
KATY'S C O V E
St. Andrews by-the-sea, N.B.
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SPLIT PEA SOUP HABITANT

MINUTE SIRLOIN STEAK CHASSEUR

MIXED VEGETABLES

MASHED POTATOES

CORNMEAL PUDDING,  APRICOT SAUCE

EDAM CHEESE

TEA
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CHILLED PINEAPPLE JUICE

PRIME RIBS O F  BEEF C A N A D I A N  H A M

BAKED JACKET POTATO

LETTUCE, T O M AT O ,  P O TAT O
Thousand Island Dressing

ORANGE ICE CREAM

INGERSOLL CHEESE

CONA COFFEE
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W I N E S

To  ensure wines beii,g s•rved a t  desired tempera ture ,
passengers are requested t o  advise t h e  H e a d  W a i t e r
or W i n e  Steward of  t h • i r  D i n n e r  w i n e  requ i rements



L u n c h e o n
Chilled Juices : Clam, V8 Vegetable, Pineapple

Hors d'Oeuvres Varies
Portugaise Sardines E g g  Tartare D i l l  Pickles T u n n y f i s h  i n  Oil
Salade Yolande Kippered Snacks Fish Salad with Cocktail Sauce Chow Chow

Assorted Continental Sausages

Consommes :  Clear, Fermiere S p l i t  Pea Soup Habitant

Fillet o f  Whitefish, Portugaise
Cold : Jumbo Shrimps, Remoulade

Welsh Rarebit
Egg en Cocotte O m e l e t t e s  : Plain. Creole

Chili Con Carrie
Creamed Honeycomb Tripe and Onions

Chicken Pot Pie Empress
Braised Corned Pork, Boston Styie

FROM THE GRILL AND TO ORDER (10 to IS minutes)
Grilled Minute Sirloin Steak Chasseur

Split Sausage on Toast
VEGETABLES

Mixed Vegetables B u t t e r e d  Beans, Fines Herbs
Potatoes: Baked Jacket, Mashed, French Fried

COLD BUFFET
Roast Ribs of Beef R o a s t  Lamb, Mint Sauce C a n a d i a n  Ham
Jellied Ox Tongue T e r r i n e  of Duckling G a l a n t i n e  of Capon
Melton Mowbray Pie L o n d o n  Brawn P r e s s e d  Spiced Beef

SALADS
Lettuce To m a t o  P o t a t o  B e e t r o o t  C o l e  Slaw Waterc ress  M i x e d  Bowl

Dressings: French. Vinaigret te ,  Russian, Roquefort .  Tar ta re ,  Sweet
DESSERTS

Cornmeal Pudding, Apr icot  Sauce
Cherry Pie C h e r r y  Pie a la Mode

Compote c l  Strawberries with Cream
Ice Creams: Vanika,  Orange

Sliced Fruit Cake G r e e n g a g e  Jelly
CHEESE

Cheshire O k a  D a n i s h  Blue E d a m  G r u y e r e
Gorgonzola I m p e r i a l  P h i l a d e l p h i a  Cream R o q u e f o r t

Canadian Red K r a f t  Co t tage  C h e r r y  Hill-Plain, Wine Ingersol l
Stilton C h e d d a r

CRACKERS VARIOUS

Tea C o f f e e
Coffee is also served in the Public Rooms

Special and Dietet ic  Dishes may be ordered as desired

EMPRESS O F  F R A N C E  T h u r s d a y  16th August 19U



KATY'S C O V E
St. Andrews by-the-sea, N.B.

King Canute  shou ld  have  s taged  h is  famous demonst ra t ion  at  Katy 's

Cove, p r i v a t e  b a t h i n g  b e a c h  f o r  gues ts  a t  T h e  A l g o n q u i n ,  f amous

Canadian Pac i f i c  s u m m e r  r e s o r t  a t  S t .  A n d r e w s  by - the -sea ,  N e w

Brunswick.  T h e  m o r a l  w o u l d  h a v e  b e e n  d i f f e ren t ,  b u t  C a n u t e ' s

pres t ige  w i t h  h i s  c o u r t i e r s  w o u l d  h a v e  r i s e n  because  t h e  t i d e  a t

Katy's Cove  obeys  the command  o f  man.

The exp lana t ion  i s  s imp le .  T h e  C o v e  i s  d a m m e d  at  i ts  mou th  b y  a

causeway c a r r y i n g  the r i g h t  o f  w a y  f o r  Canadian Pacif ic t ra ins  to  St.

And rews  b y  a n d  the  i n f l o w  o f  wa te r  i s  con t ro l l ed  b y  gates

to main ta in  a  s tandard  leve l ,  s u n - w a r m e d  to  a  p leasant  tempera tu re

for t h e  c o m f o r t  o f  b a t h e r s .  T h e  l o c a l  "  Canute  "  m a i n t a i n s  t h e

"  f reshness "  o f  t he  s e a  w a t e r  b y  p e r m i t t i n g  e b b  a n d  f l o w  i n  t h e

night hou rs .  A l l  th is  i s  the  m o r e  r e m a r k a b l e  because St. A n d r e w s

by- the-sea i s  loca ted  o n  Passamaquoddy Bay,  a n  in le t  o f  the Bay o f

Fundy,  famous fo r  the h ighest  t ides in  the w o r l d .
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