
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

V I E W  F R O M  T H E  V E R A N D A ,  M A I N  B U I L D I N G

AEultritrixn

Pickled Herring au vin blanc H o n e y e d  Half Grapefruit
Pineapple Juice Cocktail

Ox-tail Soup a l'Anglaise C o n s o m m e  Paysanne
Cold Soups:- Ch icken  Broth Essence Viveur Bo r t sch

Poached Eggs on Spinach Leaves, Mornay
Broiled Red Spring Salmon Steak, Hoteliere

Browned Beef Stew with Paprika and Onions
Individual Chicken Pot Pie, Family Style

Boiled Lamb and Cottage Roll with Vegetables, Menagere
Calf's Head Garni Parisienne, Vinaigrette Sauce

Roast Leg of Young Pork, Apple and Raisin Compote
Cold Roast Ribs of Beef with York Ham, Cucumber Salad

Fresh Lobster Salad, Mayonnaise

Hot-Slaw Alsacienne Carro ts  Vichy Buttered Wax Beans
Mashed, B o i l e d  o r  H a s h e d  Browned Potatoes

Salads:- B o h e m i a n  H u r r a t e
Dressings:- F r e n c h  L o r e n z o

Green Apple Pie B r e a d  and Butter Pudding
Vanilla Ice Cream Stewed Fresh Fruit I c e d  Watermelon
Cheese:- C a n a d i a n  O k a  F a r m e r

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 1 to 5

July 25, 1910
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