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DINING CAR SERVICE

A la Qarte

o

RELISHES, ETC.

FRUIT COCKTAIL 25¢ SHRIMP COCKTAIL 35¢
GRAPEFRUIT JUICE 20c TOMATO JUICE 15¢c OLIVES 20c
CELERY 20c MIXED PICKLES 15¢ CHOW CHOW 15¢ RADISHES 15¢
CANADIAN SARDINES, FANCY PACK 25¢ IMPORTED SARDINES 50c

SOUPS: TUREEN 25¢; CUP 15c
CREAM OF TOMATO VEGETABLE CHICKEN WITH RICE

(Served to order in 10 minutes)

READY TO SERVE SOUPS—(See Table d’Hote Menu)

FISH: FRESH OR SMOKED 50¢

BROILED STEAKS AND CHOPS. EGGS, ETC.
SIRLOIN STEAK $1.25 CLUB STEAK 75¢ LAMB CHOPS (2) 55¢: (1) 30c
BROILED BACON (5 strips) 50c; (3 strips) 30c CALF'S LIVER WITH BACON 60c

BROILED SUGAR CURED HAM (full cut) 50c¢; (half cut) 35¢
BACON OR HAM WITH FRIED EGGS 55¢; (with | egg) 40c

BOILED OR FRIED EGGS (2) 25c; (1) 15¢ SCRAMBLED EGGS 30c
POACHED EGGS ON TOAST (2) 35c¢; (1) 20c¢ SHIRRED EGGS 35c
OMELETS
PLAIN 30c PARSLEY OR CHEESE 40c HAM, BACON OR MUSHROOM 45¢

COLD MEATS AND SALADS

ASSORTED COLD MEATS 50c; WITH POTATO SALAD 60c POTATO SALAD 20c:
SILICED TOMATO OR HEAD LETTUCE SALAD 35¢ COMBINATION SALAD 40c
BEET AND EGG SALAD 35¢ LOBSTER SALAD “NATIONAL” 50c CHICKEN SALAD 50c

(Dressing without Oil, Mayonnaise or French Dressing)

VEGETABLES

BOILED OR MASHED POTATOES 15¢
COTTAGE FRIED, HASHED BROWNED OR FRENCH FRIED POTATOES 20¢
FRESH VEGETABLES 15c¢ (See Table d'Hote Menu)
CANADIAN PEAS 15c¢ v STEWED TOMATOES I5¢ SWEET CORN 15¢

DESSERTS, ETC.

PIE, (per cut) I5¢ ENGLISH PLUM PUDDING, HARD SAUCE 25¢ PUDDING 20c¢
SLICED BANANAS WITH CREAM 20c STEWED PRUNES OR FIGS 15¢, WITH CREAM 25¢
ICE CREAM 15¢c;: WITH WAFERS OR CAKE 20c ICE CREAM SUNDAES 20c
ASSORTED JAMS OR JELLIES (indiv.) 15¢ ORANGE MARMALADE (indiv.) 15¢: (portion) 10¢
HONEY (indiv.) 20c PRESERVED FIGS (indiv.) 30c: WITH CREAM 40c
CANADIAN CHEDDAR, FRENCH ROQUEFORT OR CAMEMBERT CHEESE WITH BISCUITS 25¢

BREADS
WHITE, GRAHAM OR RAISIN BREAD WITH BUTTER 10c ROLLS 10c BRAN MUFFINS 10c

TEA, COFFEE, ETC.

TEA (per pot) 20c COFFEE (per pot) 20c DEMI TASSE 15c¢
INDIVIDUAL SEALED BOTTLE SPECIAL MILK 15¢
COCOA (per p»t) 20c . INSTANT POSTUM (per pot) 20c BUTTERMILK 10e

MALTED MILK 20c

Afternoon Tea Service 3.30 p.m. to 4.30 p.m.



Breueranes
@igars and Tigareties

Splits  Pints

Minerval Mineral Waters (Various)............ 20c 35¢
Waters, 1) E0CT TR ——— 20c
Ete. Dry Ginger Ale 25-30c
Apple Cider Soda......ccccerveevrennenene 25¢
Ginger Beer........ccocveeevieeniencreenne 15¢
Orange Crush....ooooreeoorsosoeeereerene 15
Lemon Crush 15¢
Lime Crush....cocovivevrerinneiecnceences 15¢
Cocd: COlaummmmammmmanmsns 15¢
(Indiv.)
Grape Juieesmmsssssammms 20c
Glass
Bromo Seltzer..ssissressmmsssssensans . 15¢
Lemonade Plain....mssss 20c
Lemonade with Soda........cccoveueen. 30c
Lemonade with Mineral Water.. 35c
Cigars Imported Cigars....ccvcerercencesarnene 25¢ each
at.th Choice Havana Cigars.....cc...c.cne. 10c, 2 for 25¢
@igarettes 15¢ and 20c
Cigarettes.mmmerrenress secorenes 20c and 25¢ per pkg.

Waiters are strictly forbidden to take or serve verbal orders.
Guests will confer a favor by requesting meal check blank.
Tit will be appreciated if patrons will report any unusual service or attention on the part of employees
of Sleeping, Dining and Parlor Cars to Super!ntendent at Montreal, Que., as this
will enable the Management to recognize exceptional efficiency.

W. W. SWINDEN, General Superintendent,
Montreal, Ques
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WESTMINSTER ABBEY
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HE stately pile of Westminster Abbey is the ceremonial

heart of the British Empire. There many of its most illus-
trious dead are laid to rest, and there its kings are crowned
in ancient pageantry.

The first sacred edifice upon the site was built in early
Saxon days, probably by King Sebert about A.D. 616. The
Danes must have destroyed the church in Alfred’s troubled
days, for Dunstan rebuilt it. Edward the Confessor’s dearest
ambition was to leave it as a monument worthy of himself
and his Great Overlord. He lived beneath the shadow of its
walls, spent fifteen years remodelling it to something of its
present magnificence. He consecrated it a few months before
he died and was buried within its walls in the year of the
Norman Conquest.

William the First, who claimed the throne through Ed-
ward, was crowned in his patron’s church on Christmas
Day, 1066. All his successors except Mary Tudor, Edward
V and Edward VIII, have received their crowns there in a
ceremony which has been developing in pomp and circum-
stance through all these centuries.

‘The Crown of England,’ writes Major-General Sir George
Younghusband, Keeper of the Jewel House in the Tower of
London, ‘is older than any Crown in Europe and is worn by
a sovereign with more ancient lineage than any of the fami-
lies of the Western World. Set in the Crown and emblems of
royalty are jewels which have their origin in the mists of
antiquity.’

And Westminster Abbey, dating back to days when half
England was still pagan, is a worthy shrine for the sacred
ceremony of anointing and crowning the King-Emperor and
his Queen.

One of a series of Coronation Menus designed and printed
in Canada for Canadian National System




