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SOUL DELICACIES

R & B
Healthier Sources , Healthier Meal

ERENRE , ERENER

Healthier Choice certified Sauce Using Low Gl Sugar

ERREIEFGEER fERIEGI ¥
Lower Gl & Higher Fibre .
NHLW | forallrice & porridge served Low Sodium
2y | PR ERKIRARER AR AN lodized Salt
BAERY GI IRy 4 fEe s

HPB certified

Healthier Choice Cooking Oils
HPBIAIIE

B REAE R A

Y Halal Certified
H BEEIAE




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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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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Wholesome Add-On:

STAY
HEALTHY

s
- Addon ith Addon Addon
w "ﬁ:::mm:ig:‘:fw‘.” it SongHe (80/20) Brown Rice Freshlz cut assorted Fruit Bowl
$1.09(W/GST) per pax $1.31(w/GST) 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(wW/GST) per pax

$1.09(w/GST) per pax
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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
BT E R LR ERHEEXERSS , MBEEMIFEREIER, 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 i Tuesday Wednesday
1/07/2024 : 2/07/2024 3/07/2024

Black Pepper Shrimps Malaysia Style

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

Stir Fried Prawn with Tomato Baked Beans Fish Fillet with Korean Kimchi

------+--

|
|
|
|
EIRE kLT | S HERER P ERAET R BEAHIT
| S . .
Chicken with Ginger Honey Sauce | Stir-Fried Beef W"fh Onions Korean Style Sweet & Sour Chicken Cubes
Seasonal Vegetables I Seasonalﬂye etables Seasonal v%getables
B : ' B
Option: : Option: | Option:
A) Shredded Radish & Egg Soup I A)Wakame Tofu Soup | A)Lotus Root Soup with Peanuts
g EF | BHEREESR i REERET
B) Seaweed Egg Omelette ] B) Gyoza with Chinese Vinegar & Ginger Floss I B)Enoki Mushrooms with Sesame Sauce
KRAE | ERRT | SHERHE

Garlic Steamed Fish Fillet Curry Lemak Prawns Indonesian Style

J ENRRIVELT

Fillet of Fish in Gong Bao Sauce

1 i
' :
|
1 |
BEZAE I : J ERaR
I N h
stir-Fried Kam Heong Sliced Beef yonya Ayam Pongte i
! ! S HEER );..? : : (Braised Chicken & Potato Stew) : Steamed Beetﬂwél._t%%otglgceps Flowers
IRETES '
1 |
Seasonulﬂgjlﬁ%getables I Seusonalﬂ }I%etables I Seasonalﬂ%{%etables
Il I £y i I 1
Option: 1 option: I option:
A) Arrowroot & Cordyceps Chicken Soup I A)sichuan Vegetable Tofu Soup I A) Tomato Mushroom Soup
REEH BT I mIREEH : BT
B) Buttered Cereal Egg Tofu I B) Chinese Steamed 3 Colors Eggs I B) Ampang Yong Tau Foo
EHETE : =&E | SHmER

Mild Spicy . ¥k
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Thursday : Friday : Monday
4/07/2024 ! 5/07/2024 : 8/07/2024

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

'

Steamed Fish Fillet with Teochew Style Creamy Truffles Oil Prawns Peranakan Mackeral Fish Otah

I
| |
| |
| |
B P I JRR:: LN L : P RESX
Beef Stew with Radish : Hawaiian Chicken with Grilled Pineapple Ring | Stir-fried Sliced Beef with Thai Basil
BETMFH I ERRABRREEZE | RATHLFRRA
| 1 Seasonal Vegetables
Seasonal Vegetables Seasonal Vegetables
ST : B : B
Option: | Option: I option:
A) Purple Potato Snow Fungus Soup 1 A)Creamy Crab Meat Pumpkin Bisque I A)carrot & Zucchini Sou
SERE7 1 RERSLT P A T LS0% P
B) Salted Egg Taro Stick I B) Butter Salted Corn 1 B) Tahu Telur-Fluffy Eggs With Tofu
REF L I HFaEX : SRHHE

_______________________L______________________I._______________________.

Buttered f:ereal Prawns Fillet o Fish coated with Almond Flakes Creamy Butter Prawns
HhERIF BRA(—BL L
Signature Chinese Roasted Chicken Italian Beef Balls Bolognese Curry Chicken with Potatoes Nyonya Style
1Bhgh=t s EXAEER S (EHREINERS

Seasonal Vegetables

Bs

Seasonal Vegetables

Seasonal Vﬂ%getables
0 N 1B sz I

Option: Option: Option:

A) Burdock Stewed Chicken Soup A) Summer Corn Soup with Fresh Herbs A) Signature ABC Chicken Soup
&M ERFEEERZ 1Bk%2ABCYS 7

B) Scramble Egg with Tomatoes & Mushrooms B) Creamy Baked Mac & Cheese B) Silken Tofu with Soy Sauce, Onion & Garlic
BmEFENE Yy O R EHERREE

Mild Spicy . f#R



Tuesday
9/07/2024

Shrimps with Pineapples & Black Fungus
R EAELF

Cantonese Style Scallion Oil Chicken
LEa b b

Seasonal V%etables
S F7

Option:

A) Healthy Tomato Egg Drop Soup
f2mEmERE

B) Butter Nestum Cereal Fried Mushrooms

ERZRIER

Fish Fillet with Creamy Pumpkin Sauce

inmBnEaR

Stir-fried Beef with Scallions & Mushrooms
RERENFR
Seasonal Vegetables

B i

Option:
A) Purple Yam & Corn Chicken Soup
RWGERLEF

B) Four Colours Roll

Mm%

---------+---------

<

SOUL DELICACIES

) ) ’ | o
Accredited
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Wednesday
10/07/2024

r=—-

Baked Fish with Teriyaki Sauce
RizaR

Braised Beef with Winter Melon

L NI1RFR
Seasonal Vegetables
e

Option:

A) Fish Maw Scallop Soup
fAETNF

B) Fried Omelette with Crispy Silver Fish
HeERERIE

Herbal Prawns with Red Dates & Goji

ARl GEE P

Gong Bao Chicken Cube with Cashew Nuts
S ERERSBT

Seasonal Vegetables

H‘ [

Option:

A) Chicken Soup with Apple, Pears & Figs
FERKHELERSH

B) Garlic Enoki Mushrooms

EEEAY R E T

Thursday
11/07/2024

Dragon Fruit Salsa Prawn

AL RIHTHAT

Braised Chicken with Mushrooms

LG

Seasonal Vegetables

\|

[

Option:

A) Fuzhou Fish Ball Soup
wEMEh 7

B) Crispy Corn Fritters
Ehfs K3

---------L--

----------------------*----------------------l

Fish Fillet with Scallions & Ginger
REahR

Sliced Beef in Satay Peanut Sauce

P EREEFAR
Seusonalﬂ;lﬁ%getables

Option:

A) Cordyceps & American Ginseng Tonic Soup
BEHREMNT

B) Sweet & Sour Fish Balls
REER

Mild Spicy . f#R
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Friday M:‘,iﬁqu i Tuesday
12/07/2024 15/07/2024 I 16/07/2024

Honey Garlic Glazed Salmon

AR ERH =&

Truffles Oil Beef Shepherd's Pie

------_----------------F------------------------

|

Udang Kicap Berempah
(soy sauce’s Prawn)

J SRXEhF

Salmon with Orange Juice & Soy Sauce

S BHEmE=XaE

Fried Beef with Burdock & Sesame Oil

\EES ; Cantonese Style Honey Roasted Char Siu Chicken 3 iy
WERFRARFEANTR A Aty FERFEIHFR
SeasonuIHV%getubles Seasonal Vegetables Seasonal }Iegetables
Sk B ER '

Option: Option: Option:

A) Potato Corn Chowder A) Spinach Tofu Soup A) Tofu and Tomato Soup
OREERKT EXRERES BEEMERS

B) Apricot Chicken Meatballs B) Salt & Pe&per Fried King Oyster Mushrooms B) Steumed Egg with Wolfberries Sauce
BFEBRR WEL Hate#&

---------1--

Italian Shrimp Aglio Olio

-----------------------*------------------------I

Herbal Steamed Fish Typhoon Shelter Fried Prawns

J BT HITF “Ee EEXUE DT
Garlic Herb Butter Roast Chicken Beef Rendang Istimewa Golden Pear Braised Chicken
mE RS HES S HafRzy BRIG

Seasonal V%etables Seasonal V%getables

Seasonal Vegetables

H‘ I

Option:

Option: Option:
A) yc r;%r}\ny;; umpkin Soup A) Chicken Bone Four Herbs Soup A) Huai Shan & Red Dates Chicken Soup
‘) e 38 & M RILTER T
- :I;;s%%%qge otatoes B) Golden Fried Potato Begedil B) Tofu Cucumber with Peanut Sauce
=Tis= SREMH BEEENMMRER

---------1

Mild Spicy . f##R
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Wednesday ! Thursday : Friday
17/07/2024 ! 18/07/2024 : 19/07/2024

.----------------------1--------------------_--r-----------------------

Nyonya Assam Prawns Cajun Shrimp Boil with Corn

Steamed Fish Fillet with Nyonya Sauce

|
|
|
|
7 BETSIT : P REERES T
Ayam Masak Merah 1 Beef Stew with Chinese Yam & Carrots Chicken with Garlic Mushroom Sauce
ORAFMIG : WZGHAE MR mEEED
Seasonal Vegetables | Seasonal Vegetables Seasonal Vegetables
. Hﬂ‘ﬁ I ng Eitﬁg
Option: 1 Option: Option:
A) Enoki Mushroom Tofu Miso Soup I A) chov Sum Fish Balls Sou A) Cream of Mushroom Sou
SHET AR | Aoy Sum P s P
B) gg;,eg_‘“;gefg'"e &Tofu I B) Fried Beancurd with Thai Sweet Chili B) Sautéed Potato with Herbs
G FEIE I "=xXtgE ORENER

Fish Fillets with Garlic & Thyme

Steamed Fish with Radish & Dried Shrimps Stir Fried Buttered Egg Floss Prawn

---------L--------

L
|
|
|
|
|
S HERMIERES : =i BARXAFEOEERH
Sautéed Beef with Scallions : Cantonese S%Ifﬁ ;;E sqauce Chicken stir fried T;Eriﬁy;ﬁlf"?;ﬂf with Leek
& Eamie a5
|
Seasonal Vegetables I Seasonal Vegetables Seasonal Vegetables
B I Hztﬁ-? Hqﬁ
Option: : Option: Option:
A) Winter Melon Soup With Dried Scallops I A) Beetroot Vegetable Soup A) L/Iinestrone Soup
FNENH I IHEIRTER S EXHERS
B) %pingch Steamed Egg | B)Chinese ChaiPo Steamed Tofu B) Baked Tomatoes with Mozzarella Cheese
BREE I REZEEE BERIEE R

Mild Spicy . f#R
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Monday

Monday Tuesday Wednesday
22/07/2024 23/07/2024 24/07/2024

[ e

Dry Fried Fish Fillets in Tomato Sauce Fried Prawn with Oyster Sauce Fish Fillet Lychee Sweet & Sour Sauce

FirpntaR F RS hAF miahR
Japanese Style Miso Beef Stew Roasted Chicken with Plum Sauce Stir-Fried Black Pepper Beef
B TURRE b Py MRS REAHF RN

SeasonaIHVe etables Seqsonalﬂ}ln%getables Seasonal Veaetables

I N

Option: Option: Option:

A) Cucumber, Tomato Egg Soup A) Chicken & Shiitake Mushroom Soup A) Egg Seaweed Soup
BENBMBET EEBET ERERT

B) Edamame Fish Ball with Yuzu Dressing B) Osmanthus Honey Yam B) Sautéed Okra & Egg
HmFESEN HREEF MELE

Indonesian Style Achar Prawn

-----------------------T-----------------------I

Char Siew Style Salmon Fillet Vermicelli Prawn with Minced Garlic

J ERRAELT RFE=XER B AT
. . Tomato Beef Stew Dang Gui Emperor Chicken
Korean St ;gélggl_ Chicken E bR WqEs ey

Seasonal Vegetables

Bs

Seasonal Vegetables

Bs

Seasonal V%getables
B

0 [

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

Option: Option: Option:
A) Goji, Red Dates & Mushroom Chicken Soup A) Scallop Tofu Fish Balls Soup A) Polygonatum Odoratum Old Cucumber Soup
TR FNEEEIT EMERNT
B) Stuffed Tau Pok With Roiak Sauce B) Minced Chicken Potatoes in Sweet Soy Sauce B) Braised Egg & Tau Pok
Ve ’ MR B HETE

Mild Spicy . fiER
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Thursday : Friday : Monday
25/07/2024 | 26/07/2024 : 29/07/2024
e T LT T TT T SRSy

Stir-Fried Prawn with Winter Melon & Red Dates

Japanese Tempura Prawns Salmon Pie with Stuffed Mushrooms

I I
I I
I I
I I
B ZUAFEF I B SR I £ AT EHL AT
Curry Chicken Japanese Style [ Beef Meat Balls in Mushrooms Sauce I shredded Ginger Sesame Oil Chicken
J BRTHIE : BEERFAR : = 40 LTS
Seasonal Vegetables | Seasonal Vegetables I
H‘Jﬁig i Hjﬁs i Seasonalﬂ%{%etables
o)ption: / : Option: : Option:
A) Fresh Corn w/ Snow Fungus & Carrot A) Cream : : :
Ny . y Cauliflower Soup A) Prince Ginseng Spleen & Lung Support Soup
EXEEAS 17 | maRAn I xzsamany
B) Teriyaki Quail Eggs | B) Baked Bean with Eggs | B H%}ﬂqte tofu
FRIGHETE | RERE I BiREE

------------_----------*----------------------*----------—----------—-I

Steamed Fish Fillet with Cordyceps Flower Golden Fried Fish Cube Salted Egg

Baked Cheesy Garlic Prawns

| |
| |
| |
| |
. | |
;i ﬁ e ot R Eg
Braised Beef with Shimeji Mushrooms : : "Roti John" Style Beef Meat Patties
Pan-Fried Honey& Lemon Chicken | Sty
SRR I e “Roti John" RSB
i EHREIFETS i
Seasonal Vegetables | Seasonal Vegetables I Seasonal Vegetables
B [ B I ST
| |
Option: | Option: I Option:
A) Herbal Chicken Soup I A) Creamy Potato Soup I A) chinese Pear Herbal Tonic Chicken Soup
517 PN : NESRERD : NAEEHR®LZ
B) Hae Bee Hiang Fried Mushrooms B) Garlic Roasted Pumpkin B) Black Fungus Fried Egg
IERENER : HEREN : EAENE

Mild Spicy . f#R
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Tuesday | Wednesday :
30/07/2024 0 31/07/2024 :
e b L L e -

Ginger & Scallion Fish Fillet Honey Walnut Shrimp

I
I
I
I
=RakR I EEEAZHEAT
Chinese Herbal Beef Stew [ Steamed Chicken with Ginger Paste
BB : EBET
Seasonal Vegetables | Seasonal Vegetables
H‘Jﬁtg I H‘J‘Eg
— I
Option: . . | Option:
A) American Ginseng Chicken Soup | A)Szechuan Vegetable Tofu Chicken Balls Soup
[ipe 200 PR | M) RS EBERA T
B) EQI% Fu Rong with Meat Floss I B) Sweet Potato Fries dusted with Plum Powder
WRHEEE | HiSHNEE

----_-_------------_-_-*----------—-—-—------

Lemon Shrimps Thai Style Japanese Miso Fish Fillet

---------_L--------

I
I
I
I
J BRFIRE : EEET
Cordyceps Flower Steamed Chicken I stir-fried Dry Beef Bak Kut Teh
SRR : FHERER Complimentary 12 x Side Dishes OR
Seasonalﬂ}l%etqbles I Seasonal Veaetables Freshly BErewed Healthy Soup
N 1B I H‘ : .
I s A
Option: I option: < \ /
A) Winter Melon, Radish Seaweed Soup I A) Fish Maw & Yellow Gold Ear Mushroom Soup -
LMBAE MEHH [ BHESHET Complimentary
B) Fried Omelette with Crispy Silver Fish : B) Tea Leaf Braised Quail Eggs 12x Special Omakase Dessert
MEERERE S " ZHaE r&c Apply

Mild Spicy . f#R



