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CAPT. HUGH L. SWITZER, Commander

CAe/ s Suggedh’on

CHILLED MANDARINE AU PORTO
POTAGE AN'\BASSADEUR AUX CROUTONS
BROILED FRESH HALIBUT, ANCHOVY BUTTER
ROAST BARON OF VEAL, DEMIDOFF, MADEIRA SAUCE
ARTICHOKE HEARTS AU GRATIN NOISETTE POTATOES
CHIFFONADE SALAD
SPUMONI
TRAY OF ASSORTED CHEESE
FRESH FRUIT BASKET
COFFEE

Saturday, November 18, 1961
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APPETIZERS C éﬁﬂlgi@aqdarine auiim Pineapple Juice
Hors d’Oeuvres a la Parisienne Smoked Sturgeon
Marinated Fish Prague Ham Iced Table
SOUPS Potage Ambassadeur aux Croutons

Cold: Cream Cyrano

Chilled Tomato Juice
Calf’s Head, Gribiche
Celery Mixed Olives

Consomme Carolina

FISH @il?d I?r:sh Halibut, Anchovy

Buttep

ENTREES Mustaccioli a la Caruso

Creamed Vol-au-Vent of Capon a la Reine

Braised Loin of Pork, Glazed Onions, Apple Sauce
Garden Fresh Vegetable Plate with Poached Egg

ROAST Roast Baron of Veal, Demidoff, Madeira Sauce
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FROM THE GRILL
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VEGETABLES [ Atichoke Hearts au Grafin)

POTATOES ( Baked Idaho)

/" Broiled Cornish H:e_fg!_tPolqpqi‘{q: Tﬁoisve)!t_g‘ BUE;Q

(__Carrots, VLc_hx)

Noisette

COLD DISHES Sliced Turkey Roast Pork Smoked Ox-Tongue Headcheese

Smoked Ox-Tongue Roast Chicken York Ham

Assorted Cold Meat Platter

Poached Fresh Merluche, Sliced Tomato, Mayonnaise

SALADS Chiffonade Florida
Dressings ('R?éiién) French Thousand Island Roquefort
DESSERTS Praline Cake Cream Beau Rivage Fruit Jello Peach Tartlet
Fruit Cake Pound Cake Spumoni Vanilla or Coffee Ice Cream
Fig and Pear Compote
CHEESE Tray of Assorted Cheese
Crackers Pumpernickel
Fresh Fruit Basket
BEVERAGES Coffee Tea Milk Buttermilk
CHARLES REGIS, Chief Steward HENRI L. DUCLUZEAU, Chef de Cuisine
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