@ Rejuven

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 FORePAX

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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@ Rejuven

V_VEEKQ

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Lotus Root & Daylily Chicken
Herbal Soup

EFRT IR
(BF/E)

Main

Steamed Pork Chop with
Lemongrass Turmeric

B ERREIN

Broccoli with Seasonal Mushrooms
PE=TE )b EE s

Staple

Sweet Potato & Goji Grain Bowl

MIRAEFER

Beverage

Red Date Vitality Tea
qETSE

Soup

Dendrobium & American Ginseng Pork
Rib Soup
BRFEHEZ (LA, Bl mEFES)

Main
Steamed Turbot Fillet
BEASZER

Asparagus & Lily Bulb with Chicken
FEEEMET

Staple

Tri-Color Quinoa Rice

ZBEZIR

Beverage

Red Date Vitality Tea
IRTRF



@ Rejuven

V_VEEKQ

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Fig Pork Rib with Apricot Soup
TERAEZ (R B, t&. 4%)

Main

Steamed Sea Bass with Black Bean &
Ginger
EL O NREKIAS

Shanghai Greens with Assorted Wild
Mushrooms

LEFIHIREE

Staple

Mixed Vegetable Fried Rice
HEBRIR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Astragalus Salmon Herbal with

Angelica & Red Dates Soup
BEEG7 (YA, 5E. 4%)

Main
Braised Chicken Thigh with Chestnut
FEFIRG (FBRE)

Napa Cabbage & Goji Berries with
Sliced Pork
JEISE2 ) Ryl

Staple

Brown Rice

REAR TR

Beverage

Nourishing Burdock Tea

FEFER



@ Rejuven

V_VEEKQ

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

LUNCH

WEDNESDAY

Soup

Beauty Herbal Fish with Glehnia Root &
Coix Seed Soup

ARFE&EZ (S, RE. B2 £

Main

Roasted Chicken Chop with Seasonal
Vegetables

FIEGHES L (RN, A=1E. B%.
E\ ,;H-L\,\)

Amaranth with Silver Anchovies & Goji
Berries

NI IR E

Staple

Fragrant Rice Berry

ERIR

Beverage

Red Date Vitality Tea
ARSIl

Soup

Snow Fungus Sweet Corn Chicken Soup
BAREEXKGZ
(kB 2 Aih)

Main

Braised Pork with Chayote
HFNERN (EER)

Snow Peas with Sliced Fish
H=8kKakH

Staple

Homestyle Stir-fried Vermicelli

e P

Beverage

Red Date Vitality Tea
AR a3



@ Rejuven

V_VEEKQ

GENERAL HEALTH SERIES -

WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Hispid Fig Root Chicken Soup
ARARRESZ (RisEMk. R12.

BT, I¥%)

Main

Roasted Salmon with Lemongrass &
Thyme
BlEEE (FF. 7M. BED)

Kailan with Double Mushrooms
Tr=H\ N5k

Staple

Longan & Goji Fried Rice
HERM\REL IR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Digestive Herbal Fish with Chinese Yam &
Hawthorn Soup

REFBEE7 (XL, WH .. TrR. RE.
S, B, E1. RR)

Main

Steamed Chicken Chop with
Himematsutake Mushroom
IBMAE R3S (EH)

Bitter Gourd with Golden Salted Egg
Minced Pork
SR EDAR

Staple

Sesame Snow Lotus Seed Rice
ZTMREEFIR

Beverage

Nourishing Burdock Tea

FEFER



@ Rejuven

V_VEEKQ

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Qi-Boost Herbal Pork with Codonopsis
& Astragalus Soup

HPH[ERZ (BE. &, @12,
mE. &, 1)

Main

Braised Chicken with Mushroom

ELEIS T

Braised Potato & Sweet Peas
with Minced Pork
OREHIISAR

Staple

Stir-Fried Yee Noodles
KR

Beverage

Red Date Vitality Tea
AR

Soup

Cordyceps Flower Silkie Chicken Soup
mEREEE7 (RER. HER. RE. LY)

Main
Braised Sliced Pork with Pumpkin
rNEER R

Spinach with Silver Anchovies
SRRIRE

Staple

Sesame & Baby Anchovies Rice

R Z AR

Beverage

Red Date Vitality Tea
ETER



@ Rejuven

V_VEEKQ

GENERAL HEALTH SERIES -

WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Black Dates & American Ginseng
Chicken Soup
BRESNG7 (RE. KES. 58

Main
Braised Fish Fillet with Zucchini
REPAVE=: o

Choy Sum with Bean Curd & Double
Mushrooms

SRR BRI
Staple

Buttery Sweet Corn Rice
NEEXRR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Nine-Treasure Herbal Sliced Pork
Soup

mSTORFZ (BE. EF. B5.
R 12, &EE. W B2 E1)

Main

Steamed Sea Bass with Shiitake Mushroom
KyEZAERE

Broccoli & Mushrooms with Chicken
FA=REREEET

Staple

Brown Rice

RERTR

Beverage

Nourishing Burdock Tea

FEFER



@ Rejuven

V_VEEKQ

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Astragalus Chinese Yam Salmon Soup

tEELESR7

Main

Pork Tenderloin with Walnut & Bell
Peppers

FMARRID RN

Amaranth with Sliced Fish
e 3= oy

Staple

Fragrant Rice Berry

ERIR

Beverage

Red Date Vitality Tea
AR

Soup

Ginkgo Nourishing Pork Rib Soup
BRFEHEZ (AR, 82, HE. 54,
1)

Main

Steamed Chicken Wings with Daylily &
Black Fungus

BEROEEG (BHE)

Lettuce & Bean Curd with Shredded Pork
HERTFHML

Staple

Goji & Sweet Potato Rice
HITELER

Beverage

Red Date Vitality Tea
IETER
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@ Rejuven

WEEK B

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

MONDAY

Soup

Lotus Root & Cordyceps Flower
Herbal Chicken Soup
ERBERIGT (RER. ER. &
F. BE. TER. BLE)
(ERmERR)

Main
Braised Pork with Lotus Root & Radish
EFEE MR (hER)

Spinach with Sliced Fish
BRIE R

Staple

Sweet Potato & Goji Grain Bowl

MBI ZEFER

Beverage

Red Date Vitality Tea
IRTTRR

Soup

Winter Melon & Shiitake Pork Rib Cooling
Soup

ZNEHEAHED (RN 2% KB, 4%)
CHEBER)

Main
Braised Chicken with Taro
¥ KBTS AR

Cabbage & Silk Gourd with Shredded Pork
2N = -y c PN 22

Staple

Tri-Color Quinoa Rice

=ZBEXIR

Beverage

Red Date Vitality Tea
qETSE



@ Rejuven

WEEK B

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

TUESDAY

Soup

Monk Fruit & Dried Vegetable Pork
Rib Soup
TNRETE bMFZ (TR
XF. g2 hH)

(LEm%)

Main

Steamed Sea Bass with Crispy Garlic
TR B % B

Red Amaranth with Assorted Mushrooms
ARES PG

Staple

Mixed Vegetable Fried Rice
+iERIR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Aged Cucumber & Coix Seed Fish Soup
ZENERME7 (EHEN TR kK.

FE. BE)

(FRIEF5)

Main

Braised Pork Chop with Apple
SR A\

Shanghai Greens with Shredded Chicken
FaEMEL
Staple

Brown Rice

RER IR

Beverage

Nourishing Burdock Tea

FEFER



@ Rejuven

WEEK B

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

WEDNESDAY

Soup

Qi-Boost Herbal Fish with
Dendrobium & Ophiopogon Soup
mERE7 (AL 2L,
& 1)

(mER)

Main
Miso-Grilled Chicken Wings
RIG KGR 3R

Kailan with Shredded Pork
=Rz

Staple

Fragrant Rice Berry

EARIR

Beverage

Red Date Vitality Tea
qETSE

Soup

Chinese Yam & Chestnut Silkie Chicken
Herbal Soup

EWLEFEE7 (L. BF. 4F, B,
2. BRER)
(*M B EHE)

Main
Braised Salmon
AN e

Lettuce with Sliced Pork
HEFMRR

Staple

Homestyle Stir-fried Vermicelli
ENIOF N
Beverage

Red Date Vitality Tea
qETSE



@ Rejuven

WEEK B

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

THURSDAY

Soup

Chinese Yam, Lily Bulb, Cashew Nut &
Ginseng Chicken Soup
HEUBERRSARE7 (LG, BA.
FER. 1LIED)

GBHR. BRI 1)

Main

Stir-fried Shredded Pork with Yellow
Chive
NEEAJEIS

Kailan with Shiitake Mushrooms &
Goji Berries

MREELT=

Staple

Longan & Goji Fried Rice
HERMREMR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Peanut, Black-Eyed Bean & Papaya
Pork Rib Soup
EEBEANEEHE? (RE. BE.
SAMN. EE. 4&, kK)
(KRR

Main
Steamed Chicken Chop with Ginger
IOEFEIGH\

Zucchini with Sliced Fish
TRaR

Staple

Sesame Snow Lotus Seed Rice
EREEFIR

Beverage

Nourishing Burdock Tea

FEFER



@ Rejuven

WEEK B

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

FRIDAY

Soup

Hispid Fig Root with Corn & Chinese Yam
Pork Soup

RiIsENELERERZ (RIEEM.
UL ERK BE. AF)

(BFEES)

Main

Chicken with Bell Pepper & Japanese
Cucumber
BT M E =N

Choy Sum with Sliced Fish
AROMzER

Staple

Stir-Fried Yee Noodles
bR

Beverage

Red Date Vitality Tea
AR a3

Soup

Poria Cocos, Atractylodes, Cucurbita
Ficifolia & Coix Seed Fish Soup
AEARERNERAEZ (BFN. RS,
BAR. BEX. 22, ER)

(=)

Main
Braised Sliced Pork with Sweet Potato

EEMAR

Amaranth with Silver Anchovies
ARIRE

Staple

Sesame & Baby Anchovies Rice

IR Z IR

Beverage

Red Date Vitality Tea
IRTRF



@ Rejuven

WEEK B

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

SATURDAY

Soup

Chinese Yam & Longan Fish Soup
HLERSEZ (LS. EE)

(Hh 5 25H)

Main
Stir-Fried Sliced Pork with Lettuce Stem
R MNESE

Lettuce with Bean Curd Skin
HEXNEE

Staple

Buttery Sweet Corn Rice

NEEXKR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Vitality Chicken Herbal with
Angelica & Astragalus Soup

M RFELZ (H)3. B FE.
RSN (3] (&)

Main
Steamed Grouper

BERANE

Asparagus with Shredded Pork
RSP

Staple

Brown Rice

REK IR

Beverage

Nourishing Burdock Tea

FEFER



@ Rejuven

WEEK B

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

SUNDAY

Soup

Bitter Gourd & Soybean
Chicken Soup

SNEZ 7
BR)

Main

Steamed Turbot with Enoki
Mushrooms & Shredded Pork
RLEHEEAZER

Braised Japanese Tofu with Broccoli
A=tz AEEE

Staple

Fragrant Rice Berry

EKIR

Beverage

Red Date Vitality Tea
AERTIER

Soup

Cooling Herbal Pork Rib with Glehnia Root &
Cordyceps Flower Soup

ARAAMNMNEEZ A0S, BE. BER. E1)
(BRI L)

Main
Stir-fried Chicken with Chinese Yam
T kb LLZ

Spinach with Mushrooms

BRI

Staple

Goji & Sweet Potato Rice
MR ER

Beverage

Red Date Vitality Tea
ARTRR
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@ Rejuven

WEEK C

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

MONDAY

Soup

Spleen-Strengthening Pork Rib Herbal
Soup
@EHE7 (EAAR. kR, RS, &3,
L)

(RBEFB)

Main

Steamed Chicken Drumstick with
Tea Tree Mushroom

A 2 X0 B

Napa Cabbage with Sliced Fish
ThE SN &y

Staple

Sweet Potato & Goji Grain Bowl

MRRABFER

Beverage

Red Date Vitality Tea
AERTIR

Soup

Lung-Nourishing Chicken Herbal with
Glehnia Root & Gastrodia Soup
FREERSZ (AbhE. KFR. TER. E1)
(FRFIEX. ERGEA)

Main
Steamed Sea Bass with Winter Melon
ZNZEEFE

Kailan with Shredded Pork
=R

Staple

Tri-Color Quinoa Rice

ZBEXIR

Beverage

Red Date Vitality Tea
AERTIR



@ Rejuven

WEEK C

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

TUESDAY

Soup

Lotus Root, Chestnut & Walnut
Chicken Soup
EFRETIG7 (EFE. FF. &k
EF. BRE. 4F)

(FFOR M)

Main
Steamed Pork Patty with Black Truffle

RIEEEAG

Shanghai Greens with Sweet Corn
EEE RN

Staple

Mixed Vegetable Fried Rice
(B

Beverage

Nourishing Burdock Tea

FEFER

Soup

Cholesterol-Reducing Silkie Chicken
Herbal Soup
[RRIESS7 (5. BE. L)

Main
Stir-Fried Sliced Pork with Zucchini
AR T

Cauliflower & Broccoli with Seaweed
WE L ER 22

Staple

Brown Rice

RER IR

Beverage

Nourishing Burdock Tea

FEFER



@ Rejuven

WEEK C

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

WEDNESDAY

Soup

Imperial Herbal Pork Soup
(Ten-Tonic Formula)

HRE+EERZ (53, IS, E8. &5,

BAR. B%. A<, 2E. HE)
(#*h=< M)

Main

Roasted Mackerel with Seasonal
Vegetables
FiEFEENE (A=, EXS. B,
INEETT)

Beijing Cabbage with Shredded Chicken
IEREFIEIE L

Staple

Fragrant Rice Berry

EARIR

Beverage

Red Date Vitality Tea
AERTIR

Soup

Immunity Boosting Fish with American
Ginseng & Snow Fungus Soup
#IrE7 (AFS. BAE. #£ER. 191d)
(RE%EKN)

Main
Chicken with Asparagus & Lily Bulb
WTWEAES

Amaranth with Shredded Pork
PIRI L2

Staple

Homestyle Stir-fried Vermicelli

KE KR

Beverage

Red Date Vitality Tea
AERTRR



@ Rejuven

WEEK C

|
GENERAL HEALTH SERIES -
WEEKLY MENU
THURSDAY
Soup Soup
Beauty Herbal Fish with Angelica & Qi-boosting Six-Treasure Pork Soup
Codonopsis Root Soup @mRAKERZ (BE. EF. RE B
MIFFENE7 (HY3. RS &E. 4=, = E. E1)
i, HEH) (FRORH)
Main Main
European-Style Pork Chop with Onion Steamed Fish Fillet with Zucchini
RRUFRFE ANEaR
Lettuce with Chinese Yam Choy Sum with Bean Curd Sheets
MERILLZ BROZENERE
Staple Staple
Longan & Goji Fried Rice Sesame Snow Lotus Seed Rice
HERM\REL TR ZHEEFIR
Beverage Beverage
Nourishing Burdock Tea Nourishing Burdock Tea

FEFER FEFER



@ Rejuven

WEEK C

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

FRIDAY

Soup

Cucurbita Ficifolia & Cordyceps Flower
Sliced Pork Soup

BRENBREERNAZ (BRN. HETE.
EXK EBF)

(#h D& B

Main
Fuzhou Red Wine Steamed Chicken
BN FEZE IS\

Amaranth with Silver Anchovies
AR EA UG

Staple

Stir-Fried Yee Noodles
bR

Beverage

Red Date Vitality Tea
TETES

Soup

Dendrobium Herbal Chicken with American
Ginseng Soup

AfFENS7 (B BAFES. RE. \1ie)
(AR, #ERE)

Main

Pork Tenderloin with Seasonal
Vegetables
BEIEN BHE. EXG. BHE)

Baby Bok Choy with Anchovies
INARWIIEF

Staple

Sesame & Baby Anchovies Rice

IREZ IR

Beverage

Red Date Vitality Tea
AR a3



@ Rejuven

WEEK C

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

SATURDAY

Soup

Fig, Lotus Seed, Lily Bulb & Chinese Yam
Chicken Soup

TEREFESHELNLT (TER. EF.
BA. WH)

(RFBIHR)

Main
Sliced Pork with Bell Pepper & Apple
PR B

Kailan with Scrambled Egg

FEIIBE
Staple

Buttery Sweet Corn Rice

HEEXKR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Eucommia Kidney-Tonic Pork Rib Soup

N EHEZ (5030 2. BE. E17.
BHE. ®B)

(MBI, BE4tET)

Main
Soy-Braised Chicken Wings
I

Shanghai Greens with Black Truffle
EMEEW LEF

Staple

Brown Rice

REAR IR

Beverage

Nourishing Burdock Tea
FEFER



@ Rejuven

WEEK C

GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

SUNDAY

Soup
Eight-Treasure Silkie Chicken Herbal Soup

A@%E%(%H\m%\ﬁ§\%%\5*\

HE)
(*b*"\

Main
Steamed Grouper with Daylily
RHERZOHE

Broccoli with Shredded Pork
Er N

Staple

Fragrant Rice Berry

ERIR

Beverage

Red Date Vitality Tea
AR

Soup

Night-Blooming Cactus Lung-
Nourishing Sea Bass Soup
BIwiameras (FEE. B5a.
Er7. mItE)

CREMRAR. BRRKEZ)

Main

Steamed Pork Patty with Shiitake &
Lotus Seed

BIEEFEAG

Napa Cabbage with Sliced Chicken
EI=E3Pla

Staple

Goji & Sweet Potato Rice
HTELER

Beverage

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

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Red Salvia Root Pork Rib Qi-Tonic Soup
ARSHMHE? (ARE. ER)
(*hSFRID)

Main

Steamed Chicken Wings with Lotus
Leaf & Shiitake
AELEHEZAIGHE

Thai Mustard Greens with Sliced Fish
RENTIEER

Staple

Goji & Sweet Potato Rice
MR EIR

Beverage

Red Date Vitality Tea
ETRR

Soup

Lotus Leaf & Winter Melon Chicken Soup
AHENRCEG? (@H. L0 T,
RE)

(BRZEIKE)

Main
Herbal Steamed Pork Chop
ZpEE I\

Spinach with Anchovies
BRI F

Staple

Tri-Color Quinoa Rice
=BEZIR

Beverage

Red Date Vitality Tea
AERTRR



GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Stomach-Nourishing Fish with
Glehnia Root Soup
FEERED (LDE. EM. 4%)

Main

Sliced Pork with King Oyster Mushroom
BARMNEREESE

Asparagus with Lily Bulb & Black Fungus
BEARBERFES

Staple

Mixed Vegetable Fried Rice
iRk

Beverage

Nourishing Burdock Tea

FEFER

Soup

Chinese Yam & Chestnut Pork Tripe Soup
HLRFE7 (LS. BF. 92 b
R, BE)

(FZREANE)

Main

Mediterranean Grilled Mackerel
M EXEKEEGSE

Purple Cabbage with Shredded Chicken
RHEWG

Staple

Brown Rice

REAR IR

Beverage

Nourishing Burdock Tea

FEFER



GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

WEDNESDAY

LUNCH

Soup

Solomonseal Rhizome, Adenophora,
Apple, Snow Fungus with Chicken
Wing Herbal Soup
EIOEEEERMEEE7 (R,
=, EE. ¥R, EF. B, EE)
(= 20=A1al 7N 1Y 1)

Main
Steamed Sea Bass with Mushrooms
BT A&

Sweet Peas with Sliced Pork

HEWRA

Staple

Fragrant Rice Berry

ERIR

Beverage

Red Date Vitality Tea
AERTIER

NO MSG/ *
LOW OIL

/

Soup

Seaweed Miso Fish Tofu Soup
RERBEEE7 (B2, 4% b, 513K,

2/8)
(*MFEEER)
Main

Japanese Style Braised Chicken with Potato
A5 E G IR

Shanghai Greens with Bean Curd Skin
BT

Staple

Homestyle Stir-fried Vermicelli
ERNOF S

Beverage

Red Date Vitality Tea
AERTIER



GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Cooling Silk Gourd & Straw Mushroom
Sliced Pork Soup
HEBLINEZERRZ (2R, B&. 42 )

Main

Mediterranean Grilled Chicken

o R XK E XG B AR

Spinach with Silver Anchovies
RENRE

Staple

Longan & Goji Fried Rice
ERMREIR

Beverage

Nourishing Burdock Tea

FEFER

NO MSG/ *
LOW OIL

/

Soup

Matsutake Mushroom & Chinese
Yam Pork Rib Soup
MEEELHE 7 MEZE. TER.
EWLL EF. BRE. 4%)
(FREFIEH)

Main

Steamed Pork Patty with Preserved
Vegetable
e Z MW

French Beans with Mixed Mushrooms
I ETPUPAY:E3eS

Staple

Sesame Snow Lotus Seed Rice
ZTMREEFIR

Beverage

Nourishing Burdock Tea

FEFER



GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Cordyceps Flower & Gastrodia Pork Rib

Soup

RERERRHEHTZ (RE. BHEK.

R 191E)
(B #IMiX)

Main

Chicken with Cashew & Japanese
Cucumber

BT IERBAAEN

Purple Cabbage with Bean Curd Skin
& Shredded Pork
KHEBITORZ

Staple

Stir-Fried Yee Noodles
KR

Beverage

Red Date Vitality Tea
IRTRF

Soup

Blood-Nourishing Silkie Chicken Herbal
Soup

MTOE387 (H)3. 2t EE. 4%)
(*hL. FROT )

Main
Red Wine Fermented Sliced Pork
drEmILEARR

Broccoli with Bean Curd Sheets &
Black Fungus
FA=EARENER

Staple

Sesame & Baby Anchovies Rice

IR Z IR

Beverage

Red Date Vitality Tea
qETSE



GENERAL HEALTH SERIES -
WELLNESS & NOURISHING

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Chayote & Sea Coconut Chicken Soup
HFIUBERES7 (BFIN. 4F b, EXK,
BEE. Rf. A BEE)

(G IN%RE )

Main

Steamed Grouper with Olive Vegetable
& Shiitake
HmREEAR AN E

Napa Cabbage & Enoki Mushroom with
Sliced Pork
ThEXEHELRA

Staple

Buttery Sweet Corn Rice

NEERIR

Beverage

Nourishing Burdock Tea

FEFER

Soup

Lotus Root, Black-Eyed Pea &
Peanut Pork Soup
ERETEEERT (R, BE.
e, L. &% 4%F)
FE%)

Main
Truffle-Glazed Chicken Wings
MEBEERAENG

Lettuce with Sliced Fish
HERI B

Staple

Brown Rice

RER TR

Beverage

Nourishing Burdock Tea

FEFER
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WELLNESS & NOURISHING

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Red Date & Persimmon Pork Soup
IEMBGHERZ (LIF. W)
(;EHh)

Main

Braised "Shi Zi Tou" Meatballs
AN CY RS

Choy Sum with Sliced Fish
BRORER

Staple

Fragrant Rice Berry

ERIR

Beverage

Red Date Vitality Tea
IETRE

NO MSG/
LOW OIL

/

Soup

Ginseng & Angelica Chicken Soup
2033677 (H)3. B&. ELW)
(m=. Fri0)

Main
Teriyaki-Style Grilled Salmon with Onion
FRRIRIEGE S

Amaranth with Mixed Mushrooms
AN AT T

Staple

Goji & Sweet Potato Rice
MR ER

Beverage

Red Date Vitality Tea
AR a3



@ Rejuven

GENERAL HEALTH SERIES -

WELLNESS &
NOURISHING

DESCRIPTION

All meals come with:

e 1 x serving of rice

e 1 x serving of herbal tonic soup

e 1 x serving of main meat dish

e 1 x serving of main vegetable dish
FREE 2 x serving of daily tea

PAYMENT INFORMATION * ‘

e Full payment must be made upon
confirmation of your booking to
secure the allotted booking slot.

e We reserve the right to terminate
the service if payment is not
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 $$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**




@ 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.




