
MENU
AUGUST 2026

WEEK 1

WEEK 3

WEEK 5

WEEK 2

WEEK 4

LUNCH MONDAY, 3RD TUESDAY, 4TH WEDNESDAY, 5TH THURSDAY, 6TH FRIDAY, 7TH

PROTEIN
Stroganoff Grilled chicken leg Mixed rice

Rotti chicken Pork loin Grilled meat

STARTER Traditional soup Pasta soup Mushroom cream

CEREAL White rice Rice pilaf

Chip potato

ACCOMPANIMENT
Steamed potato Baked plantain

Stir-fried vegetables Lentils in traditional
sauce Tomato slice

SALAD BAR Salad bar Salad bar Salad bar

FRUIT Fruit of the day Fruit of the day Fruit of the day

OPTIONAL Meat and/or grilled
chicken breast

Meat and/or grilled
chicken breast

Meat and/or grilled
chicken breast

DESSERT Barquillo Mini panelita Quimbaya

EARLY YEARS Stroganoff Grilled chicken leg Mixed rice

VEGETARIAN Stuffed tomatoes Breaded tofu Vegetarian rice

SHOW CREPES/
PASTAS

N.A. N.A. N.A.

SHOW WOK N.A. N.A. N.A.

LUNCH MONDAY, 17TH TUESDAY, 18TH WEDNESDAY, 19TH THURSDAY, 20TH FRIDAY, 21ST

PROTEIN

Pasta Festival:
fettuccine, spaghetti,

penne
Cochinita pibill Sautéed pork loin

Mixed grill: grilled meat
and chicken breast,

chorizo.

Bolognese, Carbonara,
Neapolitan Beef chili Huancaina-style chicken

leg
Argentinian chicken

soup
STARTER Tomato cream Mexican soup Hen broth

CEREAL
Baguette

Yellow rice Peruvian rice

Papa sour cream

ACCOMPANIMENT
Refried beans

Causa limeña

Fine herbs tomato Tortilla chips/
Guacamole Vegetables brochettes

SALAD BAR Salad bar Salad bar Salad bar Salad bar

FRUIT Fruit of the day Fruit of the day Fruit of the day Fruit of the day

OPTIONAL Meat and/or grilled
chicken breast

Meat and/or grilled
chicken breast

Meat and/or grilled
chicken breast

Meat and/or grilled
chicken breast

DESSERT Tiramissu Churros Suspiro limeño Mini alfajor

EARLY YEARS
Spaghetti in bolognese

sauce
Chicken tacos Huancaina-style chicken Mixed grill

VEGETARIAN
Pasta festival with carve

sauce, avocado and
Neapolitan sauce

Vegetarian taco Sautéed vegetables
with mushrooms Vegetarian grill

SHOW CREPES/
PASTAS

N.A. N.A. N.A. N.A.

SHOW WOK N.A. N.A. N.A. N.A.

LUNCH MONDAY, 10TH TUESDAY, 11TH WEDNESDAY, 12TH THURSDAY, 13TH FRIDAY, 14TH

PROTEIN

Hungarian-style
Goulash Meat with chimichurri Baked Chicken Wings

California sushi,
Philadelphia sushi,

Maki sushi and
Tempura sushi

Battered fish

Chicken breast au
gratin Chicken fricassee

Oven-baked pork loin
in cape gooseberry

sauce
Battered fish Sunday Roast

STARTER Cuchuco Rice soup Vegetable soup

Miso Ramen Gratinated noodle
consomme

CEREAL White rice White rice White rice

ACCOMPANIMENT
Plantain chips Potato wedges Manioc croquettes Egg Rolls French fries

Ratatoullie Mixed vegetables Stir-fried vegetables Stir-fried vegetables Coleslaw salad

SALAD BAR Salad bar Salad bar Salad bar Salad bar Salad bar

FRUIT Fruit of the day Fruit of the day Fruit of the day Fruit of the day Fruit of the day

OPTIONAL Meat and/or grilled
chicken breast

Meat and/or grilled
chicken breast

Meat and/or grilled
chicken breast

Meat and/or grilled
chicken breast

Meat and/or grilled
chicken breast

DESSERT Copelia Red berry semifreddo Jelly Fortune cookie Apple crumble

EARLY YEARS N.A. N.A. N.A. Battered fish Battered fish

VEGETARIAN Tortilla with vegetables Vegetarian lasagna Quinua croquettes Macrobiotic bowl Breaded tofu

SHOW CREPES/
PASTAS

N.A. N.A. N.A. N.A. N.A.

SHOW WOK N.A. N.A. N.A. N.A. N.A.

LUNCH MONDAY, 24TH TUESDAY, 25TH WEDNESDAY, 26TH THURSDAY, 27TH FRIDAY, 28TH

PROTEIN
Pork ribs in BBQ sauce Valluna pork chops

Powdered meat,
chicharrón, chorizo,

morcilla.
Cordon bleu Shredded chicken

Grilled meat with
chimichurri Chicken fricassee Grilled chicken breast Pork Julienne in

teriyaky sauce Grilled meat

STARTER Mushroom cream Rice soup Bean casserole Spinach cream Ajiaco

CEREAL
Rice with sesame seeds

White rice White rice Rice with sesame seeds White rice

ACCOMPANIMENT
Aborrajados Plantain slice Potato Salad Corn/Arepa

Broccoli with butter Traditional salad Arepa/Avocado Mixed vegetables Avocado slice

SALAD BAR Salad bar Salad bar Salad bar Salad bar Salad bar

FRUIT Fruit of the day Fruit of the day Fruit of the day Fruit of the day Fruit of the day

OPTIONAL Meat and/or grilled
chicken breast

Meat and/or grilled
chicken breast

Meat and/or grilled
chicken breast

Meat and/or grilled
chicken breast

Meat and/or grilled
chicken breast

DESSERT Mini puff pastry heart Passion fruit semifreddo Cheese with arequipe Three-eyed cookie Mini milhoja

EARLY YEARS Pork fillets in BBQ
Sauce Valluna pork chops Powdered meat Chicken fingers Chicken leg

VEGETARIAN Stuffed tomatoes Aubergine parmesan Powdered soybean Breaded tofu Vegan ajiaco

SHOW CREPES/
PASTAS

N.A. Mac & cheese N.A. Chicken crepes au
gratin N.A.

SHOW WOK Mixed teriyaki N.A. Cantonese rice N.A. N.A.

WE NOURISH
WITH LOVE!

LUNCH MONDAY, 31ST

PROTEIN

Broaster chicken

Meat with chimichurri

STARTER Vegetable consommé

CEREAL White rice

ACCOMPANIMENT Baked potato

SALAD BAR Salad bar

FRUIT Fruit of the day

OPTIONAL Meat and/or grilled
chicken breast

DESSERT Mini chocolate bar

EARLY YEARS Broaster chicken

VEGETARIAN Hummus

SHOW CREPES/
PASTAS

N.A.

SHOW WOK Mixed yakimeshi

Holiday
Batalla de Boyacá

Holiday
Asunción de la

Virgen
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