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3.1 BIRIISEE catering industry menu
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3.2 EMIEE food information
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[SkJE: GB/T 40041-2021, 3.2, A&,

3.3 BINARSIBME catering service provider
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[SkyE: GB/T 42966-2023, 3.3]
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4.2 HABEX
4.2.1 ZFR name

N H AT S P El e — Ak
[SkyE: GB/T 40041-2021, 4.2.1]

4.2.2 fZE category

% B0 TR B RS ) SR EDR, RS TR 23R, A, BIASE. Bk, i

%

[SkiE: GB/T 40041-2021, 4.2.2, Hi&ik]

4.2.3 FEEH main ingredients
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[SEJE: GB/T 40041-2021, 4.2.3, Hi&ik]

4.2.4 #HEFSE cooking method
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WA AR R IN T 2807, . a2, Bl 5. hiEss.
[RJE: GB/T 40041-2021, 4.2.7, HBH]

4.2.5 Ok flavor
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[SRJE: GB/T 40041-2021, 4.2.4, HiEk]

4.2.6 152 weight

NGRS ST BCE R E R (DR AT, RGN N NARE RS, IEE AT
bRy, X a0y XZTF/ . X =T/,
[SkYs: GB/T 40041-2021, 4.2.5, H&%]

4.2.7 N price
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4.2.8 BYIKY food composition
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IS RN S A w1 (R E SR R ERREE 6 BCEE—M) « (PEEIR
ﬁ?@ﬁ/ﬁﬁﬁ% 6 MRES MY AR fEEE (https://www. boohee. com) o

4.2.9 ¥HEFEAZ recommended number of standard man
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4.2.10 [EH pictures

NI SN . S B, RIESE AR 2 ) e 3
[SkiE: GB/T 40041-2021, 4.2.6, Hi&ik]

4.2.11 [OB% taste

rﬁkﬁmfﬁﬁﬁ FH fi bt ATIEL MGG 17 = A I BRI 52, v A,
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[5&%@: GB/T 40041-2021, 4.2.8, HEik]
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LAr: & 44FE Name: Grilled Beef Ribs
sk AR Category: Barbeques L. s . .
A 5 Pictures Main ingredients: Cowboy ribs are main

A EHETHE AHE
wmk: BAKX
2P4]

Pictures

LA AXEELE 2R
&R HAX
B A

EEBA: ZHFATE, MAER
FAE Tk R

ingredients, coriander is auxiliary ingredient
Cooking method: Charcoal grilled
‘Weight: 320 g/ serving

B 32050/ Price: 149 RMB/ serving

Hrak: 149T/4 Flavor: Salty

ok R Food composition:

YR Energy 720 keal, protein 59 g, fat 45 g

R E720FF, &AMSOKL, 45K
HBHFAK: 0.9 iREA
v R: R R, HHTR, BRATF

Name: Grilled T-Bone Steak
Category: Barbeques

E R ZAFHE, S AR
T T e BRI A

Recommended number of standard man :
0. 9 standard man
Taste: Rich, chewy and endless aftertaste

Main ingredients: Steak is main
ingredient, pepper is auxiliary ingredient
Cooking method: Quick frying over a
charcoal fire

Weight: 300 g/ serving

B 30050/ Price: 169 RMB/ serving
A& 1697T/47 Flavor: Salty

ook B Food composition:
AR

ReE348FF, &AMm62%, MEIFIL
HBHARK: 04 4RBEA
o R: HE+ A

ERBA: EHAEN, HHLE

WET & KRELZAARLAH@AR,

AR IE E 2%

B HWH200%, £2100%
Hods: 897/

ok B

MRS

Rt E254FF, &AM29%, M6
HHFEAK: 03 4REA

O HERT 0

Energy 348 kcal, protein 62 g, fat 9 g
Recommended number of standard man:
0.4 standard man

Taste: Chewy

Name: Fried Beef Tenderloin with Mashed Potatoes
Category: Barbeques
Pictures

Main ingredients: Beef fillet is main
ingredient, potatoes are auxiliary
ingredients

Cooking method: Coat the beef tenderloin
in homemade breadcrumbs and deep fry in
a pan until golden brown

Weight: 200 g of beef tenderloin and 100
g of mashed potatoes/ serving

Price: 89 RMB/ serving

Flavor: Salty

Food composition:

Energy 254 kcal, protein 29 g, fat 6 g
Recommended number of standard man:
0.3 standard man

Taste: Crispy and delicious

LAr: B FHERA4R 3% Name: Grilled Lamb Chops with Assorted Vegetables

wmk: AKX
2P3]

Category: Barbeques
Pictures

ERRA: EAFHE, SRR

WA R R, BECERT AN S A

S

W FWFH220%, H4RFEE100%

Main ingredients: Lamb chops are main
ingredients, assorted vegetables are auxiliary
ingredients

Cooking method: Grilled, served with a
variety of vegetables cooked individually
Weight: 220 g of lamb chops and 100 g of

Bk 16970/40 assorted vegetables/serving
= ,*,‘ Bst Price: 169 RMB/serving
,ﬁ.%;& N Flavor: Salty

R E583FF, & AaMmalh, REH285%
BHEAR: 0.7 FREA
R S £ SMERE, ARTo

Food composition:

Energy 583 kcal, protein 41 g, fat 28 g
Recommended number of standard man:
0.7 standard man

Taste: Delicious, burnt on the outside and
tender on the inside, crispy and delicious
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