
CANADIAN AtHIEVEMENT SERIES
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P L A I N  30c

C O N S O M M E

ECI RLOIN STEAK DINNER
ARCCIAL B R O I L E D ) ' .
•- ) $1.50

( I N C L U D I N G  A L L  C  — E S  S E RV E D  W I T H  $1.25 D I N N E R
E X C E P T  F I S H  A N D  M E AT S )

RELISHES, ETC.

F R U I T  C O C K T A I L  25c S H R I M P  C O C K T A I L  35c
G R A P E F R U I T  J U I C E  20e T O M A T O  J U I C E  S c

C E L E R Y  20c O L I V E S  20c
C A N A D I A N  S A R D I N E S ,  F A N C Y  P A C K  25c

SOUPS: TUREEN 25c; CUP 15c
V E G E TA 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
(See Table d 'Hote Menu)
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LOBSTER C O C K T A I L  35e
P I N E A P P L E  J U I C E  20c

A P P L E  J U I C E  I5c
I M P O R T E D  S A R D I N E S  50c

BROILED STEAKS A N D  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  C H O P S  (2)  55c;  ( I )  30c

B R O I L E D  B A C O N  (5  strips) 50c: (3  strips) 30c F R I E D  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; (hal f  cut) 35c

G R I L L E D  B A C O N  O R  H A M  W I T H  F R I E D  E G G S  55c; (w i th  I  egg) 40c
B O I L E D  O R  F R I E D  E G G S  (2)  25c;  ( I )  I 5 c  S C R A M B L E D  E G G S  30e

POACHED E G G S  O N  T O A S T  (2)  35c:  (1)  20c  S H I R R E D  E G G S  35c

OMELETS
PA R S L E Y,  T O M AT O  O R  C H E E S E  40c H A M .  B A C O N  O R  S PA N I S H  45c

COLD MEATS  A N D  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  20e

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  40c
LOBSTER S A L A D  ” N A T I O N A L "  50c C H I C K E N  S A L A D  50c S A L M O N  S A L A D  50e

(Dressing wi thout  Oil. Mayonnaise or French Dressing)

B O I L E D  O R  M A S H E D  P O TAT O E S  15c
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 d 'Hote Menu)
C A N A D I A N  P E A S  I 5 c  S T E W E D  T O M AT O E S  15c S W E E T  C O R N  I 5 c

VEGETABLES

DESSERTS, ETC.
PIE (per  cut) I 5 c  P U D D I N G  20c

I C E  C R E A M  I 5 c ;  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. )  I 5 c  O R A N G E  M A R M A L A D E  ( ind iv. )  S c ; I ( p o r t i o n )  10c
H O N E Y  ( ind iv. )  20c P R E S E R V E D  F I G S  ( ind 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  O R  F R E N C H  R O Q U E F O R T  C H E E S E  W I T H  B I S C U I T S  25c

CHEESE 20c E G G  20c
T O N G U E  20c C H I C K E N  30c

SANDWICHES
(White or brown bread. P l a i n  or toasted)

BREADS

H A M  20c T O M A T O  20c
H A M  A N D  E G G  35c C L U B  50c

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 R O L L S  10c B R A N  M U F F I N S  10c

TEA, COFFEE, ETC.
T E A (pe r  pot) 20c C O F F E E  (per  pot) 20c D E M I  TA S S E  I 5 c

I C E D  T E A  (pe r  pot) 20e I C E D  C O F F E E  (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

COCOA (pe r  pot) 20c I N S T A N T  P O S T U M  (per  pot) 20e M A L T E D  M I L K  20o

Afternoon Tea Service 3,30 p.m. to  4.30 p.m.
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Crisp Vege tab le  S a l a d ,  D r e s s i n g

( C h i l l e d  Va n i l l a  Cup C u s t a r d
(Apple P i e  w i t h  Cheese

Choice ( F r e s h  Peach S h o r t  Cake,  Whipped Cream
o f  one (Honey Dew IT,elon

( F r u i t  Sundae
(Cheddar Cheese w i t h  B i s c u i t s

Choice o f  above Desser t s

TABLE Z'HOTE DI111irrS

Pineapple  J u i c e  o r  G r a p o f r u i t  J u i c e
Soup, Tomato Ve r m i c e l l i  o r  J e l l i e d  Consomme

(Cheese and P a r s l e y  Omelet
(Bo i l ed  Ham w i t h  F resh  Spinach

Choice ( C h i c k e n  a T l a  K i n g
o f  one ( B r o i l e d  Lamb Chops w i t h  Bacon

(Roast R i b s  o f  B e e f ,  a u  j u s
( J e l l i e d  Tongue and  Ch icken,  P o t a t o  Sa lad

Potatoes;  B o i l e d ,  Mashed, o r  Hashed Browned
New Lithe. Beans o r  B u t t e r e d  B r o c o l l i

Dinner R o l l s  A s e o r t e d  Bread H o t  B ran  M u f f i n s
Tea I c e d  Te a  C o f f e e  I c e d  Co f f ee  M i l k  $ 1 . 2 5 c

Choice o f  above Soup? o r  G r a p e f r u i t  j u i c e

Choice ( B r o i l e d  H a l i b u t ,  P a r s l e y  B u t t e r
o f  one (Crabmeat S a l a d ,  o r  Ch icken Sa lad ,  Mayonnaise

(Cold B o i l e d  Salmon, Mayonnaise

Choice o f  Po ta toes  and  one Vege tab le  a s  above

Dinner R o l l s  A s s o r t e d  Broad h o t  B ran  M u f f i n s
Tea I c e d  Te a  C o f f e e  I c e d  Co f f ee  M i l k

ABOVE ITEMS MAY BE ORDERED A '  LA CARTE I F  DESIRED
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Shoes and sugar, hats and hosiery, f lour and  floorings, auto-
mobiles and airplanes, railway cars and locomotives—Canadian
factories make them all, and hundreds of the other things we use
in everyday life or in general commerce and industry.

Manufacturing is taking an increasingly important place in our economic life.
The food we eat, the clothing we wear, the furnishings of the homes in which we
live, are processed in factories and mills. Raw materials, skilled labour, cheap
power and cheap transportation, have been important factors in the inception
and growth of this development.
Possessing the advantages of large stores of raw materials, cheap and abun-
dant power  resources, a n d  cheap a n d  adequate transportation facilities
(freight rates in Canada are the lowest in the world), Canada's manufacturing
industries have been able to  show steady growth in the volume, variety, and
value of goods produced.
Nearly six hundred thousand persons, second only to the number engaged in
agriculture, are employed in the Dominion's mills and factories. Over three and
one-quarter billion dollars are invested in Canada's twenty-four thousand in-
dustrial establishments, and the value of the annual production of these plants
exceeds three billion dollars.

Many millions of tons of Canadian manufactured products are hauled by the
Canadian National Railways from factories and mills to consuming markets
in Canada, and to Canadian ports for shipment to foreign markets. Many more
millions of tons of needed raw materials and supplies are annually brought to
the manufacturing plants by C.N.R. trains. Without the transportation service
provided by the Canadian National, Canada's manufacturing industries could
not have reached their present volume of production, and could not give the
employment to labour and capital which they now provide.


