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Sclected Dinner

Cantaloupe Melon Cocktail
Cream Hortense
Lake Trout Grenobloise

~ Egg Plant Farci Andalouse

Roast Milk-fed Chicken, Stuffing
French Beans au Beurre

Boiled New Potatoes

Chiffonnade Salad

Meringue Glace

Friandises

Coffee
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Cantaloupe Melon Cocktail ‘ \/
Pmoked Lalmon S Paillettes au Iromage
Ripe Olives/ Lalted Nuts o Radiskesr  Green Olives

Consomme Royale Cream Honrtense

Fillet of Plaice aux Crevettes
Lake Trout Grenobloise

Egg Plant Farci Andalouse
Braised Calf’'s Surcetbreads Financiere
Prime Ribs of Beef Roasted, Horseradish Cream
Roast Mill-fed Chicken, Ltuffing
VEGETABLES
Inench Beans au Beune v©  Butbtered Turnips
Potatoes ; Boiled New and Rouine

COLD
Roast Lamb, Mint Lauce  Melbton Mowbray Pie
’ Chiffonnade Falad
SWEETS |
Cherry Pudding

Peach SLicilian

Meringue Glace \/ Uanilla Yce Cream, Hot Chocalate Lauce
Wafers
Griandises v

Dessert S Coffee /

Coffee also served in Public Rooms
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Largest Hotel in the British Empire

; TOWERING above the heart of
Toronto, this great modern hostelry commands a
superb view of Lake Ontario. Every luxury is yours

. each of the 1,200 guest rooms has private
bath, shower, 'phone and radio . . . tasty meals
courteously served in the Venetian and Imperial
Rooms . . . concert orchestra at lunch, tea, dinner

supper dancing and floor show every night
except Sunday. And all at the Royal York's

budget prices!
If you arrive by train you'll find a direct under-

ground passageway from the Union Station .
no taxis, no fuss . . . but many conveniences!

Whenever you come to Toronto, plan to stay
at the centre of business and social life . . . at
the Royal York . . . largest hotel in the British
Empire and one of the finest in the world.
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