MENU

1 Plateau Hors d’Oeuvres, Varies
Tunnyfish Marine  Eggs Remoulade  Anchovy Fillets
Salami Sausage Sweet Pickles
2 Cold Consomme en Tasse 3 Clam Chowder, Boston Style

4 Poached Fillets of Whiting, Diplomate
5 Fried John Dory, Tartare Sauce

8 Curried Vegetables a 'Indienne
9 Braised Turkey Wings Saute, Chasseur
10 Nouilles au Parmesan
11 Braised Rump of Beef a la Mode
12 Creamed Parsnips 13 Stewed Celery au Beurre

14 Steamed Rice
15 Baked Jacket, Boiled and Mashed Potatoes

To Order
16 Breaded Fillets of Pork, Sauce Robert
17 Split Sausage on Toast 18 Welsh Rarebit
Cold Selection
19 Salmon, Mayonnaise

20 Ox Tongue, Payandu 21 Galantine of Turkey

22 Scotoh Beef Ham 23 Boars Head

24 Salads: Sliced Beetroots, Spring Onions

25 Malacca Pudding, Maple Syrup
26 Chocolate Cream Pie 27 Kopje Cakes
28 Strawberry Water Ice

Cheese Crackers
Tea Buttermilk Coffee
Tourist Class LUNCHEON
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