


““ Goast then the Turkey.””
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This is the turkey Cram him and fatten
We serve steaming hot, Him, tenderly slay,
Lord of the oven Cook him, and eat him,
And prince of the pot And stow him away.
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Turkey so savoury, Turkey so tempting
To.smell him or munch—  We eat him with zest,
Better than flowers Stowing a cargo,
Done up in a bunch. Just under the vest

Toast then the turkey
So tender and sweet :
Thankful for turkey
The choicest of meat.
John W. Campbell.
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Thursday November 17, 1904

Malpecque Cocktail
Soup
Cream of Chicken, Princesse
Clear Green Turtle au Madere
Relishes
alted Almonds ~ Celery  Radishes  Pimolas
(e ks

Fish
Filet of Black Bass, Diplomate
Pomme Parisienne
Boiled
York Sugar Cured Ham with Spinach
Entrees
Cutlet of Philadelphia Squab, Nelson
Venison Steak, Sauce Cumberland
Sweetbread Braise, Fresh Mushrooms
Souffle en Surprise a la Vanilla

Roast
Spring Turkey Stuffed, Cranberry Sauce
Prime Ribs of Beef, Vorkshire Pudding
Muskoka Spring Lamb, Mint Sauce

Vegetables
Hubbard Squash Fresh Florida Peas in Cream
Cauliflower Brussel Sprout

Potatoes: Roast Sweet, Mashed, Boiled. Hashed Brown
saLap: Chicken Watercress Lettuce  Lobster
icory  Celery Mayonn Macedoine
Cold  Beef Tongue  Turkey York Ham
Muskoka Lamb Boned Capon
h

Siberian Puncl

Desert
Plum Pudding, Brandy and Hard Sauce

Mince Pie Macaroons Apple Pie
Sherry Wine Jelly  Meringue Glaces Baba au Rum
Fancy Assorted Cake Charlotte Russe au Strawberry
Malaga Grapes Apples Bananas Pears Oranges

Stilton, Swiss, Gorgonzola
Coffee Tea Chocolate Milk Fruit

Tea: English Breakfast, Young Hyson, Oolong, Ceylon







	1
	2
	3
	4

