
DAILY BENTO
MENU



D1-D3 | SALAD

O Fresh Tropical Fruits Bowl 200g
O Fresh Tropical Fruits Bowl 300g 
O Amici Signature Salad Bowl 200g 
O Amici Signature Salad Bowl 300g
O Ashers Signature Fruits Cake 180g

D4 | CRADOCS HEALTHY CRAKERS 
SERVED WITH CHEESY & SALSA DIP

O Baked Sea Salt Crackers 80g 
O Beetroot and Garlic Crackers 80g 
O Chili Ginger and Garlic Crackers 80g

D5 | TAYLORS POTATO CRISPS 40G 

O Sea Salt Potato Crisps  
O Mature Cheddar & Onion Flavour
 Potato Crisps
O Flame Grilled Aberdeen Angus
 Flavour Potato Crisps
O Chili Kick Flavour Potato Crisps

D6 | GRETEL HEALTHIER SPROUT NUT

O Sprouted Himalayan Pink Salt 
O Sprouted Salted Caramel 
O Sprouted Sriracha Ginger Honey 
O Sprouted Truffle Salt

D7 | FOLKINGTON’S FRESH PRESSED FRUIT 
JUICE 250 ML

O Cloudy Apple Juice 
O Cloudy Pear Juice 
O Cranberry Juice 
O Mango Juice 
O Orange Juice 
O  Pineapple Juice 
O Tomato Juice

D8 | FOLKINGTON’S PREMIUM SPARKLING 
JUICE 250 ML

O Gently Sparkling Elderflower Presse 
O Gently Sparkling Lemon and Ming 
O Gently Sparkling Rhubarb and Apple 
O Traditionally Hot Ginger Beer

À LA CARTE ORDER

PRICE LIST

NO.    DESCRIPTION     SIZE    UNIT PRICE

ALA CARTE ADD-ON

D1 Fresh Tropical Fruits Bowl   200G | 300G  $3.00 | $5.00
D2  Amici Signature Salad Bowl    200G | 300G  $4.00 | $6.00
D3 Ashers Signature Fruits Cake    180G   $15.80
D4 Cradocs Healthy Crackers    80G   $10.00
 Serve with Cheesy & Salsa Dip
D5 Taylor Potato Crisps     40G   $1.80
D6 Gretel Healthier Sprout Nut    25G | 40G  $2.00 | $3.30 
D7 Folkington’s Fresh Pressed Fruit Juice  250 ML   $4.50 
D8  Folkington’s Sparkling Juice    250 ML  $2.80

BENTO

M1 Breakfast Bento        $15.00
M2 Lunch | Dinner Bento       $13.00
M3  Tea Bento         $12.00

LOGISTICS 

DELIVERY CHARGE        $50.00

ALL PRICES ARE SUBJECTED TO 9% GST.



D2 | GOURMET SALAD BOWL

ASIAN

CRUNCHY VIETNAMESE "GOI GA" SALAD (V)

A refreshing & vibrant salad featuring fresh 
veggie, crunchy peanuts, herbs and citrus, 
tossed in Vietnamese dressing.

MANGO "KERABU" CRUNCH (V)

A refreshing mango salad mixed with crunchy 
veggie & garnished with roasted peanuts, 
bringing a delightful crunchy sweetness.

SILKEN TOFU SUNOMONO SALAD (V)

A refreshing Japanese salad featuring silken 
tofu, sliced cucumbers, and wakame seaweed. 
Garnished with sesame seeds and ponzu dressing.

GREEN PAPAYA SALAD (V)

Green papaya salad combined with fresh vegetables, 
topped with roasted peanuts, creating a harmonious 
blend of flavors & textures.

TRADITIONAL GADO GADO EXTRAVAGANZA (V)

A traditional Indonesian salad featuring a medley of 
fresh veggie, tofu, & hard- boiled eggs, drizzled 
with rich creamy peanut sauce

WESTERN

GREEK GARDEN MEDLEY (V)

A classic Greek salad featuring crisp garden 
greens, olives, & feta cheese, embodying the 
essence of Mediterranean flavors.

WATERMELON & FETA SYMPHONY (V)

Compressed watermelon cubes combined with 
feta cheese, balsamic reduction & peppery rocket 
salad, a refreshing & sophisticated dish.

TRUFFLE INFUSED POTATO DELIGHT (V)

A luxurious creamy potato salad infused with the 
distinct aroma of German truffle oil, offering a 
decadent twist on a classic favorite.

TUNA NICOISE CLASSIC (V)

A traditional Nicoise salad showcasing tender tuna, 
briny olives, and variety of fresh veggie, making for 
a wholesome and satisfying dish.



FRIDAY

SATURDAY

NON-VEGETARIAN 

Smoked Salmon Sundried Tomato Basil Wrap

OR

VEGETARIAN 

Mushroom & Honey Mustard Spinach Wrap (V) 

SIDE DISH

Baked Bean (V)  
German Potato Salad (V) 

NON-VEGETARIAN 

Truffle Egg Mayo Croissants

OR 

VEGETARIAN 

Wild Mushroom Grilled Veggie Croissants (V)

SIDE DISH

Baked Tomatoes with Herbs (V)
Potato Wedges Serve with Wasabi Mayo (V)

NON-VEGETARIAN 

Turkey Cranberry Sundried Tomato Basil Wrap

OR 

VEGETARIAN 

Middle East Hummus Spinach Wrap (V) 

SIDE DISH

Sauteed Mushroom (V)  
Oven Roasted Potatoes with Rosemary and Thyme (V)

THURSDAY

TUESDAY

WEDNESDAY

NON-VEGETARIAN 

Scramble Egg with Parmesan Cheese 
Chicken Chipolata Sausage with Honey Mustard

OR

VEGETARIAN 

Soy Protein with Wild Mushroom Burger (Vegan) 

SIDE DISH

Baked Bean (V)  
German Potato Salad (V) 

NON-VEGETARIAN 

Cilantro Pesto Chicken Sundried Tomato Basil Wrap

OR 

VEGETARIAN 

Cottage Cheese Spinach Herbs Wrap (V) 

SIDE DISH

Baked Tomatoes with Herbs (V)
Potato Wedges Serve with Wasabi Mayo (V)

NON-VEGETARIAN 

Asian Classic Teriyaki Chicken Focaccia Sandwich

OR 

VEGETARIAN 

Italian Classic Caprese Sandwich (V)  

SIDE DISH

Sauteed Mushroom (V)  
Oven Roasted Potatoes with Rosemary and Thyme (V)

MONDAY

M1 | BREAKFAST

Bento + Folkington’s Fresh Pressed Fruit Juice 

Cloudy Apple Juice | Cloudy Pear Juice | Cranberry Juice 
Mango Juice | Orange Juice | Pineapple Juice | Tomato Juice

FOLKINGTON’S FRESH PRESSED FRUIT JUICE 250 ML

BEVERAGE



FRIDAY

SATURDAY

NON-VEGETARIAN 

Creamy Salted Egg Boneless Chicken

OR 

VEGETARIAN 

Supreme Teriyaki Seasonal Mushroom Pot 

SIDES & GARDEN VEGGIES

Hong Kong Noodle (V)  
Buttery Slaw with Plant-Based Protein (V)  
Osmanthus Gui Hua Egg 

NON-VEGETARIAN 

Sea Bass Meuniere

OR 

VEGETARIAN 

Peppercorn Infused Plant-Based Patty Bake (V) 

SIDES & GARDEN VEGGIES

Elbow Macaroni alla Marinara (V) 
Savory Roasted Root Pomodoro Symphony (V)  
Classic Italian Pomodoro Mushroom Ball Delight (V) 

NON-VEGETARIAN 

Japanese Honey-Glazed Teriyaki Chicken 

OR 

VEGETARIAN 

Herbs-Baked Mozzarella Stuffed Portobello (V)  

SIDES & GARDEN VEGGIES

Amici Signature Dry Laksa 
Spiced Cauliflower Delight (V)  
Golden Beancurd Mushroom Mixed (V) 

THURSDAY

TUESDAY

WEDNESDAY

NON-VEGETARIAN 

Golden Cereal Sea Bass Bites 

OR

VEGETARIAN 

Dynasty GungBao Cauliflower 

SIDES & GARDEN VEGGIES

Japanese Yakimeshi with Garlic Fried Rice (V)  
Forest Mushroom Broccoli Medley (V)  
Sambal Four Season Green Beans (V) 

NON-VEGETARIAN 

Gourmet Roasted Chicken with Truffle Mushroom Veloute

OR 

VEGETARIAN 

Crunchy Sea Salt and Pepper Cauliflower Crunch (V)   

SIDES & GARDEN VEGGIES

Penne alla Rose Cream Cheese (V)  
Medley Peas and Bean Arrabbiata (V)  
Garlicky Baby Potatoes and Button Mushrooms (V) 

NON-VEGETARIAN 

French Citrus Beurre Blanc Grilled Sea Bass

OR 

VEGETARIAN 

Italian Salsa Plant-Based Eggplant Ocean Steak (V)  

SIDES & GARDEN VEGGIES

Cheesy Bechamel Mushroom Baked Rice (V)  
Buttery Slaw with Plant-Based Protein (V)  
Traditional France Cheesy Cauliflower Au Gratin (V) 

MONDAY

M2 | LUNCH - DINNER

Bento + Folkington’s Sparkling Juice 

Elderflower Presse | Lemon and Mint
Rhubarb and Apple | Traditionally Hot Ginger Beer

FOLKINGTON’S PREMIUM SPARKLING JUICE 250 ML

BEVERAGE



GOURMET DIAM SUM

Shiitake Chicken Siew Mai 
Seafood Siew Mai 
Prawn Treasure 
Crystal Prawn Dumpling

VEGETARIAN 

Steam Yam Cake (V)
Plant-Based Char Siew Pao (V)
Dumpling Spinach (V)

SAVORY BITES

Chicken Chipolata Sausage Honey Mustard 
Chicken Meatball Barbeque Sauce 
Beef Meatball Pomodoro Sauce 
Honey Glazed Chicken Mid Join Wing 
Cuttlefish Ball Chili Crab Sauce 
Teriyaki Chicken Yakitori 
Baked Scallop in Shell with Cheese

VEGETARIAN 

Pan Fried Gyoza Served with Ginger and Vinegar (V) 
Potato Wedges Serve with Wasabi Mayo (V)
Tortilla Corn Chips with Nacho Cheese and Tomato Salsa (V)

CRISPY BITES

Breaded Prawn Roll 
Crispy Chicken Money Pouch 
Lemon Grass Chicken Skewer 
Yam Dumpling with Chicken Barbeque Filling 
Breaded Torpedo Prawn with Wasabi Mayo 

VEGETARIAN 

Vegetable Wanton (V)
Mini Potato Curry Puff (V) 
Curry Samosa (V) 
Mini Cocktail Spring Roll with Chili Dip (V)

CONFECTIONARY TREATS

Apple Crumble Tart 
Assorted Mini Fruit Tart 
Chocolate Decadent 
Caramel Nut Tart 
Red Velvet Cake 
Vanilla Lemon Blueberry (Vegan)

M3 | HIGH TEA

Choose any 4 items + Folkington’s Sparkling Juice 

Elderflower Presse | Lemon and Mint
Rhubarb and Apple | Traditionally Hot Ginger Beer

FOLKINGTON’S PREMIUM SPARKLING JUICE 250 ML

BEVERAGE



AMICI IS DEDICATED TO SUSTAINABILITY, INTEGRATING ECO-FRIENDLY 
PRACTICES IN OUR OPERATIONS TO PROVIDE DELICIOUS FOOD WHILE 
PROMOTING A HEALTHIER PLANET.

OUR SUSTAINABILITY COMMITMENT

SCAN FOR MORE INFORMATION

NO.5 SENOKO ROAD #06-04A SINGAPORE 758137 

BRANDS FOR GOOD
BEST CATERER, SINGAPORE TATLER'S
SINGAPORE SERVICE STAR AWARD
SPIRIT OF ENTERPRISE AWARD
SINGAPORE'S OUTSTANDING ENTERPRISE 

CERTIFIED BY - HALAL SINGAPORE 
ISO 22000: 2018 | BIZSAFE LEVEL 4 

S I NGAPORE

PLEASE INFORM OUR SALES TEAM IF YOU HAVE ANY SPECIFIC DIETARY�REQUIREMENTS.

FOR MORE INFORMATION, CONTACT OUR SALES TEAM AT +65 6390 1308 
OR VIA EMAIL AT SALES@AMICI.COM.SG.


