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

L A D I E S  T E E  O N  T H E  5 T H

Assiette Parisienne G r a p e f r u i t  Juice Cocktail
Assorted Relishes with Sweet Pickles

Onion Soup, Cheese Toasties P u r e e  of Vegetable Garbure
Cold Soups:- Consomme Ch icken  Broth M a d r i l e n e

Cheese:-
Tea

Shirred Eggs with Chicken Liver, Opera
Broiled Superior Lake Trout, Pimento Butter

Irish Lamb Stew with Vegetables and Dumplings
Baked Chicken Legs and Corn Fritters, Creole
Browned Roast Beef Hash with Poached Egg
Grilled Veal Steak and Spaghetti, Chef's Style

Roast Sugar Cured Canadian Bacon, Apple Sauce
Cold Veal and Ham Pie with Tongue, Potato Salad

Fresh Shrimp and Lobster Salad, Ravigote

Carrots Vichy C r e a m e d  Stinach M a s h e d  Turnips
Mashed, B o i l e d  o r  H a s h e d  Browned Potatoes

Salads:- Y o u n g  Beets
Dressings:- S h a r p

Green Apple Pie with Cheese
Chocolate Ice Cream

Cheddar

putthron

Rice and Raisin Pudding
Fruit Jelly, Chantilly

Iced Casaba Melon

Coffee M i l k

Florida
Thousand Island

Swiss Roquefort
Buttermilk

Afternoon tea will be served from I t o  5
July 29, 1940

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




