
was born at Bearn in 1620, a few miles 
from the ancient City of 'Pau in the 
lower Pyrenees, France.
Appointed Governor of the French 
possessions in North America in 1672, 
he made his name as an able adminis­
trator who was particularly successful 
in his dealings with the Indians. His 
genius as a military man was demon­
strated in his defence of Quebec against 
the English in 1690. He diedin 1698.
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1
DIN

HORS D’OEUVRES
Chilled Spanish Melon Oysters au Natural 
Smoked Salmon auxCapres Marinade Champignons
Blended Fruit Juices Meli Milo
Ripe Olives Queen Olives Radishes

Canape Muscovite 
Celery Imperial 

Shrimps in Butter 
Salted Walnuts

SOUPS
Croute-au-Pot
Clam Broth Bellevue

Cream of Mushroom

FISH
Poached Supreme of Brill Dieppoise 
Brook Trout Vauclusienne

ENTREES
Asparagus Milanaise
Mignon of Pork Orientale
Fruit Salad with Cottage Cheese Omelettes : Plain, Shrimp

GRILL AND TO ORDER
Contre-Filet of Beef Bouquetiere 
Roast Partridge a I’Anglaise

JOINT
Leg and Shoulder of Lamb, Roasted, Mint Sauce or Jelly

SORBET
Lemon

RELEVE
Roast Young Canadian Turkey, Dressing, Cranberry Jelly

CHEF’S SPECIAL

Dover Sole

Whoje Dover Sole cooke 
Lemon and Chopped Parsle

SELECTED DINNER

Chilled Spa 

Croute- 

Contre Filet of B 

Haricots Ver 

Fondantes 

Coupe E

Migna

Fresh Fruits

WINES

Sherry—Dry Fly

Champagne— Be 
Extra Q

Liqueur—Creme

Coffee Is also served i

Chef-de-Cuisine



NER Friday, September 8, 1961

...................

Meuniere

•d in Butter served with 
y

VEGETABLES
Haricot Verts au Beurre 
Tomatoes Provencale

POTATOES
Boiled New Fondantes O’Brien

COLD BUFFET

York Ham with Jellied Fruit Salad 
Terrine of Duckling a I’Orange

Brussels Sprouts
Glazed Carrots

Baked Jacket

Spiced Beef
Raised Pie

DESSERTS

SALADS
Avocado PearHeart of Lettuce Sliced Tomato

DRESSINGS
French Thousand Islands Americaine

COMPOTES
Mixed Fruit Pears Damsons

Princess Pudding, Sabayon Sauce
Coupe Empress
Walnut Sundae
Coconut Layer Cake

nish Melon

au-Pot

;eef Bouquetiere

ts au Beurre

Potatoes

impress

rdises

Demi-tasse

1 -------------- ...

>1 linger, 1952-3, 
uality, Very Dry

de Cacao

» the Public Rooms

ICE CREAMS
Vanilla

Sauces : Cherry

SAVOURIES
Croute a la Suisse

Fresh Fruits

Neapolitan

Peach

Almonds Raisins

Belgian Endive

Sweet

Whipped Cream

Crapes Normande
Bom be Helene 

Mignardises

Orange

Laitances sur Croute

Crystalised Ginger

; F. FLIGHT
Demi-tasse
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