HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

. LOW OIL

— PRICE FORopr i,

SINGLE MEAL VNS 4 V8
28 days $896.00
21 days $682.50
14 days $462.00
Trial Meal $37.00
TWIN MEAL
28 days $1,680.00
21 days $1,302.00
14 days $896.00
07 days $462.00
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HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Gastrodia, Solomonseal Rhizome, Bulbus
Lilii & Sweet Apricot Kernel with Pork Rib
Soup

Xk, EMTEEEEHED

(B2f, 183R12127)

Main

Steamed Cod Fish with Wolfberry
AREMC S

Stir Fried Asparagus & Lily Bulb with
Diced Chicken
FHEREENT

Staple

Sweet Potato & Goji Grain Bowl

MRRLAEFREIR

Beverage

Red Date Vitality Tea
IRTRF

Soup

Polygonum, Chinese Angelica Root &
White Peony with Pork Rib Soup
B, HARSHEZ

(f#s=, FBRRSMME)

Main

Steamed Chicken with Black Fungus
EARBEY

Stir Fried Broccoli
P TER B

Staple

Tri-Color Quinoa Rice

ZBEZIR

Beverage

Red Date Vitality Tea
IRTRF
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HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

TUESDAY

Soup

Astragalus, Chinese Yam & Barley
with Chicken Soup
HE, HELEKEZ

Main
Chestnuts with Pork Rib

RIS

Steamed Bean Curd with Minced
Pork and Fried Silver Anchovies

REBRAKREEE

Staple

Mixed Vegetable Fried Rice
38R

Beverage

Nourishing Burdock Tea

FEFER

Soup oy

“Si Shen” (Chinese Angelica Root,
Euryale Ferox, Coix Seed, Poria Cocos)
with Pork Rib Soup

me (83, XK, S, ®S)
HE7 (M, HEs)

Main
Steamed Fish with Ginger
FEMTFEE

Stir Fried Seasonal Vegetable with
Hericium Erinaceus Mushroom

WK EE A ER BRI

Staple

Brown Rice

RERTR

Beverage

Nourishing Burdock Tea

FEFER



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

WEDNESDAY

LUNCH

Soup

Chinese Angelica Root, Szechuan Lovage
Root, Chinese Foxglove & Radix Glycyrrhizae
Preparara with Pork Rib Soup

R (FH1E, NS, 2, KEE) HEZ
(ZFBshMn, BAE, BHAT)

Main
Double Boiled Pork with Potato
DREMMXA

Snow Pea with Bean Curd Skin

HEREE

Staple

Fragrant Rice Berry

ERIR

Beverage

Red Date Vitality Tea
IRTRE

Soup LS

Astragalus Root, Codonopsis Root &
Dioscorea Polystachya (Chinese Yam)
with Chicken Soup

HE, REEEF

#=, (hOE&

Main

Corn & Bamboo Shoot with
Chicken Drumlet

ERFXG/) R

Chayote with Sliced Fish
HBFEH

Staple

Homestyle Stir-fried Vermicelli
eI S

Beverage

Red Date Vitality Tea
AR a3



HERBAL ESSENCE SERIES -

DIABETIC PATIENTS
WEEKLY MENU

THURSDAY

LUNCH

Soup

Walnut, Black Bean & Lotus Root with
Pork Rib Soup

ik, BREEREHEZ

(F=HF, *hm, %NS, FRIM)

Main

Herbal Chicken (Fragrant Land-
pick, Lotus Seed)
aMys (£17. EF)

Stir Fried White Bitter Gourd with
Minced Pork
BEARE/N

Staple

Longan & Goji Fried Rice
HEEREM\REL R

Beverage

Nourishing Burdock Tea
FEFER

Soup

Angelica Dahurica & Szechuan
Lovage Root with Black Chicken Soup
BHIE, 553

(&R, =)

Main

Steamed Salmon with Black Fungus
EAREZAES

Stir Fried Kai Lan with Mushroom
=3\ W&

Staple

Sesame Snow Lotus Seed Rice
ZREETR

Beverage

Nourishing Burdock Tea
FEFER
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HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Tremella Fuciformis, Solomonseal
Rhizome & Bulbus Lilii with Chicken Soup
IRE, EME&%87

(BRI, Zhfbzifli, #MET)

Main
Braised Pumpkin Pork Rib
EPAVESE 3=,

Stir Fried Spinach with Anchovies
SRKIRE

Staple

Stir-Fried Yee Noodles
Jb R

Beverage

Red Date Vitality Tea
IRTRFR

Soup nF -

American Ginseng, Red Date &
Wolfberry with Sliced Fish Soup
RS, AFEMIE7

BR, RN

Main
Stir Fried Chicken with Mushroom
IR I ETENS

Potato with Seaweed & Minced Pork
EXAXRBER

Staple

Sesame & Baby Anchovies Rice

REZ IR

Beverage

Red Date Vitality Tea
HETSH



HERBAL ESSENCE SERIES -

DIABETIC PATIENTS
WEEKLY MENU

SATURDAY

LUNCH

Soup Soup e -
Chinese Angelica Root, Ginseng & Wolfberry & Chrysanthemum

Salvia Root with Black Chicken Soup with Chicken Soup

23, ASRSHMLEEZ AL RESREAEN)

(ZFBFFIL, #hDEH) (FREH, THERR)

Main Main

Steamed Pork with Mushroom “Five Willow" Fish

RIEEA &R

Stir Fried Cauliflower with Sliced Fish Steamed Mushroom with Bean Curd
MEEBER BEEAEE

Staple Staple

Buttery Sweet Corn Rice Brown Rice

NEEXRR REAKIR

Beverage Beverage

Nourishing Burdock Tea Nourishing Burdock Tea

FEFER FEFER



HERBAL ESSENCE SERIES -

DIABETIC PATIENTS
WEEKLY MENU

| LUNCH |

LUNCH

Soup

Chinese Angelica Root, Poria Cocos,
Astragalus Root with Pork Rib Soup
33, REHEEREEAEZ
(FIACEM, TORE, BETE)

Main

Steamed Chicken with Cordyceps Flower

HEEEIG

Stir Fried Celery with Dried Bean Curd
REWET

Staple

Fragrant Rice Berry

ERIR

Beverage

Red Date Vitality Tea
ARt

-
L
W N
Soup ot

Solomonseal Rhizome, Sweet Apricot
Kernel, Bulbus Lilii with Chicken Soup
£, mEBEEEMSZ

(FRRvERh, L)

Main

Spare Rib with Plum
eEHE

Stir Fried French Bean with Sliced Fish
=&

Staple

Goji & Sweet Potato Rice
HITELER

Beverage

Red Date Vitality Tea
LIRTTRR
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HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

MONDAY

Soup

American Ginseng & Burdock Root
with Pork Rib Soup
RESTEZHE 7

(#FRHS, BRES

Main

Steamed Chicken Wings with
Mushroom

L EIRIEH

Braised Dried Daylily & Loofah with
Shredded Pork

SEEZZANVe 243 =

Staple

Sweet Potato & Goji Grain Bowl

MO EFER

Beverage

Red Date Vitality Tea
METSHE

”
: -

NO MSG/
LOW OIL |

-\

Soup y .

Red Date & Cordyceps with Chicken Sbup
AR RIS
(BmATE, LEmER)

Main
Pork Rib with Plum Sauce
BEHEE

Stir Fried Chinese Spinach with
Silver Anchovies
IREBTIH

Staple

Tri-Color Quinoa Rice
=BEZIR

Beverage

Red Date Vitality Tea
AERTRR



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

TUESDAY

Soup

Old Cucumber & Corn with Sliced
Fish Soup

ZENERLE7
(FRRAEERS, & &)

Main
Braised Pork with Water Chestnut & Lotus
OFEERR

Stir Fried Nai Bai with Shredded Chicken
= yEYr

Staple

Mixed Vegetable Fried Rice
HiERIR

Beverage

Nourishing Burdock Tea

FEFER

”
: -

NO MSG/
LOW OIL |

R

Soup nF -

Bulbus Lilii & Lotus Seed with

Pig's Stomach Soup
BETHEMS

BRERE, TR

Main
Braised Salmon with Kai-Lan

AT RS

Stir Fried Broccoli with Mushrooms
A= TE XN T

Staple

Brown Rice

RER IR

Beverage

Nourishing Burdock Tea

FEFER



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

WEDNESDAY

Souo

Eucommia Bark & Black Bean with
Black Chicken Soup
HHPEIEEF
(ttRELR T, fhammSim)

Main

Steamed Snakehead Fish with Garlic
ey e ey =]

Stir Fried French Bean with Bean
Curd & Sliced Pork
MNESIFRR

Staple

Fragrant Rice Berry

REARIR

Beverage

Red Date Vitality Tea
ETSHE

NO MSG/
LOW OIL |

R

Soup

Dioscorea Polystachya (Chinese Yam)
& Wolfiporia with Sliced Fish Soup
LB RE I EZ
(RpEm S, BEFEN)

Main
Grilled Chicken Chop with Spices
BEHEGH\

Stir Fried Asparagus with Shredded
Pork & Bell Pepper

FMRLI S

Staple

Homestyle Stir-fried Vermicelli

KE KR

Beverage

Red Date Vitality Tea
AERTIR



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

THURSDAY

Soup

Dioscorea, Fungus & Soybean with
Pork Soup

Hl, KREETSERZ
(FER&EZE, BOLRM)
Main

Ginseng Chicken
AZE3E

Stir Fried Vegetable with Sliced Burdock
BTN ER

Staple

Longan & Goji Fried Rice
HEREREIR

Beverage

Nourishing Burdock Tea

FEFER

NO MSG/
LOW OIL |

R

Soup

Pumpkin, Cashew Nut & Wolfberry
with Chicken Soup

AR, BRI

(*hHRmS, EEIES)

Main

Grilled Pork Belly with Sweet
Potato & Onion
RN AR

Stir Fried Chinese Spinach with
King Oyster Mushroom

BERZENDTT=

Staple

Sesame Snow Lotus Seed Rice
ZTHEEFIR

Beverage

Nourishing Burdock Tea

FEFER



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

FRIDAY

Soup

Kombu (Seaweed), Ginkgo, Winter
Melon & Red Date with Chicken Soup
B, BRZNHREIES7
(FIEREBF)

Main
Sliced Pork with Yellow Ginger
=EAR

Stir Fried Broccoli with Sliced Fish
A=naRH

Staple

Stir-Fried Yee Noodles
Jb R

Beverage

Red Date Vitality Tea
IRTRF

NO MSG/
LOW OIL |

R

Soup

Peanut & Lotus with Pig's Trotter Soup
REERBERZ
(BRENE, HSFTE)

Main

Steamed Chicken Wing with Black
Bean Sauce

FEREILE

Stir Fried Cabbage with Bean Curd
& Tomato

FHETNTE

Staple

Sesame & Baby Anchovies Rice

REZ IR

Beverage

Red Date Vitality Tea
IRTRF



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

SATURDAY

Soup

Chinese Angelica Root & Astragalus
Root with Sliced Fish Soup
HAREFEET

(#h=Ah D)

Main
Braised Chicken with Taro

EFHITG

Stir Fried Snow Pea with Bean Curd

BITHZE

Staple

Buttery Sweet Corn Rice

NEERIR

Beverage

Nourishing Burdock Tea

FEFER

NO MSG/
LOW OIL |

R

Soup a

Chinese Angelica Root, Chinese
Foxglove, Szechuan Lovage Root,
Cinnamon & Astragalus Root with
Pork Rib Soup #jjdi (X3, 2t
N=, &K, 8K) HE&7

Main
Steamed Fish
=4EE

Stir Fried Spinach with Bean Curd
BRI EE

Staple

Brown Rice

RER IR

Beverage

Nourishing Burdock Tea

FEFER



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

SUNDAY

Soup

Beetroot with Pork Rib Soup
[EERRHE 7
FREME, &)

Main
Grilled Fish with Tomato Sauce
Gilbaw S a::]

Stir Fried Kai Lan with Mushroom
BIEINTT=

Staple

Fragrant Rice Berry

EAKIR

Beverage

Red Date Vitality Tea
AERTIER

Soup

Aloe Vera & Lotus Seed with
Chicken Soup
P EETIYS7
BRURRE, B8

Main

Stir Fried Sliced Pork with Pumpkin
E=AVOES )

Stir Fried Pea Shoot with Sliced Fish
FEE

Staple

Goji & Sweet Potato Rice
MIEa IR

Beverage

Red Date Vitality Tea
ARTIER
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LOW OIL
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HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

MONDAY

Soup

Salvia Root, Anredera Cordifolia (Tenore)
Steenis, American Ginseng & Cinnamomum
Cassia Presl with Chicken Soup

A, I EEFESERIPILIEZ

(D[RR, DKL, OhmiE)

Main

Steamed Pork Belly with Dried Tangerine
Peel & Black Bean Garlic Sauce

PR B2 G5 o Ha g

Stir Fried Kai Lan with Sliced Fish
iR

Staple

Sweet Potato & Goji Grain Bowl

MRABFER

Beverage

Red Date Vitality Tea
AERTIER

Soup a

Chinese Angelica Root, Eucommia
Bark & Black Bean with Pork Rib Soup
83, HAETRERIEZ
(*MEF'S , #MESRENE)

Main

Steamed Snakehead Fish with

Astragalus Root
HREES

Stir-Fried Chicken with Capsicum
(Bell Pepper)
FRAGT

Staple

Tri-Color Quinoa Rice
—BEXIR
Beverage

Red Date Vitality Tea
AERTRR



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

TUESDAY

Soup

Salvia Root, Polygonum & Hawthorn
with Black Chicken Soup

%, BELERIESSEZ
(*MROBEERZRIKSD)

Main

Steamed Salmon with Fungus
WHEZES

Fried Sliced Pork with Lotus &
Sweet Beans

EFEHIMWAR
Staple

Mixed Vegetable Fried Rice
3RIR

Beverage

Nourishing Burdock Tea

FEFER

NO MSG/
LOW OIL |

R

Soup s

Lotus Root & Tangerine peel with
Pork Rib Soup

EFBIRRE AT 7

(Era%eE, SFF)

Main

Steamed Chicken with Tempeh &
Bailing Mushroom

g%, ASHES

Stir Fried Celery with Mushroom
Pa B kb AT B g

Staple

Brown Rice

RER IR

Beverage

Nourishing Burdock Tea

FEFER



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

WEDNESDAY

Soup

Indianmulberry Root, Eucommia Bark
& Astragalus Root with Pork Rib Soup
B#EHX, HhEKEHEHED
GREHE, smffE, FXT)

Main

Steamed Chicken with Hong Zao
(Red Glutinous Rice)
AR (P

Chayote with Sliced Pork
HFRA

Staple

Fragrant Rice Berry

EARIR

Beverage

Red Date Vitality Tea
AERTIR

NO MSG/
LOW OIL |

-\

Soup ny *

Chinese Angelica Root, Szechuan Lovage
Root & White Peony with Chicken Soup
83, JIIZE8AMA+£%57

(HES)

Main
Salted Grilled Mackerel Fish
thiEtEE

Scrambled Egg with Sliced Pork
BERR

Staple

Homestyle Stir-fried Vermicelli
ERIOF N

Beverage

Red Date Vitality Tea
HETSH



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

THURSDAY

Soup

Coix Seed, Euryale Ferox, Lotus Seed
with Sliced Fish Soup

B, XREEFmEET

(BT RE , HBIRIKMR)

Main

Stir Fried French Bean with Shredded Pork
MNET TR

Mushroom with Chicken

HEELES

Staple

Longan & Goji Fried Rice
HERMREIR

Beverage

Nourishing Burdock Tea

FEFER

NO MSG/
LOW OIL |

R

Soup Nl

Chinese Angelica Root,
Polygonum, Astragalus Root &
Salvia Root with Pork Rib Soup
33, EERERSEENTHE 7
(BB ES, RERA, TRIR)

Main
Stir Fried Spinach with Diced Chicken
BHIGT

Stir Fried Asparagus with White Fungus
SHUFH

Staple
Sesame Snow Lotus Seed Rice

SHREEFIR

Beverage

Nourishing Burdock Tea

FEFER



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

FRIDAY

Soup

Dendrobium Nobile, Poria Cocos &
Wolfberry with Chicken Soup

afd, REMICEAESZ
(CERFE#R, #EEB)

Main

Stir Fried Pork Fillet with Capsicum
(Bell Pepper)
MU FH

Stir Fried Sweet Corn & Fungus with
Sliced Chicken
BEIDIG /R (ERF. KE. Tk B)

Staple

Stir-Fried Yee Noodles
Jb R

Beverage

Red Date Vitality Tea
LIETRR

NO MSG/
LOW OIL |

R

Soup s

Gastrodia, Chinese Angelica Root &
Astragalus Root with Sliced Fish Soup
Kk, HPAEEHSET

EFhEm, PRIRTES)

Main

Stir Fried Sliced Pork with Mushroom &
Dioscorea Polystachya (Chinese Yam)

BELARA

Stir Fried Red Spinach Silver Anchovies
IRBLITIR

Staple

Sesame & Baby Anchovies Rice
IRE 2 MEIR

Beverage

Red Date Vitality Tea
AR a3



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

SATURDAY

Soup

Chinese Angelica Root, Eucommia Bark &
Solomonseal Rhizome with Pork Rib Soup

83, HPETHEREZ
(*NEIENS, BEAETT, EFFSM)

Main

Braised Pig's Trotter with Chinese
Hawthorn

LI R

Stir Fried Chinese Cabbage with
Sliced Fish

BRI &

Staple

Buttery Sweet Corn Rice

HEEXKR

Beverage

Nourishing Burdock Tea

FEFER

”
: -

NO MSG/
LOW OIL |

R

Soup -

Hylocereus Undatus, Bulbus Lilii
& Solomonseal Rhizome with
Salmon Soup

FIe, BeETHEEES
(EFRTRERE, ££58, KR, &%

Main

Steamed Chicken with Mushroom &
Lotus Seed
B EFEIG

Steamed Minced Pork with
Cauliflower, Wolfberry & Bean Curd

BEEHEAR

Staple

Brown Rice

RER IR

Beverage

Nourishing Burdock Tea

FEFER



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

SUNDAY

Soup

Chinese Angelica Root, Chinese Foxglove,
Szechuan Lovage Root & Poria Cocos with
Chicken Soup

I\ (HY)3, Bt, IS, &RE)
(#*hSzmm, FEXHNE B w=AT)

Main

Steamed Chicken Drumettes with
Ginger Gravy & Salted Fish
ERRAEGIH

Stir Fried French Bean with Mushroom
& Sliced Fish
=LA

Staple

Fragrant Rice Berry

EARIR

Beverage

Red Date Vitality Tea
ERTRR

”
: -

NO MSG/
LOW OIL |

Soup

White Peony & Radix Glycyrrhizae
Preparara with Pork Rib Soup
B4, XHEFRBHEZ
CRFME, FERE, BExEi)

Main
Grilled Salmon with Teriyaki Sauce

fRREEE

Braised Bean Curd, Red Carrot &
Black Fungus with Sliced Pork

o by —
KBEE

Staple

Goji & Sweet Potato Rice
MIEa IR

Beverage

Red Date Vitality Tea
AERTIR
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HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Astragalus, Wolfberry & Hericium
Erinaceus with Chicken Soup
BE, WICKEERSZ

(BH1E, mmATRR)

Main

Stir Fried Pork Belly with Capsicum
U AR

Stir Fried Spinach with Sliced Fish
BERE R

Staple

Goji & Sweet Potato Rice
MR EIR

Beverage

Red Date Vitality Tea
qETIR

\

NO MSG/
LOW OIL |

Soup

Garlic & Mushroom with
Pork Rib Soup
TTRHABEHEZ
#=, BR)

Main

Stir Fried Chicken with Pineapple &
Fungus

BB

Braised Aloe Vera with Lotus Seed &
Ginkgo
EFRARIKFE

Staple

Tri-Color Quinoa Rice
=BEZIR
Beverage

Red Date Vitality Tea
AERTRR



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

| LUNCH |

LUNCH

Soup

“Sishen” with Pig's Stomach Soup
B B MO IERL 7
(B2REFIE)

Main
Roasted Chicken with Lemon & Herbs
TFEEREEGHR

Stir Fried Celery with Mushroom &
Minced Pork
PRI P A X s

Staple

Mixed Vegetable Fried Rice
iRk

Beverage

Nourishing Burdock Tea

FEFER

\

NO MSG/
LOW OIL |

Soup

Watercress & Wolfberry with
Sliced Fish Soup
EANFEFHIEICEF
CHIEER, &)

Main

Steamed Pork with Pumpkin
DA E=3EN

Stir Fried Cauliflower with Bulbus
Lilii & Fungus
BEARENLES

Staple

Brown Rice

RERTR

Beverage

Nourishing Burdock Tea

FEFER



@ Rejuven’

EEEKQ

HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

LUNCH

WEDNESDAY

Soup

Seaweed, Bean Curd with Salmon
Miso Soup

KEREEET[E7

n&|E, HEhE)

Main
Pork Rib with Sauce

=EAEE

Stir Fried Broccoli with Shredded Chicken
SEL2PR=1¢

Staple

Fragrant Rice Berry

ERIR

Beverage

Red Date Vitality Tea
AETER

\ =2,

NO MSG/ [
LOWOIL /g

Soup

White Fungus, Papaya & Red Date
with Chicken Wing Soup

FE, NNIEEGE7
(EREM, HE)

Main
“Three Cups” Fish Fillet
BEREZMER

Fried Snow Pea with Sliced Pork
A MEHE

Staple

Homestyle Stir-fried Vermicelli
RELKH

Beverage

Red Date Vitality Tea
qETSE



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Codonopsis Root & Burdock Root
with Pork Rib Soup
REFEZNHED

(HEshEE)

Main
Steamed Fish with Onion & Soya Sauce
BREEAE

Stir Fried French Bean with Minced
Pork & Mushroom

TREFERFNEST

Staple

Longan & Goji Fried Rice
HEREMREIR

Beverage

Nourishing Burdock Tea

FEFER

\

NO MSG/
LOW OIL |

Soup

Mustard & Hemerocallis Citrina (Long
Yellow Daylily) with Sliced Pork Soup
EREHERR 7
(REM, BA)

Main

Braised Chicken with Mushrooms

XX R 55

Stir Fried Spinach with Anchovies
IRE TR

Staple

Sesame Snow Lotus Seed Rice
SHEETR

Beverage

Nourishing Burdock Tea

FEFER



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Wolfberry (Qi Zhi), Pumpkin &
Chestnut with Chicken Soup
e, EARESZ
FERE, mEk)

Main
Braised Pork Rib with Fermented Bean Curd
BERILGHE

Stir Fried Fungus with Bean Curd
AEMNBERNER

Staple
Stir-Fried Yee Noodles

KR
Beverage

Red Date Vitality Tea
AETRR

Soup o

Adenophora Stricta, Solomonseal
Rhizome & Gastrodia with Sliced
Fish Soup

W&, EMRMEEZ

(ERLEE, ZiEER)

Main

Steamed Pork with Mushroom &
Water Chestnut
EE SRR

Stir Fried Spinach with Shredded
Chicken & Bean Curd
WLz ITT=

Staple

Sesame & Baby Anchovies Rice

IREZ IR

Beverage

Red Date Vitality Tea
AERTIR
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Soup

Tomato & Vegetable with Sliced Fish Soup
BENRRE7

Main

Chicken Wing with “Hong Zao”
(Red Glutinous Rice)
LTAESR/\BE

Baked Egg with Fish Flavor
NEEEEHRE

Staple

Buttery Sweet Corn Rice

nEEKIR

Beverage

Nourishing Burdock Tea

FEFER

Soup

White Radish & Corn with Pork
Rib Soup
BE hEXHEES

Main

Steamed Cod Fish with Mushroom
EHEAES

Bitter Gourd with Minced Pork
R RSN

Staple

Brown Rice

RER IR

Beverage

Nourishing Burdock Tea

FEFER
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Soup

Wolfberry & Ginseng with Black
Chicken Soup

HREAS 557
(*hmmaR =, R

Main

“Wu Liu" (Capsicum, Fungus, Mushroom)
Salmon

(B, &M, O, AEH,
BigLL) kREta

Stir Fried Spinach with Mixed Mushroom
RIS
Staple

Fragrant Rice Berry

ERIR

Beverage

Red Date Vitality Tea
qETRR

\

NO MSG/
LOW OIL |

Soup

Red Date & Polygonum with
Chicken Soup

AR =N = PN

(B MmzEfEFR )

Main

Cabbage "Shi Zi Tou" Meatballs
SES/ESS

Braised Chayote with Mushroom

HFNIRES

Staple

Goji & Sweet Potato Rice
MR BIR

Beverage

Red Date Vitality Tea
AERTRR
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DESCRIPTION PAYMENT INFORMATION
All meals come with: e Full payment must be made upon
e 1 x serving of rice confirmation of your booking to
e 1 x serving of herbal tonic soup secure the allotted booking slot.
e 1 x serving of main meat dish e We reserve the right to terminate
e 1 x serving of main vegetable dish the service if payment is not
FREE 2 x serving of daily tea received on time.

(not replaceable and not exchangeable)

MODE OF PAYMENT

*All meals are packed in food grade disposable

containers are microwaveable. It is advised e Bank Transfer or PayNow:
to keep the food warm in thermal bag if not PayNow UEN: 201108914E
consumed immediately upon receipt. Bank Transfer: OCBC

713-349660-001

MEALS DELIVERY TIME

Lunch - 10.30 am to 1.30 pm
Dinner - 4.00pm - 7.00pm

e Credit Card, Debit Card, PayPal

e We deliver daily including public holidays,
Eve and first 2 days of Chinese Lunar New
Year (3 Days) at additional surcharge.

e We deliver to most parts of Singapore
except CBD district and certain parts of
central Singapore.

e Delivery surcharge of $$5.00 per meal per
trip for addresses within Central Business
District (CBD) & Town Area (Orchard, Core
Central Area).

**Please check whether we deliver to your
location or not before ordering**
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TERMS AND CONDITIONS

1.Full payment must be made upon confirmation of booking. We reserve the right to
terminate the service if payment is not fully received on time.

2.Package upgrade can be done by topping up the difference to the quoted price.

3.All bookings made are deemed final. An administrative fee of $45.00 will be imposed for
any termination or amendment. Any discount given will be voided upon termination.
Unconsumed meals will be refunded without discount. Consumed meals will pro-rate at
$37.00 per meal. No reinstatement will be allowed once cancellation is done.

4.For delivery commencement, do contact us at 6015 0209 at least 2 days in advance
between 9.00am to 5.00pm.

5.For change in meals delivery dates, customer must notify us at least 2 days in advance
between 9.00am to 5.00pm. Meals are non-refundable and exchangeable.

6.Delivery hours: Lunch (10.30 am to 1.30 pm) Dinner (3.30 pm to 7.00 pm). Customers will
be given 1 complimentary thermal bag. You are advised to keep food in the thermal bag if
not consumed immediately upon receipt.

7.We deliver daily including public holidays, Eve and first 2 days of Chinese Lunar New Year
(3 Days) at additional surcharge.

8.For unsuccessful delivery attempts, if customers request us to reattempt to deliver, a re-
delivery charge of $7.00 per location shall apply.

9.Due to seasonal nature of vegetable and product availability, we reserve the right to
change the menu without notice.

10.RichFood (S) Pte Ltd shall not bear any responsibility for food consumed after the

stipulated time line.




