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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




hIZSHFE,

SOUL DELICACIES

D REE

,_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



Monday
2/09/2024

Sweet & Sour Shrimp
MEEEAT

Shredded Ginger Sesame Oil Chicken
e 344779 b L]
Seasonal Vegetables
B

Option:

A) Winter Melon Seaweed Soup
ZNBHET

B) Seaweed Egg Omelette
RKRME

Salmon Fillet in Teriyaki Sauce

BRI =&
Beef with Black Pepper Sauce

S BRRENFR
Seasonulﬂgn_%getables

Option:
A) Chestnut Chicken Soup
RFRLT

B) Sweet & Sour Lotus Root

REER

SOUL DELICACIES

D RERB
Tuesday

3/09/2024

Ikan Tiga Rasa
(Fish With Three-Flavored Sauce)
S Zxal

Japanese Miso Braised Beef

BRKIBLLRFR

Seasonal Vegetables

B i

Option:

A) Sichuan Vegetable Tofu Soup
m)IIREES

B) Steam Silken Tofu with Chai Poh
RWER

S —

Prawn in Spicy Chili Crab Sauce

J EREE
Chinese Supreme Soy Sauce Chicken
Nt 3530 b
Seasonal Vegetables
i

Option:
A?Astragulus Codonopsis Soup
TtERSS

B) Salt

alty Eggs Fried Corn Bits
FNEK

e e e o

ssssssss

hISATE,

Wednesday
4/09/2024

Stir Fried Buttered Egg Floss Prawn
T LY ihaF

Stir Fried Chicken with Onion Rings
RS
Seasonal Vegetables
T

Option:

A) Immunity Boosting Chicken Soup
B ARG 7

B) Gyozu with Chinese Vinegar & Ginger Floss
EEEIRF

Steamed Fish in Teochew Style

MR ES

Sautéed Sliced Beef with Dry Curry
S TR AE A

Seasonal Vegetables

N i

Option:

A) Veéetable Detox Soup with Chicken
B HEES T

B) Long Beans Fried Egg
Kﬁ?ﬂéﬁ

Mild Spicy . ¥k
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— LDREE
Thursday : Friday : Monday
5/09/2024 | 6/09/2024 | 9/09/2024

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

|
|
|
Korean Kimchi Fish Fillet | Mango Salsa Prawn Achar Fish Nyonya Style
Beef Stew with Radish l Oven Roasted Chicken with Rosemary Herbs Korean BBQ-Stvle Beef (Bulgodi
BRI ! v e Q. Style Best (Bulgogi)
Seasonal Vegetables | Seasonal Vegetables Seasonal Vegetables
i . T IR
|
Option: 1 Option: Option:
A) Chicken Soup with Apple, Pears & Figs I A) creamy cauliflower Soup A) Healthy Tomato Soup
FERKRERERT I BERRS (& A
B) Chicken Yakitori Stick I B) Potato-Mayo Croquettes B) Fried Omelette with Crispy Silver Fish
BRIZISR B : DHEWEESEE KeEREBRIE

1

Chinese Herbal Prawn Garlic Parmesan Crusted Salmon Garlic Steamed Shrimp

bl

|
|
|
|
AT | AFRRS=X& Al
Chicken w/ Ginger & Spring Onion : Beef & Mixed Bean Shepherd's Pie Sweet & Spicy Thai Chicken
£87 : e e I T S BEHRRG
Seasonal Vegetables Seasonal Vegetables
b ﬁﬁg : Seasonalﬂ}lem etables Hﬂﬁ
|
Option: 1 option: Option:
A) ABC Chicken Soup I a) Crgqmﬁg Potato Soup A) Purple Potato Snow Fungus Soup
ABC 8837 : : NEDNRERT LEREF
B) Silken Tofu with Soy Sauce, Onion & Garlic B) Breaded Scallop with Tartare Dip B) Stuffed Tau Pok With Rojak Sauce
ERES RS | ESERNERER ) Stuffed T J

Mild Spicy . f#R
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DREB
Tuesday | Wednesday Thursday
10/09/2024 1 11/09/2024 12/09/2024
N T . N ———

Braised Shrimps in Sesame Oil

Pineapple Curry Fish Indonesian Style

FRLTHRAT o EIRR EEIES R £ Ay
Braised Chicken in Dark Soy Sauce Stir fried Teriyaki Beef with Leek Imperial Herbal Chicken
B hG IERBRFR HEX

Seasonal Vegetables Seasonal Vegetables
Hﬂﬁ Hﬂﬁ

Seasonal V%getables
Bt

Option:
A) Chinese Pear Herbal Tonic Soup

RE, BF, BRE7
B) Edamame Fish Balls with Yuzu Dressing

WmFESEN

Kam Heong Fish Fillets

Option:

A) Fresh Corn w/ Snow Fungus & Carrot
EREEAE b7

B) Salt & Pepper Enoki Mushrooms B) Four Colours Roll
mﬁﬁﬁfg v m&s

I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
-----------------------+----------------------
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I
I

Option:
A) Burdock & Chestnut Soup
GERFERS

Fish Fillet Lychee Sweet & Sour Sauce Stir -fry Prawns in "Har Lok" Style

A FHRUTER S HEEA
Bei Rueb:l\u;g!\l%l’lzjgimewa Sin‘g};ﬁ‘)}]ﬁ&ﬁ‘:%lil;ﬂlll(}gi%cu"y Beef with Ps,tigg;; 92( q(zzl%min Herbs
Seqsonqlﬂ gﬂ%getables Seqsonqlﬂt}légetables Sec:lsom:llﬂgrleI etables
Option: Option: Option:
A) gi?;%'ﬁoﬁ?tgé{;%gemble Soup A) %R%P;,?ci%e;tan;t{{otus Seed & Lily Bulbs Soup A) %tg%rl%%g%& Minced Chicken Soup

B) Golden Fried Potato Begedil
SEM

Mild Spicy . f#R

B) Chinese Steamed 3 Colors Eggs

_________________+_________________L____

B) Fish Paste Ngo Hian
PR D
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SOUL DELICACIES

Friday Mlziﬁd%qx i Tuesday
13/09/2024 16/09/2024 I 17/09/2024

Salmon Pie with Stuffed Mushrooms

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

White Pepper Creamy Shrimp Steamed Fish Fillet with Black Bean Sauce

e TR ) EXEBHIY AT BitwahR
Ground Beef & Potato Casserole Hainanese White Cut Chicken Sweet & Sour Pineapple Beef Meat Balls
ERR=S LT BEEYIG FERERBL AR
Seasonal Vn%getables Seasonal Vegetables Seasonqlﬂ}lﬁ’eﬁgetables
B B el
Option: Option: Option:

A) Chicken & Corn Cream Soup A) Chinese Yam & Polygonatum Root Soup A) Choy Sum Fish Balls Soup

BRAEXRIHA ) B ETEF ﬁlt\éh%
B) Scramble Egg with Tomatoes & Mushrooms B) Golden Fried Prawn Dates B) Fu Rong Egg Omelets

ENEENE KEAFE XENBE

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

Truffle Oil Mushroom Shrimps

Steamed Fish Fillet with Garlic Paste

Tea-flavored Shrimp

---------*---------

-]
|
|
|
|
TR BT I mRZEBR FHELF
Chicken Cordon Bleu : Sautéed Beef with Thai Basil Nyonya Chicken and Potato Stew
B . BATUNTR e ongier)
Seasonal v%getqbles | Seasonalﬂ}lgetables -
B | el Seasonal Vegetables
[ BE
Option: I i
)pc : f s | o)ptlon: Option:
A) Cream of Tomato Basil Soup I A)Spinach & Mushroom Egg Drop Soup A) Fish Maw Scallop Sou
)mﬁﬁﬁﬁ?ﬂ]% 1 ;{ﬁéiﬁﬁmﬁ )ﬁﬁg?m% PeouP
B) Baked Potato with Sour Cream & Scallions | B) Tofu with Thai Sweet Chili B) Teriyaki Lotus Roots
EEBRINIEDRE | FXEE ) BRIETS
|

Mild Spicy . f##R
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L REB

Thursday :
19/09/2024 |

Wednesday

Friday
18/09/2024

20/09/2024

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

|
|
|
|
-]
|
|
|
Udang Kicap.Berempuh : Thai Steamed fish with Ginger & Lemongrass Aglio e Olio Prawns
(soy %c;l_%gg §£;1gwn) " ZREFHEE A RRAT
SIARIVER
. . : Sautéed Beef with Scallion Roast Chicken with Tbyme Butter Sauce
Chlcke‘; R;glyggﬂngig%Potatoes " IR TR B4 s
ich — I
Seasonalﬂ }Ix%getables ] Seasonalﬂyel etables Semsonmlﬂ}leI etables
N 1 I )
Option: | Option: Option:
A) American Ginseng Chicken Soup I A) Sph_itn;sf;;tyle Borscht A) %ﬂ;re%fg%ne Soup
EFS s | AT R BB .
B) Salted Egg Taro Stick 1 B) 3?2%‘?" Trio Mushrooms B) %%%dggét&tyﬁﬁ'th Nacho Cheese
FEET 1 BE =

----------------------*----------------------- L B N B & _§B _§B _§B B _§B § N _§B _§N N N _§N N N _§N _§N _§N _§

Salmon with Ginger & Spring Onions

ERN=XRA

Steamed Minced Beef with Tangerine Peel

PREZ 442N
Seasonal Vegetables
X

Option:

A) Pumpkin & kelp Miso Soup
AR 303

B) Vegetarian Spring Roll
?gﬁ

Mild Spicy . f#R

Buttered Cereal Prawn

HimERAF

Spicy Sweet & Sour Kam Heong Chicken
S BELHR

Seasonal Vegetables

H‘ I

Option:

A) Scallop Tofu Fish Balls Soup
FnEEahs

B) Chinese “Osmanthus” Eggs
TE

---------4---------

Dinner [ B &

Baked Salmon with Honey Garlic

EtmERE=xa

Beef Stew with Carrots & Potatoes

g FMESRENTR
Seasonal Vegetables
St
Option:
A) Corn Chowder

B) Buffalo's Chicken Winglets
wETBE
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— i RE B
Monday

Monday 1 Tuesday Wednesday
23/09/2024 | 24/09/2024 25/09/2024

e

Spicy Gong Bao Fish Fillet

Steam Salmon with Black Bean Garlic Sauce Nyonya Asam Paste Prawn

|
|
|
|
ERFER=NXEA S IRETSIF 1 S EHEREHK
stir-Fried Black Pepper Beef Roasted Chicken with Sour Plum Sauce : stir-fried Beef with Scallions & Mushrooms
J Bt &R : RERELFR
Seasonal Vegetables Seasonal Vegetables
Hﬂﬁ Hﬂﬁ : Seasonalﬂgﬁgetables
Option: Option: : Option:
A) Napa Cabbage Tofu Soup A) Old Cucumber Chicken Soup I A) chinese Pear Herbal Tonic Chicken Sou
HREBE ERNBRS I IESREs P
B) Sweet Potato Fries dusted with Plum Powder B) Buttered Cereal Fried King Oyster Mushrooms | g} Home-stvle Steamed Tofu with Preserved Radish
HE R AT | B)Home.style

-----------------------r-----------------------I

Golden Salted Egg Crispy Fish Fillet Golden Pumpkin Shrimps with Red Dates

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

|
|
|
. . |
Crispy Salt and Pepper Shrim
i Y’ m.#;mrpp P EEREaE : STES AT
Steamed Chicken with Mushrooms Beef with Shimeji Mushroom in Satay Sauce | Thai Pandan Leaf Chicken
KIEEIG P EEEFAR 1 REEFE=MY
Seasonal Vegetables Seasonal Vegetables : SeasonuIEVe etables
AT AT ! 15
Option: Option: 1 option:
A) Vegetable Soup with Chicken & Silken Tofu A) Herbal Chicken Soup I A) Foo Chow Fish Balls Soup
BREEHEED BHRSH : EMEAT
B) Tea Leaf Braised Quail Eggs B) Osmanthus Honey Yam B) Cabbage Egg Pancake
FHISE HEREIL : ETEL

Mild Spicy . fiER
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Thursday : Friday : Monday
26/09/2024 l 27/09/2024 ! 30/09/2024
an N N N N N N N N N N N N N § N N N §N N §N | -----------------------r-----------------------
Lunch [ F&8 : Lunch [ F& : Lunch [ F8
Lemon Shrimps Thai style : Salmon with Lemon Garlic Sauce : Creamy Butter Prawns
S RATIRIF I =X EfitiriEaE i VLT
Roasted BBQ Chicken Char Siu Style I BeefPatties with Cheese in Tomato Pasta sauce | Chicken Stew with Mushrooms
RHEAEH\ : BN EEF A : FETEHIG
Seasonal V%getables 1 Seasonal Veagetables | Seasonal Vegetables
| . i’; | B
Option: : option: : Option:
A) Chicken Feet Cordyceps Flower Soup A) Creamyv Crab Meat Pumbpkin Bisque A) Burdock & Arrowroot Chicken Soup
BT i fod pkin Bisq | eznanss
B) Baked Bean with Eggs I B) Garlic Roasted Pumpkin 1 B) Scramble Egg with Tomato Dices
BERE | mEkEmEn | EhkbE
----------------------4-----------------------4----------_----------—-I
| |
Dinner [ §& : Dinner [ §& : Dinner [ §&
| 1 .
steamed Fish Fillet with Cordyceps Flower I Olive Oil & Garlic Shrimps I Nyonya Steam Mackerel Fish Otah
hERERER | {3 AN A FRAT 1 J IREEE 5K
oo . . I Garlic Herb Butter Roast Chicken I Steamed Beef Patties with Chinese Yam
Stir-Fried Beef withC o A
e sy ! FEBL RS ! MEES L
Seasonal Vegetables : Seusonulﬂljlégetables : Seasonal Vl%getables
[ I . ] I
Option: I :)P::w“' Mush . I Option:
A) L(I:J;\ﬁl%;gn Soup with Chinese Yam | 53 ';%?E)I’ZJ ushroom Soup I A) Fish Maw Soup with Lily and Cabbage
4 P
# - B) Sautéed Potatoes with Herbs : HEERER . . .
B) Golden Fried Cauliflower Salted Eggs | EEONE I B)Steamed Tofu with Chicken Minced Meat
RE TR | | BREZEERE
| 1

Mild Spicy . #3%



