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Healthier Sources , Healthier Meal

ERENRE , ERENER

Healthier Choice certified Sauce

BRERERIMEEH

Lower Gl & Higher Fibre

Made with for all rice & porridge served
P LCHEMY

FIBRE FRE ({ M EY K IRFA5HERRIN
IEAY Gl NIRRT 44

HPB certified

Healthier Choice Cooking Oils
HPBIAIIE

B REAE R A

Using Low GI Sugar
EREGI ¥2

Low Sodium
lodized Salt
A3 TALT RN

Y Halal certified
| EEINE




Tingkat
Package

Free Gift:
Stainless Steel Cutlery Set

2 Pax $155.54 2 Pax $297.75
3 Pax $227.25 3 Pax $433.30
4 Pax $277.74 4 Pax $511.05
5 Pax $319.97 5 Pax $608.82
6 Pax $344.41 6 Pax $631.04

2 Pax $542.71

3 Pax $771.15

4 Pax $984.34
5 Pax $1,162.11
6 Pax $1,208.76

The prices shown above are the final discounted prices, including GST and delivery charges

e

Additional Condo & CBD Charges may apply, subject to the actual delivery location provided.
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Wholesome Add-On:

STAY
HEALTHY

%ﬁ:ﬁ%
h- Addo on . . h Addon Addon
w 'ﬁ:ﬂzm mﬁ::.:?mw" SongHe 80/20) Brown Rice Freshlg cut assorted Fruit Bowl
$1.09(w/GST) per pax $1.31(w/6ST) per pax $5.86 (W/GST) per pax

Made with

£ LCHEMY
FIBRE

Addon Addon -
Sweet Potato Porridge SongHe (80/20) Brown Rice Porridge
with Alchemy Fibre™ $1.31(w/GST) per pax

$1.09(w/GST) per pax
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Meal Options:
3+1Healthy Tingkat Meal

{{ SSS m @ §6
4D Healthy Tingkat Meal

668 S @ %

Special Daily Brewed Soup OR Special Curated 4th Dish
Dish 1(Chicken/ Beef/ Fish [ Prawn)

Dish 2 (Chicken/ Beef/ Fish [ Prawn)

Seasonal Vegetables of the Day
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,_J;"_CB? Delivery Time Slots:
Monday to Friday

except Public Holidays

Lunch :10.30am to 1.30pm
Dinner: 3.30pm to 6.30pm

Delivery will be strictly based on the timing stated above. Extra surcharge will be applied for any specific timing requests.
Terms and Conditions apply
BTG LR ERHEEXERSS , MBEMIFEREIER, EITESWENESMER.

EHHEIHER
Note: The CBD & Condominium surcharge is applied to residential areas as listed below:
Condominium, Service Apartments, Executive Condo, Hotel, Office Building & CBD Areas

e 05 Days Trial $1.63 (w/GST) per meal
« 10 Days Subscription Plan $1.29 (w/GST) per meal
e 20 Days Subscription Plan $1.08 (w/GST) per meal
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MONDAY TUESDAY WEDNESDAY

1/04/2024 2/04/2024 i 3/04/2024

l--------------------r------------------------h--------------------_---

Tamarind Fried Prawn Fried Fish with Taucheong Sauce

Steamed Shrimps with Garlic

LN 8 N N § N § § § § § § N § N N N N §N | ---------------------_--L------------------------

I |
I |
! I
~ | =
SEFEHT I BEEER I SERLF
; | . . |
Typhoon SI;;IE;;E %{;gglfqen H.K Style I Sautéed Beef \:Nlth Oyster Sauce 1 Claypot Style Ginger Chicken
T I SEMFR : E AL
Seasonal Vegetables |
Seasonal Vegetables Seasonal Vegetables
St : B : BE
Option: . 1 option: : Option:
A) Shredded Radish & Egg Soup I A) Tomato Mushroom Soup | A)PurplePotato Snow Fungus Soup
g bR | EmEE I EEWE
B) Fried Omelette with Crispy Silver Fish | B)stir-Fried Pumpkin with Salted Egg | B)Braised Beancurd with Enoki Mushrooms
&R RS I REEEN 1 SHENEE
+
|

Fried Fish Fillet with Soy Sauce

Japanese Agedashi Salmon Fillet Buttered Prawn with Egg Floss

|
| |
| |
| |
AxEel I L8] hAT : EREHEN
| . .
Beef & Pickled Mustard Greens Spicy Chicken with Sichuan Pepper & Hot Chili Black Pepper Honey Fillet Beif with Potato
|5 S| : Py P HFG PP : S BEEREE(FI U
Seasonalﬂ%{%getables i Seasonulﬂ;l%getubles i Seasonulﬂ%lﬁgetubles
Option: : Option: : Option:
A) Wakame Tofu Soup I A) Arrowroot & Cordyceps Chicken Soup | A)Burdock Stewed Chicken Soup
BHEREES 1 BERMELH i HZEE:E
B) Sweet & Sour Potato Cubes I B)Chinese Steamed 3 Colors Eggs 1 B) Crispy Corn Fritters
RESER | c&eE | BEEKN

Mild Spicy . ¥k
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THURSDAY ! FRIDAY I MONDAY
ajoaj2024 | 5/04/2024 ! 8/04/2024

-—————————————---------T——————————————--------*-———————————————--------

'

Sauté Prawns with Garlic Butter & Rosemary

Stir Fried Ginger & Scallions Fish Fillet Lychee Sweet & Sour Fish Fillet

|
| |
| |
| |
=RahR : FEFRREF AT : miEiRE R
Stir-Fried Curry Sliced Beef Fillet I Lemon Chicken Chop i Braised Beef with Beancurd Sheets
S WES A I TEELEIS I | Erris-r
Seasonal Vegetables l Seasonal v%getubles : Seasonal v%getqbles
By I : H‘J I I Hj. 0
Option: | Option: I Option:
A)Carrot & Zucchini Soup | A)Summer Corn Soup with Fresh Herbs I A) Szechuan Vegetable Chicken Soup
aF +NE I EBEEEXRT | N 3L
B) Chinese Chai Po Steamed Tofu I B) Fried Enoki Mushrooms with Sesame Sauce I B) Garlic Roasted Pumpkin
RKEZEEE | SHESHE : mEErmEl

e e ——————

Korean Kimchi Prawn Classic Fish & Chips Buttered Cereal Prawn

L
|
| |
| |
| |
) I I
J HUaRIF I SHIFRER | HEERITF
Korean Style Fried Chicken I Truffles Oil Beef Shepherd's Pie : Rojak Chicken
FHIUEST : T MFRIEANR 1 TE
Seasonal Vegetables | Seasonal Vegetables | Seasonal Vegetables
Hj‘ﬁ I ) H\ ; I H\ i
Option: | Option: 1 Option:
A) Signature ABC Chicken Soup I A) Creamy Crab Meat Pumpkin Bisque I A) Healthy Tomato Egg Drop Soup
{al%ABCIS % I HERENT : REEHER
B) Sesame Oil Ginger Egg Omelette I B) Cheesy Baked Mussel B)Tahu Telur-Fluffy Eggs With Tofu
s | " 2tetn | EEnnE

Mild Spicy . ¥R
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TUESDAY WEDNESDAY | THURSDAY
9/04/2024 10/04/2024 I 1/04/2024

----------------------4-----------------------I

Baked Tandoori Salmon Fillet

Garlic Butter Prawns

Hari Raya Closure

EE AL O LA S ENEH RS
Sesame Oil Chicken SZ - hd Braised Beef in Tomato Puree
RS H=1 * |Z'_-| BB

Seasonal Vegetables

N B

Seasonal Vn%getables
Bt

Option: Option:
A) Mushroom Stewed Chicken Sou A) Apple, Chestnut, Lotus Seed & Lily Bulbs Soup
) [SEEICVER P -‘Fiﬁﬁé?ﬁ?ﬁﬁ'}ﬁ
B) Fried Beancurd with Thai Sweet Chili B) Osmanthus Honey Yam
RUIEER o HREF

e o

Steamed Fish with Radish & Dried Shrimps Salt & pepfer Shrimp
S HEREREE J HIEAF
Braised Mince Beef with Taro Stir-Fried Chicken with Ginger & Scallion
LB PEE ERI
Seasonal Vegetables Seasonal V%getables
BT i
Option: Option:
A) Fuzhou Fish Ball Soup A) Fish Maw & Yellow Gold Ear Mushroom Soup
wEMEh 7 BlEE#ED
B)Tahu Goreng (Fried Tofu with Peanut Sauce) B) Steamed Egg with Sea Cucumber
SRAEEEHEEE BEEE

Mild Spicy . f#R




FFFFFF

| SOUL DELICACIES

I b RE B

FRIDAY I MONDAY i TUESDAY
12/04/2024 ! 15/04/2024 I 16/04/2024
l---------------------*------—---------------*-------------------------

Baked Garlic & Herb Shrimp

Stir Fried Kam Heong with Fish Fillet

Maggie Chili Stir Fried Prawn

FREXGFEEILT S HERER P EIRBRHUT
Chicken Cordon Bleu Fried Sliced Beef with Garlic White Cut Chicken with Ginger Scallion Sauce
ENEHS mEEFAR AL EFEEE
Seasonal Vegetables Seasonal Vegetables Seasonal Vegetables
B B R il
Option: Option: Option:
A) Minestrone Soup A) spinach Tofu Soup A) Chicken Bone Four Herbs Soup
BXFER7 EREET bLed = U E b
B) Mushroom stuffed Pizza Paste B) Scramble Egg with Tomatoes & Mushrooms B) Sweet & Sour Fish Balls
wiEE BhEENLE Eiggah

Salmon with Mango Salsa Dressing Salted Egg Butter Prawns Japanese Style Miso Salmon

=XBRERDDE AT BRbkigEe
Beef Meatballs in Tomato Sauce Honey BBQ Chicken Wings Japanese Beef Patties with Onions
BREMEFAN REREGH EERE3 B
Seasonal Vegetables Seasonal Vegetables Seasonal Vegetables
HTJ% H:.h-[l?l.g N 160

°|)°ti°“: Option: Option:
A) Creamy Pumpkin Soup A) Chinese White Radish Pepper Soup A) Chov Sum Fish Balls Sou

BB [ AR BE MAWZ ) ﬁu}ésﬂ.% P
B) Bake Cheese Potato Au Gratin B) Mash Potato with Brown Sauce B) Seaweed Egg Omelette

MESIE TN E AESHRER KENE

e EE e e
e et

Mild Spicy . 1R



WEDNESDAY
17/04/2024

Ikan Asam Pedas [ Assam Fish Fillet

S BEa
Bulgogi Ground Beef
L Sl 2
Seasonal Vegetables
T
Option:
A) Polygonatum Odoratum Old Cucumber Soup
EMrE&ENT

B) Vegetarian Spring Roll
%gﬁ

Dinner [ ¢ &

Stir Fry Shrimps With Honey Lemon
THTIREF
Ayam Masak Paprik
Malay style spicy chicken

S SHERABEHILG
Seusonalﬂ%{%etables

Option:

A) Chinese Pear Herbal Tonic Chicken Soup
NAEREF

B) Sautéed Okra & Egg
MENE
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Accredited
Certification
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DREE
THURSDAY ! FRIDAY
18/04/2024 0 19/04/2024

--------------------_-*------------------------

|

Stir-Fried Prawn in Gong Bao Style Pan-fried Salmon with Scallion Oil & Garlic

1
1
1
1 o e e
P SR I FhEEN=Xa
Japanese Style Chicken Karage - Beef Patties with Onions
H SR : SERAE A
Seasonal Vegetables 1 Seasonal Vegetables
B i B
Option: 1 oOption:
A) Winter Melon Soup With Dried Scallops A)Cream of Mushroom Soup
FNENH hiHELE S
B) Teriyaki Quail Eggs 1 B) Baked Bean with Eggs
RGN E IRERE

e e e e e e e e e e e e e e

Steamed Fish Fillet H.K Style Truffle Oil Mushroom Stuffed Prawn

AREER FARR SHEEZRERAT
Teriyaki Beef Meat Balls Hawadaiian Chicken Chop with Cheese & Tomato
BRIGSRIh BRIRUSH

Seasonal Vegetables

Bs

Seasonal Vn%getables
Bt

Option: Option: .
A) Pun)pHn & kelp Miso Soup A) %%g\%gauhﬂower Soup
B) E’i‘f e:uékguii Tau Pok B) ElB:.redt-‘zd Scallop with Tartare Dip

Mild Spicy . f#R
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— DREE
MONDAY TUESDAY WEDNESDAY
22/04/2024 23/04/2024 24/04/2024

s e e

| |
| |
. . . | |
Pineapple Curry Shrimps Indonesian Style | Golden Fried Fish Cube with Salted Egg I Creamy Butter Prawns
S ENRUERIIELF I BE@R I L
Ayam Goreng Berempah : Black Pepper Beef with Capsicums : Kam Heong Chicken Cubes
(Aromatic Fried Chicken) : _J BB " S HERBT
EEHES
I Seasonal Vegetables I Seasonal V%getables
Seasonalﬂ)f%getables 1 Ev_rn',ﬁg 1 B
Option: ' : Option: : Option:
A) Beetroot, Carrot & Sweet Corn Soup 1 A) %2;%;;;;mber Herbal Soup 1 A) g;dgyﬁegé mlg:hroom & Old Cucumber Soup
IR, EAT MEREKS | e | ZhEE p
B) Black Fungus Fried Egg I B) Hotplate tofu I B) stuffed Tau Pok With Rojak Sauce
BAENE L #iIRT ll. TEEE b
----------------------I -----------------------I-----------------------I
° I o I °
Dinner [ & ] Dinner [ R & I Dinner [ &
| |
Steamed Fish Fillet with Cordyceps Flower | Laksa Shrimps with Sliced Tau Pok | Herbal Steamed Fish
hEREaeR | S WE MF 1 GiEa
Fried Beef with Burdock and Sesame Oil : Signature Roasted Chicken with Plum Powder : Japanese Kabocha Beef
S ZRFmr R I IR EIE S i I BRXERGR
Seasonal Vegetables : Seasonal V%getqbles - Seasonal Vegetables
H‘ I : Hj I : H\ 0
Option: : o|;tion: : Option:
A) Chicken and Shiitake Mushroom Soup A) Pumpkin Snow Fungus Soup A) Prince Ginseng Spleen & Lung Support Sou
LEILT : mRSH7 : *F SRR | 9 PP P
B) Yong Tau Foo in Black Bean Sauce 1 B Cabbage Pancake I B)Spinach Steamed Egg
B I SR | EREE

Mild Spicy . fiFR
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THURSDAY i FRIDAY i MONDAY
25/04/2024 l 26/04/2024 ! 29/04/2024
an N N N N N N N N N N N N N § N N N §N N §N | -----------------------r-----------------------
Lunch [ & Lunch | 58 ! Lunch [ F&
I
Malay style Turmeric Fish Curry Shrimp with Walnuts & Honeydew Melon : Stir-Fried Fish Fillet Salty Vegetables
4 SRAZRIMES PRtk AT l CEIYS
Beef in Sweet Soybean Paste Chicken Francese with Lemon-Butter Sauce ! Beef Rendang Istimewa
2R ERRSH\ERATIRA S : PHEERTY
Seasonal Vegetables Seasonal Vegetables [ Seasonal Vegetables
IR YR I B
Option: Option: : Option:
A) Apple, Pears & Snow Fungus Soup A) Clam Chowder ) .
i e > o | A) He Shou Wu Black Bean Chicken Bone Soup
B) Hae Bee Hiang Fried Mushrooms B) Grlllec‘l ,cdjun Corn I B)Salted Egg Steamed Tofu
IFRENEE S BRER S | RERTE

Chinese Herbal Prawn

-----------------------ﬂ-------------------—---I

Italian Style Lemon Cream Salmon Creamy White Pepper Shrimps

ZH44F s EEhERR A BB EARIAT
Signature Chm;’siew Roasted Chicken Classic Shepherd'’s Pie Five-Spice Braised Chicken
1Bh% R 45338 ZHME AR AEEYS

Seasonal Vegetables

Bs

: SeasoanHVe etables Seasonalﬂ%li‘%getables

------J--------

Option: | Option: Option:
A) Enoki Mushroom Tofu Miso Soup I A)cornChowder A) Eg%Seaweed Soup
SHEGEEILH I EXRKH BRERET
B) Tau Pok with Cucumber Floss & Rojak Sauce | B) Mini Triangle Hashbrown B) Braised Eggs & Tau Kwa with Dark Soy Sauce
BEET -~ | gne mmor EHETFEE
I

Mild Spicy . f#R
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30/04/2024

Butter Prawns with Egg Floss

Healthier Sources , Healthier Meal

FRENRE , ERRENER

Healthier Choice cerified Sauce SGUL DELICA.CIES
o B RO AL A

9

T LYy imiTF CmEE
Shrimps Paste Chicken
HFaE i Y Lower Gl & Higher Fibre
for all rice & porridge served
Seasonulﬂgﬁgetables P .

option: \ ) BEN Gl MRS Trial Meal
A) Cordyceps & American Ginseng Tonic Sou HPE certified

5@%5)’3' A 9 P Healthier Choice Cooking Oils Only at $155.54 w/ GST
B) Four Colour Roll HPBIAUE for 5 days 2 pax

m&s AR AR

---------r--

_---------------------1I L
! e | Used Low G Suga
o = Qar
Dinner [ & | €. | emace
Golden Fried Fish Fillet with Sliced Garlic [ .
HEERR N V—
| | ow Sodium
Beef Stewed with Winter Melon : @ lodized Salt
FRMEN i
| L= ) ERE
Seasonulli)JI%getables |
' : NO Pork fﬂﬁgfﬁ + Special Daily Brewed Soup OR Special Curated 4th Dish
option: I NO Lard @53 « Dishes 1 (Chicken/ Beef/ Fizh / Prawn]
. - » Dishes 2 (Chicken, Beef/ Fish / Prawn]
A) Mushroom & Minced Chicken Soup | NO Alcohol ¥ * Seaschal 'ﬁ"c-,;t‘t-u:fﬁ nri]“'a.{: o
EIECREH I
B) Eglg Fu Rong with Meat Floss 1 . ) . . )
e | (O 88535087 ({) 69950998 [ soul Delicacies (@) Souldelicaciessg
|

Mild Spicy . f#R



