


On Board 

S. S. YARMOUTH 



8. 8. G)( ARMOU~H 

WILLIAM B. CORNING, Master 

DONALD E. NELSON, Chief Officer 

GARFIELD BAKER, Chief Engineer 

HARRY PEDERSEN, First Assistant Engineer 

LEO A. CROSS, Chief Purser 

JOSEPH S. FERACA, Surgeon 

CHARLES L. HOLMES, Cruise Director 

WILLIAM D. CANTY, Chief Steward 

Seafood Cocktail 
Iced Celery 

Cream of Celery 

Queen Olives 

Consomme, Monte Carlo 

Poached Eastern Salmon, Egg Sauce 

Sliced Tomatoes Potatoes, Au Natural 

Boiled Calves Tongue, Piquante Sauce 

Banana Fritters, au Syrup 

Roast Vermont Turkey, Sage Dressing, Cranberry Sauce 

Roast Prime Ribs of Beef, Au Jus 

Cauliflower, Drawn Butter Sweet Green Peas 

Candied Sweet or Mashed Potatoes 

Prime Ribs of Beef 

COLD BUFFET 

York Ham 

Assorted Delicatess Plate, Potato Salad 

SALADS 

Romaine Fruit 

French, Cream or Mayonnaise Dressing 

DESSERTS 

Cold Cabinet Pudding, Diplomate Sauce 

Sliced Chicken 

Ice Cream Genoise Fancies 

American 

Compote of Royal Anne Cherries 

Fruit in Season 

CHEESE 

Camembert 

Toasted Crackers 

After Dinner Mints 

Demi Tasse 

Swiss 
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