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C A N A D I A N  N A T I O N A L  S Y S T E M

j a s p e r  p a r k  L o d g eJ A S P E R  -  A L B E R T A

A L P I N E  F L O R A ,  C O L U M B I A  I C E F I E L D .  J A S P E R  N A T I O N A L  P A R K

Antipasto Nicoise

unrhrou

Pineapple Juice Cocktail
Assorted Relishes

Cream Cressonniere C o n s o m m e  Belle Fermiere
Cold Soups:- C h i c k e n  Broth V i v e u r  G u m b o

Spanish Omelet, Flat Shaped
Fresh Fillet of Pickerel Saute with Cucumbers, Doria

Braised Veal Tendron, Bourgeoise with Macaroni au Gratin
Broiled Pork Chop, Charcutiere and Baked Green Apple

Chicken Patty with Mushrooms a la King
Top Sirloin Steak Saute, Marchand de vin

Roast Leg of Spring Lamb, Fresh Mint Sauce
Assorted Cold Cuts with Potato Salad, Mustard Pickles

Fresh Shrimp Salad with Hard Egg, Sliced Tomatoes, Lorenzo

Creamed Spinach F r i e d  Eggplant Z u c c h i n i  Saute
Mashed, B o i l e d  o r  L y o n n a i s e  Potatoes

Salads:- C o m b i n a t i o n  M i x e d  Fruit
Dressings:- F r e n c h  T h o u s a n d  Island

Raisin Cheese Pie App le  Dumpling Strawberry Ice Cream
Stewed Fresh Cherries I c e d  Cantaloupe
Cheese:- O k a  S w i s s  C h a t e a u

Tea C o f f e e  M i l k  B u t t e r m i l k
Afternoon tea will be served from 4 to 5

July 24, 1940




