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Spinacas  
Growth of a Local Online Salad Delivery Service Start-up   

  
Singapore, January 18, 2016 – Set up in June 2014, Singapore-based Spinacas has been bulking up its salads 
and sales since. Completely self-funded and bootstrapped by its founders Phyllis Chua and Ng Wei Lieh, they 
tossed Spinacas into the black in September 2015 and been growing it steadily since. There are now plans to 
expand the humble salad delivery service by renting larger premises with a bigger kitchen to cope with the 
increase in demand.  
  

The Story Behind Spinacas, Hearty Salads Delivered    
What started out as a 2-month sabbatical in Spain spun into a healthy salad delivery concept for former 
architect Phyllis Chua. Inspired by her trip to Europe where she discovered healthy good food as a way of life 
and was exposed to a variety of fresh whole produce and readily available meats used in the salads, she 
attempted to recreate the meal experiences back in Singapore but without success.   
  

“Salads that were nutritious and hearty just didn’t exist. Most of them were too protein-light and carb-heavy, 
and I would always be hungry by 3pm,’ she remarked. It was then that the health and fitness fanatic begin 
creating her own salads, always adding more meat cooked in flavour-packed mixes. She packed some for friends 
to try and before she knew it, she was making deliveries around town on her red Vespa scooter, and Spinacas, 
Hearty Salads Delivered, was born.  
  

Online Ordering Made Easy    
Spinacas – derived from the Spanish name for spinach – believes in making the order to delivery process as 
simple and convenient for their customers as possible.  
  
Customers first choose their salads and size, then select their delivery date and time, checkout and sit back as 
Spinacas will call upon arrival at the specified drop-off location!  
  
For single salads or below $30 minimum orders, as well as non delivery locations, customers can drop by the 
centrally located commercial kitchen just outside the CBD at Pearl’s Hill Terrace to do a self pick up. 
Alternatively, Spinacas also recently signed on with Deliveroo (a food delivery service) as a further option.  
  
Payment can be made securely online by PayPal (without signing up for an account) or by Credit Card (via 
BrainTree).  
  
Electronic gift cards in values of $50, $100, and $200 are available for purchase on the website and are easily 
applied when making payment. The gift card code will be emailed to the recipient for immediate use. It not 
only serves as a gift of health, but makes for an ideal last minute gift idea!  
  
The user-friendly design and easy navigation around the Spinacas website along with the delectable 
lipsmacking salad images draw customers to easily browse and decide on their choices quickly.   
  
Customers are given enough information to make informed decisions, from the comprehensive FAQs to the 
customer reviews for each salad. The detailed description of each salad ensures no miscommunication or 
wrong orders. The blog also shares with readers articles to enjoy their salads.  
  



      

With the recent website upgrades and improved layout, Spinacas’s check out rate has doubled over the past 
year. Their repeat customer rate is about 85% and most order from their mobile phones tapping on the site’s 
mobile-friendly display and features.  
New Expanded Menu  
Spinacas now offers 3 categories of salads but their flavourful specialty meats cooked in-house remain the 
focus. All the salads come with a minimum of 100g of meat (regular-sized) and they are served warm and 
packed separately with the dressing.  
  
The salads are categorized as follows:  

1. Classic (original creations!)  

• A hearty, meaty, low-carb salad that you can eat everyday �  100g of meat or tofu, 
spinach and romaine mix, 6 fresh toppings  

• Perfect as your everyday meal!  
2. Premium (step up from classic!)  

• A gourmet salad created using premium cuts and lovingly developed for the ultimate 

flavour �  150g of premium meat, spinach and romaine mix, 7 fresh toppings � 
 Perfect for a gastronomical salad treat!  

3. Meat Lover (for those who just can’t get enough!)  
• A protein-packed salad with more than 60g of protein for a delicious yet healthy high 

performance meal  

• 200g of meat, romaine mix, 5 fresh toppings �  Perfect for a post workout meal and going 
lean!  

  
The menu remains simple and friendly as customers just select their meat preference and all the toppings are 
pre-decided.   
  
Each box of leaves comes with a fixed base (baby spinach/mesclun and/or romaine lettuce) and 5 to 7 toppings 
which can include pickled purple cabbage, honey cherry tomatoes, broccoli, hard-boiled egg, cheddar cheese, 
nuts (varies), seedless grapes, a seasonal surprise ingredient and a non-processed dressing e.g. extra virgin olive 
oil, salt & pepper or honey, soy sauce & sesame oil packed separately.   
Selected as the best possible toppings combination, customers can avoid time spent deciding on various 
permutations. Customers need only make 2 key decisions. First, they choose their salad. Next they decide 
between a regular or petite sized portion.   
  
The protein component consists of meats such as Morrocan Spiced Chicken marinated in a fiery Middle Eastern 
spice blend for 12 hours and BBQ Pulled Pork slow cooked in a cinnamon stock till meltingly tender, then tossed 
in a custom made BBQ sauce. Both are Spinacas’s best-sellers. There are also signature items like the Hand-
made Chicken Patties and Honey Soy Chicken which gained a strong following after it was introduced as a 
quarterly new item but stayed on the menu.  
  
Vegetarians are not left out with the option of the savoury Sesame Tofu Patties, pan-fried till crusty on the 
outside but remains moist inside (contains egg).   
  
Add-on ingredients like extra portions of meat, pumpkin mash with pumpkin seeds, nuts and egg can be 
requested.  
  
Customers with special dietary requirements can also be accommodated by specifying in the order request.  
  
The prices of the salads range from $9 for a Classic Petite Salad to $17 for a Premium Regular Salad and 
addons range from $1 to $3 per helping.   



      

  
Orders have to be placed at least a day ahead though highly recommended 48 hours in advance to avoid filled 
slots. Delivery is from 11am to 1pm, and 5pm to 6pm from Mondays to Fridays.   
  
The minimum order is $30 and delivery charges are $4 or $6 depending on the distance and district.   
Food philosophy: Paleo-friendly, high protein, low carb   
Spinacas high protein low carb salads are suitable for paleo and primal dieters, and those who appreciate 
eating whole, natural and unprocessed foods.  
  
All the salad ingredients from the dressings to the meats are made in-house to keep them unprocessed without 
additives and preservatives.   
  
Ingredients are sourced daily from local vegetable and meat suppliers to assure quality and freshness.  
  
The focus is on hearty meal-sized salads with maximum flavor-packed meats and nutrient-dense greens. Refined 
high GI (Glycemic-Index) carbohydrates are kept to a minimum as the salads are free of heavy carbohydrate 
staple starches such as bread, pasta and potatoes.  
  
Giving back to customers  
Along with upsizing their menu offerings to keep their customers happy, Spinacas has plans to reward regular 
customers and referrals with a loyalty rewards programme by mid 2016.  
  
It is currently working on building individual membership accounts for each customer where their purchases 
and referrals accumulate points which can be redeemed for free salads, additional top-up portions or other 
ingredients. It is also exploring tie-ups with like-minded partners like local online cold-pressed juice delivery 
services and yoga studios for membership discounts and benefits.  
  

Going forward  
Healthy, quick and easy salad options that do not crack your brain or break your carb bank, Spinacas is about 
convenience from the farm to your desk.    
  
While most of the deliveries are made during lunch hours to offices, there has been an increase in dinner 
deliveries to homes as well.  
   
Phyllis continues to cater to the busy working crowd, at the same time growing her brand to the health and 
fitness community, and listening to what her customers want. By keeping her salads selective and focused on 
high quality and hearty protein portions, she makes them go-to options for people on the move. The range of 
salads and toppings are limited as these combinations are most liked after much research and feedback. This 
also results in ingredients moving faster, keeping the salads fresh. Less time is spent deciding and more time is 
spent enjoying the salad! Phyllis believes in delivering great value for money with only the best ingredients 
sourced.   
  
With her delivery reach now extending to Bedok and increase in events and corporate catering, Phyllis hopes 
to build a fleet of red Vespas in time to continue her island-wide salad delivery domination.  
  

About Spinacas  
  
Spinacas is a healthy salad delivery service with fuss free options set up by former architect, Phyllis Chua. 
Phyllis left her corporate job in 2013 and went on a sabbatical trip to Spain. She was so inspired by the hearty 
meaty salads (fresh leafy greens plus a substantial portion of meat) she had there for lunch and dinner, she 



      

tried to re-live the same meal experience in Singapore. However the lack of quality options drove her to start 
her own full-time hearty salads concept. Spinacas is proof that healthy food can be delicious and delivered to 
your doorstep too!  

###  

 

SPINACAS FACT SHEET  

Address:      195 Pearl’s Hill Terrace  

        #01-55   

        Singapore 168976  

Call / SMS / WhatsApp:   +65 9764 8865  

Website:      http://www.spinacas.com  

Email:       wei@spinacas.com  

FB / IG:       spinacas  

Delivery / Pick-up hours:  Monday – Friday, 11am – 1pm, 5pm – 6pm  

Advance order:     Minimum 24 hours ahead  

Minimum order:   
$30 per order (1 location) with delivery charge, either $4 or $6 based on 

distance and district    

Founders:      Ms. Phyllis Chua, Mr. Ng Wei Lieh    

Specialty:      Hearty Salads Delivered  

Top features:    
All meats are cooked in-house; high protein, low carb, whole, natural, 

unprocessed foods and nutritious greens, super simple ordering process  

Best sellers:      Moroccan Spiced Chicken  

        BBQ Pulled Pork  

Prices:       
Classic (Petite $9, Regular $11)  

Meat Lovers ($13)  

Premium ($15, $17)  

Extras:       Meat/Tofu (From $3)  

        Pumpkin Mash with Pumpkin Seeds ($2)  

Egg ($1)  

Nuts ($1)  
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