e

SOUL DELICACIES

DR B E

Halal Certified Tingkat Meals

Made with
MLCHEMY

FIBRE

Feb \

\ 2025 )
N—_——

FPCA20230001107

() 88535087 ({) 69950998 [ Soul Delicacies () Souldelicaciessg



https://l.facebook.com/l.php?u=http%3A%2F%2Finstagram.com%2FSouldelicaciessg%3Ffbclid%3DIwAR2vzDIUht3jKJiWMd2JRzlZRsUPagbsXCbz7MOVbKCRmjyg5F9YvAm_ZdY&h=AT1d46qNzB8USTkYmuOjb54YOzA4Iyd-q3cqg8vVoZeTKvlRYptr6rFIxgyGV8ZuAjh1nILXHAbC10pIXM48BrXGoH-_azPRSPru8tsyTopgcmVgGMiq7AnXJyqe-U8pB4Y

SOUL DELICACIES

R E

Achievement

o
hiAHTE, G
I + MOST POPULAR
|_3 CATERER

2023/2024

[ ]
Accredited
Glt *Cer:ficaﬁon
SAC Body

GICG
FS-2018-04

1S0O 22000

“"Excellence: Our Journey, Our Commitment!”

() 88535087 ({,) 69950998 [J Soul Delicacies (@) Souldelicaciessg



https://l.facebook.com/l.php?u=http%3A%2F%2Finstagram.com%2FSouldelicaciessg%3Ffbclid%3DIwAR2vzDIUht3jKJiWMd2JRzlZRsUPagbsXCbz7MOVbKCRmjyg5F9YvAm_ZdY&h=AT1d46qNzB8USTkYmuOjb54YOzA4Iyd-q3cqg8vVoZeTKvlRYptr6rFIxgyGV8ZuAjh1nILXHAbC10pIXM48BrXGoH-_azPRSPru8tsyTopgcmVgGMiq7AnXJyqe-U8pB4Y

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
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SOUL DELICACIES

Tingkat
Package

Stainless Steel Cutlery Set

2 Pax $155.54 2 Pax $297.75 2 Pax $542.71

3 Pax $227.25 3 Pax $433.30 3 Pax $771.15

4 Pax $277.74 4 Pax $511.05 4 Pax $984.34
5 Pax $319.97 5 Pax $608.82 5 Pax $1,162.11
6 Pax $344.41 6 Pax $631.04 6 Pax $1,208.76

e

The prices shown above are the final discounted prices, including GST.
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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




bIZSHFE,

SOUL DELICACIES
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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




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.

FMMFHER

Delivery Fees:

e HDB: $5 per trip

e Condominiums, Apartments, Office Buildings, Service Apartments, Executive Condos,
Hotels, and CBD Areas: $6 per trip
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- SOUL DELICACIES

Monday Tue'fdﬁfy : Wednesday
03/02/2025 04/02/2025 | 05/02/2025

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

Sambal Onion Fish Fillet
S E2BaH

Thai Style Lemongrass Fried Prawn

RUAEF

Mango Salsa Salsa Prawn
Braised Chicken in Soya Sauce
1IR3

Chinese Herbal Beef Stew

BREMY RN

Cajun Chicken

P FiREX

Seasonal Vegetables Seasonal Vegetables

Seasonal V%rgetables
Hj‘ 9

N b o

Option: Option: option:
A) Peanut Lotus Root w Chicken Feet Soup

’EZEBGHZ

B) Stir Fried Egg w Long Bean B) Tofu w Century Egg B) Salt & Pepper Shimeji Mushroom
KEWE REDE WEEEE S
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A) Wintermelon Seaweed Soup

tern A) Sichuan Vegetable Tofu Soup
ZNBHES

MIXREEZ

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

'

Stir Fried Pumpkin Prawn w Red Dates Fish Fillet w Orange Juice

LIEEMAF wtan

Steamed Ginger Chicken w Black Fungus Teppanyaki Beef
RAEZRLET BtRFA

Seasonal V&etables Seasonal Vegetables
Hq 15

Bs

Fish Fillet w Lychee Sauce

miksaR

Sliced Beef w Oyster Sauce

YEHFRR
Seasonalﬂ%lﬁgetables

Option: Option: Option:

A) Seaweed Tomato Egg Soup
EREMEED

B) Begedil
Eﬁgg'ﬂf

A) Scallop Tofu Fishball Soup A) Arrowroot & Cordyceps Chicken Soup
FREE&RF | REEHBRG

B)Sweet & Sour Meat Ball I B) Fried Omelette w Crispy Silver Fish
FEEEYSRh I Rens

Mild Spicy . ¥k
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— LDREE
Thursday : Friday : Monday
06/02/2025 | 07/02/2025 ! 10/02/2025

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

I I
Lunch [ 8 1 Lunch [ 8 I Lunch [ 8
| I
Korean Kimchi Fish Fillet | Lemon Garlic Prawn I Drv Eried Fish Fillet i
N ok y Fried Fish Fillet in Tomato Sauce
J sRaRes ! FIETREAT : T E A
Beef Stew w Radish | Hawaii Chicken w Mozzarella Cheese I Sauteed Beef w Leek
I
Seasonal Vegetables Seasonal Vegetables I Seasonal Vegetables
BT : B % 1 BE
Option: I option: : Option:
A) ABC Chicken Soup : A) Creamy Minestrone Tomato Soup | A)Minced Chicken Soup w Mushroom
ABC 757 i B &7 I BIESR T
B) Chicken Quail Egg Ball | B)Baked Cheese Scallop I B) Scrambled Egg w Diced Tomato
IERIREHEEK | Z1HERN [ BhIEE

-----------------------r----------------------h-----------------------I

Stir Fried Shrimp w Seaweed

B ILAT

Fried Shrimp w Onion Sesame Sauce

ERZ R L AT

Salmon w Lemon White Sauce

FERt=xa&

Paprika Beef Stew Chicken Stew w Mushroom

Spicy Chicken Cube

BT W L RS
Seasonal Vegetables Seasonal Vegetables Seasonal Vegetables
Hztﬁzg Hﬂﬁg Hﬂﬁg
Option: Option: Option:
A) Beetroot Carrot Sweet Corn Soup A) Creamy Pumpkin Bonito Soup A) Spinach Soup
HRE FEXRF Rp:: ) A =R ;
B) Osmanthus Honey Yam B) Crispy Garlic Cheese Potato B) Hotplate Egg Tofu

EfeXFZLERE HIREEE

HREETF
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SOUL DELICACIES
i R B 5B ]
Tuesday | Wednesday : Thursday
11/02/2025 I 12/02/2025 i 13/02/2025
-----------------------L----------------------4-----------------------I
| |
Lunch [ F& : Lunch [ F8 : Lunch [ 28
I - I o
Cereal Prawn 1 H.K Style Steamed Fish Fillet Prawn w Chili Crab Sauce
BRI | BRASH : " FREELT
I i 1 Thai Basil Beef I ive Spi i i
Thai Green Curry Chicken ai basil Bee Five Spice Braised Chicken
) TEEIERS : BASHEN ! EEEHY
Seasonal Vegetables I Seasonalﬂ;lﬁ%getables | seasonal Vegetables
B I ' | B i
I — i
Option: | Option: | Option:
A) Chicken Soup w Chinese Yam & Danggui | A) Cabbage Tofu Soup I A) Fuzhou Fish ball Soup
IESE RPN | BXEEZ 1 EmNEhF
B) Gyozaw Garlic Paste IB) Steamed Tofu w Mixed Vegetable Egg White Sauce I B)saited Egg French Bean
BERF | ZEaTsseg 1  gEnsg
-----------------------I L B N B _§B B B N B N B B B B B B B N N BN _§N | I L B &N _§ _§B _§B &R _§B B B B B B B B B B B B N _§N _}J
Dinner [ & : Dinner [ BB & : Dinner [ &
| |
Sweet & Sour Fish H.K Typhoon Sheltered Prawns Peranakan Assam Fish Fillet
AL : B RUYEAT ! _J RETSEA
Fried Beef Sliced w Garlic : Baked Honey Chicken Wing I Gongbao Beef
malFFRA I Bt : ERFR
Seasonal Vegetables I Seasonal Vﬁgetables | Seasonal Vegetables
N I I H:J I I Hqi{
| .
Option: | Option: : Option:
A) Immuni;g Boosting Chicken Soup I A)Cordyceps Mushroom Old Cucumber Soup | A)Mushroom Stewed Chicken Soup
FEANST g 1 REEHZENT I EEE 387
B) Tea Leaf Egg I B) crispy Corn Fritters I B)Fried Beancurd w Thai Chili Sauce
=HE : ERRfE F K 53 | RARENEE J

Mild Spicy . f#R
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Friday

14/02/2025

Monday
17/02/2025

Tuesday
18/02/2025

.-----------------------r----—----------------- L _§ N N § § § § § § § § N § N N N § N N §B B

|
|
|
-
i |
Lunch [ ¥ i Lunch [ 58 : Lunch [ ¥
I 1
Golden Fried Fish w Cheese Sauce I Hong Shao Braised Prawn | Tom Yum Fish Fillet w Lime Leaf
BT TE : LT T I S ZRmak
|
Beef Meatball w Itq!l Tomato Sauce | Ayam Pongteh I Salted Egg Beef Patty
BANEMEFAR | 8RR ) LIS I RESRH
I
Seasonulﬂgn_%getables : SeasonaIH;lI%getubles i seasonal }Iem etables
Option: I option: | Option:
A) Creamy Potato Soup I A) Scallop Tofu Fishball Soup I A) Arrowroot & Cordyceps Chicken Soup
DHERT | FmEmen | REEHERR
B) Mashed Potato | B)Egg Tofu w Mala Chicken Minced Sauce I B) Potato Cube w Sambal Ikan Bilis
DHEER | FRUBRETE I “sEI&8F+ET
-----------------------1----------------------- L B N N N N N & § N N N § N §B § B N N N N _§N
o I o .
Dinner [ & I Dinner [ §& : Dinner [ B &
I 1
Aglio Olio Prawn | Fried Fish w Light Soya Sauce | Orange Passionfruit Prawn
AT : EriEhE 1 BFEERIT
Roasted Chicken w Rosemary 1 Stir Fried Beef w Dried Chili : Belachan Chicken Wing
REERT I J TR I J EfiEe
Seusonalﬂg%getables : Seasonalﬂgﬁgetables : Seasonal }IeI etables
I 1
! i I Option:
Option: I Option: I ion:
A) Cream Of Mushroom Soup I A) Wintermelon Seaweed Soup 1 A) chucm Vegetable Tofu Soup
MBS | LINESEH I M) IIREEH
B) Potato Wedges w Mayo Cheese : B) Tahu Telur I B) Tempura Vegetable
E3 EEEE I XAPEHE

I
Mild Spicy . f##R
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Wednesday ! Thursday : Friday
19/02/2025 i 20/02/2025 I 21/02/2025

Stir Fried Butter Shrimp

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

Tamarind Fish Fillet
Breaded Prawn w Tartar Sauce
SEFaR

e 392 hp: L B LT
Sesame Chicken Beef w Salted Vegetable Teriyaki Chicken
[Ee RURFR RS
Seasonal Vegetables Seasonal Vegetables Seasonal Vegetables
B T B
Option: Option: OPtion:
A) seaweed Tomato Egg Soup A) Beetroot Carrot Sweet Corn Soup A) Creamvy Pumbkin Bonito Sou
ERERELT HRE FEKT ) Creamy Pump P
B) Spring Roll B) Chinese Steamed 3 Color Egg B) sliced Potato w Herbs
&% EFE+E5H

Chinese Poached Fish Fillet w Garlic Paste

Butter Prawn w Egg Floss

Dinner [ i &

Garlic Parmesan Crusted Salmon

mEaR E 224y hiF AEWRDS=XE
Beef Cube w Winter melon Rendang Chicken Beef Meat Ball w Cream Cheese Sauce
£ IRk S CE 50 HHEEA,
Seasonal Vgetables Seasonal VK%getables Seasonal V%etables
By R i B
0|):tion: Option: Option:
A) Peanut Lotus Root w Chicken Feet Soup A) ABC Chicken Soup A) Creamy Minestrone Tomato Soup
e =S ABC 753% BEXHEREMD

B) Braised Egg w Tau Kee B) Breaded Scallop B) Hashbrown

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

BEREE HEERN

B
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Monday Tuesday Wednesday

24/02/2025 i 25/02/2025 26/02/2025

e

Malay Curry Fish w Tomato Stir Fried Tomato Prawn Steamed Fish w Osmanthus & Goji Berry

I 1
I 1
I 1
I 1
S SFRABHMIESR A I HpkbaF I EemicRaR
Bulgogi Beef : Golden Pear Braised Chicken : Braised Beef Peranakan Style
FIVRIESFRN I E- 0L I RSN
SeasonaL;rI%?etables : Seasonalﬂ ;’i’e%getqb'es : Seasonalﬂ}leI etables
I 1
Option: : option: : Option:
A) Spinach Soup : : : A) cordyceps Mushroom Old Cucumber Soup
L : A) ggﬁ;&gi%oostmg Chicken Soup : HEREEEN T
B) Cheese Roll B) Naoh Hi B) Steamed Tofu w Salted Egg
| B)NgohHiong I nE%Em
| |
1

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

. I o I o
Dinner [ & I Dinner [ & I Dinner [ &
I 1
White Pepper Creamy Prawn [ Fish Fillet w Thai Chili Sauce I Stir Fried Butter Corn Shrimp
J THEEBHF ! S ERBREH : 3Tyt KA
Chicken Stew w Potato | Stir Fried Beef w Garlic 1 Steamed Chicken w Mala Sauce
T =1 | maEFRA | J FRERERS
I 1
S | Vegetabl Seasonal Vegetables Seasonal Vegetables
easona Y %ge ables : Eitin?g : Hﬁﬁg
Option: : Option: : Option:
A) Minced Chicken Soup w Mushroom . : : A) Cabbage Tofu Soup
B : A) E%céﬁ%g%w w Chinese Yam & Danggui : EREES
B) Braised Bean Curd w Enoki Mushroom I B)cCurry Yonq Tau Fu I B)OkraEgg
SHENEE " ) cun Eﬁggj | HEE

Mild Spicy . fi#R
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Thursday : Friday
27/02/2025 l 28 Vo_zl'ozs

Korean Style Prawn Teriyaki Salmon

FHIULDAT BRIE=
Signature Roasted Chicken w Plum Powder Beef Shepherd Pie
BRI ek HRMENR

Seasonal Vegetables

B

Seasonal V%getqbles

Option: Option:
A) Mushroom Stewed Chicken Soup A) Cream Of Mushroom Soup
BIEIs 7 BT
B) Four Color Roll B) Baked Cheese Potato w Au Gratin
& & T iR S ECIRE

---------ﬂ--

_______________________I_______________________ o e

Fried Fish w Garlic Baked Prawn w Cheese

mElEaR ZTIR4F
Dry Curry Beef Cordon Bleu Chicken
S Frma-pg BEHSHE

Seasonal Vegetables

Bs

Seasonal Vﬁgetables

Option: Option:

A) Fuzhou Fish ball Soup A) Creamy Potato Soup
wEMEN7 SREKRT

B) Fried Tauhu w Peanut Sauce B) Sotong Youtiao
’REBIEE 4 ER e M

L ———

Mild Spicy . TR



