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AIGLON, (bow l )  ch i f fonade o f  l e t t uce
jul ienne o f  tomatoes,  F rench  s t r i n g
beans a n d  t r u f f l e s ,  l i g h t  c r e a m
mayonnaise w i t h  anchovy sauce.

ALBERT, romaine, escarole and chicory
cut i n  h a l f  l e n g t h s ,  f i n e s  h e r b s ,
gril led bacon.

ALBERTA, sl ice o f  pineapple, h e a r t  o f
cream cheese, r e d  a n d  g reen  p e p -
pers, papr ika.

ALEXANDRA, h e a r t  o f  r o m a i n e ,  j u -
lienne o f  ce l  r y,  slices o f  grape f r u i t
red peppers,  chopped n u t s ,  m a y o n -
naise.

ALICE, hear t  o f  romain ,  slices o f  grape
f ru i t  a n d  o r a n g e ,  c h o p p e d  g r e e n
peppers and walnuts,  French dressing.

AMELIE, heart  o f  endive, sliced apples,
Russian dressing.

AMERICAINE, ( b o w l )  c h i c o r y,  p o t a -
toes, t oma toes ,  ce le ry,  f i n e s  h e r b s ,
French dressing.

ANNA, hea r t  o f  le t tuce,  sl iced t oma to ,
jul ienne of  celery and apples.

BEATRICE, h e a r t  o f  l e t t u c e ,  s t r i n g
beans i n  centre,  sl iced beets o n  bor -
der, French dressing.

BELVEDERE, ( b o w l )  ch icory,  escarole,
sliced apples a n d  beets,  mayonnaise
wi th  chi l i  sauce.

BOMBAY,  hear t  o f  let tuce,  ju l ienne o f
mangoes, red peppers and boiled rice,
French dressing.

BR ESILIEN, j u l i e n n e  o f  ce le ry,  d i ced
Apples, a n d  chopped Braz i l ian  n u t s ,
served w i t h  l i t t l e  G U AVA J e l l y  d i -
luted w i th  vinegar.

CAPRICE, h e a r t  o f  l e t t uce ,  a l t e r n a t e
sections of orange and tomato.

CARMELITE, beets ,  potatoes,  on ions ,
anchovies, h a r d  b o i l e d  eggs c u t  i n
dice, French dressing.

CAROLINE, hear t  of endive, j u l i enne  of
apples, green beans, pimentos, pickled
walnuts, l i gh t  mayonnaise.

CENDRILLON, le t tuce ,  d i ced  k n o b  o f
celery, po ta to ,  apple,  asparagus t ips ,
vinaigrette.

CHATEAU, hea r t  o f  le t tuce,  asparagus
tips, quar te red  t o m a t o ,  j u l i e n n e  o f
celery, Chateau sauce.

CHATELAINE, r o m a i n e  a n d  w a t e r -
cress, asparagus t ips and beet

CHIFFONADE, l e t t u c e ,  r o m a i n e ,  c h i -
cory, escarole, ju l i enne  o f  celery a n d
beets, q u a r t e r e d  t o m a t o ,  c h o p p e d
hard b o i l e d  eggs a n d  ch ive ,  w a t e r -
cress radiat ing f rom centre.

COMTESSE, (bowl) chicory and romaine
sliced art ichokes, quartered tomatoes.

CUBAINE, tomatoes,  r e d  a n d  g reen
peppers c u t  i n  d ice,  s l ice  o f  span ish
onion, s l iced o l ives,  f i l e t  o f  a n c h o -
vies, French dressing.

DEJANIRE, h e a r t  o f  l e t t u c e ,  d i c e d
pineapple, orange a n d  t o m a t o ,  R e d
Dressing.

DIPLOMATE, hear t  o f  lettuce, ju l ienne
of p i n e a p p l e ,  a p p l e  a n d  c e l e r y ,
chopped walnuts.

DUCHESSE, leaves of lettuce, asparagus
tips, slices of apple, ju l ienne of celery,
finely chopped truffles.

DUFFERIN, hollowed o u t  lettuce, cubes
of c r e a m  cheese ,  r e d  B a r - l e - D u c
Jelly.

DUMAS, beets, tomatoes,  a n d  c u c u m -
bers c u t  i n  d i c e ,  deco ra ted  w i t h
anchovies, h a r d  b o i l e d  e g g s ,  f i n e
herbs, mayonnaise.

ESPAGNOLE, leaves o f  le t tuce,  F rench
str ing beans, quar tered t o m a t o ,  r e d
and green pepper in  Jul ienne, slice of
Spanish onion and French dressing.

EXCELSIOR, scooped o u t  app le  f i l l ed
wi th  c h o  ped  ce le ry  a n d  n u t s  and
served on a slice of pineapple,  mayon-
naise w i th  paprika.

FANTAISIE, ju l ienne of celerv.diced ap-
ples and pineapples, jul ienne of romai-
ne a round ,  v ina igret te  w i t h  m i n t .

FAVORITE, l e t t u c e ,  a s p a r a g u s  t i p s ,
celery, t r u f f l e s ,  l e m o n  j u i c e ,  o l i v e
oil, salt, pepper, fines herbs.

FIN D E  SIECLE, endive, beets,  aspar-
agus t i p s ,  ar t ichokes,  ce le ry,  g reen
peas, French dressing.

FLORENTINE, r o m a i n e ,  c e l e r y  a n d
green peppers diced,  watercress a n d
boiled spinach, v inaigret te sauce.

FLORIDA, s h e l l  o f  b a n a n a ,  j u l i e n n e
of c e l e r y,  d i c e d  b a n a n a ,  s l i ces  o f
grape f r u i t ,  mayonnaise w i t h  c ream
and paprika.

FRONTENAC, h e a r t  o f  endive,  pears ,
and grape f r u i t .  French dress.ng.

FROvJ FROU, (bowl) ju l ienne of chicory
escarole c e l e r y,  beets,  t r u f f l e s  a n d
white o f  hard  boi led eggs, chervi l .

GAULOISE, j u l i e n n e  o f  h e a r t  o f  r o -
maine, a  spa • a g us t ips c e l e r y,  m u s h
roo s ,  • ruffles.

GWENDOLINE ( b o w l )  leaves of  ch:cory
and lettuce, ju l ienne of celery, apples,
red and green peppers,  m a y o n n a i s e
thinned w i t h  ta r ragon  vinegar.

HORTENSE, heart  of  romaine, j u l i e r n e
of celery, apples and  carrots, French
dressing



IMPERIALE, h e a r t  o f  romaine ,  aspar-
agus t i p s ,  f i l e t  o f  anchovies, j u l i e n -
ne of truffles.

JAPONAISE, h e a r t  o f  r oma ine ,  s l iced
oranges, r e d  peppers ,  l i g h t  c r e a m
mayonnaise.

JEANNETTE, le t tuce ,  watercress, c a u -
ii F r e n c h  str ing beans.

JOCKEY CLUB,  hea r t  o f  romaine,  j u -
lienne o f  ce lery  knobs ,  t ru f f l es  a n d
artichoke bot tom.

LORENZO, ( bow l )  l e t t u c e  a n d  w a t e r -
cress, q u a r t e r e d  p e a r s ,  c h o p p e d ,
English walnuts .

LORETTE, le t tuce ,  sl iced beets, celery
knobs.

LOUISE, h e a r t  o f  le t tuce  scooped o u t ,
chopped celery  a n d  apples,  4  pieces
orange, 4  H .  H .  g rapes ,  c h e r r y  i n
centre.

MARIA,  Quar tered peeled t oma to ,  A s -
paragus t ips, new peas, i n  Aspic  j e l l y
served on let tuce leaves.

MARIE-JOSE, h e a r t  o f  le t tuce ,  aspar-
agus t i p s  a n d  F rench  s t r i n g  beans
French dressing.

MARGUERITE, ( b o w l ) ,  c h i c o r y  w i t h
endive rad ia t ing  f r o m  cen te r,  c h o p -
ped yolt( of  eggs.

MARQUISE, t o m a t o  scooped o u t ,  f i l led
wi th  p e a r l  o n i o n s  a n d  f i n e l y  d i c e d
celery; on lettuce leaves, Red dressing.

MABELLE, hear t  of romaine, sliced a l l i -
gator pear, tomato, celery, l i g h t  cream
Mayonnaise w i th  Paprica.

MELBA, (bow l )  endive,  f i ne ly  c u t  a p -
ples, F r e n c h  dress ing  w i t h  c u r r a n t
jelly.

MIDINETTE, l e t t uce ,  j u l i e n n e  o f  a p -
ples, d i c e d  c e l e r y ,  c h i c k e n ,  a n d
gruyere, l i g h t  c r e a m  m a y o n n a i s e
wi th  paprika.

M ILADY,  l e t t u c e ,  s l i c e  o f  p ineapp le ,
orange, grape f r u i t  and slices o f  app le
upright,  d e c o r a t e  w i t h  c h e r r i e s ,
mayonnaise w i t h  whipped cream.

MODERNE, c e l e r y,  t r u f f l e s ,  j u l i e n n e
of H a m  covered w i t h  m a y o n n a i s e ,
decorated w i t h  beets,  w h i t e  o f  h a r d
boiled eggs, garnished w i th  caviar.

MONTMORENCY, h e a r t  o f  l e t t u c e ,
Julienne o f  c e l e r y  a n d  p i n e a p p l e ,
cherries; seasoned w i t h  c ream,  h o r -
se radish and lemon ju ice

NANTAISE, watercress, s l iced c u c u m -
bers a n d  t o m a t o e s ,  F r e n c h  s t r i n g
beans, remoulade sauce.

NELUSKO, le t tuce ,  j u l i e n n e  o f  bee ts ,
potatoes, asparagus t i p s  and  Russian
dressing.

N ICOISE, ( b o w l )  l e t t u c e ,  d i c e d  p o t a -
toes 3  pieces t o m a t o ,  s t r i n g  beans ,
pimentos.

NINON, h e a r t  o f  l e t t uce ,  a n d  s l i c e d
orange, French dressing.

OR IENTALE, endive, le t tuce,  tomatoes
red p e p p e r s  a n d  p ineapp le ,  l i g h t
cream mayonnaise w i t h  pap, ika.

POINSETTIA, le t tuce,  t oma to ,  aspara-
gus t ips ,  whipped cream,  green pep -
pers, hard boiled egg yolks.

PRINTEMPS, romaine,  escarole, t o m a -
toes, asparagus t ips.

QUEEN, asparagus T i p s ,  j u l i e n n e  o f
celery a n d  r e d  peppers ,  f i n e  h e r b s
French dressing.

ROSE, ce lery,  tomatoes ,  beets,  aspar -
agus t i ps ,  d iced apples, mayonnaise.

ROYALE, r o m a i n e ,  watercress,  s l i ced
tomato j u l i e n n e  o f  c e l e r y.  F r e n c h
dressing.

SARATOGA, h e a r t  o f  r o m a i n e ,  s l ices
of g rape  f r u i t  a n d  bananas,  ha lved
cherries, diced green peppers.

SEVILLANE, scooped orange f i l led w i t h
diced app les ,  ce le ry,  p ineapp le  a n d
nuts, mayonna ise  w i t h  c r e a m  a n d
paprika a n d  decorated w i t h  t r u f f l es
and pimentos.

ST. GEORGE,  (bow l )  j u l i e n n e  o f  c h i -
cory and  apples, dressing o f  whipped
cream w i t h  horse rad ish  a n d  l e m o n
juice.

SUZETTE, ar t ichokes,  asparagus t i p s ,
truffles, f i n e  h e r b s ,  F r e n c h  d r e s s -
ing.

THERESE, (bowl)  j u l i enne  o f  romaine,
celery, apple and  potato,  l i g h t  cream
mayonnaise.

TRIANON, t o m a t o  ho l lowed o u t ,  j u l -
ienne of  celery and let tuce;  served on
lettuce leaves.

VALENCIENNES, h e a r t  o f  l e t t u c e ,
diced c e l e r y,  s l i ces  o f  h a r d  bo i l ed
eggs, str.ps of  truff les.

VENITIENNE, ( b o w l )  l e t t u c e ,  b e e t s ,
celery k n o b s ,  F r e n c h  s t r i n g  beans ,
jul ienne o f  apples,  F r e n c h  dress ing
wi th  paprika.

VERA, h e a r t  o f  l e t t u c e  o r  r o m a i n e ,
quartered t o m a t o ,  a r t i c h o k e  b o t -
toms, red  a n d  green peppers, c ream
dressing w i t h  lemon juice.

WALDORF, h e a r t  o f  l e t t u c e ,  c e l e r y,
apples, j u l i e n n e  o f  s w e e t  p e p p e r s
Engi sh walnuts,  mayonnaise.

WINDSOR, a p p l e  scooped  o u t  a n d
filled w i t h  d i c e d  p ineapp le ,  a p p l e
and m a y o n n a i s e ,  a n d  s e r v e d  o n
lettuce leaves w i t h  s l i ced  t o m a t o e s
around.



C A N A D M N  PACIFIC HOTELS

CORN WALL IS  I N N ,  R O Y A L  A L E X A N D R A  H O T E L .
KENTVILLE, N.  S. W I N N I P E G .  MAN.

• L A K E S I D E  I N N ,  H O T E L  S A S K AT C H E W A N ,
YARMOUTH, N.  S. R E G I N A ,  SASK.

• T H E  P I N E S  H O T E L ,  H ' I T E L  PA L L I S E R ,
DIGBY. N .  S. C A L G A R Y .  ALTA.

• A L G O N Q U I N  H O T E L ,  •  B A N F F  S P R I N G S  H O T E L ,
ST. ANDREWS BY THE SEA, N.  B. B A N F F .  ALTA.

M c A o Am H O T E L .  •  C H AT E A U  L A K E  L O U I S E ,
McADAm, N.  B. L A K E  LOUISE, ALTA

C H AT E A U  F R O N T E N A C ,

R O YA L Y O R K  H O T E L ,
TORONTO, ON?.

EMPRESS H O T E L ,
VICTORIA, B. C.

•  E M E R A L D  L A K E  C H A L E T.
QUEBEC, QUE. F I E L D ,  B. C

H O T E L VA N C O U V E R .
VANCOUVER, B. C.

• These Hotels are operaied in  h e  Summer orsip.


