


“PHILCO™”
CARIBBEAN CRUISE
NEW YORK—JAMAICA, B.W. 1.
May 18th to May 26, 1935

This Menu has been Specially Selected and is

suggested for your especial pleasure

Little Neck Clams on the Half Shell
Cream of Tomato
Roast Stuffed Vermont Turkey—Cranberry Sauce
Haricots Verts au Beurre
Roast Potatoes
Salade Caprice

Parfait Americaine

Coffee

A Selection of Choice Wines is now obtainable at

New Popular Prices

Clocks will be retarded 30 minutes at mid-night to correspond
with Jamaica time.




Dinner

APPETIZERS

Little Neck Clams on the Half Shell

Relishes
Grapefruit Cocktail Cantaloupe
Celery Radishes Olives
SouPs
Consomme Royale Cream of Tomato

Essence de Volaille Froide en Thasse

FisH
Poached Fillet of Sole—Desmoulins Fried Sea Bass—Andalouse
ENTREES
Rack of LLamb— Jardiniere South American Quail en Casserole
ROASTS

Stuffed Vermont Turkey— Cranberry Sauce
Prime Ribs and Sirloin of Beef—Horseradish
VEGETABLES
Haricots Verts au Beurre Fried Parsnips
Asparagus—H ollandaise White Squash—Parsley Sauce
Boiled Patna Rice
Potatoes — Boiled New Roast Sweet Croquette Paille
CoLD BUFFET
Roast L.amb Liverwurst Roast Sirloin and Ribs of Beef

Smoked American Ham Virginia Ham Ox Tongue Corned Beef

SALADS
Chicory Escarole Caprice Helena
Lettuce and Tomato Heart of Romaine
Mayonnaise. Russian, Roquefort and French Dressings
SWEETS
Raisin Pudding Parfait Americaine
Poires Duchesse Gelee au Vin—Supreme
Chocolate Eclairs Petits Fours
Ice Creams - Vanilla = Strawberry = Coffee

Pineapple Sherbet
SAVOURIES
Canape Nina Croute Windsor

Cheese
Dessert Coffee
Iced Tea Iced Coffee
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