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Empress of Canada




THE DOMINION
TABLE D'HOTE DINNERS

$1.50
Clear Vegetable Tomato, Apple or Grapefruit Juice
Boiled Salmon, Hollandaise Grilled or Fried Lake Superior Trout
Boiled Potatoes Mashed Potatoes
Cauliflower Polonaise Fresh Spinach
Deep Plum Pie Apple Tapioca Pudding
Grapefruit (Half) Fruit Jelly Ice Cream with Cake
Vitamin “B” White and Brown Bread Rolls (Hot or Cold)
Tea Instant Postum Coffee Cocoa Milk
$1.75
Radishes or Iced Celery or Queen Olives
Clear Vegetable Tomato, Apple or Grapefruit Juice

Fresh Mushrooms on Toast with Bacon
Chicken Pot Pie en Casserole
Roast Ribs of Beef, Pan Gravy, Horseradish
Assorted Cold Cuts with Potato Salad, Pickled Beets

Boiled Potatoes Browned or Mashed Potatoes
Cauliffower Polonaise Fresh Spinach
Deep Plum Pie Apple Tapioca Pudding
Grapefruit (Half) Fruit Jelly Ice Cream with Cake
Canadian Cheese with Biscuits
Vitamin “B” White and Brown Bread Rolls (Hot or Cold)
Tea Instant Postum Coffee Cocoa Milk

@Half portions served at half price to children under twelve years of age, if ordered on special meal check.
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A la Carte Suggestions

Radishes, 15 Iced Celery, 25 Queen Olives, 20

Tomato Juice, 20 Orange Juice, 20 Double Orange Juice, 35
Grapefruit Juice, 20 Blended Orange and Grapefruit Juice, 20

SOUP (Tureen, 35, Cup, 20) (See Table d'Hote Menu)

FISH, 75 (See Table d’Hote Menu)

ENTREES
Spanish Omelet, 60
Chicken Pot Pie en Casserole, 85

ROASTS, ETC.
Roast Ribs of Beef, Pan Gravy, 80
Grilled Lamb Chops (One) 45, (Two) 80

Individual Pot of Baked Beans (Hor or Cold), 45

EGGS AND OMELETS

Boiled (One) 25, (Two) 45 Fried (One) 25, (Two) 45 Scrambled, 45
Shirred, 45 Poached on Toast (One) 25, (Two), 45
Omelets:—Plain, 45 Parsley, Tomato or Cheese, 50 Country, 55

Ham Omelet, 60

VEGETABLES

Boiled Potatoes, 15 Hashed Browned Potatoes, 25 Mashed Potatoes, 15
Fresh Vegetables, 20 (See Table d’Hote Menu)

Sugar Corn, 20 Green Peas, 20 Asparagus, 40
COLD DISHES
Domestic Sardines, 35 Imported Sardines, 65 Ham, 70
Ox Tongue, 70 Chicken, 75 Roast Beef, 70
(With Potato Salad 10 cents extra)
SALADS IN INDIVIDUAL BOWL
(With French or Mayonnaise Dressing)

Salmon, 65 Grapefruit and Orange, 50 Chicken, 65
DESSERT

Apple Tapioca Pudding, 25 Berries with Cream, 30 Deep Plum Pie, 25

Fruit Jelly, 25 Grapefruit (Half), 25

BREAD AND ROLLS
Vitamin “B”, White and Brown Bread, 10, Toast 10, Rolls (Hot or Cold) 10

CANADIAN CHEESE WITH BISCUITS, 25

TEA, COFFEE, ETC.
Coffee, Pot, 25
Tea, Pot, 25 Malted Milk, 25 Instant Postum, 25
Cocoa, Pot, 25 Individual Sealed Bottled Milk, 15

No check issued for less than 25 cents per person.

T. M. McKeown, Manager, Sleeping, Dining and Parlor Cars, Montrea!.



Empress of Canada

Every third Saturday—from Montreal and Quebec in
the St. Lawrence season; from Saint John, N.B., and the
following day, Halifax, during the winter months
Empress of Canada, 20,000 tons of sea-going comfort,
leaves for Liverpool.

Re-designed to meet the needs and tastes of the traveller
of tomorrow, Empress of Canada is notable for the
spaciousness of her accommodation. Larger decks for
First Class and Tourist passengers, a very high per-
centage of bedrooms with bath or shower and public
rooms of a high order are featured.

All white, relieved by a green riband, Empress of
Canada is an important link between Canada and
Great Britain, a true representative of the great white
Empresses that have shown the red and white checkered
house-flag of the Canadian Pacific around the world.




