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RECOVERY




M Rejuven

V_VEEKQ

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

LUNCH

| LUNCH |

Soup

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

E=F, EMTaeEEaHEe?

(B8R, 3B58121Z277)

Main

Steamed Cod Fish with Wolfberry
AREMESE &

Stir Fried Asparagus & Lily Bulb with
Diced Chicken
FHEEENT

Staple

Grain Rice
AR

Beverage

Red Bean Tea
ANSES

NO MSG/
LOW OIL

Soup

Polygonum & White Peony with Pork
Rib Soup

B, B5HE7

(s, RRSME)

Main

Steamed Chicken with Black Fungus
EAREZEY

Stir Fried Broccoli
B=TEF B/ Wb

Staple

Grain Rice
HAAIR

Beverage

Red Bean Tea
ARSES



M Rejuven

V_VEEKQ

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

TUESDAY

Soup

Tremella Fuciformis with Chicken Soup
IREMFI57
(FFERER, HEX)

Main
Chestnuts with Pork Rib
ErbE

Steamed Bean Curd with Minced
Pork and Fried Silver Anchovies

IREBRKREEE

Staple

Brown Rice

RERIR

Beverage

Nourishing Burdock Tea

FEFER

NO MSG/
LOW OIL

Soup

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

e (FEF, RK, B, ®S)
Ha7 (GTmiE, mEs)

Main

Steamed Fish with Ginger
FEMFERE

Stir Fried Seasonal Vegetable with Lion's
Mane Mushroom (Hericium Erinaceus)

Y& K45 (T ERIBRIK

Staple

Brown Rice

RERIR

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
FFX, MEREREELEET
(ZRHES)

Main
Double Boiled Pork with Potato
OREMRN

Snow Pea with Bean Curd Skin

HERE

Staple

Rice Berry

EXRIR

Beverage

Astragalus, Wolfberry & Red Date Tea
HRMWICLER

NO MSG/
LOW OIL

Soup

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

Z, MRELEBGF
#=, HBOER)

Main

Corn & Bamboo Shoot with Chicken
Drumlet

R RFIG/RR

Chayote with Sliced Fish
HFan

Staple

Rice Berry

HAKIR

Beverage

Astragalus, Wolfberry & Red Date Tea
BERMICAER



HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Walnut, Black Bean & Lotus Root with

Pork Rib Soup
=k, REERAIEZ
(FrHF, #hm, *NE, FFOL)

Main

Herbal Chicken
235

Stir Fried White Bitter Gourd with
Minced Pork
BERARE/N

Staple

Grain Rice
"EAIR

Beverage

Wellness Tea

RER

NO MSG/
LOW OIL

Soup

Angelica Dahurica, Szechuan Lovage
Root with Black Chicken Soup

HIE, )IIZ58

(FEX, &)

Main
Steamed Salmon with Black Fungus
EARBRES

Stir Fried Kai Lan with Mushroom
=P\ EE

Staple

Grain Rice
BEAIR

Beverage

Wellness Tea

RER



M Rejuven

V_VEEKQ

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Tremella Fuciformis, Solomonseal Rhizome,

Bulbus Lilii with Chicken Soup
IRE, EMTEE%7

Main
Braised Pumpkin Pork Rib
EPAVEEz 3=,

Stir Fried Spinach with Anchovies
RRIRE

Staple

Red Rice
KR

Beverage

Black Bean & Licorice Tea
EOHER

NO MSG/
LOW OIL

Soup

American Ginseng, Red Date,
Wolfberry with Sliced Fish Soup
i, dEWIRE7

(/ﬁ :FH:F*)

Main
Stir Fried Chicken with Mushroom
1B EREYS A

Potato with Seaweed & Minced Pork
EXRKRBER

Staple

Red Rice
1 KIR

Beverage

Black Bean & Licorice Tea
EoHER



HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Dioscorea & Poria Cocos with Black
Chicken Soup

Wz, REBAOENG7
CEFRFF LY, *MDZH)

Main
Steamed Pork with Mushroom

REEEA

Stir Fried Cauliflower with Sliced Fish
MEEHaR

Staple

Brown Rice

RERIR

Beverage

Red Date Tea

NO MSG/
LOW OIL

Soup

Wolfberry & Chrysanthemum with
Chicken Soup

Y RESEER N

(FEXER, FATERR)

Main
“Five Willow" Fish
Ea k=2 oy

Steamed Mushroom with Bean Curd
BHEEE

Staple

Brown Rice

RERIR

Beverage

Red Date Tea
AT



M Rejuven

V_VEEKQ

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Lotus Seed & Poria Cocos with Pork
Rib Soup

ET, REEEREZ

FACEM, TORE, BIEFS)

Main
Steamed Chicken with Cordyceps Flower

HERES

Stir Fried Celery with Dried Bean Curd
RRWET

Staple

Rice Berry
EAKIR

Beverage

Qi Invigorating Tea

mSAMMNETF S R

NO MSG/
LOW OIL

Soup

Solomonseal Rhizome, Sweet Apricot
Kernel, Bulbus Lilii with Chicken Soup
£, mERGHEMGZ
(RRPAERT, 18R LX)

Main
Spare Rib with Plum
sEHE

Stir Fried French Bean with Sliced Fish
==&

Staple

Rice Berry

KR

Beverage

Qi Invigorating Tea

m SAMMNEFF S R



HERBAL ESSENCE SERIES -

POST-SURGERY
RECOVERY




M Rejuven

WEEK B

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

MONDAY

Soup

American Ginseng & Burdock Root
with Pork Rib Soup

RESTEZHE 7

(ZFRHS, BRES

Main

Roasted Chicken Wings with
Mushroom

R EEIRIGIH

Braised Dried Daylily & Loofah with
Shredded Pork
SEEZZANVe 53 =

Staple

Grain Rice
AR

Beverage

Red Bean Tea
ARSES

LOWOIL .\

Soup

Red Date & Cordyceps with
Chicken Soup
TRRFERIG7

(Bw=ATS, L)

Main

Pork Rib With Plum Sauce
BEHE

Stir Fried Chinese Spinach with
Silver Anchovies
IREBTIN

Staple

Grain Rice
HEARIR

Beverage

Red Bean Tea
ANSE: S



M Rejuven

WEEK B

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

TUESDAY

Soup

Old Cucumber & Corn with Sliced
Fish Soup

ZaENEXRGEEZ

(FF{RREEEE, E5H)

Main

Braised Pork with Water Chestnut &
Lotus

SEERIEA

Stir Fried Nai Bai with Shredded
Chicken
PHEFNIE 22

Staple

Brown Rice

REK IR

Beverage

Nourishing Burdock Tea

FEFER

LOWOIL .\

Soup

Bulbus Lilii & Lotus Seed with
Pig's Stomach Soup
BETHEMRZ
BAERE, LM6R0)

Main
Braised Salmon with Kai-Lan
AN ER=:]

Stir Fried Broccoli with Mushrooms
=TI AN EE

Staple

Brown Rice

REKIR

Beverage

Nourishing Burdock Tea

FEFER



M Rejuven

WEEK B

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

WEDNESDAY

Soup

Eucommia Bark & Black Bean with
Black Chicken Soup
HHEEEE7
(LR s, =)

Main

Steamed Snakehead Fish with Garlic
oy e ey =]

Stir Fried French Bean with Bean Curd
& Sliced Pork
W ESSESE SIS

Staple

Rice Berry
EAKIR

Beverage

Astragalus, Wolfberry & Red Date Tea
HEMREAER

LOWOIL .\

Soup

Dioscorea Polystachya (Chinese Yam)
& Wolfiporia with Sliced Fish Soup
LLZ RS IC &7

(BREmE, EEFE)

Main
Grilled Chicken Chop with Spices
BRHEIGH\

Stir Fried Asparagus with Shredded
Pork & Bell Pepper

ST Y=

Staple

Rice Berry
KR

Beverage

Astragalus, Wolfberry & Red Date Tea
HEMEAER



M Rejuven

WEEK B

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY
WEEKLY MENU

THURSDAY
Soup

Dioscorea, Fungus & Soybean with

Pork Soup
EL, REHREHERZ
(FrPREZE, BORMH)

Main
Ginseng Chicken
AEG

Stir Fried Vegetable with Sliced
Burdock
ERNFER

Staple

Grain Rice
"EAIR

Beverage

Wellness Tea

RER

LOWOIL .\

Soup

Pumpkin, Cashew Nut & Red Date
with Chicken Soup

M/, BRIEN7

(*hP=S, BEES

Main

Grilled Pork Belly with Sweet Potato
& Onion
RN AR

Stir Fried Chinese Spinach with King
Oyster Mushroom
BHENT=

Staple

Grain Rice
BEAIR

Beverage

Wellness Tea
RIES



M Rejuven

WEEK B

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

FRIDAY

Soup

Kombu, Ginkgo, Winter Melon & Red

Date with Chicken Soup
B, BRZN\MREHIS7
(FIFRER)

Main
Sliced Pork with Yellow Ginger
=ERAR

Stir Fried Broccoli with Sliced Fish
e RH

Staple

Red Rice
LI KR

Beverage

Black Bean & Licorice Tea
ETHER

LOWOIL .\

Soup

Peanut & Lotus with Pig's Trotter Soup
REEBER7
(f2REANS, HEFFEN)

Main

Steamed Chicken Wing with Black
Bean Sauce

FERFELE

Stir Fried Cabbage with Bean Curd &
Tomato

EHETNTE

Staple

Red Rice
IKIR

Beverage

Black Bean & Licorice Tea
ETHEXR



M Rejuven

WEEK B

|
HERBAL ESSENCE SERIES -
WEEKLY MENU
LOW OIL /S
SATURDAY
Soup Soup
Codonopsis & Wolfberry with Sliced Wolfberry, Chinese Foxglove, Szechuan
Fish Soup Lovage Root, Cinnamon & Astragalus
2, MRRFEET Root with Pork Rib Soup
(#h=4h D) ke (12, 2, IS, HKR, #EK)
&7
Main Main
Braised Chicken with Taro Steamed Fish
BFMIG SN2
Stir Fried Snow Pea with Bean Curd Stir Fried Spinach with Bean Curd
BrivEa=5 MRERFINE
Staple Staple
Brown Rice Brown Rice
REAKIR REAKIR
Beverage Beverage
Red Date Tea Red Date Tea

AR LARESPS



M Rejuven

WEEK B

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

SUNDAY

Soup

Beetroot with Pork Rib Soup
EEHRHE 7
(fREM/E, &)

Main
Grilled Fish with Tomato Sauce
b awSa::]

Stir Fried Kai Lan with Mushroom

B I

Staple

Rice Berry

ERIR

Beverage

Qi Invigorating Tea

MRAEFTE R

LOWOIL .\

Soup

Aloe Vera & Lotus Seed with
Chicken Soup

FEEFIEG7
(,ﬁmuﬁlﬂﬁ 28

Main

Stir Fried Sliced Pork with Pumpkin
E=))AVSAS )

Stir Fried Pea Shoot with Sliced Fish
SrRa

Staple

Rice Berry

RARIR

Beverage

Qi Invigorating Tea

m SAMMNEFF S TR



HERBAL ESSENCE SERIES -

POST-SURGERY
RECOVERY




M 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, BA, RthEiss
(DSARE, DKL, Ot

Main

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

PR B2 B = H g

Stir Fried Kai Lan with Sliced Fish
T=ElReahR

Staple

Grain Rice
"EAIR

Beverage

Red Bean Tea
ANSE:

LOWOIL .\

Soup

Dioscorea Polystachya, Eucommia
Bark & Black Bean with Pork Rib Soup
WLZ5, #hESREREZ

(*F'S, *MNESRENE)

Main

Steamed Snakehead Fish with

Astragalus Root
BREESE

Stir-Fried Chicken with Capsicum
(Bell Pepper)

FHGT

Staple

Grain Rice
EAIR

Beverage

Red Bean Tea
QI_I_/_J_\



M Rejuven

WEEK C

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

TUESDAY

Soup

Salvia Root, Polygonum & Hawthorn with
Black Chicken Soup

15, BELERESSZ
(MR Z RIK D)

Main
Steamed Salmon with Fungus
WE &b

Fried Sliced Pork with Lotus & Sweet
Beans

EFHIWRA

Staple

Brown Rice

RERIR

Beverage

Nourishing Burdock Tea

FEFER

LOWOIL .\

Soup

Lotus Root & Tangerine peel with
Pork Rib Soup

EFBRRE AT 7

(B5e%es%, #MFri)

Main

Steamed Chicken with Sesame
Sauce & Bailing Mushroom

A=t

Stir Fried Broccoli with Mushroom

icP g Ry

Staple

Brown Rice

RERIR

Beverage

Nourishing Burdock Tea

FEFER



M Rejuven

WEEK C

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

WEDNESDAY

Soup

Indianmulberry Root, Eucommia Bark &

Astragalus Root with Pork Rib Soup
B&X, HPEKEEHEZ
(CREHLEE, #hmfFS, FXT)

Main

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

Chayote with Sliced Pork
HBFRR

Staple

Rice Berry

ERIR

Beverage

Astragalus, Wolfberry & Red Date Tea
HEMIRLAER

LOWOIL .\

Soup

Szechuan Lovage Root & White Peony
with Chicken Soup

NE, BAME+2%87

(*hM 7<)

Main
Salted Grilled Mackerel Fish
tHhiEtsa

Scrambled Egg with Sliced Pork
BERRK

Staple

Rice Berry

KR

Beverage

Astragalus, Wolfberry & Red Date Tea
HEMRIRLAER



M Rejuven

WEEK C

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY
WEEKLY MENU

THURSDAY
Soup

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

B, REEFmFEET
(ATRE , BRIAR)

Main
Stir Fried French Bean with Shredded Pork
MNET TR

Mushroom with Chicken

B LES

Staple

Grain Rice
AR

Beverage

Wellness Tea

RER

LOWOIL .\

Soup

Polygonum, Atractylodes, Poria &
Salvia Root with Pork Rib Soup
BS, BARSHESEEISHEEZ
(B ESS, RREER#, FRIRE

Main
Stir Fried Spinach with Diced Chicken
BHRIET

Stir Fried Asparagus with White Fungus
TEHUES
Staple

Grain Rice
HEAIR

Beverage

Wellness Tea
RIES



M Rejuven

WEEK C

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

FRIDAY

Soup

Dendrobium Nobile, Poria Cocos &
Wolfberry with Chicken Soup

A, RESHICEEXZ

TREERH, #EREE

Main

Stir Fried Pork Fillet with Capsicum
(BeII Pepper)
KD FEHD

Stir Fried Sweet Corn & Fungus with
Sliced Chicken
BRI/ (ERF. AE. Tk &)

Staple

Red Rice
41 KR

Beverage

Black Bean & Licorice Tea
EBETHEXR

LOWOIL .\

Soup

Poria Cocos, Kudzu Root &
Codonopsis with Sliced Fish Soup
R, BRESHREZ
(EFENEM, BRRImS)

Main

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

BELHAR

Stir Fried Red Spinach Silver Anchovies
IRBLIHIR

Staple

Red Rice
KR

Beverage

Black Bean & Licorice Tea

REHEXR



M Rejuven

WEEK C

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

SATURDAY

Soup

Eucommia Bark & Solomonseal Rhizome
with Pork Rib Soup

Hfh, ErTHEHEZ

(#MSIEKE, BEZsiEsT, FEFFSMm)

Main

Braised Pig's Trotter with Chinese
Hawthorn

LI & R

Stir Fried Chinese Cabbage with
Sliced Fish
BmE &K

Staple

Brown Rice

RER IR

Beverage

Red Date Tea
AR

Soup

Hylocereus Undatus, Bulbus Lilii &
Solomonseal Rhizome with Salmon Soup
HFIt, BEEMERESE7

EFRTRESE, IR, KER, BT

Main

Steamed Chicken with Mushroom &
Lotus Seed

BIEET RIS

Steamed Minced Pork with
Cauliflower, Wolfberry & Bean Curd

SRR EIAES

Staple

Brown Rice

RER IR

Beverage

Red Date Tea
AR



M 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 (5, 2t IS, &RS)
(Sl EFWI\HE i AT)

Main

Steamed Chicken Drumettes with
Ginger Gravy & Salted Fish
EZBREBEEE

Stir Fried French Bean with Mushroom
& Sliced Fish
MEXEFEEH

Staple

Rice Berry

KR

Beverage

Qi Invigorating Tea

mSAMMNETFE R

NO MSG/
LOWOIL .\ &7

Soup

White Peony & Radix Glycyrrhizae
Preparara with Pork Rib Soup

B4, XBEFRBHEZ
(/Imq:l*uﬁ) T/u\’fxﬁ) ﬁﬁﬁl\ml’ﬂ)

Main
Grilled Salmon with Teriyaki Sauce
Ry edge)

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

Staple

Rice Berry

HAKIR

Beverage

Qi Invigorating Tea

m SAMMNEFFE R



NO MsG/ =
LOWOIL &

HERBAL ESSENCE SERIES -

POST-SURGERY
RECOVERY




M Rejuven

EEEKQ

HERBAL ESSENCE SERIES -

POST-SURGERY RECOVERY
WEEKLY MENU

NO MSG/
LOWOIL .\

CDinnER.

Soup Soup
Red Date, Wolfberry & Hericium Garlic & Mushroom with Pork Rib Soup
Erinaceus with Chicken Soup TR AR

T, MERERS7 (*# =, HX)

(BhiEfL, mmATER)

Main Main
Stir Fried Pork Belly with Capsicum Stir Fried Chicken with Pineapple &
EWWEERAR Fungus

=HHAEWGH
Stir Fried Spinach with Sliced Fish

xR Braised Aloe Vera with Lotus Seed
& Ginkgo
EFRARIEFE

Staple Staple

Grain Rice Grain Rice

AR AR

Beverage Beverage

Red Bean Tea Red Bean Tea

AEFR AER



M Rejuven

EEEKQ

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

| LUNCH |

LUNCH

Soup

“Sishen” with Pig's Stomach Soup
bR B PO ¥ERL 7
(BZREFE)

Main

Stir Fried Chicken Breast with Carrot
& Potato
BRI Tk

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

Staple

Brown Rice

RERIR

Beverage

Nourishing Burdock Tea

FEFER

NO MSG/
LOWOIL .\

Soup

Watercress & Wolfberry with Sliced
Fish Soup

ENFEFRACET
CHIEIBAN, fLELEmE)

Main

Steamed Pork with Pumpkin
EPALSE=YEN

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

Staple

Brown Rice

REK IR

Beverage

Nourishing Burdock Tea

FEFER



HERBAL ESSENCE SERIES -

POST-SURGERY RECOVERY
WEEKLY MENU

NO MSG/
LOWOIL .\

DINNER.

Soup Soup

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

LRI B T E TH, ANIEALEF

|k, HshE) (R, HEE)

Main Main

Pork Rib with Sauce “Three Cups” Fish Fillet
EREE EE=MEIR

Stir Fried Broccoli with Shredded Chicken Fried Snow Pea with Sliced Pork
XGLLFE=1E R EHE

Staple Staple

Rice Berry Rice Berry

KIR KR

Beverage Beverage

Astragalus, Wolfberry & Red Date Tea Astragalus, Wolfberry & Red Date Tea

A= L REARESES BRI ER



HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Codonopsis Root & Burdock Root with
Pork Rib Soup

REFENTHE T

(Hr=rEE)

Main

Steamed Fish with Onion & Soya Sauce
BREE®RE

Stir Fried French Bean with Minced
Pork & Mushroom

TREFZERFNES

Staple

Grain Rice
"EAIR

Beverage

Wellness Tea

RER

NO MSG/
LOWOIL .\

Soup

Mustard & Hemerocallis Citrina (Long
Yellow Daylily) with Sliced Pork Soup
BEXREHRRAF 7

(RHHM, BA)

Main

Braised Chicken with Mushrooms

X4k R 7S

Stir Fried Spinach with Anchovies
IRE LD RER

Staple

Grain Rice
AEAIR

Beverage

Wellness Tea

REER



M Rejuven

EEEKQ

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

LUNCH

| LUNCH |

Soup

Red Date, Pumpkin & Chestnut with
Chicken Soup

=T, EIMRESZ
(FrEfEE, a|k)

Main

Braised Pork Rib with Fermented Bean
Curd
BEEILGEHE

Stir Fried Fungus with Bean Curd
AEMNBERERE

Staple

Red Rice
LI KR

Beverage

Black Bean & Licorice Tea
ETHEXR

LOW OIL

Soup

Adenophora Stricta, Solomonseal Rhizome
& Gastrodia with Sliced Fish Soup

hE, EMXMEEZ

(2B, ZHEER)

Main

Steamed Pork with Mushroom &
Water Chestnut
EE SRR

Stir Fried Spinach with Shredded
Chicken & Bean Curd
WLz [BREITT=

Staple

Red Rice
1 KR

Beverage

Black Bean & Licorice Tea
BETHER



M Rejuven

EEEKQ

HERBAL ESSENCE SERIES -
POST-SURGERY RECOVERY

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Tomato & Vegetable with Sliced
Fish Soup
%fﬁ )Ib*tliiﬁ

Main

Chicken Wing with “Hong Zao”
(Red Glutinous Rice)
AR 2R

Baked Egg with Fish Flavor
NEEaFEMRE

Staple

Brown Rice

RERTR

Beverage

Red Date Tea
AR

NO MSG/
LOWOIL .\

Soup

White Radish & Corn with Pork
Rib Soup
BE MEXHEZ

Main
Steamed Cod Fish with Mushroom
EEAER

Bitter Gourd with Minced Pork
B RAERE R

Staple

Brown Rice

REXRIR

Beverage

Red Date Tea
AR
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POST-SURGERY RECOVERY

WEEKLY MENU

| LUNCH |

LUNCH

Soup

Wolfberry & Ginseng with Black
Chicken Soup

BIRAZ 57

(*hmsE =S, T

Main

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

HHD (B, &M, 4, KE,

Bike) IRizaE

Stir Fried Spinach with Mixed Mushroom
IRAENDLI DI

Staple
Rice Berry
KR

Drinks

Qi Invigorating Tea

mSAMMNEFTFE R

LOW OIL

Soup

Red Date & Polygonum with
Chicken Soup

IEFHENGT
(AFS M EF 1)

Main

Cabbage “Lion Head” Meat Ball
SE2TESR

Braised Chayote with Mushroom

HFNICEL

Staple

Rice Berry
HAKIR
Drinks

Qi Invigorating Tea

1 TAMMETF B 7R
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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 o 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#

M 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.



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#

