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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
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Healthier Choice Cooking Oils
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Y Halal Certified
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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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DREE
Tuesday Wednesday Thursday
1/10/2024 2/10/2024 3/10/2024

Korean Kimchi Fish Stew

Udang Kicap Berempah
(soy sauce’s Prawn)

Herbal Steamed Fish

S AR e oit%Eae
DR AT o eetwith _ . X
i Minced Beef with Tangerine Peel & Waterchestnut
Sweet & souréﬁgggﬂ%ﬁef Meat Balls Roasted Chicken with Sour Plum Sauce %&%ﬂﬁgq:mt#
RIS

Seasonal Vegetables

N

Seasonal Vegetables

I
B

Seasonal Vegetables
B

[

Option: Option:

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

Option:
A) Stewed Chicken Soup with Cordyceps Flower A) Angelica Longan Black Bean Soup A) P kin & kelp Miso S
BT, MR EE ) Pumpkin & kelp Miso Soup
B) Quail Egg with Teriyaki Sauce B) Tau Pok with Cucumber Floss & Rojak Sauce B) Sprind Roll
PRI TE®ES b o ) Spring

Sweet & Sour Shrimp

e e e e e e e e e e e —————————————

Salted Egg Butter Prawns Steamed Fish Fillet with Teochew Style

|
|
|
|
ST ! MRS PAREAF
Steamed Chicken with Goji & Black Fungus I Sauteed Dry Curry Sliced Beefs Stir-Fried ;,g,'fz'ﬁ;‘gw'th Basil
MR FRAEZES I P FIomvEsE R =gk
Seasonal Vegetables
seasonal Vegetables : Seasonal v%etables " uqmg
H‘.T_mg i By
Option: I Option: Option:
A) Chinese Style Borscht I A)Chicken “ABC” Soup A) Old Cucumber Chicken Soup
PRBRH | ABCEH EHMBEH
B) Potato & Ikan Bilis Dry Sambal I B) Hae Bee Hiang Fried Mushrooms B) Chinese “Osmanthus” Eqas
IGaFEESKRET I IEKRENEE S I ) E1EE %

Mild Spicy . ¥k
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Friday . Monday : Tuesday
e 1 1uesaay
a10/2024 | 710/2024 I 8/10/2024

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

Pineapple Curry Fish Indonesian Style

Truffle Oil Mushroom Prawns Steamed Shrimps with Garlic

AR THEEZEAT S BERRERNES A EEEAE- L
Garlic Herb Butter Roast Chicken Beef Stew with Potatoes Lemon Chicken Chop
FEE Y SHREWTR IS

Seasonal Vx%getables Seasonal Vn%getables

Seasonal V%getables

Option: Option: Option:
A) Creamy Cauliflower & Broccoli Soup A) Chinese Spinach Soup with Goji & Garlic A) Fish Maw Scallop Soup
MR AE=1E MeFER T REETNF
B) Sautéed Garlic Button Mushrooms B) Golden Fried Chicken Ngo Hiang Roll B) Breaded Scallop with Tartare Dip
At EIFBRALES = LGE e

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

Steamed Fish Fillet with Osmanthus & Goji

Salmon Pie with Stuffed Mushrooms Stir Fry Prawns in "Har Lok” Style

BREEER FRUFER BRMREaN
Stir fried Teriyaki Beef with Leek Hainanese White Cut Chicken Malay Style Beef Curry
JERBRFRN gt SR b S DRMESE

Seasonal Vﬁgetables

Seasonal V%getubles Seasonal }I%getables

bl

Option: Option: Option:

A) Corn Chowder A) Scallop Tofu Fish Balls Soup A) s£|nach & Mushroom Egg Drop Soup
ERRA FNEE&AF REBELT

B) Cabbage Pancake B) Fried Beancurd with Thai Sweet Chili B) Chinese Steamed 3 Colors Eggs
= AR A HXFERE 4 =as

Mild Spicy . f#R



Wednesday
9/10/2024

Ikan Tiga Rasa
Malay Fired Fish Fillet in 3 Flavour Sauce

J DERR=FEH

Braised Beef Peranakan Style

IREHFR
Seasonulﬂ%lgetables

Option:

A) Mushroom & Minced Chicken Soup
BEEGHET

B) Golden Fried Begedil
KEDREMH

Typhoon Shelter Fried Prawns
R kD AT
Golden Pear Braised Chicken
TR

Seasonal v§getables
Hq 15

Option:
A) Burdock & Chestnut Soup
FERFERS

B) Deep Fried Tofu with Sesame Dipping Sauce
FREEEE

<
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Thursday
10/10/2024

r=—-

Black Pepper Shrimp
S BEBHIAT

Classic Chinese Braised Chicken

gz
Seasonalﬂgr%tgetables

Option:

A) Chicken Bone Four Herbs Soup
35 & T

B) Ampang Yong Tau Foo
RIPREIE

Salmon with Orange Juice & Soy Sauce
BtEhE=xX8&
Beef Stew with Radish
BET YA

Seasonal V%getables
B

Option:
A) Vegetable Soup with Chicken & Silken Tofu
BREBHRES

B) Butter Nestum Cereal Fried Mushrooms

ERZRIVER

---------F---------

F-----------------L----

Friday
11/10/2024

Fish Fillets with Garlic & Thyme
BAAXFREEER

Classic Tomato Beef Stew

SHMBMGFR
Seasonalﬂ%lﬁgetqbles

Option:
A) Minestrone Soup

EXERKT

B) Mash Potato with Brown Sauce

AEDHREERE

Garlic Buttered Cheese Bake Shrimps
PN E o L
Honey BBQ Chicken Wings
EE RGNS

Seasonal Vegetables

H‘ ]

Option:
A) Creamy Shrimp Bisque

Y imARET 7
B) Pizza Mushrooms
WIEELE

Mild Spicy . f#R
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Monday : Tdffiqx Wednesday
14/10/2024 | 15/10/2024 16/10/2024

Stir Fried Buttered Corn Shrimps

l-----------------------r----—-----------------

Stir-Fried Prawns with Ginger & Spring Onion Salmon with Scallion Oil & Garlic

_—_—_—_—_—__L___

ZR LT BhFEN=XER 4l ERAT
Curry Chicken with Potatoes Nyonya Style stir-fried Beef with Scallions & Mushrooms Curry Chicken Japanese Style
S (EGIREIETS FRERELTR  BIERIE
SeqsoanHVe etables Seasonal }I%getables SeusonaIHVe etables
Y 1B B i N i
Option: Option: 1 Option:
A) Herbal Chicken Soup A) Choy Sum Fish Balls Soup I A) Beetroot Vegetable Soup
G353 RiahiF 1 HERHERZ
B) Seaweed Egg Omelette ; ; I B) Chicken Yakitori Stick
RIS 99 B) Steamed Silken Tofu with Preserved Eggs ] FEO P

REEE

_______________________|.______________________.

-

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

|
o . . I
Baked Fish with Teriyaki Sauce Stir-Fried Shrimp with Seaweed 1 Spicy Garlic Fish Fillet
Rixal BEIRYF | S ERREaR
stir-fried Beef with Korean kimchi Buttered Egg Floss Chicken ! Fried Beef with Burdock & Sesame Oil
J BRARER A : (R
Seasonal Vegetables |
Seasonal Vegetables Seasonal Vegetables
B BT ] Ve
|
. | s,
Option: Option: I Option: . hick
A) Fish Maw & Yellow Gold Ear Mushroom Soup A) Fresh Corn w/ Snow Fungus & Carrot I A) %r;‘;;;gyré%mseng Chicken Soup
aitEEEH EXREZHALAE b7 I >
B) Sweet & Sour Fish Balls B) Sautéed Okra & Egg I B) Silken Tofu with Soy Sauce, Onion & Garlic
B FhEEE 1 BHERREEE

Mild Spicy . f##R
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|
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Thursday | Friday : Monday
17/10/2024 i 18/10/2024 : 21/10/2024

Steamed Fish Fillets with Garlic

--------------------_---r----------------------

Cajun Shrimp Boil with Corn Fillet of Fish in Tomato Sauce

mazEh SRR EmEan
Beef in Teriyaki Sauce Japanese Style Garlic Mushroom Chicken Sautéed Satay Sliced Beef
ARG N FEEESR S vEFRR
Seasonal Vegetables Seasonal Vegetables Seasonal Vegetables
IR IR IR
Option: Option: Option:
A) Six Herbs Tonic Chicken Soup A) Cream of Tomato Basil Soup A) Chicken Soup with Apple, Pears & Figs
EF BT PR P ) Chicken Soup with App 9
B) Braised Eggs & Tau Kwa with Dark Soy Sauce B) Baked Potato wedges Parmeson Cheese B) st dE ith Wolfberries S
EHITEE 1 PR D AR )mggg 9g with Woliberries Sauce

Laksa Shrimps with Dried Sliced Tau Pok

Baked Fish Fillet with Cream Sauce

Dinner [ i &

Buttered Cereal Prawn

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

S MIET S [ =Pt = R AT
Braised Chicken with Dark Say Sauce Tomato Beef Stew stir-fried Chicken with Onions
REHEYS AXEFMEFH R
Seasonal Vegetables Seasonal V%getables Seasonal Vegetables
H‘ I H:J 1 Hqﬁl#

Optio.n: Option: Option:
A) W|n~te‘|:+ Melon Seaweed Soup A) Creamy Mushroom Soup A) Black Bean & Peanut Chicken Feet Soup

Z2NEHEA ihETE RE LT
B) Kabocha Tempura with Roasted Sesame Sauce B) Fried Mushrooms with Nacho Cheese Di B) Four Colours Roll with Mayo Dip

AMXATHZRE ) HIEELE RN TTINES 5 P EERNa%

Mild Spicy . f#R
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Tuesday i Wediﬁeiday_ Thursday
22/10/2024 | 23/10/2024 24/10/2024

[ e

Sweet & Sour Fish Fillet Maggie Chili Prawns

Indonesian Style Achar Prawn

1
1
1
1 :
S ENRFELT Eeia R | P EIRFFEAT
Ayam Masak Kunyit Sliced Beef with Black Bean Sauce : Cantonese Style Soy Sauce Chicken
(Malaysian Turmeric Chicken) 590 g oS I BE30ahs
DREE
Seasonal Vegetables I Seasonal v%getubles
Seasonal V%getables B | B
By 1
Optlo.n: . . Option: I option:
A) Chicken Soup with Red Dates & Goji A) Purple Potato Snow Fungus Soup I A) winter Melon Seaweed Soup
AEMIEL T KERET I emiswg
B) Tem%ura Vegetables B) Scramble Egg with Tomatoes & Mushrooms I B) Braised Taro in Soy Sauce
BRXAS ERBRNE | s

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

Fillet of Fish in Gong Bao Sauce Thai Green Mango Salad Prawn Steamed Fish Fillet with Nyonya Sauce

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

|
|
|
|
S ERaR S RATERIVHF : S REEEaR
Steamed Beef with Cordyceps Flowers Thai Basil Chicken with Cashew Nuts 1 Chinese Yam Beef Stew
HEREFRA RS HIERG 1 ITEG} ot Se|
Seasonal Vegetables Seasonal Vegetables ! Seasonal Vegetables
B BT : Ao
Optio.n: Option: : Option:
A) ggg.g;]e“‘“fv Egg Soup A) Sichuan Vegetable Tofu Soup | A)Foo Chow Fish Balls Soup
) o) IR EH I mMENH
B) Tahu Telur-Fluffy Eggs With Tofu B) Shrimps Har Kau B) Braised Beancurd with Enoki Mushrooms
TEHMGE HFi% ! e
1 FHEWSE

Mild Spicy . fiER
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Friday : Monday | Tuesday
25/10/2024 l 28/10/2024 ! 29/10/2024
an N N N N N N N N N N N N N § N N N §N N §N | -----------------------r-----------------------
Lunch [ 78 : Lunch [ 8 : Lunch [ 8
Baked Salmon with Pineapple Salsa Sauce : Assam Prawns : Buttered Fish With Egg Floss
=X ERRESHE I P EE4F I FEuhhakRs
Roast Beef with ?Iack Pepper Sauce | Oriental Five Spices Roast Chicken I Stir-Fried Beef with Cumin
S BGTESR : AEEG : BAHR
Seasonal Vegetables Seasonal Vegetables Seasonal Vegetables
BT : B : St
. | |
,:;pélor; Meat & Corn Egg Drop S : o)ptiom : R P
P N e - O Egg Drop Soup A) Chicken Soup A) Cordyceps & American Ginseng Tonic Sou
ERNEKEED I LHETHGT 1 A P ? P
B) Buttered Herbs Corn I B) Golden Fried Prawn Dates with Sweet Sauce |
EHEBER | HEirE | B)SgltedEgg Green Beans
1

o e e

Sautéed Prawns Alio-Olio Style Steamed Fish w/ Garlic Black Bean Sauce Golden Pumpkin Shrimps with Red Dates

I I
| |
I I
| et Byt |
) B hbT I MARDEEE I AEF AT
Creamy Garlic Chicken : sautéed Beef with Scallions : Spicy Sweet &Js?;g;;; Heong Chicken
AXPHMFES I =B84 I
Seasonal Vegetables I seasonal v%getables | Seasonalﬂ%l%getables
H‘ 0 I H:.t i I i
I I
Option: I option: I option:
A) Kabocha Pumpkin Soup I A) Burdock Gingko Chicken Soup I
CERY & | rmamms ! A) Healthy Tomato Soup
B) Omelette Egg with Baked Beans I B) Cﬂs Lotus Root Cake I B) Braised Beancurd with Enoki Mushrooms
IRERE I éﬁﬂ%géf | EHEmEE

Mild Spicy . fi#R
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Wednesday : Thursday
30/10/2024 ] 31/10/2024

Braised Shrimps in Sesame Oil
FRHEL AT
Chinese Claypot Chicken
W BLYN
Seasonal V%getables
B

PUBLIC HOLIDAY

Option:

A) Fresh Corn w/ Snow Fungus & Carrot
EXREELAZ b3

B) Salt & ngper Enoki Mushrooms
Wb &

& foodline
MOST POPULAR
CATERER
2023/2024

--------ﬂ--

. EEE—————

I Healthier Sources , Healthier Meal b
Dinner [ & : FRENAHR, FaENMa D
| Q e D——  SRULDECACIES
Golden Salted Egg Crispy Fish Fillet [ T
BeREaL 1| @D remmin
. . . . | R G RERT S e ! Trial Meal
Beef with Shimeji Mushroom in Satay Sauce 1 EE&) - Al [ onty at $154 w/ GsT
P VEEEFAR I i . ' for 5 days 2 pax
R L A T == |
Seasonal Vegetables 1 =
BT 1 [ — QP
Option: : ;:;::Ea ' ]
A) Herbal Chicken Soup I (o) iosscmems
ST | @ |oimaee  mmaimeess
B) Osmanthus Honey Yam e e
BEREELS | D sss35087 @ 69950998 [ soul Delicacies [G) Souldelicaciessg

Mild Spicy . f#R




