
C A N A D I A N  N A T I O N A L  R A I L W A Y S



DINING CAR SERVICE

ta Tartr

RELISHES, ETC.
F R U I T  C O C K TA I L  25c S H R I M P  C O C K TA I L  35e

G R A P E F R U I T  J U I C E  20e T O M A T O  J U I C E  I 5 c  O L I V E S  20e
C E L E R Y  20c M I X E D  P I C K L E S  I 5 c  C H O W  C H O W  15e R A D I S H E S  I 5 c

C A N A D I A N  S A R D I N E S ,  F A N C Y  P A C K  25c I M P O R T E D  S A R D I N E S  50e

P L A I N  30c

COCOA (pe r  pot)  20c

S O U P S :  T U R E E N  2 5 C ;  C U P  1  5c

C R E A M  O F  T O M A T O  V E G E T A B L E  C H I C K E N  W I T H  R I C E
(Served to  order in 10 minutes)

R E A D Y  T O  S E R V E  SOUPS—(See Table d 'Hote Menu)

F I S H :  F R E S H  O R  S M O K E D  50e

BROILED STEAKS AND CHOPS. E G G S ,  ETC.
S I R L O I N  S T E A K  $1.25 C L U B  S T E A K  75e

B R O I L E D  B A C O N  (5  strips) 50e; (3  str ips) 30c C A L F ' S  L I V E R  W I T H  B A C O N  60c
B R O I L E D  S U G A R  C U R E D  H A M  ( fu l l  cut) 50c;  (ha l f  cut) 35e
BACON O R  H A M  W I T H  F R I E D  E G G S  55c; ( w i t h  I  egg) 40e

B O I L E D  O R  F R I E D  E G G S  (2) 25c; ( I )  I 5 c  S C R A M B L E D  E G G S  30c
P O A C H E D  EGGS O N  T O A S T  (2)  35c ( I )  20c S H I R R E D  E G G S  35c

T E A (per  pot)  20c

OMELETS
PA R S L E Y O R  C H E E S E  40c H A M .  B A C O N  O R  M U S H R O O M  45c

COLD MEATS  AND SALADS

VEGETABLES

BREADS
W H I T E ,  G R A H A M  O R  R A I S I N  B R E A D  W I T H  B U T T E R  10c

TEA, COFFEE, ETC.
COFFEE (per  pot)  20c

I N D I V I D U A L  S E A L E D  B O T T L E  S P E C I A L M I L K  15e
I N S TA N T  P O S T U M  (per  pot)  20c

M A LT E D  M I L K  20c

Afternoon Te a  Service 3.30 p.m.  t o  4.30 p .m.

L A M B  CHOPS (2) 55c, ( I )  30c

ASSORTED C O L D  M E A T S  50c: W I T H  P O TAT O  S A L A D  60c P O T A T O  S A L A D  20c
S L I C E D  T O M A T O  O R  H E A D  L E T T U C E  S A L A D  35c C O M B I N A T I O N  S A L A D  4 0 c

B E E T  A N D  E G G  S A L A D  35c L O B S T E R  S A L A D  " N A T I O N A L "  50c C H I C K E N  S A L A D  50c
(Dressing wi thout  Oil, Mayonnaise or French Dressing)

B O I L E D  O R  M A S H E D  P O TAT O E S  15c
C O T TA G E  F R I E D ,  H A S H E D  B R O W N E D  O R  F R E N C H  F R I E D  P O TAT O E S  20c

FRESH V E G E TA B L E S  15c tSee Table  d•Hote Menu)
C A N A D I A N  P E A S  15c ,  S T E W E D  T O M AT O E S  H e  S W E E T  C O R N  I 5 c

DESSERTS, ETC.
PIE, (precut )  cut) I 5 c  E N G L I S H  P L U M  P U D D I N G ,  H A R D  S A U C E  25c P U D D I N G  20c

S L I C E D  B A N A N A S  W I T H  C R E A M  20c S T E W E D  P R U N E S  O R  F I G S  I5c ,  W I T H  C R E A M  25c
ICE C R E A M  S c ; 1 W I T H  W A F E R S  O R  C A K E  20c I C E  C R E A M  S U N D A E S  20c

ASSORTED J A M S  O R  J E L L I E S  ( ind iv. )  I 5 c  O R A N G E  M A R M A L A D E  ( ind iv. )  S c ; 1 ( p o r t i o n )  10c
H O N E Y  ( ind iv. )  20c P R E S E R V E D  F I G S  ( ind iv. )  30c, W I T H  C R E A M  40c

C A N A D I A N  C H E D D A R ,  F R E N C H  R O Q U E F O R T  O R  C A M E M B E R T  C H E E S E  W I T H  B I S C U I T S  25c

ROLLS 10c B R A N  M U F F I N S  10c

D E M I  TA S S E  I 5 c

B U T T E R M I L K  10c



Minera l
Waters,
E f t -

(ficiars
arat
(Cigarettes

T. 5 - 3 7

reruerages, (Cigars ma) (Cigarettes

Splits P i n t s
Mineral Waters (Various)  2 0 c  3 5 c
Club Soda  1 5 c  2 0 c
Dry Ginger Ale  1 5 - 2 0 c  2 5 - 3 0 c
Apple Cider Soda  2 5 c
Ginger Beer • • • •  1 5 c
Orange Crush  1 5 c
Lemon Crush  1 5 c
Lime Crush  1 5 c
Coca Cola  1 5 c

(filthy.)
Grape Juice  2 0 c

Glass
Bromo Seltzer  1 5 c
Lemonade Plain  2 0 c
Lemonade with Soda  3 0 c
Lemonade with Mineral Water   35c

Imported Cigars  2 5 c  each
Choice Havana Cigars  1 0 c ,  2 for 25c

15c and 20c
Cigarettes 2 0 c  and 25c per pkg.

Waiters are s t r ic t ly  forbidden t o  take or  serve verbal orders.
Guests w i l l  confer a  favor  b y  requesting meal cheek b lank.

I t  will be appreciated if patrons will report any unusual service or attention on the part of emp!oyees
of Sleeping, D in ing  and Parlor Cars to Superintendent a t  Montreal,  Que., as this

will enable t he  Management t o  recognize exceptional efficiency.

W. W.  S W I N D E N ,  General Superintendent.
Montreal, Que.



T H E  C O R O N AT I O N  C H A I R

L I O R  over six hundred years the people of England have seated
their kings upon this wooden chair to pledge their fealty.

Now their loyalty is shared with five hundred million fellow
subjects scattered across the globe.

Over twenty generations have preserved this chair with pious
veneration since Edward the First was crowned in 1274. It was
this Edward who brought back from his northern wars the
fateful Stone of Destiny on which Scottish kings had been
crowned since the earliest days; and it was he who set it in the
Coronation Chair.

When the new King sits in this chair on which some twenty
of his ancestors have sat, the Primate of All England places
reverently upon his head St. Edward's Crown, named for the
Confessor. Then all the Empire, through its representatives,
pays homage to the King, his crown and dignity.

One o f  a series o f  Co rona t i on  M e n u s  des igned and  p r i n t e d
in  Canada fo r  Canad ian  N a t i o n a l  System

1


