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SOUL DELICACIES
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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
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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o ®E E

Tingkat
Package

Free Gift:
Stainless Steel Cutlery Set

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



SOUL DELICACIES

ccredited
Certification

;i’ifw b IME 3

DR BB
( Y4 )
Pricing for HDB [ Landed Addresses Pricing for Condo [ Apartment [ Hotel [ Office Addresses
Pax/Days 5 Days 10 Days 20 Days 60 Days 120 Days | | Pax/Days 5 Days 10 Days 20 Days 60 Days 120 Days
1Pax $100.00 $180.00 $340.00 $1,000.00 $2,020.00 1 Pax $105.00 $190.00 $360.00 $1,060.00 $2,40.00
2 Pax $180.54 $347.75 $642.71 $1,928.17 $3,856.34 2 Pax $185.54 $357.75 $662.71 $1,988.17 $3,976.34
3 Pax $252.25 $483.30 $871.15 $2,613.44 $5,226.87 3 Pax $257.25 $493.30 $891.15 $2,673.44 $5,346.87
4 Pax $302.74 $561.05 $1,084.34 $3,253.04 $6,506.08 4 Pax $307.74 $571.05 $1,104.34 $3,313.04 $6,626.08
5 Pax $344.97 $658.82 $1,262.1 $3,786.32 $7,572.64 5 Pax $349.97 $668.82 $1,282.11 $3,846.32 $769264
6 Pax $369.41 $681.04 $1,308.76 $3,926.30 $7,852.61 6 Pax $374.41 $691.04 $1,328.76 $3,986.30 $7,972.61
\. J \L J
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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
BT8R R DR B RZHEEXRSS , B EMISEREIER, EITESWENEINER.

FRMFHER
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| LREE
Tuesday : Wednesday ! Thursday
01/04/2025 ] 02/04/2025 3 03/04/2025

Sweet &ASour Prawn
EREHAT

Steamed Fish w Sichuan Vegetable

N#EE

Steamed Prawn w Garlic & Ginger

Stir-Fried Beef w Leek Salted Egg Chicken

I

I

I

I

I

White Pepper Chicken Cube 1
R : RS

i

i

I

I

I

I

J BEAHIISIR

Seasonal Vegetables

Bs

Seasonal Vegetables

\|

Seasonal Vx%getables

Option:

. Option: Option:
A) gqp*g_ls_ Pegr Chicken Soup A) Old Cucumber Chicken Soup A) Seaweed Tofu Soup
ERERIGH EEISH EXEED
B) Onionw Egg B) Steamed Tofu w Chicken Minced Sauce : B) Spring Roll
#EE YOHRZEEE L

Teriyaki Prawn

Laksa Fish Fillet

Gong Bao Fish

ERER BRIGRAT S ek
Fried Eeef w Garlic Stew Chicken w Potato stir-Fried Beef w Oyster Sauce
matR T EM3S ¥R

Seasonal Vegetables

Bs

Seasonal Vegetables

Bs

Seasonal Vn%getables

Option: Option: Option:
A) Mushroom Minced Chicken Soup 1 A) Burdock Ginkgo Chicken Soup A) Chinese Black Bean Herbal Sou
B = ey v, i
B) Prt_,zgwn Date : B) Long Bean Egg B) Salt & Pepper Shiitake Mushroom
LT B

W=EE S

= B=s
Mild Spicy . ¥k
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Friday : Monday : Tuesday
04/04/2025 | 07/04/2025 ! 08/04/2025

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

'

Garlic Parmesan Crusted Salmon

Hong Shao Prawn

Fish Fillet w Lychee Sauce

|
| |
| |
| |
REMREE=XE : STHRAT : Pt
Beef Ball w Tomato Paste I Assam Chicken I Beef Stew w Winter melon
EhnEFAh I W ki I ZNKESFR
|
Seasonal Vegetables : Seasonal Vegetables I Seasonal Vgetables
B i B I B
Option: I Option: : Option:
A) Cream of Mushroom Soup : A) Fish Maw & Dried Scallop Soup 1 A) sishen chicken Soup
ihERE A &ETFIE | G
B) Tomato Egg I B) Lotus w Minced Chicken I B) Tofu w Hae Bee Hiam
BHiE | EEUE I wrkEm s
-----------------------r----------------------I N BN NN SN S S SN BN D N N B BN B N SN N S S S S . -
L] I (] o
Dinner [ & i Dinner [ & : Dinner [ &
|
Baked Prawn w Mozzarella Cheese I Stir Fried Fish w Ginger & Spring Onion : Chinese Herbal Goji Prawn
ZHIRMF : EENE : ZHHEAT
Hawaii Chicken | Black Pepper Beef I Curry Chicken
ERE 1 S RERER : S 1Ess
|
Seasonal Vegetables Seasonal Vegetables Seasonal Vegetables
BT : BT : A
Option: 1 option: : Option:
A) Cream of Chicken Soup I A) White Radish Soup i A) ABc~50up
39537 : BE |~ aBci
B) Mashed Potato | B) Yong TauFu | B) FuRong Egg
|

X8R

B WEE
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] SOUL DELICACIES
DREB
Wednesday ! Thursday Friday
09/04/2025 i 10/04/2025 11/04/2025
N T . N ———

Steamed Herbal Fish Fillet
“EaR

Pumpkin Prawn

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

Aglio Olio Prawn w Mushroom

|
|
|
|
|
VAT : J HEIFRERE
: Capsicum Beef ; ;
Salt & Pepper Chicken Pumpkin Chicken
Y : EHHIEF A s
seasonal Vegetables I Seasonal }’gﬁget“b'es Seasonal Vegetables
15 : YR
Option: [ Option: Option:
A) Fuzhou Fish ball Soup I A) Beetroot Vegetable Soup A) Cream of Broccoli Soup
EMENT I HREFR7 NHMAE=17
B) Butter Garlic Sauteed Mushroom 1 B) Seaweed Egg B) Fried Potato w Sausage
R E lL ERE i+ E
| |
Dinner [ & : Dinner [ BB & : Dinner [ &
| . |
. . . . s Assam Pineapple Prawn Baked Fish w Fruit Salsa
Steamed Fish Fillet w ??%ﬂal’cﬁ 8;# Ginger in Light Sauce : S TS FEMF : B Fp K D
Fried Sliced Beef w Salted Egg Sauce : Braised Taro Chicken - Beef w Butter Garlic Sauce
RE ! F 338 : TR
Seasonal Vegetables | Seasonal Vegetables | Seasonal Vegetables
i I T4 | 15
I
Option: Option: : Option:
A) Chicken Soup w Red Date, Goji Berry & Mushroom | A) §£In00h & Mushroom Egg Drop Soup | A) Creamy Pumpkin Soup w Bonito Flakes
AFMICEREILT RERERT | ARENEEF
B)Tau Pok w Rojak Sauce I B)Hotplute Egg Tofu : B) Potato Wedges

BERTEN S i BIREEE

EZA
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Monday I Tuesday | Wednesday
14/04/2025 ! 15/04/2025 ] 16/04/2025
.-----------------------r----—----------------- I-----------------------
I
Lunch [ F8 i Lunch [ #& : Lunch [ 8
I 1
Pan Fried Fish Fillet l | Tom Yum Fish Fillet
e : Dark So :: éguce Prawn : yrr
. 1
Miso Beef | Honey Rock Sugar Roasted Chicken I Ginger & Onion Beef
BRIZERY | S KRS I F
Seasonalﬂ)}lﬂeﬁgetubles : Seasonal Vegetables : Seasonal Veaetables
N i H\ : <
I I L
Option: I option: | Option:
A) Chinese Pear Herbal Tonic Soup : A) Peanut Lotus Root Chicken Soup I A) Mushroom Minced Chicken Soup
N7 i EZHELT I EEsws
B) \L\Ianton w Mayo | B) 3 Color Egg : B) Steamed Tofu w Shallot Oil
=h | =&E EHETE
-----------------------1----------------------- L N N N N N §N § § §B N N N N N N N N N N _§N _§
° I . .
Dinner [ B& I Dinner [ & : Dinner [ &
I 1
steamed Prawn w Garlic & Vermicelli 1 Japanese Miso Grilled Fish | Salted Egg Prawn
A L EKLT : BrirkigE e 1 ST
Creamy Butter Chicken | Beef Pon%ﬁfeh : Kam Heong Chicken
733617 I IREDREWTR I S HES
Semonulﬂ)}l&getables : SeasonalﬂVe etables : Seasonal Vegetables
I I N I N I
I .
Option: I Option: : Option:
A) Egg Seaweed Soup I A) cordycep Flower Soup 1A) Apple Pear Chicken Soup
BEBHD : BEES I SEERBH
B) Thai Chilli Mango Tofu | B) Honey Osmanthus Yam : B) Ngoh Hiong
RABHEREE | EEREF iE

Mild Spicy . f##R
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Thursday ! Friday : Monday
17/04/2025 i 18/04/2025 I 21/04/2025
‘N B N N N N N N N N N _§B &8 &8 _§B B _§B _§ § § § § | ------------------------F----------------------

Public

Typhoon Shelter Prawn Peranakan Style Mackerel Fish Otah
P 18 R ET I I l ° d S REDREX
Chinese Herbal Steamed Chicken O I ay Stew Beef w Vel%etable
41135 E U

Seqsonqlﬂ}ln%getables Seasonal Vegetables

M I

|
|
|
|
|
|
|
|
|
|
|
Option: : Option:
A) Burdock Ginkgo Chicken Soup | A) Chinese Black Bean Herbal Soup
GZARLT I RELMF
B) Quail Egg Chicken Meat Ball [ B) Gyoza w Vinegar & Ginger Floss
WEELRAN I ELEIRTF
-----------------------‘ L N N _§ _§ B N _§B _§B N _§ N N N _§N N _§N _§N _§N N _§N _§}
|
Dinner [ & I Dinner [ &
|
Buttered Cereal Fish . Har Lok Prawn
ERE : FHUF
Teléig'aki Beef | Honey Roasted Chicken
BRIRFHN 1 BiEs
Seasonal Vegetables : I Seasonal Vegetables
H‘.ﬁ;i# I N B
[ |
Option: : : Option:
A) Old Cucumber Chicken Soup | 1 A) Seaweed Tofu Soup
EBMILT i o | ERTES
B) Sambal Potato w Ikan Bilis ! G O O F r I ay I B) steamed Egg w Goji Berry Sauce
SETERIEEF S i | MRERS

Mild Spicy . f#R
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Tuesday Wednesday Thursday

22/04/2025 23/04/2025 24/04/2025

[ e

1--

Prawn w Creamy Cajun Sauce Fish Fillet w Pineapple Sauce Butter Cereal Prawn

| 1
| 1
| 1
| 1
BN S 51 I A&k 1 imERAF
.. I 1 .
Char Siu Chicken I sliced Beef w Sesame I Rendang Chicken
IR I ZRFRR 1 S =575
Seasonal Vegetables I Seasonal Veaetables I Seasonal Vegetables
YR | A= I i
| 1
;Ptlon: : option: : ) Option:
A) White Radish Soup A) ABC Sou A) Chicken Soup w Red Date, Goji Berry & Mushroom
BE k7 : ) ABC Soup | aEmREm
B) Roasted Pumpkin w Garlic I B) Braised Potato w Minced Chicken I B) Egg w Baked Bean
BN | LETsEE | o=

----------------------1-----------------------r-----------------------I

I 1
I 1
I 1
Golden Salted Egg Fish Fillet I Lychee Prawn I Assam Fish
BEEHEEH : EL L0 : S ussp
Pum%kin Beef Stew | Black Pepper Chicken 1 Stew Beef w Radish
ISR I S B 1 BE MIFR
Seasonal Veaetables l Seasonal V%getqbles I Seasonal Vegetables
B : B : 43
Option: : Option: : Option:
A) Fish Maw & Dried Scallop Sou JA) Sishen chicken Soup ] A) Fuzhou Fish ball Soup
Ty PootP | D Rt
B) Tofu w Century Egg IB) Tempura Vegetable IB) Four color Roll
HEERE S CL I mes

Mild Spicy . fi#R
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Friday : Monday : Tuesday
25/04/2025 ] 28/04/2025 ! 29/04/2025
S TR R N N

Butter Garlic Lemon Salmon

Sambal Prawn

Typhoon Sheltered Fish Fillet

bR EITIR=& J 28B4 BHEE R
Beef w Mushroom Sauce Ginger Spring Onion Chicken Rendang Beef
BREETA £85 W E=TES

Seasonal V%etables Seasonal V%getables

Seasonal V%etables

Option: Option: Option:
A) Creumy Pumpkin Soup w Bonito Flakes A) Egg Seaweed Soup A) Cordycep Flower Sou
e A Y ) Coaycer P
B) Cheese Roll B) Braised Taro in Soy Sauce Chicken Yakitori Stick
2m% TR . I2) XA R
BN NN BN BN BN BN BN BN BEEN B B D D B D B B B S S . . -----------------------1--------------—--------I
Dinner [ B & : Dinner [ 8% : Dinner [ 8%
| |
Prawn w Creamy White Pepper Sauce | Fish Fillet w Wasabi Mayo | Garden Apple Salad Prawn
A kB ARTEEAT | S BRITREEE | FH I3 SRV RIF
Western Roasted Chicken : Hong Shao Beef Cube : Lemon Basil Chicken
[ weF I LTI PUIR I RS
Seasonal Vegetables | Seasonal Vegetables 1 Seasonal Vegetables
g I 1% | 15
| |
Option: | Option: I option:
A) Cream of Broccoli Soup Ia) Chinese Pear Herbal Tonic Soup I A) Peanut Lotus Root Chicken Sou
P I sernt | ) Peanut Lot P
B) Baked Scallop w Cheese | B) Pan Fried Sesame Garlic Tofu I B) Osmanthus Egg
ZHiRHF | ZHHEEERE | ERE

Mild Spicy . fi#R
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| DREBB
Wednesday I
30/04/2025 l

Kam Heong Prawn

HELF

Steamed Chicken w Black Fungus

BARHZEG
Seasonal Vegetables
B

Option:
A) Chicken Meat Ball Salted Vegetable Tofu Soup
BRARREES

B) Braised Beancurd w Enoki Mushroom

EHEREE

Dark Soya Sauce Fish Fillet

REghaR
Stir-fried Beef w Onion
HFERLHR
Seasonal Vegetables
g
Option:
A) Huai Shan Chicken Soup
L5357
B) Crispy Fried Pumpkin w Salted Egg
ERffe R ZE Kb I

N S
e e e e

Mild Spicy . TR



