AMERICAN EXPORT LINES




S S jnc[epe;u[ence

CAPT. HUGH L. SWITZER, Commander
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CHEF RACCOMANDA

Macedonia di Frutta al Liquore
Crema Freneuse
Rane Saute, Erbe Fine e Aglio
Scallopine di Maiale alla Pizzaiola
Piselli e Carote al Burro Patatine Arrosto
Insalata Verde
Gelato
Formaggio
Frutta Fresca

Caffe

Monday, November 27, 1961



APPETIZERS
Orange Juice

Prague Ham

Stuffed Egg Bercy

SOUPS

FISH

ENTREES

ROAST

FROM THE GRILL

VEGETABLES

POTATOES

Noisette

COLD DISHES

SALADS Mixed Green

Dressings Paprika

DESSERTS Cheese Cake
Fruit Jello

CHEESE

BEVERAGES Coffee

Fresh Fruit au Kirsch

Cream Freneuse aux Croutons

Green Peas and Carrots

Pastrami, Dill Pickle
Roast Pork, Potato Salad

$inner ?Wenu

Angel Shrimp Cocktail Westphalian Ham  Capocollo

Tomato Juice Headcheese

Smoked Sturgeon
Hors d'Oeuvres a la Parisienne Sliced Liverwurst
Smoked Brook Trout Table Celery and Olives

Consomme Brunoise
Cold: Vichyssoise

Ziti alla Marinara
Scallopine of Pork Saute a la Pizzaiola
Poached Fowl a la Valenciennes with Rice
Fresh Vegetable Plate with Poached Egg

Roast Prime Ribs of Beef a I'Anglaise

Charcoal Broiled Baby Lamb, Mint Jelly

Stewed Tomatoes

au Gratin

York Ham

Headcheese

Sliced Turkey
Assorted Cold Cuts

Poached Salmon, Sliced Cucumber

Florida

Thousand Island Roquefort Mayonnaise

Prune Whip

Vanilla or Coffee Ice Cream

Fruit Cake
Pound Cake

Swan Chantilly
Coupe Figaro
Compote of Mixed Fruit

Tray of Assorted Cheese

Crackers Pumpernickel
Fresh Fruit Basket
Tea Buttermilk Milk

CHARLES REGIS, Chief Steward

HENRI L. DUCLUZEAU, Chef de Cuisine

(cwB)



Bow ornament from the steam yacht
MAYFLOWER, built at Clydebank, Scot-
land, in 1896. During the Spanish-
American War was used by the United
States Navy. Later served as the presi-
dential yacht for 35 years. Was on Navy
duty during World War Il and subse-
quently as a refugee ship to Haifa.

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



