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HERBAL ESSENCE SERIES - | |
DIABETIC PATIENTS

| NO MSG/
LOW OIL

— PRICE FORoPAX —

SINGLE MEAL R e,
L i ,
Lunch OR Dinner -'\J '
28 days $896.00
21 days $682.50
14 days $462.00
Trial Meal $37.00
|
TWIN MEAL
Lunch & Dinner
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
N 3
Soup Soup :
Polygonum, Chinese Angelica Root & Gastrodia, Solomonseal Rhizome, Bulbus
White Peony with Pork Rib Soup Lilii & Sweet Apricot Kernel with Pork Rib
B, YEASHED Soup
(=, FESME) Rk, EMTBEEGETHED

(BEMY, YE3RISIZ77)

Main Main
Steamed Chicken with Black Fungus Steamed Cod Fish with Wolfberry
BEAREEXS AENICE &
Stir Fried Broccoli Stir Fried Asparagus & Lily Bulb with
FA=1EF B/ VKD Diced Chicken
FEEERT
Staple Staple
Sweet Potato & Goji Grain Bowl Tri-Color Quinoa Rice
MBI EFER =ZBEZIR
Beverage Beverage
Red Date Vitality Tea Red Date Vitality Tea

HETSH HRTSH



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

TUESDAY

Soup

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

o (213, XK, &S, RS)
HE7 (KmkE, FES)

Main
Steamed Fish with Ginger
FERTFZEE

Stir Fried Seasonal Vegetable with
Hericium Erinaceus Mushroom

WoSL T {1 ER iR ER

Staple

Mixed Vegetable Fried Rice
f+3RRIR

Beverage

Nourishing Burdock Tea

FEFER

Soup W T =

Astragalus, Chinese Yam & Barley
with Chicken Soup
BEK, HLUEREZ

Main
Chestnuts with Pork Rib
EFIRAEE

Steamed Bean Curd with Minced
Pork and Fried Silver Anchovies

REBAREER

Staple

Brown Rice

RERTR

Beverage

Nourishing Burdock Tea

FEFER



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

WEDNESDAY

LUNCH

Soup

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

B, REH57

*# =, (hHOER)

Main

Corn & Bamboo Shoot with
Chicken Drumlet

ERFEIG/)\BR

Chayote with Sliced Fish
HFEH

Staple

Fragrant Rice Berry

EAKIR

Beverage

Red Date Vitality Tea
IRTIF

Soup N - 2

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

R (FH13, 115, 2, KEHE) HEZ
(ZRR+hMn, BAE, BHAT)

Main
Double Boiled Pork with Potato
OREMA

Snow Pea with Bean Curd Skin
HEKREE

Staple

Homestyle Stir-fried Vermicelli

KE KR

Beverage

Red Date Vitality Tea
IRTRF



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

THURSDAY

LUNCH

Soup

Angelica Dahurica & Szechuan
Lovage Root with Black Chicken Soup
HIE, )IIZ5%5

(&R, =)

Main

Steamed Salmon with Black Fungus
EAREZEES

Stir Fried Kai Lan with Mushroom
=YW 5

Staple

Longan & Goji Fried Rice
EJ5IYiIN RHOY

Beverage

Nourishing Burdock Tea

FEFER

Soup N - 2

Walnut, Black Bean & Lotus Root with
Pork Rib Soup

=k, BREEREHE7

(F=AF, #iMn, %5, FRI0)

Main

Herbal Chicken (Fragrant Land-
pick, Lotus Seed)
H3G (R97. EF)

Stir Fried White Bitter Gourd with
Minced Pork
BEERAXREN

Staple

Sesame Snow Lotus Seed Rice
SHREETIR

Beverage

Nourishing Burdock Tea

FEFER



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

| LUNCH |

LUNCH

Soup

American Ginseng, Red Date &
Wolfberry with Sliced Fish Soup
s, dA=MIEE7

OB, RN

Main
Stir Fried Chicken with Mushroom
1B 1D ELENS

Potato with Seaweed & Minced Pork
EXRKRBER

Staple

Stir-Fried Yee Noodles
yOXETE]

Beverage

Red Date Vitality Tea
AR a3

NO MSG/
LOW OIL |

Soup o

Tremella Fuciformis, Solomonseal
Rhizome & Bulbus Lilii with Chicken Soup
IRE, EMTEE87

(BRILy, Htbzmifli, *MNEE)

Main
Braised Pumpkin Pork Rib
EaPAVEE 3

Stir Fried Spinach with Anchovies
SREKIRE

Staple

Sesame & Baby Anchovies Rice
IREZ MR

Beverage

Red Date Vitality Tea
AR a3



HERBAL ESSENCE SERIES - A

DIABETIC PATIENTS (i il
WEEKLY MENU S

SATURDAY

LUNCH

Soup Soup W & 3
Wolfberry & Chrysanthemum Chinese Angelica Root, Ginseng &
with Chicken Soup Salvia Root with Black Chicken Soup
IR R EIE7 23, ASRSMLEEZ
(BUXER, FAHFRAR) (GHBRFF L, DR H)

Main Main

“Five Willow” Fish Steamed Pork with Mushroom

Ek )=o) LIEEA

Steamed Mushroom with Bean Curd Stir Fried Cauliflower with Sliced Fish
AHEAEE &SR

Staple Staple

Buttery Sweet Corn Rice Brown Rice

HEEKIR REAKIR

Beverage Beverage

Nourishing Burdock Tea Nourishing Burdock Tea

FEFER FEFER



HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU
SUNDAY
LUNCH
Soup Soup W & 3
Solomonseal Rhizome, Sweet Apricot Chinese Angelica Root, Poria Cocos,
Kernel, Bulbus Lilii with Chicken Soup Astragalus Root with Pork Rib Soup
5, EEBRGEMSZ 43, REHEREAEZ
(RPN, 1L L) (FIACEM, TORME, BEAE)
Main Main
Spare Rib with Plum Steamed Chicken with Cordyceps Flower
eEHE HEEEG
Stir Fried French Bean with Sliced Fish Stir Fried Celery with Dried Bean Curd
7o 2= 400 FRUEF
Staple Staple
Fragrant Rice Berry Goji & Sweet Potato Rice
EKIR MO ER
Beverage Beverage
Red Date Vitality Tea Red Date Vitality Tea

AERTRR TERTSH
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HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

MONDAY

Soup

Red Date & Cordyceps with Chicken Soup
AR RN
(BmATS, LEmER)

Main
Pork Rib with Plum Sauce
BEHEE

Stir Fried Chinese Spinach with
Silver Anchovies

IRETIR

Staple

Sweet Potato & Goji Grain Bowl

MO EFER

Beverage

Red Date Vitality Tea
TETER

Soup Ny

American Ginseng & Burdock Root
with Pork Rib Soup
IESFEHRE T
(HFRHh =S, BRES)

Main
Roasted Chicken Wings with Mushroom
R EIRIEH

Braised Dried Daylily & Loofah with
Shredded Pork
PILLTIR & 53R

Staple

Tri-Color Quinoa Rice
=BEZIR
Beverage

Red Date Vitality Tea
AR a3



............................

|
HERBAL ESSENCE SERIES -
WEEKLY MENU
TUESDAY
LUNCH
Soup Soup A
Bulbus Lilii & Lotus Seed with Old Cucumber & Corn with Sliced
Pig's Stomach Soup Fish Soup
BETHEMRZ EZHNEXRGE
(BREE, THIED) (FRRAEEES, E5)
Main Main
Braised Salmon with Kai-Lan Braised Pork with Water Chestnut & Lotus
B REER OEFEFEIRR
Stir Fried Broccoli with Mushrooms Stir Fried Nai Bai with Shredded Chicken
FE=TE DI EE PHEFIDIG L2
Staple Staple
Mixed Vegetable Fried Rice Brown Rice
HERSEIR REAKIR
Beverage Beverage
Nourishing Burdock Tea Nourishing Burdock Tea

FEFER FEFER



nnnnnnnnnnnnnnnnnnnnnnnnnnnn

HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

WEDNESDAY

Souo

Dioscorea Polystachya (Chinese Yam)
& Wolfiporia with Sliced Fish Soup
PP SY i) fah==R7
((BRFm S, BEFTEN)

Main
Grilled Chicken Chop with Spices
BEHEGH\

Stir Fried Asparagus with Shredded
Pork & Bell Pepper

KR LI S

Staple

Fragrant Rice Berry

HRIR

Beverage

Red Date Vitality Tea
TETER

NO MSG/
LOW OIL |

Soup

Eucommia Bark & Black Bean with
Black Chicken Soup
HHPEZEEF
(ithge s, thm=Sm)

Main

Steamed Snakehead Fish with Garlic
TR B

Stir Fried French Bean with Bean
Curd & Sliced Pork
MES S TR A

Staple

Homestyle Stir-fried Vermicelli

KE KR

Beverage

Red Date Vitality Tea
AR a3



nnnnnnnnnnnnnnnnnnnnnnnnnnnn

HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

THURSDAY

Soup

Pumpkin, Cashew Nut & Wolfberry
with Chicken Soup

M, BREICEZH

(*hP=S, REIES)

Main

Grilled Pork Belly with Sweet
Potato & Onion
RN EER

Stir Fried Chinese Spinach with
King Oyster Mushroom
BHENT=

Staple

Longan & Goji Fried Rice
EREMREIR

Beverage

Nourishing Burdock Tea

FEFER

NO MSG/
LOW OIL |

.

O

Soup

Dioscorea, Fungus & Soybean with
Pork Soup

HEL, REETHERZ

(FRIAEZR, BORH)

Main

Ginseng Chicken
A3

Stir Fried Vegetable with Sliced Burdock
BRI FE A

Staple

Sesame Snow Lotus Seed Rice
SHREETIR

Beverage

Nourishing Burdock Tea

FEFER



............................

HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

FRIDAY

Soup

Peanut & Lotus with Pig's Trotter Soup
=B
(f2REANS, HEFFEN)

Main

Steamed Chicken Wing with Black
Bean Sauce

FHREGE

Stir Fried Cabbage with Bean Curd
& Tomato

EHETN T

Staple

Stir-Fried Yee Noodles
YR

Beverage

Red Date Vitality Tea
ARSIl

Soup

Kombu (Seaweed), Ginkgo, Winter
Melon & Red Date with Chicken Soup
B, BRZNMIREHES7

(FIBREB)

Main
Sliced Pork with Yellow Ginger
=HERA

Stir Fried Broccoli with Sliced Fish
A=EnaRH

Staple

Sesame & Baby Anchovies Rice

IREZ IR

Beverage

Red Date Vitality Tea
ARSI



............................

HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

SATURDAY

Soup

Chinese Angelica Root, Chinese
Foxglove, Szechuan Lovage Root,
Cinnamon & Astragalus Root with
Pork Rib Soup #jJdi (X3, #ht,
NE, #K, 8K) #8587

Main

Steamed Fish

—_—N —

Stir Fried Spinach with Bean Curd
BERTNE

Staple

Buttery Sweet Corn Rice

HEERIR

Beverage

Nourishing Burdock Tea

FEFER

Soup L

Chinese Angelica Root & Astragalus
Root with Sliced Fish Soup
HAEKSFEET

(#MSAb )

Main
Braised Chicken with Taro

BEF G

Stir Fried Snow Pea with Bean Curd

B EEE

Staple

Brown Rice

RERIR

Beverage

Nourishing Burdock Tea

FEFER



............................

HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

SUNDAY

Soup

Aloe Vera & Lotus Seed with
Chicken Soup
FEEFIES7

AR, BS)

Main

Stir Fried Sliced Pork with Pumpkin
EAVIAA T

Stir Fried Pea Shoot with Sliced Fish
S am

Staple

Fragrant Rice Berry

EARIR

Beverage

Red Date Vitality Tea
HETSH

Soup

Beetroot with Pork Rib Soup
b EEH AR
(fREMmE, F)

Main
Grilled Fish with Tomato Sauce

hthkRe

Stir Fried Kai Lan with Mushroom

BRI 1FT

Staple

Goji & Sweet Potato Rice
HITELIER

Beverage

Red Date Vitality Tea
THRTSH



HERBAL ESSENCE SERIES -

DIABETIC
PATIENTS
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HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

MONDAY

Soup

Chinese Angelica Root, Eucommia
Bark & Black Bean with Pork Rib Soup
83, HPEREREHEZ

(*MEF'S, #MESRERF)

Main

Steamed Snakehead Fish with

Astragalus Root
BREES

Stir-Fried Chicken with Capsicum
(Bell Pepper)
FRAST

Staple

Sweet Potato & Goji Grain Bowl

MO EFER

Beverage

Red Date Vitality Tea
HETSH

NO MSG/
LOW OIL |

.

O

Soup N\

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

B, I CEFESERIPILISZ

(DSARE, DKL, OFcE)

Main

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

AR B B¢ 5 Ha g

Stir Fried Kai Lan with Sliced Fish
=& RH

Staple

Tri-Color Quinoa Rice
=BRZIR
Beverage

Red Date Vitality Tea
TS H



............................

HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

TUESDAY

Soup

Lotus Root & Tangerine peel with
Pork Rib Soup

EFBIRRHEE 7

(HBoe%e%, *NSFFI)

Main

Steamed Chicken with Tempeh &
Bailing Mushroom

g%, ATHEEG

Stir Fried Celery with Mushroom
PO 8 D AT 5

Staple

Mixed Vegetable Fried Rice
38R

Beverage

Nourishing Burdock Tea

FEFER

Soup N - 2

Salvia Root, Polygonum & Hawthorn
with Black Chicken Soup

=, BELEREESS7
(*MROEBRZRIKS)

Main

Steamed Salmon with Fungus
WE it

Fried Sliced Pork with Lotus &
Sweet Beans

EFHENAR

Staple

Brown Rice

RER IR

Beverage

Nourishing Burdock Tea

FEFER



nnnnnnnnnnnnnnnnnnnnnnnnnnnn

HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

WEDNESDAY

Soup

Chinese Angelica Root, Szechuan Lovage
Root & White Peony with Chicken Soup
83, NISEAME+T2%7

(M=)

Main

Salted Grilled Mackerel Fish
thiztsta

Scrambled Egg with Sliced Pork
BERK

Staple

Fragrant Rice Berry

EARIR

Beverage

Red Date Vitality Tea
AETRR

NO MSG/
LOW OIL |

Soup N

Indianmulberry Root, Eucommia Bark
& Astragalus Root with Pork Rib Soup
B#EHX, HhEKEHEHEZ
(GREHE, smfFs, FXT)

Main

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

Chayote with Sliced Pork
HBFRA

Staple

Homestyle Stir-fried Vermicelli
RELHKH

Beverage

Red Date Vitality Tea
HRTIH



nnnnnnnnnnnnnnnnnnnnnnnnnnnn

HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

THURSDAY

Soup

Chinese Angelica Root,
Polygonum, Astragalus Root &
Salvia Root with Pork Rib Soup
43, BERERSRENTHE 7
(BB ESS, MRRERRA, FRIXR)

Main
Stir Fried Spinach with Diced Chicken
BHRET

Stir Fried Asparagus with White Fungus
TEHYAS

Staple

Longan & Goji Fried Rice
ERMREIR

Beverage

Nourishing Burdock Tea

FEFER

NO MSG/
LOW OIL |

Soup Nl

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

B, REEFmERT

(AT %R, ERIER)

Main

Stir Fried French Bean with Shredded Pork

MET TR

Mushroom with Chicken

B EENS

Staple

Sesame Snow Lotus Seed Rice
THREETIR

Beverage

Nourishing Burdock Tea

FEFER



nnnnnnnnnnnnnnnnnnnnnnnnnnnn

HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

FRIDAY

Soup

Gastrodia, Chinese Angelica Root &
Astragalus Root with Sliced Fish Soup
Rk, HEEENTET

(FF#piEm, FREmS)

Main

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

BEUARK

Stir Fried Red Spinach Silver Anchovies
IREBLITIH

Staple

Stir-Fried Yee Noodles
YR

Beverage

Red Date Vitality Tea
IRTRF

NO MSG/
LOW OIL |

Soup N -

Dendrobium Nobile, Poria Cocos &
Wolfberry with Chicken Soup

afdl, REMICEAESZ
(FREER, #EEE)

Main

Stir Fried Pork Fillet with Capsicum
(Bell Pepper)

T

Stir Fried Sweet Corn & Fungus with
Sliced Chicken
EBEIOXEF (EKRF. RAE. Tk, &)

Staple

Sesame & Baby Anchovies Rice
IREZ MR

Beverage

Red Date Vitality Tea
RTRF



nnnnnnnnnnnnnnnnnnnnnnnnnnnn

HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

SATURDAY

Soup

Hylocereus Undatus, Bulbus Lilii
& Solomonseal Rhizome with
Salmon Soup

FEI®, AEEMEREE7
(EFRTHRER, ££I8, KR, BT

Main

Steamed Chicken with Mushroom &
Lotus Seed
B EFZEIG

Steamed Minced Pork with
Cauliflower, Wolfberry & Bean Curd

BEEHERR

Staple

Buttery Sweet Corn Rice

NEERIR

Beverage

Nourishing Burdock Tea

FEFER

NO MSG/
LOW OIL |

.

O

Soup L

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

(*MNEIEKS, EAtETT, EFFSM)

Main

Braised Pig's Trotter with Chinese
Hawthorn

LLIAE SR

Stir Fried Chinese Cabbage with
Sliced Fish
BRI &K

Staple

Brown Rice

RER TR

Beverage

Nourishing Burdock Tea

FEFER
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HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

SUNDAY

Soup

White Peony & Radix Glycyrrhizae
Preparara with Pork Rib Soup
B%, XAHEFRBHE?
CREFHNE, FRRE, BEIE)

Main
Grilled Salmon with Teriyaki Sauce

fRGrEEE

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

e —
eGSR

Staple

Fragrant Rice Berry

EAKIR

Beverage

Red Date Vitality Tea
IETER

NO MSG/
LOW OIL |

.

O

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

N7 (H)3, 2, IS, &RE)

(*MEmIm, 1EXANER S mmAT)

Main

Steamed Chicken Drumettes with
Ginger Gravy & Salted Fish
ERR A ZEEIH

Stir Fried French Bean with Mushroom
& Sliced Fish
MELFaRH

Staple

Goji & Sweet Potato Rice
MITCLIE R

Beverage

Red Date Vitality Tea
TETSE
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DRejuven’

EEEKQ

HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Garlic & Mushroom with
Pork Rib Soup
TR AEEHE T

(#=S, HAK)

Main

Stir Fried Chicken with Pineapple &
Fungus

BHIEABEG R

Braised Aloe Vera with Lotus Seed &
Ginkgo
EFRARKFZE

Staple

Goji & Sweet Potato Rice
MR EIR

Beverage

Red Date Vitality Tea
ARSI

Soup

Astragalus, Wolfberry & Hericium
Erinaceus with Chicken Soup
HE, MEBRERSZ

(B, =mATRR)

Main
Stir Fried Pork Belly with Capsicum
ERIETERA

Stir Fried Spinach with Sliced Fish
A=zl

Staple

Tri-Color Quinoa Rice
—BEZR
Beverage

Red Date Vitality Tea
TETSE



DRejuven’

EEEKQ

HERBAL ESSENCE SERIES -

DIABETIC PATIENTS
WEEKLY MENU

| LUNCH |

LUNCH
L
0 sy 3
Soup Soup :
Watercress & Wolfberry with “Sishen” with Pig's Stomach Soup
Sliced Fish Soup BE B U&7
EANEFXRITICEZ (BZRRFE)
CHIZEM, 1B LIER)
Main Main
Steamed Pork with Pumpkin Roasted Chicken with Lemon & Herbs
EPA S E=YEN ITEBEEEHE
Stir Fried Cauliflower with Bulbus Stir Fried Celery with Mushroom &
Lilii & Fungus Minced Pork
WEARENBRS PO P Fr kD X5k
Staple Staple
Mixed Vegetable Fried Rice Brown Rice
f+EmsRIR REAKIR
Beverage Beverage
Nourishing Burdock Tea Nourishing Burdock Tea

FEFER FEFER



DRejuven’

EEEKQ

HERBAL ESSENCE SERIES -

DIABETIC PATIENTS
WEEKLY MENU

WEDNESDAY

LUNCH
N E

Soup Soup :
White Fungus, Papaya & Red Date Seaweed, Bean Curd with Salmon
with Chicken Wing Soup Miso Soup
TEH, NRIEGGEH7 RRIKIG 66 T [E7
(EREM, HH) (&, HEHhE)
Main Main
“Three Cups” Fish Fillet Pork Rib with Sauce
BRE=MEIR =RHEE
Fried Snow Pea with Sliced Pork Stir Fried Broccoli with Shredded Chicken
RAEHE FELLF=1E
Staple Staple
Fragrant Rice Berry Homestyle Stir-fried Vermicelli
KIR ERIOF N
Beverage Beverage
Red Date Vitality Tea Red Date Vitality Tea

ERTSH RTRH



DRejuven’

EEEKQ

HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

THURSDAY

LUNCH

Soup

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

(ZRHHHMR, 1BA)

Main
Braised Chicken with Mushrooms

X % R & A7

Stir Fried Spinach with Anchovies
REBIHR

Staple

Longan & Goji Fried Rice
HERMREIR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Codonopsis Root & Burdock Root
with Pork Rib Soup
REFEZHTHED

(HESBhEE)
Main

Steamed Fish with Onion & Soya Sauce

e—1

Stir Fried French Bean with Minced
Pork & Mushroom

TREFERFNET

Staple

Sesame Snow Lotus Seed Rice
ZTMREEFIR

Beverage

Nourishing Burdock Tea
FEFER



DRejuven’

EEEKQ

HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Adenophora Stricta, Solomonseal
Rhizome & Gastrodia with Sliced
Fish Soup

W, EMRREEZ

(ERLES, B

Main

Steamed Pork with Mushroom &
Water Chestnut
EE SRR

Stir Fried Spinach with Shredded
Chicken & Bean Curd
SELLERINTT=

Staple

Stir-Fried Yee Noodles
YR

Beverage

Red Date Vitality Tea
ARSI

Soup N

Wolfberry (Qi Zhi), Pumpkin &
Chestnut with Chicken Soup
12, mE/ARENS7
FBEE, maEl)

Main
Braised Pork Rib with Fermented Bean Curd
BEEILGEHEEE

Stir Fried Fungus with Bean Curd
AEWBENERE

Staple

Sesame & Baby Anchovies Rice

IR Z IR

Beverage

Red Date Vitality Tea
ARSI



DRejuven’

EEEKQ

HERBAL ESSENCE SERIES -
DIABETIC PATIENTS

WEEKLY MENU

LUNCH

| LUNCH |

Soup

White Radish & Corn with Pork
Rib Soup
BE M EXHEF

Main

Steamed Cod Fish with Mushroom
EEZXES

Bitter Gourd with Minced Pork
B R AERE R

Staple

Buttery Sweet Corn Rice

NEERIR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Tomato & Vegetable with Sliced Fish Soup
BEMRXE7

Main

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

Baked Egg with Fish Flavor
NEEEEHRE

Staple

Brown Rice

RER TR

Beverage

Nourishing Burdock Tea

FEFER
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WEEKLY MENU

LUNCH

| LUNCH |

Soup

Red Date & Polygonum with
Chicken Soup

ARS=I=PlE))
(AFfSMmEEF 1)

Main
Cabbage "Shi Zi Tou" Meatballs

SEST ESN

Braised Chayote with Mushroom

HFNIRES

Staple

Fragrant Rice Berry

EAKIR

Beverage

Red Date Vitality Tea
RTIF

Soup

Wolfberry & Ginseng with Black
Chicken Soup

HREAS 557
(*haaR =, A

Main

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

hp (B, &M, I, KEH,
BIELL) JREtE

Stir Fried Spinach with Mixed Mushroom
REEALT TR

Staple

Goji & Sweet Potato Rice
MBI ER

Beverage

Red Date Vitality Tea
IRTRF
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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 S$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**



https://www.rejuven.sg/wp-content/uploads/2022/11/Rejuven-CBD-Town-Area-Revised-1.pdf?utm_source=google&utm_medium=cpc&utm_term=diabetic&utm_content=all_product&utm_campaign=nov_search&gclid=CjwKCAiA8OmdBhAgEiwAShr40yGgFRzW0LxMjdM-SmO-EpuP_AZE5TM6i2mfrlwaJ-StmJ61SDcWNBoCR0YQAvD_BwE#
https://www.rejuven.sg/wp-content/uploads/2022/11/Rejuven-CBD-Town-Area-Revised-1.pdf?utm_source=google&utm_medium=cpc&utm_term=diabetic&utm_content=all_product&utm_campaign=nov_search&gclid=CjwKCAiA8OmdBhAgEiwAShr40yGgFRzW0LxMjdM-SmO-EpuP_AZE5TM6i2mfrlwaJ-StmJ61SDcWNBoCR0YQAvD_BwE#
https://www.rejuven.sg/wp-content/uploads/2022/11/Rejuven-CBD-Town-Area-Revised-1.pdf?utm_source=google&utm_medium=cpc&utm_term=diabetic&utm_content=all_product&utm_campaign=nov_search&gclid=CjwKCAiA8OmdBhAgEiwAShr40yGgFRzW0LxMjdM-SmO-EpuP_AZE5TM6i2mfrlwaJ-StmJ61SDcWNBoCR0YQAvD_BwE#
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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.



tel:+6560150209?utm_source=google&utm_medium=cpc&utm_term=diabetic&utm_content=all_product&utm_campaign=nov_search&gclid=CjwKCAiA8OmdBhAgEiwAShr40yGgFRzW0LxMjdM-SmO-EpuP_AZE5TM6i2mfrlwaJ-StmJ61SDcWNBoCR0YQAvD_BwE#

