


Sotrereign Grand Lodge of @b&fellumg

BY THE

Poranta €ity Louncil,

FRIDAY, SEPTEMBER 17th, 1880,

Admontillado Sherry.
FIsi.
Boiled Salmon Trout, Anchovy Sauce.

Haut Sauterse.

BOILED.
Leg of Mutton, Caper Sance.
Corned Beef and Cabbage.

ROASTS.

Veal, Stuffed, Brown Gravy.

g Turkey, Stuffed.
Braized Ham, Champagne Sauce.

Piper Heldselek.

Ribs of Beef.

Lamb, Mint S

Chicken Mayonaise, a la Parisienne.



TR,
Macaroni, with Cheese, n I'Ttalienne.

Cotelettes d'Agneau, Sauce Tomate.
Calf's Head, a I'Espagnol.

E ] Louls Toderer,

VEGETABLES.

Mashed Potatoes, Boiled Potatoes.
Stewed Tomatoes. Cabbage.
RELISHES.
Sliced Tomatoes. Celery.

PUDDINGS AXD PASTRY.

Boiled English Plum, Brandy Sauce.

Peach Pie. Apple Pie,
Champagne Jelly. Rum Jelly.
Raisin Cake. silver Cake. Lady Fingers.
Claret.
DESSERT. 5
Grapes.  Apples. Peaches. Melons.
Almonds. Raisins.

o1 vort.

Crackers and Cheese.

FRENCH COFFE

QUEEN'S HOTEL, McGAW & WINNETT,
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