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



P L A I N  30c

T E A (per  pot)  20c

COCOA (pe r  pot)  20c

DINING CAR SERVICE

A la !tarte
,4121

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  35c

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

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

SOUPS: TUREEN 25c; CUP 15c
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  50c

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  75c L A M B  CHOPS (2) 55c; (1)  30c

B R O I L E D  B A C O N  (5  strips) 50c; (3  stripe) 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) 35c
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) 40c

B O I L E D  O R  F R I E D  E G G S  (2) 25c; ( I )  15c S C R A M B L E D  E G G S  30c
P O A C H E D  E G G S  O N  T O A S T  (2)  35c;  ( I )  20c S H I R R E D  EGGS 35c

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
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 AT 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)

VEGETABLES
B O I L E D  O R  M A S H E D  P O TAT O E S  I 5 c

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 (See Table dlHote Menu)

C A N A D I A N  P E A S  !Sc  S T E W E D  T O M AT O E S  I 5 c  S W E E T  C O R N  I 5 c

DESSERTS, ETC.
PIE. (per cut) 15c 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  I  Sc. 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. )  15c  O R A N G E  M A R M A L A D E  ( incl iv. )  15c; (port ion) O r
H O N E Y  ( ind iv. )  20c P R E S E R V E D  F I G S  (incl 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

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  I 5 c
I N S TA N T  P O S T U M  (per  pot)  20c

M A L T E D  M I L K  20c

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

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
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Cigars
anb
eigarettro

T.  4 - 3 7

Neuerages
(Cigars nub Tioarettes

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  [ S c
Lemon Crush  1 5 c
Lime Crush  1 5 c
Coca Cola  1 5 c

(Indiv.)
Grape Juice  2 0 c

Glass
Bromo Seltzer... ........... 0 .....  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 to  take or  serve verbal orders.
Guests w i l l  confer a  favor  b y  requesting meal check b lank.

I t  will be appreciated if patrons will report any unusual service or attention on the part of employees
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.



7 I t e  c A - e l d
T H E  O I L  A N D  A M P U L L A

HISTORIANS declare that the religious rite of 'hallowing,'or consecrating the new monarch by anointing him with
oil, is older than the ceremony of endowing him with the sym-
bol of secular authority. In accordance with this order of pre-
cedence, the Archbishop of Canterbury anoints the King before
investing him with the regalia and crown.

The origin of the Holy Oil which the Archbishop uses, and
of the Ampulla which holds it, is hidden in a legend. During
his quarrels with the King, quarrels which led to his assassin-
ation, Thomas a Becket, Archbishop of Canterbury, was exiled
to France. There, while he was praying, he was blessed with a
vision of Our Lady who presented him with a golden vessel
shaped like an eagle and a vial of oil which, she instructed him,
held priceless virtue for the consecration of kings.

St. Thomas (he was canonized in 1172, two years after his
murder) placed these precious gifts for safekeeping in a church
where they remained neglected for a hundred and, fifty years.
Then they were discovered by an unnamed holy man who pre-
sented them to the Duke of Lancaster. The Duke delivered them
to the Black Prince who placed them in the Tower.

There they were again forgotten for many years until Richard
II rediscovered them. He was so impressed with the oil's mirac-
ulous powers that, though he had already been crowned, he
requested to be reanointed. The Church would not permit the
ceremony to be repeated. So the Ampulla and the Holy Oil were
not used until the coronation of Richard's successor, Henry IV,
in 1399. But they have been employed at every royal 'hallow-
ing' in Westminster for now well over five hundred years.

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


