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UNITED FRUIT COMPANY

STEAMSHIP SERVICE

SUGGESTTON

Canape de Fromage

Spanish Pot-au-Feu

Silver Smelts Saute, Buerre Noir

Calf’s Liver, Bacon, Smothered Onions, Hash Brown Potatoes

Fresh Lima Beans

Heart of Celery Salad

Lemon Sherbet

Cheese & Crackers
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LUNCHEON

Canape de Fromage
Imported Salami Sausage

Soup Spanish Pot-au-Feu Hot or Cold Bouillon en Tasse
Spring Onions Sour Mixed Pickles Garden Radishes
Pickled Midget Gherkins Chow Chow

Poached Fresh Mackerel, Melted Butter
Silver Smelts Saute, Buerre Noir
Mary Potatoes

Chin and Lee’s Chow Mein
Waiener Schnitzel; Veal Cutlet, Fried Egg, Filet Anchovy, Capers
Old Fashioned Beef Goulash with Noodles
Vegetable Plate Dinner
Cauliflower, Green Peas, Red Beets, Poached Egg with Spinach

To Order - - (10 Minutes)
Calf’s Liver, Bacon, Smothered Onions, Hash Brown Potatoes
Scrambled Eggs with Fresh Tomatoes
Omelette with Parmesan Cheese

Fresh Lima Beans
Buttered Oyster Plant Green Asparagus

Steamed Rice
Baked Potatoes Boiled Potatoes

Cold Buffet
Assorted Cold Cuts
(Stuffed Tomato, Breast of Turkey, Melton Mowbray Pie)
(Roast Pork, Edam Cheese)

Individual Head Cheese Braunschweiger Ox Tongue
Galantine of Capon Roast Lamb Prime Ribs of Beef
Lamb’s Tongue Corned Rump of Beef Pickled Tripe

Stuffed Breast of Veal Boneless Pig’s Feet English Pork Pie

Heart of Celery Salad Cole Slaw Cucumber & Onion Salad
Lemon, Cream or French Dressing

BANANA COCOANUT PIE Lemon Sherbet
Old Fashioned Rice Pudding Assorted Cookies

SLICED FRESH CUBAN PINEAPPLE
Tangerines Preserved Cherries Bananas

American, Canabec or Brie Cheese
Toasted Crackers

Coffee Tea

T. E.S. “TALAMANCA” Thursday, March 28, 1940
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