Revitalkse- Restare.- Relnvigorate

GENERAL HEALTH SERIES -

WELLNESS &
NOURISHING MEAL PLAN

PRICE FOROPAX

SINGLE MEAL TWIN MEAL
28 days $756.00 28 days $1,400.00
21 days $577.50 21 days $1,092.00
14 days $392.00 14 days $756.00
Trial Meal $32.00 07 days $392.00

PRICE FORGPAX

SINGLE MEAL TWIN MEAL
28 days $1,171.80 28 days $2,170.00
21 days $895.13 21 days $1,692.60
14 days $607.60 14 days $1,171.80

Trial Meal $45.00 07 days $607.60
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GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

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

X, ETEEEEHE7

(BB, 1E5Ric1Z27)

Main
Steamed Cod Fish with Wolfberry
ZEMICS &

Stir Fried Asparagus & Lily Bulb
with Diced Chicken
FHEREENT

Staple

Sweet Potato & Goji Grain Bowl

MO EFER

Beverage

Red Date Vitality Tea
TETTER

Soup

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

(=, RRSMME)

Main

Steamed Chicken with Black
Fungus

RAREZEG

Stir Fried Broccoli
FA=TEF B/

Staple

Tri-Color Quinoa Rice

ZBEZIR

Beverage

Red Date Vitality Tea
AR a3



GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Tremella Fuciformis with Chicken Soup
IREMFI557
FEER, HES

Main
Chestnuts with Pork Rib

RFIRHE

Steamed Bean Curd with Minced
Pork and Fried Silver Anchovies

RBRKREREE

Staple

Mixed Vegetable Fried Rice
+3R3RIR

Beverage

Nourishing Burdock Tea

FEFER

Soup

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

miE (H)3, XL, B, KE)
HE7 (TmiE, mEs)

Main
Steamed Fish with Ginger
FENFEE

Stir Fried Seasonal Vegetable with
Hericium Erinaceus Mushroom

HoIKTE T SRR

Staple

Brown Rice

RER IR

Beverage

Nourishing Burdock Tea

FEFER



GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

WEDNESDAY

LUNCH

Soup

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

893, )11, 2, RHE HE7Z

Main
Double Boiled Pork with Potato
DREMMH

Snow Pea with Bean Curd Skin

HERE

Staple

Fragrant Rice Berry

EARIR

Beverage

Red Date Vitality Tea
AR a3

Soup

Astragalus Root, Codonopsis Root &
Dioscorea Polystachya with Chicken
Soup

BHE, RELEEZ

#=, BOESE

Main

Corn & Bamboo Shoot with Chicken
Drumlet

FARFEG\BE

Chayote with Sliced Fish
HFan

Staple

Homestyle Stir-fried Vermicelli

REIHH

Beverage

Red Date Vitality Tea
AR a3



GENERAL HEALTH SERIES -

WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Walnut, Black Bean & Lotus Root with Pork
Rib Soup

Bk, BREEREHEZ

(FRT, #bMm, %M, FRIM)

Main

Herbal Chicken
MG

Stir Fried White Bitter Gourd with
Minced Pork
BEERAXRE/N

Staple

Longan & Goji Fried Rice
HEREMREIMR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Angelica Dahurica, Szechuan Lovage
Root with Black Chicken Soup

HIE, IS5

(&KX, Z1H)

Main
Steamed Salmon with Black Fungus

7o —

Stir Fried Kai Lan with Mushroom
Tr=H\ N5k

Staple

Sesame Snow Lotus Seed Rice
SHREETIR

Beverage

Nourishing Burdock Tea

FEFER



GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Tremella Fuciformis, Solomonseal Rhizome,
Bulbus Lilii with Chicken Soup

IRE, EMEE%7

(BRILy, HAbmfl, *MEE)

Main
Braised Pumpkin Pork Rib
EaPAVEEz 3=,

Stir Fried Spinach with Anchovies
RRIRE

Staple

Stir-Fried Yee Noodles
Ko ERE

Beverage

Red Date Vitality Tea
HETSH

Soup

American Ginseng, Red Date,
Wolfberry with Sliced Fish Soup
eSS, dEMIEE7

GB, FRFA)

Main
Stir Fried Chicken with Mushroom
IRIDELENS A

Potato with Seaweed & Minced Pork
EXAXRIZER

Staple

Sesame & Baby Anchovies Rice

IREZRREFIR

Beverage

Red Date Vitality Tea
ERTSHK



GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Chinese Angelica Root, Ginseng &
Salvia Root with Black Chicken Soup
83, AZRSLEE7
(HBRFRILy, DR H)

Main

Steamed Pork with Mushroom
S AN

Stir Fried Cauliflower with Sliced Fish
& E

Staple

Buttery Sweet Corn Rice

HEERIR

Beverage

Nourishing Burdock Tea
FEFER

Soup

Wolfberry & Chrysanthemum with
Chicken Soup

L RER RN

(BB, FRTERE)

Main

“Five Willow" Fish
B Ih=zh =y

Steamed Mushroom with Bean Curd
i

Staple

Brown Rice

RER TR

Beverage

Nourishing Burdock Tea

FEFER



GENERAL HEALTH SERIES -

WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Chinese Angelica Root, Poria Cocos,
Astragalus Root with Pork Rib Soup
33, REEEEEHE7
(FIACHEM, TORME, BEFE)

Main

Steamed Chicken with Cordyceps Flower

HEREG

Stir Fried Celery with Dried Bean Curd
RRWET

Staple

Fragrant Rice Berry

ERIR

Beverage

Red Date Vitality Tea
IRTRF

Soup

Solomonseal Rhizome, Sweet Apricot
Kernel, Bulbus Lilii with Chicken Soup
11, EmEBREEMSZ

(FRREm, RLLEnZ)

Main

Spare Rib with Plum
BEHE

Stir Fried French Bean with Sliced Fish
2= i

Staple

Goji & Sweet Potato Rice
HITELER

Beverage

Red Date Vitality Tea
IRTIF



GENERAL HEALTH SERIES -

WELLNESS &
NOURISHING
MEAL PLAN

WEEK B




MRejuven’

WEEK B

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

MONDAY

Herbal Essence -
Wellness & Nourish Soup Menu

American Ginseng & Burdock Root with
Pork Rib Soup

KESTEHED

(ZBR#N=, BRES)

Main
Roasted Chicken Wings with Mushroom
TP}

Braised Dried Daylily & Loofah with
Shredded Pork
NLZNIzETTR

Staple

Sweet Potato & Goji Grain Bowl

MO EFER

Beverage

Red Date Vitality Tea
AR S

Herbal Essence -
Wellness & Nourish Soup Menu

Red Date & Cordyceps with
Chicken Soup

RRERIGT
(BmATE, LEmER)

Main
Pork Rib with Plum Sauce
BEHEE

Stir Fried Chinese Spinach with Silver
Anchovies
IREBTIR

Staple

Tri-Color Quinoa Rice

ZBEZIR

Beverage

Red Date Vitality Tea
HRTSH



MRejuven’

WEEK B

|
GENERAL HEALTH SERIES -
WEEKLY MENU

TUESDAY
Soup Soup
Old Cucumber & Corn with Sliced Fish Soup Bulbus Lilii & Lotus Seed with Pig's
ZHE/NEXKGEZ Stomach Soup
(FRRREEES, E5) BEFHER7

CRREIRS, RHRD)

Main Main
Braised Pork with Water Chestnut & Lotus Braised Salmon with Kai-Lan
SiERIEAN BT RS
Stir Fried Nai Bai with Shredded Chicken Stir Fried Broccoli with Mushrooms
RIS L Pa =Tk XN 4k
Staple Staple
Mixed Vegetable Fried Rice Brown Rice
iRk REAKIR
Beverage Beverage
Nourishing Burdock Tea Nourishing Burdock Tea

FEFER FEFER



MRejuven’

WEEK B

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

WEDNESDAY

Soup

Eucommia Bark & Black Bean with Black
Chicken Soup

HHPEZEEF

(thEsRE, =)

Main
Steamed Snakehead Fish with Garlic
TriA R E B

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

Staple

Fragrant Rice Berry

REARIR

Beverage

Red Date Vitality Tea
ERTSHK

Soup

Dioscorea Polystachya & Wolfiporia
with Sliced Fish Soup
LLZAIRZMIEED

(BRE=s, ESFE)

Main
Grilled Chicken Chop with Spices
BEHEGH\

Stir Fried Asparagus with Shredded
Pork & Bell Pepper

RIS

Staple

Homestyle Stir-fried Vermicelli
RELHKH
Beverage

Red Date Vitality Tea
ETRH



MRejuven’

WEEK B

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

THURSDAY

Soup

Dioscorea, Fungus & Soybean with
Pork Soup

HU, RKEREEERZ

(FFPREZE, BORMH)

Main

Ginseng Chicken
AEIG

Stir Fried Vegetable with Sliced Burdock
BRI FE A

Staple

Longan & Goji Fried Rice
ERMREIR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Pumpkin, Cashew Nut & Red Date
with Chicken Soup

M/, BRIEN7

(RS, BEER)

Main

Grilled Pork Belly with Sweet Potato
& Onion
RN AR

Stir Fried Chinese Spinach with King
Oyster Mushroom

BT

Staple

Sesame Snow Lotus Seed Rice
SHEETIR

Beverage

Nourishing Burdock Tea

FEFER



MRejuven’

WEEK B

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

FRIDAY

Soup

Kombu, Ginkgo, Winter Melon & Red Date

with Chicken Soup
B, ARL/NIREMHS7
(F PR 7H )

Main
Sliced Pork with Yellow Ginger
=HERA

Stir Fried Broccoli with Sliced Fish
A=EnaRH

Staple

Stir-Fried Yee Noodles
yOXETET]

Beverage

Red Date Vitality Tea
qETRR

Soup

Peanut & Lotus with Pig's Trotter Soup
REEFRER 7
(2BExhNS, HESFEN)

Main

Steamed Chicken Wing with Black
Bean Sauce

TREGE

Stir Fried Cabbage with Bean Curd &
Tomato

AR TS
Staple

Sesame & Baby Anchovies Rice

IR Z IR

Beverage

Red Date Vitality Tea
HRTSH



MRejuven’

WEEK B

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

SATURDAY

Soup

Chinese Angelica Root & Astragalus Root
with Sliced Fish Soup

HABEKFEET

(#*h=S%hm)

Main
Braised Chicken with Taro

BTG

Stir Fried Snow Pea with Bean Curd

BT EEE

Staple

Buttery Sweet Corn Rice

HEEXKR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Chinese Angelica Root, Chinese Foxglove,
Szechuan Lovage Root, Cinnamon &
Astragalus Root with Pork Rib Soup

g ()3, 2, IS, R, 5K)
HE7

Main

Steamed Fish

—_N —

Stir Fried Spinach with Bean Curd
BRI EE

Staple

Brown Rice

REK IR

Beverage

Nourishing Burdock Tea

FEFER



Revitalkse Restare. Relwigatare

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

SUNDAY

Soup

Beetroot with Pork Rib Soup
P EEHRHEE 7
(FREME, EI0)

Main
Grilled Fish with Tomato Sauce

jilipaged:]

Stir Fried Kai Lan with Mushroom
BIEINTT=

Staple

Fragrant Rice Berry

ERIR

Beverage

Red Date Vitality Tea
AR a3

Soup

Aloe Vera & Lotus Seed with
Chicken Soup

FEIEFIEG7
AR, #8)

Main
Stir Fried Sliced Pork with Pumpkin
EzPAVOLS o

Stir Fried Pea Shoot with Sliced Fish
[SR=pdR=L

Staple

Goji & Sweet Potato Rice
HITELIER

Beverage

Red Date Vitality Tea
AR a3
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MRejuven’

WEEK C

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

MONDAY

Soup

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

B, I CEFESERIPOISZ

(ODSARE, OBKET, ObmiE)

Main

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

AR B B¢ o5 H

Stir Fried Kai Lan with Sliced Fish
T=leehR

Staple

Sweet Potato & Goji Grain Bowl

MO EFER

Beverage

Red Date Vitality Tea
HETSHK

Soup

Chinese Angelica Root, Eucommia
Bark & Black Bean with Pork Rib Soup
43, PRI RERE

(*MFE, *MESRER)

Main

Steamed Snakehead Fish with

Astragalus Root
BEREES

Stir-Fried Chicken with Capsicum
(Bell Pepper)
KRG T

Staple

Tri-Color Quinoa Rice

ZBEZIR

Beverage

Red Date Vitality Tea
TERTRH



MRejuven’

WEEK C

|

GENERAL HEALTH SERIES -

WEEKLY MENU

TUESDAY

Soup Soup

Salvia Root, Polygonum & Hawthorn with Lotus Root & Tangerine peel

Black Chicken Soup with Pork Rib Soup

A%, BELERESS7 EFBIRE AT 7

(N EERRZ RIKTD) (1Bse%RZE, SIFRI)

Main Main

Steamed Salmon with Fungus Steamed Chicken with Sesame

WEZ&EE Sauce & Bailing Mushroom
FRE R T RIS

Fried Sliced Pork with Lotus & Sweet Beans

EFHEWRAR Stir Fried Celery with Mushroom
PO I 25 B %

Staple Staple

Mixed Vegetable Fried Rice Brown Rice

+3RIR REAKIR

Beverage Beverage

Nourishing Burdock Tea Nourishing Burdock Tea

FEFER FEFER



MRejuven’

WEEK C

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

WEDNESDAY

Soup

Indianmulberry Root, Eucommia Bark &
Astragalus Root with Pork Rib Soup
BEX, tPEKHEHEZ

(GRELE, #mAtE, FXT)

Main

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

Chayote with Sliced Pork
HFRA

Staple

Fragrant Rice Berry

HAKIR

Beverage

Red Date Vitality Tea
AR a3

Soup

Chinese Angelica Root, Szechuan Lovage
Root & White Peony with Chicken Soup
H3, NEBEME+£387

(*MIEES)

Main
Salted Grilled Mackerel Fish
thiEEE

Scrambled Egg with Sliced Pork
BERA

Staple

Homestyle Stir-fried Vermicelli

REWHH

Beverage

Red Date Vitality Tea
LIRTRF



MRejuven’

WEEK C

GENERAL HEALTH SERIES -

WELLNESS & NOURISHING

WEEKLY MENU

THURSDAY

Soup

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

B, REEFREED

(BT R , ERIER)

Main

Stir Fried French Bean with Shredded Pork
MET TR

Mushroom with Chicken

B EFEEG

Staple

Longan & Goji Fried Rice
HER R IR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Chinese Angelica Root, Polygonum,
Astragalus Root & Salvia Root with Pork
Rib Soup

43, BBERRESEEANHEZ
(BB RESS, BRRERR®A, REIRR)

Main
Stir Fried Spinach with Diced Chicken
BHRET

Stir Fried Asparagus with White Fungus
THUAS

Staple

Sesame Snow Lotus Seed Rice
ZHEETIR

Beverage

Nourishing Burdock Tea
FEFER



MRejuven’

WEEK C

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

FRIDAY

Soup

Dendrobium Nobile, Poria Cocos &
Wolfberry with Chicken Soup

af, REMICERESZ
(CERFER, #ERB)

Main

Stir Fried Pork Fillet with Capsicum
(Bell Pepper)
FR I FEAD

Stir Fried Sweet Corn & Fungus with
Sliced Chicken
B (EKF. AE. Tk &)

Staple

Stir-Fried Yee Noodles
YR

Beverage

Red Date Vitality Tea
LIRTTRR

Soup

Gastrodia, Chinese Angelica Root &
Astragalus Root with Sliced Fish Soup
KFk, HPAHEEHSETD

(FFEhiE, FRREIS)

Main

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

BEUARNK/

Stir Fried Red Spinach Silver Anchovies
IRBLITR

Staple

Sesame & Baby Anchovies Rice

IR Z IR

Beverage

Red Date Vitality Tea
ARSIl



MRejuven’

WEEK C

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

SATURDAY

Soup

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

(NSRS, EAiErT, M)

Main

Braised Pig's Trotter with Chinese
Hawthorn

LI 3 R

Stir Fried Chinese Cabbage with Sliced
Fish
SRk E R

Staple

Buttery Sweet Corn Rice

NEERIR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Hylocereus Undatus, Bulbus Lilii &
Solomonseal Rhizome with Salmon Soup
FIie, AaEEMEmER7
(BFRTAERE, ££58, KER, %

Main

Steamed Chicken with Mushroom
& Lotus Seed
BIEEFEIG

Steamed Minced Pork with
Cauliflower, Wolfberry & Bean Curd

BEEHEAR

Staple

Brown Rice

RER TR

Beverage

Nourishing Burdock Tea

FEFER



MRejuven’

WEEK C

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

SUNDAY

Soup

Chinese Angelica Root, Chinese
Foxglove, Szechuan Lovage Root &
Poria Cocos with Chicken Soup
23837 (HY)3, 2ut, )IIS, RS)
(*hSmmm, fEXAMNEE mAT)

Main

Steamed Chicken Drumettes with
Ginger Gravy & Salted Fish
EREEZEGH

Stir Fried French Bean with Mushroom
& Sliced Fish
MELEFEEH

Staple

Fragrant Rice Berry

ERIR

Beverage

Red Date Vitality Tea
HERTSH

Soup

White Peony & Radix Glycyrrhizae
Preparara with Pork Rib Soup

MY, RHEREHER
CRERME, FEME, SRS

Main
Grilled Salmon with Teriyaki Sauce

Rt

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

Staple

Goji & Sweet Potato Rice
TS ER

Beverage

Red Date Vitality Tea
RTRH
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GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Red Date, Wolfberry & Hericium
Erinaceus with Chicken Soup

aqF, WICHKEERSZ
(BhiEfE, mATER)

Main
Stir Fried Pork Belly with Capsicum
FWIETERA

Stir Fried Spinach with Sliced Fish
BERE R

Staple

Goji & Sweet Potato Rice
MIELI IR

Beverage

Red Date Vitality Tea
AR S

Soup

Garlic & Mushroom with Pork Rib Soup
TTAF kB ERE

(M, HR)

Main

Stir Fried Chicken with Pineapple
& Fungus
EREAEMIE A

Braised Aloe Vera with Lotus Seed
& Ginkgo
EFARIEFZE

Staple

Tri-Color Quinoa Rice
=BEZIR
Beverage

Red Date Vitality Tea
ARSI



GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

“Sishen” with Pig's Stomach Soup
iR B IOt RL 7
f2RRFE)

Main
Roasted Chicken with Lemon & Herbs
FTIREEJEICHR

Stir Fried Celery with Mushroom &
Minced Pork
PRI P b X

Staple

Mixed Vegetable Fried Rice
f+EmsRIR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Watercress & Wolfberry with Sliced
Fish Soup

ENAFRIEICE D

CHIEIEM, HERLIERZ)

Main
Steamed Pork with Pumpkin
=P, E

Stir Fried Cauliflower with Bulbus Lilii
& Fungus

WEABLES

Staple

Brown Rice

RER IR

Beverage

Nourishing Burdock Tea

FEFER



GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

WEDNESDAY

LUNCH

Soup

Seaweed, Bean Curd with Salmon
Miso Soup

KEKILEETE7

&k, HshE)

Main

Pork Rib with Sauce
Eyeas 1=l

Stir Fried Broccoli with Shredded Chicken

=1t

Staple

Fragrant Rice Berry

RAKIR

Beverage

Red Date Vitality Tea
IETER

Soup

White Fungus, Papaya & Red Date
with Chicken Wing Soup

FE, KNNIEWEERZ
(ERDM, HE)

Main
“Three Cups” Fish Fillet
BEE=MER

Fried Snow Pea with Sliced Pork
RAMEEE

Staple

Homestyle Stir-fried Vermicelli
ENIOF N

Beverage

Red Date Vitality Tea
ARSI



GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Codonopsis Root & Burdock Root
with Pork Rib Soup
REBFZHTHE(

H=PE)

Main

Steamed Fish with Onion & Soya Sauce

Vausy

Stir Fried French Bean with Minced
Pork & Mushroom

FREERFNES

Staple

Longan & Goji Fried Rice
EJ5IY Ik RHORY

Beverage

Nourishing Burdock Tea

FEFER

Soup

Mustard & Hemerocallis Citrina (Long
Yellow Daylily) with Sliced Pork Soup
EXREHXRR S
(ZMEM, 1BA)

Main

Braised Chicken with Mushrooms

XN 4k R A7

Stir Fried Spinach with Anchovies
BB

Staple

Sesame Snow Lotus Seed Rice
EMEETIR

Beverage

Nourishing Burdock Tea

FEFER



GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Red Date, Pumpkin & Chestnut with
Chicken Soup

aE, FEMRESZ
(B, mAal)

Main

Braised Pork Rib with Fermented
Bean Curd

BEEILGHE

Stir Fried Fungus with Bean Curd
ANELBEREE

Staple

Stir-Fried Yee Noodles
YR

Beverage

Red Date Vitality Tea
AR a3

Soup

Adenophora Stricta, Solomonseal Rhizome &
Gastrodia with Sliced Fish Soup

hE, EMRMER7

(RIS, ZiEEHR)

Main

Steamed Pork with Mushroom &
Water Chestnut
EE DR ARG

Stir Fried Spinach with Shredded
Chicken & Bean Curd
SELLBRIDTT=

Staple

Sesame & Baby Anchovies Rice

IR Z IR

Beverage

Red Date Vitality Tea
LIRTAAR
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DINNER.

Soup Soup
Tomato & Vegetable with Sliced White Radish & Corn with
Fish Soup Pork Rib Soup
BENRRE7 BE FEXHEZ
Main Main
Chicken Wing with “Hong Zao” Steamed Cod Fish with Mushroom
(Red Glutinous Rice) BEERER
£TFESR/ ) \BE
Bitter Gourd with Minced Pork
Baked Egg with Fish Flavor G A
NEEEEMRE
Staple Staple
Buttery Sweet Corn Rice Brown Rice
NEEXRR REAKIR
Beverage Beverage
Nourishing Burdock Tea Nourishing Burdock Tea

FEFER FTEFEHR
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LUNCH

Soup

Wolfberry & Ginseng with Black
Chicken Soup

HEAS 5387
(*hmsR =, RS

Main

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

M (B, &=L M, KE,
BiEYL) kit

Stir Fried Spinach with Mixed
Mushroom
REEIDLTBT

Staple

Fragrant Rice Berry

ERIR

Beverage

Red Date Vitality Tea
RTSH

Soup

Red Date & Polygonum with
Chicken Soup

A== YN
(AR M 57 m)

Main

Cabbage "Shi Zi Tou" Meatballs
SE4) ER

Braised Chayote with Mushroom

HFNIRES

Staple

Goji & Sweet Potato Rice
I E R

Beverage

Red Date Vitality Tea
RTRH



M Rejuven’

GENERAL HEALTH SERIES -

WELLNESS &
NOURISHING

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)

*All meals are packed in food grade disposable MODE OF PAYMENT

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#

M Rejuven’

GENERAL HEALTH SERIES -

WELLNESS &
NOURISHING

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
$32.00 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#

