
Stanford University, with its 8,800 acres,
of which 1,500 is developed universityplant, is the largest campus in the world.It is located 33 miles south of San Fran-
cisco in the Santa Clara Valley, one milefrom the city of Palo Alto.An enabling act for the institution wasgranted by the State of California in 1885and its doors were opened to students in1891. Now in its 58th year, the Universityhas an enrollment of about 8,000, including2,000 women.

With high minimum entrance require-ments, Stanford is nationally known for the
high academic standards of its six profes-sional schools and of the general liberalarts program of its Faculty of Humanitiesand Sciences. The professional schools areBusiness, Education, Engineering, Law,Medicine, and Mineral Sciences.Stanford has achieved eminence in ath-
letics as well as in scholarship. Intercol-legiate sports and a broad intramural pro-gram give every student opportunity forathletic participation.The University is currently in one ofits greatest periods of development. Twonew residential halls are being constructed;
almost a million dollars is being put intothe building of new Law School quarters,and a large new laboratory is being put upto house an electron linear accelerator,
which, when completed will be the largestatom smasher in the world.

It is all part of the picture of "a uni-versity of high degree," the fulfillment ofthe aim of the founders, Governor Leland
Stanford and his wife, Jane Lathrop Stan-ford.

Red-tile roofs, cool brown sandstone, and vistas through ivy-
fringed arches typify the beauty of Stanford University's Campus.



SPECIAL PLATE DINNER
$1.45

Chicken a la King on Toast Points
Potatoes V e g e t a b l e

Bread and Butter
Select Canned Fruit

Coffee T e a  M i l k
Cup of Soup or Small Plate of Salad with Above Plate Dinner, Each 15c Additional

NO SUBSTITUTIONS ON PLATE MEALS l e a





Shrimp Cocktail 60
Ripe Olives 35

Broiled Lamb Chops (2) 1.50; (1) 1.00
Fried Young Chicken, Country Gravy 1.30 1. FILET OF HALIBUT, TARTARE 1.65

Browned Corned Beef Hash with Poached Egg 1.05 2. FRIED SPRING CHICKEN, COUNTRY STYLE 2.00Baked Beans, Boston Style, Brown Bread 80Broiled Sirloin Steak 2.75 3. ROAST PRIME RIBS OF BEEF, AU JUS 2.15

Consomme, Cup, Hot or Jellied 30 Today's  Soup, Cup 30; Tureen 45
Available Fresh Fish

Bacon and Eggs 1.25 H a m  and Eggs 1.25
Bacon 1.10; Half Portion Bacon 60 P o a c h e d  Eggs on Toast (2) 70

Ham, Fried or Broiled 1.25; Half Portion Ham 70
Boiled, Scrambled, Fried or Shirred Eggs (2) 45

Plain Omelet 60 S p a n i s h  Omelet 90
Ham, Cheese or Jelly Omelet 85

String Beans 25Green Peas 25

Head Lettuce 35

Ice Cream 30; with Wafers 40
Camembert Cheese 35
Milk (Individual Bottle) 15
Coffee (Pot) 25
Iced Coffee (Pot) 25

DINNER
A LA CARTE

Fruit Cocktail 50
Crisp Radishes 30

Domestic Sardines 75

Hashed Browned or Saute Potatoes 25
Garden Spinach with Egg 30

Asparagus on Toast 55
THE SALAD BOWL 60

Potato Salad 30
Chicken Salad 1.00

Cheese Sandwich 40 Bacon and Tomato Sandwich 60 Tongue Sandwich 50Chicken Sandwich 85 H a m  Sandwich 50
Bread and Butter 15 M i l k  Toast 45 To a s t .  Dry or Buttered 20

Buttermilk 15
Cocoa (Pot) 30

Instant Sanka (Pot) 25

Sliced Tomatoes 50

Canned Fruits 35
Blue Cheese 35
Posium (Pot) 25

Tea (Pot) 25
Iced Tea (Pot) 25

Parents may share their portions with children without extra charge.
Our Stewards are keenly interested in maintaining the finest service and will greatly appreciateyour expressions as to features you most enjoy as well as your suggestions for improvement,

Select 21inneri
Please Order by Number with Items Desired

CHOICE OF: FRUIT COCKTAIL OR CHILLED TOMATO JUICE
OR

SOUP: GARDEN VEGETABLE, JULIENNE

NEW POTATOES RISSOLE S E A S O N A B L E  VEGETABLE

HEAD LETTUCE, FRENCH DRESSING
(Salad served with above entrees, I5c additional)

DINNER ROLLS

CHOCOLATE SUNDAE, WAFERS V A N I L L A  CUP CUSTARD
BLUE CHEESE OR DOMESTIC SWISS CHEESE,TOASTED CRACKERS

COFFEE T E A  M I L K  C O C O A
ICED TEA I C E D  COFFEE

INSTANT SANKA

ENJOY A BOTTLE OF WINE WITHYOUR DINNER TONIGHTCalifornia Red or White Table Wine
UNION PACIFIC SPECIAL BOTTLING

Half Bottle (serves two); per bottle  7 5

Liquors. Wines or Beer Will Not Be Sold in Dining Car after 10 P. M.
Meal Service by Waiter Outside of Dining Car-50c for Each Person Served

Our Children's Menus Offer Special Selections for Little Folks
Prices shown subject to sales fax in States where applicable.

H. A. HANSEN, Manager Dining Car and Hotel Department,Union Pacific Railroad, Omaha, Nebr.
Envelope for mailing this menu will befurnished by steward upon request
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