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Rovey CriNEsE CATLRING
& PRIVATE LDINNER
Preferred Chinese Caterer of Major Golf Clubs, 3-Stars Hotels, Banquet Halls, and other venues in GTA.
8500 Warden Avenue, Markham, ON L6G 1AS5 (at Hilton Toronto/Markham Suites Hotel)
[c): info@rovey.ca @: www.rovey.ca
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2 HiEe
DYNASTY MENU

SHIEFFETIEE IG5
Succulent Roasted Suckling Pig With Jelly Fish &
Seaweed
HERE TR R
Deep Fried Stutfed Shrimp Moose with Jumbo
Prawns
AL I B SR PR A4 3R
Shark’s Fin Soup with Shredded Chicken & Snow
Fungus
EAEACIRNFTEL AT
Braised Two Kinds of Mushroom on a Bed of
Vegetables with Conpoy Sauce
& ALAR IR F
Roasted Crispy Chicken
FEAPH
Steamed Twin Fishes w/ Gingey & Scallions in Soga
Dressing
52 IR
Fried Rice with Seafood
TR TR 2l
Braised E-Fu Noodle
HHRGFES (EFFESLED)
Red Bean Soup With Lily Bulb And Lotus Seeds
RAEETEIIL

Sweetest Memories Duo Fancy Pastries

1A
(Serve Table Of10 Guests)

Prices are subject to Service &” Admin and Applicable Tax.

Shark’s Fin will be substituted where by-law regulates or prohibited by the venuels).

Price Per Table applies to tables with 10 or less guests.
Price per person applies to any guests exceeding 10 guests at a table.
All Special Meals are charged in additional to price per table.

RInigsE
PERFECT MENU

BIEA T EFE B R
Succulent Roasted Suckling Pig With Jelly Fish &
Seaweed
&7 KF BR B 3
Deep Fried Crab Claws Stuffed with Shrimp Mousse
coated with Almond Pieces
35 R AR AL BT
Sautéed Prawns and Chicken with Honey Beans
ALIR B SR FES4 3R
Shark’s Fin Soup with Shredded Chicken &~ Snow
Fungus
LR EIR AT T
Braised Stuffed Melon Marrow with Whole Conpoy
and Shitake Mushroom on a Bed of Vegetables
EERRRE
Wok Fried Twin Lobsters With Ginger and Scallions
&AL IR %R
Roasted Crispy Chicken
HAMPEH
Steamed Twin Fishes w/ Ginger & Scallions in Soga
Dyessing
FE BL L ER
Fried Rice With Chicken And Shrimp
N
Braised E-Fu Noodle
HHRGE (EFEFSHLED]
Red Bean Soup With Lily Bulb And Lotus Seeds
REETRIL

Sweetest Memories Duo Fancy Pastries

1 A
(Serve Table Of10 Guests)
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SRIRLESE
ROMANTIC MENU

B FFE T EH B
Succulent Roasted Suckling Pig With Jelly Fish &~
Seaweed
= BTN BR R R
Baked Stuffed Whole Conch with Seafood in
Portuguese Sauce
35 2 IRIKE T
Sautéed Prawns and Scallops on Vegetables
(LR EREG 223G
Shark’s Fin Soup Seafood & Snow Fungus
35 RACIRIR ERERE TR
Braised Fresh Whole Abalone and Shiitake
Mushroom on a Bed of Vegetables
AR EEFE AR
Wok Fried Twin Lobsters in Maggie Sauce
BEhAR R ZE
Roasted Crispy Chicken with Ginger Oil
HEAPH
Steamed Twin Fishes w/ Ginger &~ Scallions in Soya
Dyessing
SR RDER
Fried Rice with Egg White, Seafood, Conpoy, &
Masago
E N
Braised E-Fu Noodle with Enoki Mushroom
HHRGFES (EFEHFESERE]
Purple Rice Paste With Lily Bulb And Lotus Seeds
REETRIIL

Sweetest Memories Duo Fancy Pastries

1A
(Serve Table Of10 Guests)

Prices are subject to Service &” Admin and Applicable Tax.

Shark’s Fin will be substituted where by-law regulates or prohibited by the venuels).

Price Per Table applies to tables with 10 or less guests.
Price per person applies to any guests exceeding 10 guests at a table.
All Special Meals are charged in additional to price per table.

HIEIEIE
ELEGANTMENU

BIEFFETRBE SR (X ¢
Succulent Roasted Half Suckling Pig With Jelly
Fish & Seaweed
B2 iR ERE R
Baked Stuffed Shell Scallop with Seafood in Cream
Sauce topped with Cheese
xE Z=RIBIK
Wok Fried Skewered Prawns with Vegetables
AL IR SN TERE-3R
Shark’s Fin Soup with CrabMeat ¢ Fish Maw
EFACTRIA R AL
Braised Whole Dried Abalone & Shitake
Mushrooms on a Bed of Vegetables
FREASh B BA E AR MR
Baked Half Lobsters with Garlic & Butter
HFAEC R 2R
Crispg Deep~{riec1 Chicken in Champagne Sauce
HAEBPHE
Steamed Twin Fishes w/ Ginger & Scallions in Soya
Dressing
SIMTTFER
Fried Rice with Shrimp Wrapped w/ Lotus Leaf
N g IE
Braised E-Fu Noodles w/ Crab Meat

HFRGFE (EFEFESHERRN]
Sweet Soup with Lily Bulb, Lotus Seeds, Red Dates
and Dried Longan
1 48 EP

Sweetest Memories Duo Fancy Pastries

1L A
(Serve Table Of10 Guests)
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BATHE
HORSD'OEUVRES

B
Spring Rolls (Meat or Vegetarian)
KE R A&
Deep Fried Shrimp Roll
KEHR Fh
Deep Fried Shrimp Dumpling
IR GRIBRER
Steamed Shrimp Dumpling
KIRHE
Steamed Pork Dumpling (Sui Mai)
Steamed Vegetables Dumpling
Steamed Beef Dumpling
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CLEET)
SWEETTABLE

Bkt -~ B
Assorted Cakes and Pastries

Prices are subject to Service &” Admin and Applicable Tax.

Shark’s Fin will be substituted where by-law regulates or prohibited by the venuels).

Price Per Table applies to tables with 10 or less guests.
Price per person applies to any guests exceeding 10 guests at a table.
All Special Meals are charged in additional to price per table.

XEFT
FOOD STATIONS

H-IR
Peking Duck Station
(Include one staff at station for carving)
Serve with all necessary condiment

$EAE
Noodle Station
(Include one staff at station for noodle making)
Serve with all necessary condiment

B EAE
Fish Ball Station
(Inclucle one staff at live station)
Serve with all necessary condiment
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Shangrilahotel ., "o T
DEER CREEKS @ DAYVIEW TERRACE
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Speak to us for a full list of more than 30 venues..




