D Rejuven’

HERBAL ESSENCE SERIES -

POST-SURGERY
RECOVERY

— PRICE FORoPAX — W

SINGLE MEAL

Lunch OR Dinner

28 days $1,036.00

21 days $787.50

14 days $532.00

Trial Meal $42.00

TWIN MEAL

Lunch & Dinner

28 days $1,960.00

21 days $1,512.00
14 days $1,036.00

07 days $532.00
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HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

| LUNCH |

LUNCH

Soup

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

=T, ETEEETHAEZ

(BEfix, 155R12127)

Main

Steamed Cod Fish with Wolfberry
ZfEteEE

Stir Fried Asparagus & Lily Bulb with
Diced Chicken
FEEENT

Staple

Sweet Potato & Goji Grain Bowl

MBI ZEFER

Beverage

Red Date Vitality Tea
ARTIFK

LOWOIL .\

Soup

Polygonum & White Peony with Pork
Rib Soup

BE, BOHE7

(f#s=, FRRSME)

Main

Steamed Chicken with Black Fungus
EAXREZE

Stir Fried Broccoli
FA=TEF B/ b

Staple

Tri-Color Quinoa Rice

ZBEXIR

Beverage

Red Date Vitality Tea
MHRTSH



HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

TUESDAY

Soup

Tremella Fuciformis with Chicken Soup
IREMHF35:7
(FFEER, HEX)

Main
Chestnuts with Pork Rib
ErRbEE

Steamed Bean Curd with Minced
Pork and Fried Silver Anchovies

IREBRKREEE

Staple

Mixed Vegetable Fried Rice
fHHRRIR

Beverage

Nourishing Burdock Tea

FEFER

LOWOIL .\

Soup

“Si Shen” Lotus Seed, Euryale Ferox,
Coix Seed & Poria Cocos with Pork
Rib Soup

O (FEF, R%K, B, &)
Ha7 (GTMiE, mES)

Main

Steamed Fish with Ginger
FEMFRE

Stir Fried Seasonal Vegetable with
Hericium Erinaceus Mushroom

WrSK T sR iR

Staple

Brown Rice

RERTR

Beverage

Nourishing Burdock Tea

FEFER



HERBAL ESSENCE SERIES -

POST-SURGERY RECOVERY

WEEKLY MENU

LUNCH

WEDNESDAY

Soup

Watercress, Tangerine Peel & Honey
Date with Pork Bone & Sliced Fish Soup
FFHR, MRETEELEE7
(ZBRHES)

Main
Double Boiled Pork with Potato
OREMMRA

Snow Pea with Bean Curd Skin

HERE

Staple

Fragrant Rice Berry

EARIR

Beverage

Red Date Vitality Tea
qETRR

LOWOIL .\

Soup

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

Z, MIEWLEEZ
(#=, HOESR)

Main

Corn & Bamboo Shoot with Chicken
Drumlet

T RSB/ RR

Chayote with Sliced Fish
HFEH

Staple

Homestyle Stir-fried Vermicelli

HADKH)

Beverage

Red Date Vitality Tea
AERTRR



D Rejuven

V_VEEKQ

HERBAL ESSENCE SERIES -

POST-SURGERY RECOVERY

WEEKLY MENU

THURSDAY

LUNCH

Soup

Walnut, Black Bean & Lotus Root with
Pork Rib Soup

Ehk, EEEREHE

(F=RBF, #hm, M5, a“*ﬂtﬂ)

Main

Herbal Chicken
Mg

Stir Fried White Bitter Gourd with
Minced Pork
BEAXRE/MN

Staple

Longan & Goji Fried Rice
HEREREIR

Beverage

Nourishing Burdock Tea
FEFER

NO MSG/
LOWOIL .\

Soup

Angelica Dahurica, Szechuan Lovage
Root with Black Chicken Soup

B, 53

(&R, =)

Main
Steamed Salmon with Black Fungus
EAREZRES

Stir Fried Kai Lan with Mushroom
=3\ 7

Staple

Sesame Snow Lotus Seed Rice
SHREETIR

Beverage

Nourishing Burdock Tea

FEFER



D Rejuven

V_VEEKQ

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Tremella Fuciformis, Solomonseal Rhizome,

Bulbus Lilii with Chicken Soup
RE, EMTEENZ
(5RiCy, HAbmfl, *MEE)

Main
Braised Pumpkin Pork Rib
EPAVEEz3=)

Stir Fried Spinach with Anchovies
SRKIRE

Staple

Stir-Fried Yee Noodles
Jb R

Beverage

Red Date Vitality Tea
AETER

NO MSG/
LOWOIL .\

Soup

American Ginseng, Red Date,
Wolfberry with Sliced Fish Soup
RS, AFMIE7

(/ﬁ ZFH:FA)

Main
Stir Fried Chicken with Mushroom
1B I ETENS

Potato with Seaweed & Minced Pork
EXAXRGER

Staple

Sesame & Baby Anchovies Rice

REZ IR

Beverage

Red Date Vitality Tea
IRTRF



D Rejuven

V_VEEKQ

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Dioscorea & Poria Cocos with Black
Chicken Soup

LWz, REHOE3E7
(BBRFF L, DR HH)

Main
Steamed Pork with Mushroom
REENA

Stir Fried Cauliflower with Sliced Fish
MEEE R

Staple

Buttery Sweet Corn Rice

HEERIR

Beverage

Nourishing Burdock Tea

FEFER

NO MSG/ °
LOWOIL .\

Soup

Wolfberry & Chrysanthemum with
Chicken Soup

LSRR N
(BB, FHER)

Main
“Five Willow" Fish
B Ih=ch=y

Steamed Mushroom with Bean Curd
AHGZETE

Staple

Brown Rice

RER TR

Beverage

Nourishing Burdock Tea

FEFER



D Rejuven

V_VEEKQ

HERBAL ESSENCE SERIES -

POST-SURGERY RECOVERY

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Lotus Seed & Poria Cocos with Pork
Rib Soup

EF, RERERE
(ﬂ*%W,Tuﬁﬁ REEFE)

Main
Steamed Chicken with Cordyceps Flower

HEEREG

Stir Fried Celery with Dried Bean Curd
REWET

Staple

Fragrant Rice Berry

EARIR

Beverage

Red Date Vitality Tea
ARTIK

NO MSG/
LOWOIL .\

Soup

Solomonseal Rhizome, Sweet Apricot
Kernel, Bulbus Lilii with Chicken Soup
X5, EEBEGEMSZ
(RRERD, R LERZ)

Main

Spare Rib with Plum
eEHE

Stir Fried French Bean with Sliced Fish
2=

Staple

Goji & Sweet Potato Rice
MR E R

Beverage

Red Date Vitality Tea
AERTRR
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D Rejuven

WEEK B

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

MONDAY

Soup

American Ginseng & Burdock Root
with Pork Rib Soup
EESTEHE 7

(ZFRHN S, BIAES)

Main

Steamed Chicken Wings with

Mushroom
R ohIRIE

Braised Dried Daylily & Loofah with
Shredded Pork
SEEZZANVe 53 =

Staple

Sweet Potato & Goji Grain Bowl

MRAEFER

Beverage

Red Date Vitality Tea
LIRTRFE

NO MSG/
LOWOIL .\

Soup

Red Date & Cordyceps with
Chicken Soup

TR
(GHTE, LEmi)

Main

Pork Rib with Plum Sauce
BEHEE

Stir Fried Chinese Spinach with
Silver Anchovies
IREB IR

Staple

Tri-Color Quinoa Rice
=BEZIR

Beverage

Red Date Vitality Tea
IRTRF



D Rejuven

WEEK B

|
HERBAL ESSENCE SERIES -
WEEKLY MENU
NO MSG/
LOW OIL 1A\
TUESDAY . ‘B
Soup Soup
Old Cucumber & Corn with Sliced Bulbus Lilii & Lotus Seed with
Fish Soup Pig's Stomach Soup
EZEINEXKEE 7 BEFERT
(FRAEERR, E5) (BHERE, TR
Main Main
Braised Pork with Water Chestnut & Braised Salmon with Kai-Lan
Lotus oA AN C L E R
SiEFEIRA
Stir Fried Broccoli with Mushrooms
Stir Fried Nai Bai with Shredded PE=TEXD AN 5%
Chicken
g H RG22
Staple Staple
Mixed Vegetable Fried Rice Brown Rice
HERSEIR REXK TR
Beverage Beverage
Nourishing Burdock Tea Nourishing Burdock Tea

FEFER FEFER



D Rejuven

WEEK B

|
HERBAL ESSENCE SERIES -
WEEKLY MENU
NO MSG/
LOW OIL 1A\

WEDNESDAY N, =

LUNCH  DINNER —
Soup Soup
Eucommia Bark & Black Bean with Dioscorea Polystachya (Chinese Yam)
Black Chicken Soup & Wolfiporia with Sliced Fish Soup
HHREEE7 LIRS &7
CLRBseE, *hm=um) (BpEm S, BEFEN)
Main Main
Steamed Snakehead Fish with Garlic Grilled Chicken Chop with Spices
TrEA & E BEHEISH\
Stir Fried French Bean with Bean Curd Stir Fried Asparagus with Shredded
& Sliced Pork Pork & Bell Pepper
NEFEFHRR KA LIS
Staple Staple
Fragrant Rice Berry Homestyle Stir-fried Vermicelli
EARIR eI OF S
Beverage Beverage
Red Date Vitality Tea Red Date Vitality Tea

AFTIR qETSHE



D Rejuven

WEEK B

|
HERBAL ESSENCE SERIES -
WEEKLY MENU
NO MSG/
LOWOIL .\
THURSDAY ; ' -
LUNCH  DINNER —
Soup Soup
Dioscorea, Fungus & Soybean with Pumpkin, Cashew Nut & Red Date
Pork Soup with Chicken Soup
HE, REEEERZ M, BRIENZ
(FRRRZER, BORH) (* =S, EEER)
Main Main
Ginseng Chicken Grilled Pork Belly with Sweet Potato
ASNG & Onion
RN AR
Stir Fried Vegetable with Sliced
Burdock Stir Fried Chinese Spinach with King
BRIVFER Oyster Mushroom
i
Staple Staple
Longan & Goji Fried Rice Sesame Snow Lotus Seed Rice
R IR ZHEEFIR
Beverage Beverage
Nourishing Burdock Tea Nourishing Burdock Tea

FEFER FEFER



D Rejuven

WEEK B

HERBAL ESSENCE SERIES -
WEEKLY MENU
NO MSG/
LOW OIL )
FRIDAY o
Soup Soup
Kombu, Ginkgo, Winter Melon & Red Peanut & Lotus with Pig's Trotter Soup
Date with Chicken Soup A EFIEM 7
B, ARLNMIICESZ (RRRANS , HEFTEN)
(Il PR 7H )
Main Main
Sliced Pork with Yellow Ginger Steamed Chicken Wing with Black
"5ERA Bean Sauce
EREGE
Stir Fried Broccoli with Sliced Fish
A=fEas Stir Fried Cabbage with Bean Curd &
Tomato

EHETNTE

Staple Staple

Stir-Fried Yee Noodles Sesame & Baby Anchovies Rice
KR IREZ MR

Beverage Beverage

Red Date Vitality Tea Red Date Vitality Tea

THTSH AERTIR



D Rejuven

WEEK B

|
HERBAL ESSENCE SERIES -
WEEKLY MENU
NO MSG/
LOWOE/ﬁ
SATURDAY ; : -
Soup Soup
Codonopsis & Wolfberry with Sliced Wolfberry, Chinese Foxglove, Szechuan
Fish Soup Lovage Root, Cinnamon & Astragalus
=, MiEFEE7 Root with Pork Rib Soup
(%M %h ) g (e, A, IS, EKR, '5K)
HE7
Main Main
Braised Chicken with Taro Steamed Fish
BF G ER7%3::]
Stir Fried Snow Pea with Bean Curd Stir Fried Spinach with Bean Curd
BITE=% FRE BRI E
Staple Staple
Buttery Sweet Corn Rice Brown Rice
NEEXRR REAKIR
Beverage Beverage
Nourishing Burdock Tea Nourishing Burdock Tea

FEFER FEFSHR



D Rejuven

WEEK B

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

SUNDAY

Soup

Beetroot with Pork Rib Soup
fEERRHE 7
(REME, 75)

Main
Grilled Fish with Tomato Sauce

il d:]

Stir Fried Kai Lan with Mushroom

BEEINT=

Staple

Fragrant Rice Berry

EARIR

Beverage

Red Date Vitality Tea
AERTRER

LOWOIL .\

Soup

Aloe Vera & Lotus Seed with
Chicken Soup
%L?ﬁﬁiﬂ%@
/E{}ﬁ: (=5 )

Main

Stir Fried Sliced Pork with Pumpkin
E=AVOIES )

Stir Fried Pea Shoot with Sliced Fish
ZEa

Staple

Goji & Sweet Potato Rice
e A ZEIR

Beverage

Red Date Vitality Tea
ARTRR
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D Rejuven

WEEK C

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

MONDAY

Soup

Pilose Asiabell Root, Atractylodes
macrocephala Koidz & Rehmannia
Glutinosa with Chicken Soup
"E, B, AMEG7
(LSRR, DKL, OhiE)

Main

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

PR B2 B o Ha g

Stir Fried Kai Lan with Sliced Fish
T=EahR

Staple

Sweet Potato & Goji Grain Bowl

MO EFER

Beverage

Red Date Vitality Tea
AR

NO MSG/
LOWOIL .\

Soup

Dioscorea Polystachya, Eucommia
Bark & Black Bean with Pork Rib Soup
Lz, HhREREHE7

(*MNFE, #MEERFE)

Main

Steamed Snakehead Fish with
Astragalus Root

BERERES

Stir-Fried Chicken with Capsicum
(Bell Pepper)

FHGT

Staple

Tri-Color Quinoa Rice

ZBEZIR

Beverage

Red Date Vitality Tea
ARt



D Rejuven

WEEK C

|
HERBAL ESSENCE SERIES -
WEEKLY MENU
NO MSG/
LOW OIL 1A\
TUESDAY N
LUNCH  DINNER —

Soup Soup
Salvia Root, Polygonum & Hawthorn with Lotus Root & Tangerine peel with
Black Chicken Soup Pork Rib Soup
12, BS5LEREESSZ EFBIRREHE 7
(*NIROBEERZRIKSD) (HEoa%E, SFF)
Main Main
Steamed Salmon with Fungus Steamed Chicken with Sesame
WE & Sauce & Bailing Mushroom

FR&E R TE A5G
Fried Sliced Pork with Lotus & Sweet
Beans Stir Fried Celery with Mushroom
EFHIWRA P S k) A B g
Staple Staple
Mixed Vegetable Fried Rice Brown Rice
+3RRIR RER IR
Beverage Beverage
Nourishing Burdock Tea Nourishing Burdock Tea

FEFER FEFER



D Rejuven

WEEK C

HERBAL ESSENCE SERIES -
WEEKLY MENU
NO MSG/
LOW OIL 1A\
WEDNESDAY ; : -
LUNCH  DINNER —
Soup Soup
Indianmulberry Root, Eucommia Bark & Szechuan Lovage Root & White Peony
Astragalus Root with Pork Rib Soup with Chicken Soup
B&X, tPEEKHEHE N=, BAME+2%%
GCRELE, *mitE, FXT) (#hM 7<)
Main Main
Steamed Chicken with Hong Zao Salted Grilled Mackerel Fish
(Red Glutinous Rice) thiEtE @
AR
Scrambled Egg with Sliced Pork
Chayote with Sliced Pork BERA
HFRA
Staple Staple
Fragrant Rice Berry Homestyle Stir-fried Vermicelli
AR ENIOF N
Beverage Beverage
Red Date Vitality Tea Red Date Vitality Tea

AL AL



D Rejuven

WEEK C

I
HERBAL ESSENCE SERIES -
WEEKLY MENU

NO MSG/

LOW OIL 1A\

THURSDAY ; ' -

Soup Soup
Coix Seed, Euryale Ferox, Lotus Seed Polygonum, Atractylodes, Poria &
with Sliced Fish Soup Salvia Root with Pork Rib Soup
B, REEFmERT BE, BARSRESEENHED
(AT RE , BIRIKR) (BB ESS, RERE, TRIXR)
Main Main
Stir Fried French Bean with Shredded Pork Stir Fried Spinach with Diced Chicken
MNETF TR RHIGT
Mushroom with Chicken Stir Fried Asparagus with White Fungus
B EELERG SHUFH
Staple Staple
Longan & Goji Fried Rice Sesame Snow Lotus Seed Rice
HERMRER ZHEEFIR
Beverage Beverage
Nourishing Burdock Tea Nourishing Burdock Tea

FEFER FEFER



D Rejuven

WEEK C

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

FRIDAY

Soup

Dendrobium Nobile, Poria Cocos &
Wolfberry with Chicken Soup

A, REMICEEBEZ

TREER, #Z5REE

Main

Stir Fried Pork Fillet with Capsicum
(BeII Pepper)

FIHRIDIED

Stir Fried Sweet Corn & Fungus with
Sliced Chicken
BEIDXG R (EXKF. KE. Dk, B)

Staple

Stir-Fried Yee Noodles
Jb R

Beverage

Red Date Vitality Tea
IRTRE

NO MSG/
LOWOIL .\

Soup

Poria Cocos, Kudzu Root &
Codonopsis with Sliced Fish Soup

RE, BRESHEZ
(FFENEM, FRRmS)

Main

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

BELARK

Stir Fried Red Spinach Silver Anchovies
IRBLITIH

Staple

Sesame & Baby Anchovies Rice

IREZ IR

Beverage

Red Date Vitality Tea
AR a3



D Rejuven

WEEK C

|
HERBAL ESSENCE SERIES -
WEEKLY MENU

NO MSG/ X

LOW OIL 1A\

SATURDAY 6 ™ ~ :
LUNCH  DINNER —

Soup Soup
Eucommia Bark & Solomonseal Hylocereus Undatus, Bulbus Lilii &
Rhizome with Pork Rib Soup Solomonseal Rhizome with Salmon Soup
b, EMTHSHE S I, BEEMEEST
(*l\lmﬁ* B> @zl:inﬂ:) ﬁ?‘%’fuﬁﬂ) ﬁH:Fﬁ‘-‘FﬁB, ,EFE QEEE) 1Ln_,\
Main Main
Braised Pig's Trotter with Chinese Steamed Chicken with Mushroom &
Hawthorn Lotus Seed
L& FE R BEET &G
Stir Fried Chinese Cabbage with Steamed Minced Pork with
Sliced Fish Cauliflower, Wolfberry & Bean Curd
SETES =N BHERMERR
Staple Staple
Buttery Sweet Corn Rice Brown Rice
HEEKR REAKIR
Beverage Beverage
Nourishing Burdock Tea Nourishing Burdock Tea

FEFER FEFER



D Rejuven

WEEK C

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

SUNDAY

Soup

Codonopsis, Chinese Foxglove,

Szechuan Lovage Root & Poria Cocos

with Chicken Soup

N7 (RS, At )IIE, &RE)
(*h =z, FEXANE S =AT)

Main

Steamed Chicken Drumettes with
Ginger Gravy & Salted Fish
ERRBEEIH

Stir Fried French Bean with Mushroom
& Sliced Fish
=LA

Staple

Fragrant Rice Berry

EARIR

Beverage

Red Date Vitality Tea
AR a3

NO MSG/
LOWOIL .\

Soup

White Peony & Radix Glycyrrhizae
Preparara with Pork Rib Soup
B%, AHEFBHEZ
CRFME, FERE, BikEin)

Main
Grilled Salmon with Teriyaki Sauce
sy e £ 3]

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

Staple

Goji & Sweet Potato Rice
MR IR

Beverage

Red Date Vitality Tea
AR
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HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Red Date, Wolfberry & Hericium
Erinaceus with Chicken Soup

E, WICKKEERSZ
(BhiEfL, mATHER)

Main
Stir Fried Pork Belly with Capsicum
ERRERAR

Stir Fried Spinach with Sliced Fish
BREH

Staple

Goji & Sweet Potato Rice
MR IR

Beverage

Red Date Vitality Tea
ETSH

NO MSG/ \

LOWOIL .\

Soup
Garlic & Mushroom with Pork Rib Soup
TTAmABERE D

(#=, HAK)

Main

Stir Fried Chicken with Pineapple &
Fungus

HAEAREUBR

Braised Aloe Vera with Lotus Seed
& Ginkgo
EFRRIEFE

Staple

Tri-Color Quinoa Rice

ZBEZXIR

Beverage

Red Date Vitality Tea
AERTIR



HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

| LUNCH |

LUNCH

Soup

“Sishen” with Pig's Stomach Soup
bR B 0¥ 7
(FZREFISE)

Main

Stir Fried Chicken Breast with Carrot
& Potato
ORI TR

Stir Fried Celery with Mushroom &
Minced Pork
PR PR D IR Gk

Staple

Mixed Vegetable Fried Rice
iRk

Beverage

Nourishing Burdock Tea

FEFER

NO MSG/

LOW OIL /['

Soup

Watercress & Wolfberry with Sliced
Fish Soup

ENEFRACET
CHIEEM, L& IEE)

Main

Steamed Pork with Pumpkin
A E=3EN

Stir Fried Cauliflower with Bulbus Lilii
(Bai He) & Fungus
BEARENT

Staple

Brown Rice

RERIR

Beverage

Nourishing Burdock Tea

FEFER

n—w“”’———



HERBAL ESSENCE SERIES -

POST-SURGERY RECOVERY
WEEKLY MENU

NO MSG/
LOWOIL .\

WEDNESDAY ¢ )
LUNCH | DINNER | B

Soup Soup

Seaweed, Bean Curd with Salmon White Fungus, Papaya & Red Date
Miso Soup with Chicken Wing Soup

ARREEBTR7 TEH, NNIEGGH7

&k, HEHhE) (EREM, HE)

Main Main

Pork Rib with Sauce “Three Cups” Fish Fillet
EIRHEE BEE=MEIR

Stir Fried Broccoli with Shredded Chicken Fried Snow Pea with Sliced Pork
WELLFE=1E NAEEE

Staple Staple

Fragrant Rice Berry Homestyle Stir-fried Vermicelli

KR ERNF S

Beverage Beverage

Red Date Vitality Tea Red Date Vitality Tea

AERTIER ARTRR



HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Codonopsis Root & Burdock Root with
Pork Rib Soup

RETEN[HET

(HE=BhE)

Main

Steamed Fish with Onion & Soya Sauce
BREEXE

VInsN

Stir Fried French Bean with Minced
Pork & Mushroom

TREZERFNES

Staple

Longan & Goji Fried Rice
R EIC kIR

Beverage

Nourishing Burdock Tea
FEFER

Wt - L
NO MSG/ e ;
% { L] 4
LOWOIL ; 4
Y e 73 :
1.%’ TR il =
- ey G SO

Soup

Mustard & Hemerocallis Citrina (Long
Yellow Daylily) with Sliced Pork Soup
BEXEHRARZ

(ZRHHHMR, 1BA)

Main

Braised Chicken with Mushrooms

X % R & A 7S

Stir Fried Spinach with Anchovies
REIHR

Staple

Sesame Snow Lotus Seed Rice
ZTMREEFIR

Beverage

Nourishing Burdock Tea
FEFER



HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Red Date, Pumpkin & Chestnut with
Chicken Soup

aE, FEIRRESZ
FEREE, mAk)

Main

Braised Pork Rib with Fermented Bean
Curd
BEEILEEEE

Stir Fried Fungus with Bean Curd
ABDERTE

Staple

Stir-Fried Yee Noodles
KR

Beverage

Red Date Vitality Tea
LIRTRFE

Wt - L
NOMsG/ & |
LOWOIL . ' 4
% y k
. ,.« i
- e ... S

Soup

Adenophora Stricta, Solomonseal Rhizome
& Gastrodia with Sliced Fish Soup

W&, EMRMEET

(E2LEE, ZEHER)

Main

Steamed Pork with Mushroom &
Water Chestnut
EEDFRAG

Stir Fried Spinach with Shredded
Chicken & Bean Curd
B LB R ITT=

Staple

Sesame & Baby Anchovies Rice

IREZ IR

Beverage

Red Date Vitality Tea
IRTRF



HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Tomato & Vegetable with Sliced
Fish Soup
BB ET7

Main

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

Baked Egg with Fish Flavor
NEEaFEME

Staple

Buttery Sweet Corn Rice

NEEXRR

Beverage

Nourishing Burdock Tea

FEFER

NO MSG/
LOWOIL .\

Soup

White Radish & Corn with Pork
Rib Soup
BE M EXHES

Main

Steamed Cod Fish with Mushroom

Bitter Gourd with Minced Pork
B RERE I

Staple

Brown Rice

RER IR

Beverage

Nourishing Burdock Tea

FEFER

— .



HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Wolfberry & Ginseng with Black
Chicken Soup

HIEAS 5387

(*hmsB=, RFAHE)

Main

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

HH (B, &M, 4, KE,

Bike) IRiza

Stir Fried Spinach with Mixed Mushroom
REENLT TR

Staple

Fragrant Rice Berry

EARIR

Drinks

Red Date Vitality Tea
AETRR

Wt - L
NO MSG/ e ;
% { L] 4
LOWOIL ; 4
Y e 73 :
1.%’ TR il =
- ey G SO

Soup

Red Date & Polygonum with
Chicken Soup

AR =E=PlE))
(EMSMmzEfEFR )

Main

Cabbage "Shi Zi Tou" Meatballs
SEZEDE

Braised Chayote with Mushroom

HFNIRES

Staple

Goji & Sweet Potato Rice
MR EIR

Drinks

Red Date Vitality Tea
AERTRR



M Rejuven

HERBAL ESSENCE SERIES -

POST-SURGERY
RECOVERY

DESCRIPTION PAYMENT INFORMATION
All meals come with: e Full payment must be made upon
e 1 xserving 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**




D Rejuven’

HERBAL ESSENCE SERIES -

POST-SURGERY
RECOVERY

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
$42.00 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.




