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SOUL DELICACIES
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Healthier Sources , Healthier Meal

ERENRIR , ERENER

Healthier Choice certified Sauce -~ Using Low GI Sugar
BEREEFINEEE X o | fERMEGI
Lower Gl & Higher Fibre .

/418 | forallrice & porridge served Low Sodium

Y | FRE R IR AR R lodized Salt

BARAY GI FIEmRyLF 4 frrshpRa:
HPB certified g
Healthier Choice Cooking Oils !::"cf' Certified
HPBIAE AEIAIE

ERRIEERAH

IN RE
FPCA20230001107
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SOUL DELICACIES

DR EHBEBE

Tingkat
Package

Free Gift:
Stainless Steel Cutlery Set

The prices shown above are the final discounted prices, including GST.
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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 $2,140.00
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 $1,262.11 $3,786.32 $7,572.64 5 Pax $349.97 $668.82 $1,2821 $3,846.32 $7,692.64
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 \u J
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Meal Options:
3+1 Healthy Tingkat Meal

q{ SSS m @ ¢ ¢
4D Healthy Tingkat Meal

% s
> (O &5 @@

Special Daily Brewed Soup OR Special Curated 4th Dish
Dish 1(Chicken [ Beef)

Dish 2 (Fish [ Prawn)

Seasonal Vegetables of the Day
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Wholesome Add-On:

STAY
HEALTHY

Made with

A LCHEMY
FIBRE

o Addon Addon

WhiteJasmine.Ricewvluith s He (80/20) B Ri hi dFrui I
AR T i Fi R iy

Made with

£ LCHEMY
FIBRE

Addon . s 8ﬂlmAdc:l on % a ;\dd on
“with Alchemy Fibre e oSt perpax 9 $3.82(W]GST) per pax

$1.09 (w/GST) per pax
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SOUL DELICACIES

D xREEBE

,_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
BATE M E R LR ERHEEERSS , MBEEMFEREIER, EITESWENESMER.

FRIMFMHER
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- | SOUL DELICACIES

| LRERE
Wednesday : Thursday ! Friday
01/07/2026 ¥ 02/07/2026 L 03/07/2026
Lunch | F& : Lunch [ F& ! Lunch | 8
| i
_# Thai Style Tom Yum Prawns | Teochew Style Steamed Fish | Steamed Prawn w Garlic
R ZPATHET | M ZEE 1 PR
|
Braised Taro Chicken 1 Bulgogi Sliced Beef : Honey Roasted Chicken
FLHAG I R i BiEs
Seasonal Vegetables - Seasonal Vegetables i Seasonal Vegetables
BB : BT : BT
Option: | Option: I Option:
A) Herbal Chicken Soup I A) FuzhouFish Ball Soup I A) Japanese White Radish Egg Soup
HH Dessert Add On: ! wEMERT Dessert Add On: : ) HXB% hEED Dessert Add On:
B) Crabstick Omelette . B) Cereal Egg Tofu B) TeriyakiKing Oyster Mushroom
i T e I T T UIBERS | mames Fep o™

e o e e e e

Coimer 5 JE

J Fried Fish Fillet w Spicy Bean Sauce Apple Waldorf Salad Prawns _J Gongbao Fish

|
| |
| |
| I
Eriaikna s 1 EREIMR VAT 1 EfRE
Stew Beef w Potato : Steamed Herbal Chicken : Sliced Beef w Dark Soya Sauce
TERFR I HH%ES i EhFRR
Seasonalﬂyem etables : Season qlﬂ ¥ ﬂ%g etables : Seusonalﬂyem etables
Option: 1 option: ' I option:
| I
A) Egg Seaweed Soup | A) Sichuan Vegetable Tofu Soup | A) Tomato Mushroom Soup
EREWLT )| RS S ;
= Dessert Add On: : DR Dessert Add On: : bl Dessert Add On:
B) Roasted Potato Cube w Herbs , B) Seaweed Egg Omelette B) Osmanthus Honey Yam
S Sweet Potato W L H vl M s c e GreenBean s H
EEELTH Svect Potatetongan (M) garpmss Monge s 92{c) | pEits Sreen Bean soup ()

Mild Spicy . fi#k
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- | LRERE
Monday : Tuesday : Wednesday
06/07/2026 ¥ 07/07/2026 L 08/07/2026
Lunch | F& : Lunch [ F& ! Lunch | 8
| i
Garlic Parmesan Crusted Salmon 1 J Laksa Prawns 1 4 Mongolia Fish
FEREHRZTIRE=XE 1 B3 b4F 1 ot
| |
Beef w White Cream Sauce | Steamed Chicken w Black Fungus I Fried Beef w Garlic
B4R I AE#S i maEfR
Seasonal Vegetables - Seasonal Vegetables i Seasonal V%getables
B# : IR I B
. | . | .
Option: 1 Option: I Option:
A) French Onion Soup I A) Astragalus Codonopsis Soup I A) Chinese Style Borscht
3 3 3 H;’;. L]y
ANERT Dessert Add On: : LRSS Dessert Add On: : PAZRT Dessert Add On:
B) Hashbrown w Chilli Dip Fruit Cocktail (C) I B) Steamed Tofu w Soy Sauce, %lr}li;gpcﬁa%%gi& ) I B) Tempura Vegetables Watermelon v Sago Milk (C)
Ei HH5RKE (09) | EAFRRERER FEREISTE () RATTHR BEMNEERE (2)

e o e e e e

Dinner [ & : Dinner [ §& : Dinner [ 8 &
| |
Aglio Olio Prawns | H.K Style Steamed Fish Fillet | _J Sambal Pineapple Prawns
R A kL AF 1 AREER | E@RRTIT
Western Style Roasted Chicken : Stir-Fried Beef w Leek : Sesame Oil Chicken
IS [ FEFFRA i RS
Seasonal V%getables 1 Seasonal Vﬁeﬁgetables 1 Seasonal V%getables
Eq Il I H‘J I I Hj‘ I
Option: : Option: I option:
I
A) Creamy Pumpkin & Corn Soup | A) Cabbage Tofu Soup | A) Old Cucumber Chicken Soup
RN E X7 | BREEZ | EEMNG
) Dessert Add On: I ) Dessert Add On: I ) Dessert Add On:
B) Scrambled Egg w Tomato & Onions . B) Garlic Butter Mushroom B) Braised Aubergine w Tofu . .
B RIE A I B R | AARFER T

Mild Spicy . fi#k




Thursday
09/07/2026

_J Prawn w Creamy White Pepper Sauce

8y B SAHRAT

Hong Shao Chicken Cube

RIS T

Seasonal Vegetables

H‘ 0
Option:
A) Chik Kut Teh
LEF

B) Steamed Egg w Minced Chicken

Dessert Add On:
Red Bean Sa

BRAEEE TTFHRE (

e o e e e e e

J Nyonya Assam Prawns
IREIL AT

Hainanese Steamed Chicken

J Fishw 3 Flavor Sauce

Dessert Add On:

=&
Beef w Oyster Sauce
i s

SeasonalHVe etables
Option:
A) ABC Soup

ABC:%
B) Salt & Pepper Lotus Root
WEER S T

°
Accredited
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SOUL DELICACIES

Friday
10/07/2026

150 22000

Monday
13/07/2026

Ginger Scallion Fish Fillet

Steamed Beef Patty w Chinese Yam

Seasonal Vegetables
B

A) Stew Chicken Soup w Mushroom

B) Ngoh Hiong w Sweet Sauce
L EFCEHE

Dessert Add On:

Jelly w L SN |
Ay ongan (©)

Seasonal V%getqbles
SF 7

A) Red Date & Goji Chicken Soup
TEMITIST

B) Gyoza w Vineg
RFECEEIEL

Dessert Add On:
ar & Ginger Fl

rass Jelly W Longan (C)
ta&mﬁ:&’b@) 9

Mild Spicy . fi#k

Prawns w Walnut & Honeydew

& kia 2 AF

Hawaii Chicken w Mozzarella Cheese

BRI

Seasonal V%getables
B3 &

A) Cream of Mushroom Soup
MBS

B) Stir-Fried Potato Cube w Sausa&e &F
EFERD L TR ¥

Dessert Add On:

weet Corn
l).ls W Pear (H)

SEAMH

Salmon w Lemon Garlic Sauce

FERE=XE

Bulgogi Beef
HIVEFHN

Seasonal v%getables
[ FZ

) Cream of Tomato Basil Soup

mEMS A

B) Buttered Cereal Fried Mushrooms

Iz R IES

Dessert Add On:

Show

EEH

bIZSHIE,

?égss W Pear (H)
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| o RERE
Tuesday Wednesday Thursday
14/07/2026 15/07/2026 16/07/2026

_J Assam Curry Fish

Typhoon Shelter Prawns

Korea Style Bulgogi Fish

TEmEe & XUIELF EaC ]
Salted I,E;gg Fried Beef Slice 5 Spices Roasted Chicken Beef Pongteh
EdE S AER IRESIEHTR

Seasonal Vegetables

Bs

Seasonal Vx%getables Seasonal V%getables

I
I
I
L
1
1
i
1
i
i
I
I
I
I
I
1
i
i

S ——

Opt.lon: Option: Option:

A) g %%%. g Scallop Soup A) Wintermelon w Enoki, Goji Soup A) Egg Seaweed Soup

B) Sweet & Sour Fish ball w Dessert Add On: EMEH NI Dessert Add On: : RRERED Dessert Add On:
Capsicum & Pineapple Hone Eydew sago (C) 1B) I%‘ﬁ'}[%;?;‘g)r“u Foo Chen%Teng (© 1 B) ;%?éng Egg les Jbill(\gg Lime (C)

_EmeARIEEnES_ _ S

|
__________r_____________________r________________________

Dinner [ & : Dinner [ §& : Dinner [ 8 &
| |
Har Lok Prawns | Miso-Glazed Fish Fillet | Steamed Prawns w Garlic & Vermicelli
FRI4F I BRIg A 1 FRa A L 7RAT
Steamed Chicken W Black Fungus : Stew Beef w Black Bean Sauce : Chinese Braised Soya Chicken
RARHEY I FE4R I PR EIE
Seasonal Vegetables i Seasonal Vﬁeﬁgetables 1 Seasonal V%getables
N i I 3 I B
Option: 1 option: I option:
|
A) Chicken Bone Four Herb Soup | A) Kelp Corn Soup : A) Herbal Chicken Soup
PU# | EEEXT | G
) Dessert Add On: I ) Dessert Add On: I ) Dessert Add On:
B) Samosa B) Spinach Steamed Egg B) Thai Style Minced Chicken Tofu -
e £ Hon Eydew sago (C) | FREE Chen%Teng (c) | RABHESE Iée£ J;;Je(ll ,e\lil Lime (C)

Mild Spicy . fi#k
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iR BB

Friday : Monday ! Tuesday
17/07/2026 ¥ 20/07/2026 L 21/07/2026
Lunch | F& : Lunch [ F& ! Lunch [ F&
| i
Indonesia Curry Prawns | Butter Cereal Fish | _J Black Pepper Prawns
EN /2 MvE4T | £ p] 1 R ERHIAT
|
Roased BBQ Chicken Char Siew Style 1 Stew Beef w Radish : Imperial Herbal Chicken
R I HEG I BE MUR i EWHMIL
SeasonaIHVe etables : Seasonal Vx%getables : Seasonal V%etables
Option: : Option: : Option
A) sichuan Vegetable Tofu Soup 1A) %’%‘%‘}‘ﬁ;;&’?{ki“ &Corn Soup I A) Tomato Mushroom Soup
RIIREREH Dessert Add On: : B) B Ik d Potato Ch Dessert Add On: : ) BT Dessert Add On:
B) Thai Fish Cake aked Potato Cheese B) Chicken Yakitori
Bt ?%%\EB-%:?% Brown sugar (H) BE++g Jl\ilfglggeec(llg'\)Puff (c) | I Py Sa %vi%,clonut cream (C)

_______________________r_____________________r_______________________-

Coimer 5 JE

|
| |
L [ . . 1 . .
Kam Hiong Fish Fillet | Shrimp w Creamy Cajun Sauce | Fish w Spicy Tomato Paste
FE&R 1 JRp:: i S -1 1 REEmES
Stir-Fried Beef w Onion : Pan-Fried Honey & Lemon Chicken : Chinese Herbal Beef Cube
FRBYER [ BEITIRG i BHIAFRIR
Seasonal Vegetables I Seasonal V%etables i Seasonal V%etables
Bs = I 3 I 3
Option: I option: I option:
. I I
A) Fuzhou Fish Ball Soup | A) French Onion Soup | A) Japanese White Radish Egg Soup
EMENT | EEET | BXBFFERET
Dessert Add On: Dessert Add On: I Dessert Add On:
B) %Ig%)}lnsalted Egg Pumpkl Green Beur(l ;\g)Brown sugar (H)] B) Cheese Roll Mini Creum) Puff (C) | B) geu;'g" Tea Leaf Egg Sa 0 W 60conut Cream (C)

IERT; zZtE HARAE (15 FEKE (%
Mild Spicy . fi#k
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- | i RE B
Wednesday : Thursday ! Friday
22/07/2026 ¥ 23/07/2026 L 24/07/2026
Lunch | F& : Lunch [ F& ! Lunch [ F&
| i
J LaksaFish | Fried Soya Sauce Prawn | Golden Salted Egg Fish
B & | HIhAT 1 BETRHES
Stir-Fried Beef w Leek : Chicken w Cordyceps Flower & Black Fungus : Steamed Beef Loaf w Tangerine Peel
JERIHR I BEEAES i B B2 4 PO
SeasonaIHVe etables : Seasonal Vx%getables : Seasonal V%etables
Option: : Option: : Option:
A) Cabbage Tofu Soup 1 A) old Cucumber Chicken Soup 1 A) ABC Soup
BRE®A Dessert Add On: I ZRIB7 Dessert Add On: I ) ABC Dessert Add On:
B) Teriyaki Chicken Meg B) Steamed Egg w Sti hr Is Taupok w Rojak Sauce
BRI, TP oross vty ik () | sEEE B ROMHBNRERY Longan (0 | ErEPEE s e gy ©

e ot e e e e e

Dinner [ & : Dinner [ §& : Dinner [ §&
| |
Chinese Herbal Goji Prawns | Fried Fish Fillet w Salted Bean Paste Sauce 1 Sweet & Sour Prawns
3% L LA 1 afiEilE 1 FRERAT
J Ayam Masak Merah : Stir-Fried Thai Basil Beef : Chinese Superior Soya Sauce Chicken
RN EFHRE I RATHFR ] g P
Seasonal Vegetables I Seasonal V%etables i Seasonal V%etables
Bs = I 3 I 3
Option: : Option: I option:
A) Astragalus Codonopsis Soup | A) Chinese Style Borscht : A) Chik Kut Teh
EEREF | PFHTRF TERELE
) Dessert Add On: I ) Dessert Add On: I ) Dessert Add On:
B) Spring Roll B) Hotplate Egg Tofu B) Baked Bean w Egg
= Black Gluti Rice W L c
%5 o e I CL RN -t Rl SR ©

Mild Spicy . fi#k
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- | SOUL DELICACIES

| R E B
Monday : Tuesday ! Wednesday
27/07/2026 ¥ 28/07/2026 L 29/07/2026
Lunch | F& : Lunch [ F& ! Lunch [ F&
| i
Mango Salsa Prawn | Thai Steamed Fish w Ginger & Lemon Grass | Buttered Egg Floss Prawn
T RIGIHAF | RAEFFZE 1 i E 24T
| |
Oven Roasted Chicken w Rosemary Herbs | Beef w Potato Cumin Herbs I Stir-Fried Chicken w Onion
HIEF IS I TEHAFR i R
Seasonal Vegetables : Seasonal Vx%getables I Seasonal V%etables
BB I H:.t I : H:_t I
Option: | Option: | Option:
A) Cream of Tomato Basil Soup I A) Red Date & Goji Chicken Soup 1 A) Chicken Bone Four Herb Soup
~; S LT 3 1 <
LR Dessert Add On: ! TEMESH Dessert Add On: - ) m# Dessert Add On:
B) Baked Scallop w Garlic Butter. . - Wl B) Deep Fried Tofu \v Sesame Sauce it cocktail (c) | B) Sotong Youtiao w Mayo Sweet Potato S H
et i G o WL e Haimon o mEms FEk o P

e o e e

Dinner [ & : Dinner [ §& : Dinner [ §&
| |
Salmon w Miso Glaze | Udang Kicap Berempah 1 Korea Kimchi Fish Fillet
BRIE=X& 1 SR EhAT 1 HERF&R
Beef Shephard’s Pie : J Curry Chicken : Beef Meatball w BBQ Sauce
FREFEANR I MARPERS ] FRhECREE
Seasonal Vegetables I Seasonal V%etables 1 Seasonal V%etables
B L I H:J i I H:J i
Option: : Option: I option:
A) Cream of Mushroom Soup | A) Stew Chicken Soup w Mushroom : A) Fish Maw Scallop Soup
YyihELE T | EREASH | BETNE
) Dessert Add On: I ) Dessert Add On: I ) Dessert Add On:
B) Grilled Garlic Butter Corn Cob . . B) Wanton w Mayo . . B) Prawn Date
AR AR BRIl =w TR © 1 o AR

Mild Spicy . fi#k



Thursday
30/07/2026

Salmon w White Sauce

HE=X&

Hong Shao Beef
1R

Seasonal Vegetables

Bs

S E——

Option:
A) Kelp Corn Soup
BEERS Dessert Add On:
B) Steamed 3 Color Egg Mango Sago Pomelo (C |
SEEE S BRES (9) ©

SOUL DELICACIES

iR BB

Friday
31/07/2026

_# Onion Sambal Prawns

RS BIF
Salt & Pepper Chicken
RS
Seasonal Vx%getables
B
Option:
A) Burdock Chicken Soup
FERT Dessert Add On:
B) Hong Shao Tofu Barlev i B d(H
TREH Sah gy )

e e e e e e e

Creamy Pumpkin Prawns

RR:: [ ALAS

Chicken Cutlet w Cheese Sauce

BHRZ 1=

SeasonalﬂVe etables
N 1L

Option:

A) Chinese Danggui Herbal Chicken Soup
HABMEFH

B) Seaweed Omelette

RENE

Dessert Add On:

|
|
|
|
|
|
|
|
|
|
|
|
|
|
hg«;in_g%s s(cggi': Pomelo (C) |

Teriyaki Fish Fillet
iR

J Beef Masak Merah w Capsicum
DRAERENTFA

Seasonal Vegetables
B

Option:

A) Chicken Soup w Lotus Root & Chinese Yam
EBLEEF

B) Fried Potato w Leek & Egg
TS EERBE

Dessert Add On:

B%a;k’llg ﬁv(?;g)ancurd (H)

I
I
I
L
1
1
i
1
i
i
I
I
I
I
I
1
i
i
i
1
i
|
r
I
I
I
i
1
1
1
i
i
i
I
I
I
I
I
|
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	Halal Certified Tingkat Meals
	JULY 2026
	6995 0998
	8853 5087
	Soul Delicacies
	Souldelicaciessg

	Achievement
	"Excellence: Our Journey, Our Commitment!"

	Healthier Sources , Healthier Meal 更健康的食源，更健康的膳食
	Healthier Choice certified Sauce  更健康的选择认证酱料
	Using Low GI Sugar  使用低GI 糖
	Lower GI & Higher Fibre  for all rice & porridge served 所有供应的米饭和粥都添加 较低的 GI 和较高的纤维
	Low Sodium  Iodized Salt 低钠碘盐
	HPB certified  Healthier Choice Cooking Oils HPB认证 更健康的选择食用油
	Halal Certified 清真认证
	5 days  Trial Package
	20 days   Tingkat  Package
	10 days   Tingkat  Package

	10% OFF
	The prices shown above are the final discounted prices, including GST .

	Meal Options:
	3+1 Healthy Tingkat Meal
	4D Healthy Tingkat Meal

	Wholesome Add-On:
	Delivery Time Slots:
	Monday to Friday  except Public Holidays
	Lunch : 10.30am to 1.30pm Dinner:  3.30pm to 6.30pm

	Tuesday
	Wednesday
	Thursday
	14/07/2026
	15/07/2026
	16/07/2026
	Lunch / 午餐
	Lunch / 午餐
	Lunch / 午餐
	Assam Curry Fish  亚参咖喱鱼
	Typhoon Shelter Prawns 避风塘虾
	Korea Style Bulgogi Fish 韩式烤鱼
	Salted Egg Fried Beef Slice 咸蛋炒牛肉片
	5 Spices Roasted Chicken 五香烧鸡
	Beef Pongteh 娘惹豆瓣酱燜牛肉
	Seasonal Vegetables  时蔬
	Seasonal Vegetables  时蔬
	Seasonal Vegetables  时蔬
	Option:
	Option:
	Option:
	A)  Fish Maw Scallop Soup         鱼膘干贝汤
	A)  Egg Seaweed Soup          紫菜蛋花汤
	A)  Wintermelon w Enoki, Goji Soup          冬瓜金针菇枸杞汤
	Dessert Add On:
	Dessert Add On:
	Dessert Add On:

	B)  Sweet & Sour Fish ball w         Capsicum & Pineapple         甜酸鱼丸配灯笼椒和菠萝
	B)  Fu Rong Egg          芙蓉蛋
	B)  Curry Yong Tau Foo         咖喱酿豆腐

	Dinner / 晚餐
	Dinner / 晚餐
	Dinner / 晚餐
	Har Lok Prawns 干煎虾
	Miso-Glazed Fish Fillet 味噌鱼片
	Steamed Prawns w Garlic & Vermicelli  蒜蓉粉丝蒸虾
	Steamed Chicken ẇ Black Fungus 黑木耳蒸鸡
	Stew Beef w Black Bean Sauce 豆豉炖牛肉
	Chinese Braised Soya Chicken 中式卤鸡
	Seasonal Vegetables  时蔬
	Seasonal Vegetables  时蔬
	Seasonal Vegetables  时蔬
	Option:
	Option:
	Option:
	A)  Chicken Bone Four Herb Soup           四神汤
	A)  Kelp Corn Soup          海带玉米汤
	A)  Herbal Chicken Soup          药材鸡汤
	Dessert Add On:

	Dessert Add On:
	Dessert Add On:

	B)  Spinach Steamed Egg         菠菜蒸蛋
	B)  Samosa          咖喱角
	B)  Thai Style Minced Chicken Tofu         泰式鸡肉碎豆腐
	Mild Spicy . 微辣


	蜂蜜柠檬鸡
	海底椰 (冷)
	海底椰 (冷)
	薏米腐竹 (热)
	楊枝甘露 (冷)

	薏米腐竹 (热)
	楊枝甘露 (冷)


