
AMERICAN EXPORT LINES 



CAPT. HUGH L. SWITZER, Commander 

SUPREME OF GRAPEFRUIT AND BLUEBERRIES 

CREAM PORTUGAISE AUX CROUTONS 

POMPANO AU FENNEL 

ROAST STUFFED TURKEY, GIBLET GRAVY, CRANBERRY SAUCE 

BRAISED BELGIAN ENDIVE 

LETTUCE SALAD, FRENCH DRESSING 

PINEAPPLE UPSIDE·DOWN CAKE 

TRAY OF ASSORTED CHEESE 

FRESH FRUIT BASKET 

COFFEE 

DARPHIN POTATOES 

Sunday, November 19, 1961 
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APPETIZERS Supreme of Grapefruit and Blueberries Chilled Tomato or Pineapple Juice 

Imported Mackerel Sardines in Olive Oil Italian Salami 

Calf's Head, VinaigreHe Q ced Giardini~ Assorted Olives 

C Shrimp Cockt~ Egg Salad 
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FROM THE GRILL 

Cream Portugaise aux Croutons Consomme Monte Carlo 
Cold: Vichysoisse 

Pompano au Fennel 

Noodles a la Palermitaine 

Meda'lli~n of Veal, Forestiere 

Baked Westphalian Ham, Glazed Pear 

Garden Fresh Vegetable Plate with Poached Egg 

Roast Stuffed Turkey, Giblet Gravy, Cranberry Sauc -- -
. Broiled Calf's Liver, Maitre d'Hotel 

V E GET A B L E S C!ried~chinl Braised Belgian Endive 

POTATOES Darphin 

COLD DISHES Smoked Turkey 

Corned Beef, Dill Pickle 

Assorted Cold Cuts 

Yorkshire Ham Headcheese 

Roast Pork 

Roast Lamb 

Poached Brook Trout with Sliced Cucumbers 

SALADS ~ce) Garden Beets 

Dressings French American Roquefort 

DES S E R T S Pineapple Upside-Down Cake Prune Whip Strawberry Meringue Glacee 

Tortoni Fruit Cake Chocolate or Vanilla Ice Cream 

Compote of Pear and Cherries 

CHEESE ~ Tray of Assorted Cheese 

Crackers 

Fresh Fruit Basket 

BEVERAGES Coffee Tea BuHermilk Milk 

CHARLES REGIS, Chief Steward HENRI L. DUCLUZEAU, Chef de Cuisine 
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In 1876 the bark BELLE OF OREGON 
was launched at Bath, Maine. After sail­
ing out of ports on the American east 
and west coasts she was converted into 
a barge in 1894 and wrecked on Long 
Island in February 1902. 

Original Figurehead at THE MARINERS MUSEUM, 
Newport News, Virginia . 


