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Fresh Fruit Cocktail, 85

Parsleyed Buttered Potatoes, 30

Cocoa, Pot, 40

G 10-66)

Cream of Asparagus, 60

Dinner et /a Carte

Chilled Fruit Juice, 40 M a l p e c q u e  Oysters, in Season, $2.00
Small Side Salad of Lettuce and Tomato, 50

Canadian Pea, 60 J e l  ied Consommé, 60

*Entrees

Poached Gaspe Salmon, Cardinal, $2.45
Calf's Liver and Bacon, $3.20

Brame Lake Duckling, Bigarade, $2.95
Roast Prime Rib of Beef, au jus, Yorkshire Pudding, $3.45

Grilled Sirloin Steak, with Mushrooms, $4.95

Tea, Pot, 40

Hors-d'Oeuvre

Fresh Crabmeat Cocktail Ravigote, $1.75 C r i s p  Celery and Olives, 70

Soups

Creamy Oyster Stew, $2.00 C o n s o m m é  Madrilène, 60

Vegetables
Hashed Browned Potatoes, 45 C r e a m e d  Whipped Potatoes, 30

Garden Green Beans, 45 C r e a m e d  Parsnips, 45

*Cold  Dishes
Assorted Cold Cuts, with Potato Salad, $3.30

Chicken Salad, Mayonnaise, $2.95 F r e s h  Crabmeat Salad, Rovigote, $3.20

Desserts

Hot Mince Pie, 40 C h i l l e d  Melon, 50 C o u p e  Venus, 55
Cheese with Biscuits, 50 I c e  Cream with Wafers, 45

Tea, Coffee, Etc.

Instant Postum, 40

*  Bread Service included.

Coffee, Pot, 40
Individual Milk, 25

Will guests please be good enough to write on meal check each item desired, as employees are not permitted
to accept or serve orders given verbally.
It is with pleasure and pride that we call attention to the desire and willingness o f  all our employees to give
their utmost in service and special attention and they, as well as ourselves, would appreciate your criticisms
us well as your commendations.

T. P. JAMES, Manager, Sleeping, Dining and Parlor Cars ,Montreal.



Diner ei /a Carte
Hors-d'Oeuvre

Coupe de fruits fois, 85 C o u p e  de crabes frals, ravigote, 1 . 7 5  C e l e r i  et olives, 70
Jus de fruits, glace, 40 L e s  huitres Malpecque, en soison, $2.00

Petite sulode de laitue et tomate, 50

Potages

Crème d'asperge, 60 S o u p e  aux huitres, $2.00 C o n s o m m é  madrilene, 60
Consommé en gelee, 60 S o u p e  aux pois a la Conadienne, 60

Pommes persillees, au beurre, 30

Cacao, pot, 40

Torte au mincemeat, chaude, 40

*  Entrées

Soumon de Gaspe, poche, Cardinal, $2.45
Foie de veau et bacon, $3.20

Caneton du lac Brome, bigarade, $2.95
Cote de boeuf, rotie, 00 jus, pouding Yorkshire, $3.45
Entrecôte de boeuf grillee, avec champignons, $4.95

Legumes

Pommes de terre, sautees, 45 P o m m e s  de terre fouettees a la crème, 30
Haricots verts, 45 P a n a i s ,  a la crème, 45

* P l a t s  Frolds

Viandes froides assorties, avec sok:1de de pommes de terre, $3.30
Salade de ppulet, mayonnaise, $2.95 S a l a d e  de crabes frais, ravigote, $3.20

Desserts

Melon glace, 50 C o u p e  Venus, 55
Fromage avec biscuits, 50 C r e m e  glacee et gaufres, 45

The, Café, Etc.

The, thelare, 40 C a f é ,  cafetiere, 40
Postum instantan6, 40

*  Service de pain inclus.

T. P. JAMES, Geront, service des wagons-lits, woports•restourants et wagons-salons, Montreal.

Lait iindivicluell, 25

Nos haes youdront bien inscrire sur la formule qui leur sera remise les articles qu'ils desirent; II est defendu
6 nos employes d'accepter ou de servir let commandes donnees verbolement.

Tout nos employes ont 6 coeur d'assurer le meilleur service possible et de donner entiere satisfaction a chacun
de nos clients. II, apprecieraient, comme nous•memes, vos critiques oussi bien que vos eloges.



SERVICE D E  V O I T U R E S  R E S TA U R A N T S  a n a d i e n  6 a c 4 j i 9 z i e
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PAVILLON

CANADIEN PACIFIDUE
CUMIN CO

MONTREAL -  flU 28 AWL AU 27 IICTOBEIE

D I N I N G  C A R  S E R V I C E

COUVERTURE
La Place du Canada, nouvel ensemble immobilier
du Canadien Pacifique, au coeur de Montreal. Le
croquis montre l e  Château Champlain, luxueux
hOtel d e  3 8  etages, e t  u n  immeuble a  bureaux
moderne de 28 etages.

COVER
An artist's sketch o f  Place du Canada —  38-storey
Le Château Champlain luxury hotel 2 8 - s t o r e y
modern off ice bui ld ing —  new Canadian Pacif ic
complex in the heart of downtown Montreal.

expog
CANADIAN PACIFIC
COMINCO PAVILION
MONTREAL • APR 213 - OCT 21.1967


