons OR;
• For sick leave, e-mail us by 8am on the day, 

specifying order cancellation due to sick leave.

You will see the amounts for the cancelled 
lunch(s) credited to your account with the balance 
shown on top right of “Order” page. You can use 
the credits for future purchases.
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Frequently Asked Questions (4)
What should be done when students are leaving the school either before or at the 
school year ends?
If you still have credits in your account, please email to schoolmeal@zebratasty.com
with the school name, student name, grade, account payee name and postal address. 
We shall arrange refund by postal cheque within 3 weeks after receiving your email.  

What should be done before 
a new school year starts?
Please edit the Grade of 
student before you place 
orders for a new school year. 
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Frequently Asked Questions (5)
What happens if school day is cancelled due to weather conditions?

If the Education Bureau announced a city-wide school suspension, we will arrange a 
refund in the form of credit, by the next working day at the latest. No e-mail is 
required from you.

If there is no official announcement from the EDB but due to safety concern you 
prefer not to attend school, please e-mail us before 8am on the meal cancellation. We 
will arrange a refund. 
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Customer Support 

Phone: 3565 4120 

E-mail: schoolmeal@zebratasty.com
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KOREAN SECTION – Kindergarten & Primary 

KIS LUNCH AUGUST 2026 (tentative) 

Wednesday 26/8 Thursday 27/8 Friday 28/8 

Meal A 
Old South coca cola pork 

and roasted potatoes with 
braised mix cabbages 

Chicken buffalo pizza with 
Chef salad 

Greek fish fillet and 
buttered rice with 

provencale tomatoes 

Meal B 
Blueberry & brie cheese 
baguette weekly combo 

Blueberry & brie cheese 
baguette weekly combo 

Blueberry & brie cheese 
baguette weekly combo 

Meal C 

Vietnamese tomato tofu 
and steamed rice with 
braised mix cabbages 

Cauliflowers buffalo pizza 
with Chef salad 

Vegetarian chow mein with 
tofu and mix veggies  

Dishcovery Korean taste Sandwich + drink No-meats 

Pizza-Mania Fun foods Taste Trek 

붙임3_ 유초등 급식 메뉴
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KOREAN SECTION – Kindergarten & Primary         

KIS LUNCH AUGUST 2026 (tentative) 
 

 Monday 31/8 

Meal A 

 
Korma chicken and 

steamed rice and garden 
vegetables 

Meal B 

 
 

Hong-Kong club sandwich 
weekly Kombo 

Meal C 

 
Vegetarian Mac & cheese 
with garden vegetables  

 

 
Dishcovery 

 
Korean taste 

 
Sandwich + drink 

 
No-meats 

 

 

 
 
 

Pizza-Mania  

 
 
 

Fun foods 
 
 

 
 
 

Taste Trek 
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KOREAN SECTION – Kindergarten & Primary         

KIS LUNCH SEPTEMBER 2026 (tentative) 
 

 Tuesday 1/9 Wednesday 2/9 Thursday 3/9 Friday 4/9 

Meal A 

 
Pulled pork carnitas and 
pasta with Mexican corn 

 
Teriyaki chicken and 
noodles with braised 

cabbages 

 
Croque-Monsieur and 
French fries with Chef 

salad 

 
Thai fish curry and rice 

with roasted cherry 
tomatoes 

Meal B   

 
Club Hong-Kong sandwich 

weekly Kombo  

 
Club Hong-Kong sandwich 

weekly Kombo 

 
Club Hong-Kong sandwich 

weekly Kombo 

 
Club Hong-Kong sandwich 

weekly Kombo 

Meal C 

 
Japanese mix veggies curry 
and rice with Mexican corn 

 
Bolognese lentils and pasta 

with braised cabbages  

 
Croque-Madame and 

French Fries with Chef 
salad 

 
Frittata Tomato cheese 
with pasta and roasted 

cherry tomatoes 

 

 
Dishescovery 

 
Korean taste 

 
Sandwich + drink 

 
No-meats 

 

 
 
 

Pizza-Mania  

 
 
 

Fun foods 
 
 

 
 
 

Taste Trek 
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KOREAN SECTION – Kindergarten & Primary         

KIS LUNCH SEPTEMBER 2026 (tentative) 
 

 

 

 Monday 7/9 Tuesday 8/9 Wednesday 9/9 Thursday 10/9 Friday 11/9 

Meal A 

 
Beef Bolognese and 

spaghetti with roasted bell 
peppers 

 
Chicken Dakgalbi and rice 

with Korean eggplants 

 
Pork Al Pastor and roasted 
potatoes with green peas-

carrots 

PTC – Half Day PTC – Half Day Meal B 

 
Panini Mozzarella & basil 

weekly Kombo 

 
Panini Mozzarella & basil 

weekly Kombo 

 
Panini Mozzarella & basil 

weekly Kombo 

 
Meal C 

 
Vegetarian Mee-Goreng 

and noodles with roasted 
bell peppers 

 
Eggs pesto Parmesan and 

pasta with Korean 
eggplants 

 
Korean vegetables bulgogi 

and steamed rice with 
green peas-carrots 

 

 
Dishcovery 

 
Korean taste 

 
Sandwich + drink 

 
No-meats 

 

 

 
 
 

Pizza-Mania  

 
 
 

Fun foods 
 
 

 
 
 

Taste Trek 
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KOREAN SECTION – Kindergarten & Primary 

KIS LUNCH SEPTEMBER 2026 (tentative) 

Monday 14/9 Tuesday 15/9 Wednesday 16/9 Thursday 17/9 Friday 18/9 

Meal A 
Kung Pao chicken and 

steamed rice with curry 
carrots 

Pork carbonnara parmesan 
and spaghetti with pesto 

zucchini 

 Roasted chicken tandoori 
and noodles with Korean 

cheese corn 

N.Y Hot-dog and French
fries with Chef salad 

Vietnamese turmeric fish 
and rice with sesame 

cauliflowers 

Meal B Nicoise tuna weekly 
Kombo 

Nicoise tuna weekly 
Kombo 

Nicoise tuna weekly 
Kombo 

Nicoise tuna weekly 
Kombo 

Nicoise tuna weekly 
Kombo 

Meal C 
Veg. Meat balls with pasta 
and Indian curry carrots 

Mushrooms rendang and 
steamed rice with zucchini 

pesto 

Eggs in purgatory and 
pasta with Korean cheese 

corn 

Gochugang Veg Hot-dog 
and French fries with Chef 

salad 

Roasted Arabian minty 
chick peas and pasta with 

sesame cauliflowers 

Dishcovery Korean taste Sandwich + drink No-meats 

Pizza-Mania Fun foods Taste Trek 
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KOREAN SECTION – Kindergarten & Primary 

KIS LUNCH SEPTEMBER 2026 (tentative) 

Monday 21/9 Tuesday 22/9 Wednesday 23/9 Thursday 24/9 Friday 25/9 

Meal A 
Beef chilli con carne and 

pasta with crusted 
tomatoes 

Mongolian chicken and 
noodles with balsamic 

beetroot 

Pork ragu parappadelle 
and roasted potatoes with 

broccolis Alfredo 

Chicken Greek pizza with 
Chef salad 

Soy glazed fish and 
steamed rice with 

cauliflowers 

Meal B 
Tofu spicy wrap weekly 

Kombo 
Tofu spicy wrap weekly 

Kombo 
Tofu spicy wrap weekly 

Kombo 
Tofu spicy wrap weekly 

Kombo 
Tofu spicy wrap weekly 

Kombo 

Meal C 
Veg Korean veg pancake 
and noodles with crusted 

roasted tomatoes 

Turkish eggs and pasta 
with balsamic beetroot 

Coconut Thai curry tofu 
and steamed rice with 

broccolis Alfredo 

Marguerita veg pizza with 
Chef salad 

Veg quesadillas spinach 
and pasta with roasted 

paprika cauliflowers 

Dishcovery Korean taste Sandwich + drink No-meats 

Pizza-Mania Fun foods Taste Trek 
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KOREAN SECTION – Kindergarten & Primary 

KIS LUNCH SEPTEMBER 2026 (tentative) 

Monday 28/9 Tuesday 29/9 Wednesday 30/9 

Meal A 
Roasted chicken korma and 
noodles with roasted garlic 

green beans 

Apple creamy pork slice 
and pasta with carrots 

Vichy 

Chicken char-siu and  fried 
rice with cumin 

cauliflowers 

Meal B Classic’s Parisian baguette 
Kombo 

Classic’s Parisian baguette 
Kombo 

Classic’s Parisian baguette 
Kombo 

Meal C 
Marry me chick peas and 
pasta with roasted garlic 

green bean 

Pad Thai rice eggs/mix 
veggies and carrots Vichy 

Vegetarian Tajine and 
couscous with cumin 

cauliflowers 

Dishcovery Korean taste Sandwich + drink No-meats 

Pizza-Mania Fun foods Taste Trek 
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KOREAN SECTION – Secondary 

KIS LUNCH AUGUST 2026 (tentative) 

Wednesday 26/8 Thursday 27/8 Friday 28/8 

Meal A 
Old South coca cola pork 

and roasted potatoes with 
braised mix cabbages 

Chicken buffalo pizza with 
Chef salad 

Greek fish fillet and 
buttered rice with 

provencale tomatoes 

Meal B 
Blueberry & brie cheese 
baguette weekly combo 

Blueberry & brie cheese 
baguette weekly combo 

Blueberry & brie cheese 
baguette weekly combo 

Meal C 

Vietnamese tomato tofu 
and steamed rice with 
braised mix cabbages 

Cauliflowers buffalo pizza 
with Chef salad 

Vegetarian chow mein with 
tofu and mix veggies  

Dishcovery Korean taste Sandwich + drink No-meats 

Pizza-Mania Fun foods Taste Trek 

붙임3 중등 급식 메뉴
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KOREAN SECTION – Secondary         

KIS LUNCH AUGUST 2026 (tentative) 
 

 Monday 31/8 

Meal A 

 
Korma chicken and 

steamed rice and garden 
vegetables 

Meal B 

 
 

Hong-Kong club sandwich 
weekly Kombo 

Meal C 

 
Vegetarian Mac & cheese 
with garden vegetables  

 

 
Dishcovery 

 
Korean taste 

 
Sandwich + drink 

 
No-meats 

 

 

 
 
 

Pizza-Mania  

 
 
 

Fun foods 
 
 

 
 
 

Taste Trek 
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KOREAN SECTION – Secondary 

KIS LUNCH SEPTEMBER 2026 (tentative) 

Tuesday 1/9 Wednesday 2/9 Thursday 3/9 Friday 4/9 

Meal A 
Pulled pork carnitas and 
pasta with Mexican corn 

Teriyaki chicken and 
noodles with braised 

cabbages 

Croque-Monsieur and 
French fries with Chef 

salad 

Thai fish curry and rice 
with roasted cherry 

tomatoes 

Meal B 
Club Hong-Kong sandwich 

weekly Kombo 
Club Hong-Kong sandwich 

weekly Kombo 
Club Hong-Kong sandwich 

weekly Kombo 
Club Hong-Kong sandwich 

weekly Kombo 

Meal C 
Japanese mix veggies curry 
and rice with Mexican corn 

Bolognese lentils and pasta 
with braised cabbages 

Croque-Madame and 
French Fries with Chef 

salad 

Frittata Tomato cheese 
with pasta and roasted 

cherry tomatoes 

Dishescovery Korean taste Sandwich + drink No-meats 

Pizza-Mania Fun foods Taste Trek 
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KOREAN SECTION – Secondary         

KIS LUNCH SEPTEMBER 2026 (tentative) 
 

 

 

 Monday 7/9 Tuesday 8/9 Wednesday 9/9 Thursday 10/9 Friday 11/9 

Meal A 

 
Beef Bolognese and 

spaghetti with roasted bell 
peppers 

 
Chicken Dakgalbi and rice 

with Korean eggplants 

 
Pork Al Pastor and roasted 
potatoes with green peas-

carrots 

 
Korean chicken BBQ pizza 

with Chef salad 

 
Sole Meuniere with pasta 
and steamed cauliflowers 

Meal B 

 
Panini Mozzarella & basil 

weekly Kombo 

 
Panini Mozzarella & basil 

weekly Kombo 

 
Panini Mozzarella & basil 

weekly Kombo 

 
Panini Mozzarella & basil 

weekly Kombo 

 
Panini Mozzarella & basil 

weekly Kombo 

 
Meal C 

 
Vegetarian Mee-Goreng 

and noodles with roasted 
bell peppers 

 
Eggs pesto Parmesan and 

pasta with Korean 
eggplants 

 
Korean vegetables bulgogi 

and steamed rice with 
green peas-carrots 

 
Korean kimchi & corn BBQ 

pizza with Chef salad 

 
Mapo tofu and noodles 

with steamed cauliflowers 

 

 
Dishcovery 

 
Korean taste 

 
Sandwich + drink 

 
No-meats 

 

 

 
 
 

Pizza-Mania  

 
 
 

Fun foods 
 
 

 
 
 

Taste Trek 
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KOREAN SECTION – Secondary         
 

KIS LUNCH SEPTEMBER 2026 (tentative) 
 

 Monday 14/9 Tuesday 15/9 Wednesday 16/9 Thursday 17/9 Friday 18/9 

Meal A 

 
Kung Pao chicken and 

steamed rice with curry 
carrots 

 
Pork carbonnara parmesan 

and spaghetti with pesto 
zucchini 

 
 Roasted chicken tandoori 
and noodles with Korean 

cheese corn 

 
N.Y Hot-dog and French 

fries with Chef salad 

 
Vietnamese turmeric fish 

and rice with sesame 
cauliflowers 

Meal B 

 
 

Nicoise tuna weekly 
Kombo 

 
 

Nicoise tuna weekly 
Kombo 

 
 

Nicoise tuna weekly 
Kombo 

 
 

Nicoise tuna weekly 
Kombo 

 
 

Nicoise tuna weekly 
Kombo 

Meal C 

 
Veg. Meat balls with pasta 
and Indian curry carrots 

 
Mushrooms rendang and 

steamed rice with zucchini 
pesto 

 
Eggs in purgatory and 

pasta with Korean cheese 
corn 

 
Gochugang Veg Hot-dog 

and French fries with Chef 
salad 

 
Roasted Arabian minty 

chick peas and pasta with 
sesame cauliflowers 

 

 
Dishcovery 

 
Korean taste 

 
Sandwich + drink 

 
No-meats 

 

 

 
 
 

Pizza-Mania  

 
 
 

Fun foods 
 
 

 
 
 

Taste Trek 
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KOREAN SECTION – Secondary         

KIS LUNCH SEPTEMBER 2026 (tentative) 
 

 Monday 21/9 Tuesday 22/9 Wednesday 23/9 Thursday 24/9 Friday 25/9 

Meal A 

 
Beef chilli con carne and 

pasta with crusted 
tomatoes 

 
Mongolian chicken and 
noodles with balsamic 

beetroot 

 
Pork ragu parappadelle 

and roasted potatoes with 
broccolis Alfredo 

 
Chicken Greek pizza with 

Chef salad 

 
Soy glazed fish and 
steamed rice with 

cauliflowers 

Meal B 

 
Tofu spicy wrap weekly 

Kombo 

 
Tofu spicy wrap weekly 

Kombo 

 
Tofu spicy wrap weekly 

Kombo 

 
Tofu spicy wrap weekly 

Kombo 

 
Tofu spicy wrap weekly 

Kombo 

Meal C 

 
Veg Korean veg pancake 
and noodles with crusted 

roasted tomatoes  

 
Turkish eggs and pasta 
with balsamic beetroot 

 
Coconut Thai curry tofu 
and steamed rice with 

broccolis Alfredo 

 
Marguerita veg pizza with 

Chef salad 

 
Veg quesadillas spinach 
and pasta with roasted 

paprika cauliflowers 

 

 
Dishcovery 

 
Korean taste 

 
Sandwich + drink 

 
No-meats 

 

 

 
 
 

Pizza-Mania  

 
 
 

Fun foods 
 
 

 
 
 

Taste Trek 
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KOREAN SECTION – Secondary 

KIS LUNCH SEPTEMBER 2026 (tentative) 

Monday 28/9 Tuesday 29/9 Wednesday 30/9 

Meal A 
Roasted chicken korma and 
noodles with roasted garlic 

green beans 

Apple creamy pork slice 
and pasta with carrots 

Vichy 

Water Sports Day Meal B Classic’s Parisian baguette 
Kombo 

Classic’s Parisian baguette 
Kombo 

Meal C 
Marry me chick peas and 
pasta with roasted garlic 

green bean 

Pad Thai rice eggs/mix 
veggies and carrots Vichy 

Dishcovery Korean taste Sandwich + drink No-meats 

Pizza-Mania Fun foods Taste Trek 
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