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Q.T.E.V. ““MONARCH of BERMUDA”

HORS D'OEUVRES
Sardines a I’Huile
Salami de Milan
Tomates—Vinaigrette
Eggs—Mayonnaise
Salade Russe
Chow Chow

Celeri-Bonne Femme
Beetroot a ]a Creme
Lyon Sausage

Dill Pickles

Pickled Red Cabbage

Liverwurst Sausage

SOUPS
Vegetable Creme Dubarry

Essence de Tomate Froid en Tasse Potage Bretonne

FISH
Poached Fillet of Haddock— Parsley Sauce
Pan Fried Perch—Meuniere
Prawns—Mayonnaise
EGGS
Shirred—Lorraine Scrambled—Princesse
Omelettes: Plain Thon Mexicaine Mushroom
ENTREES
American Pot Roast—Noodles
Saute of Pork Chop—Bavarian Style
Chicken Livers—OQrientale
Macaroni au Gratin
Welsh, Yorkshire, Golden Buck and Monarch Rarebits
GRILLS
Sirloin Steak—Choron
Veal Kidney and Bacon
VEGETABLES

Dressed Savoy Cabbage Garden Kale
Buttered Beets Mashed Yellow Turnips
Potatoes—French Fried, Mashed, Lyonnaise

and Baked Idaho

LUNCI

“PHILCO”
New York - -
June 1 - Ju

Two - MOVIE SHO

in tl
BRUMME
First Show

Second Show

“The King ¢

featu

GRACE I
an
FRANCHC

We recommend our I
15 cents per .




WEDNESDAY, JUNE 3, 1936

HEON

. COLD BUFFET
Jaegerwurst Sausage Wi ltshire Ham
T Smoked American Ham Virginia Ham
G R u I s E Roast Lamb Veal and Ham Pie
Galantine of Chicken Knackwurst Sausage
1 Hava na y c U ba Roast Sirloin and Ribs of Beef Pressed Ox Tongue
Oxford Brawn Terrine of Duckling
line 8, 1936 Corned Beef Melton Mowbray Pie
SALADS
Tomato Combination Nicoise Lorette
° Waldorf Chicory Escarole Cole Slaw
Parmentier Caprice Vegetable
Lettuce Romaine Beetroot
ows TﬂNITE 7 Two Mayonnaise, French, Thousand Islands and Roquefort
Dressings
the
ELL HALL ENTREMENTS
w 6:00 p.m. Rice and Raisin Pudding Cherry Pie
w 11:00 p.m. Compote of Sliced Pears Assorted Pastry
ICE CREAM
steps out o Vanilla Coffee Strawberry
turing
MOORE CHEESE
and Roquefort Cheddar Gruyere
HOT TONE Young American
Stilton Cream Port du Salut
. DESSERT
Apples Oranges
Grapes Cherries Plums

v Draught Lager Beer
r Large Glass Tea Coffee




