





Stuffed Olives Salted Almonds Pickled Walnuts

SCUP
Congsomme a la Duchess Mock Turtle
FISH

Olympia Oysters and Sliced Lemon
Boiled B.C. Salmon, Hotel a la Maitred

SALAD
Lettuce and Lobster with Mayonnaise Sauce
Sliced Tomatoes and Hearts of Celery

BOILED
Boiled Sugar Cured Ham and Champagne Sauce
Boiled Calf Tongue, Sauce Piquante

ENTREES
Pigeon Pot Pie, Old Dan Style
Grilled Sweetbreads, a la Mayonnaise
Chicken, a la Champignon, Marland Style
Boston Cream Puffs Banana Souffle

ROASTS
Stuffed Young Turkey and Cranberry Jelly
Domestic Goose and Apple Sauce
Tenderloin of Venison, Red Currant Jelly
Roast Sirloin of Beef, Au Jus

VEGETABLES
Cream Mashed Potatoes . Steamed Potatoes

Boiled Cauliflower and Butter Sauce
French Peas
DESSERT b«
Washington Cream Pie Hot Mince Pie ‘
Lemon Pie - Deep Apple Pie and Whipped Cream

Boiled English Plum Pudding and Brandy Sauce
Pineapple Ice Cream and Lady Fingers
Christmas Cake
Raspberry Jelly Lemon Jelly Orange Jelly
Fresh Fruits Candy Nuts
MecLaren’s Cheese

ALBERTA HOTEL,
Christmas, 1912 J. A. Carran, Manager,
Red Deer, Alta.
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