


DINNER 

Soup Consommd Brunoise 
Velout6 Lison 

Fish Turbot, Andalouse 

Entr4e Veal Cutlet. Holstein 
Baked Gammon, Madera Sauce 

Roast Turkey and Stuffing 

Potatoes Browned Boiled 

Vegetables Cauliflower Asparagus, Maltaise 

Cold Buffet Sirloin of Beef Watling Pie 

Sweet Rothschild Pudding Blackcurrant Tart and Cream 
Passion Fruit Sundae Almond Macaroons 

Pear Sherbet 

Savoury Canapes F6dora 

Dessert Apples 
Mandarins 

Oranges Grapes 
Bananas Preserved Ginger 

s.s. "ORONSAY' Wednesday, 24th October. 1956 



S U G G E S T I O N 

Con$omm6 Brunoise 

Turbot, Andalouse 

Roast Turkey and Stuffing 

Blackcurrant Tart and Cream 

WINES BY THE BOTTLE 

C H A M P A G N E 

Veuve Clicquot Ponsardln, Dry, 1947 27/6 
GRAVES 
Quelltaler. Australian (H . Biiring & Sobels) 4/6 
SAUTERNES 
J . C a l v e t & C i e 11/-
BURGUNDY 
St, Cora, Australian (Lindeman) 5/6 
B O R D E A U X 
Vieux Bordeaux ( J . Calvet) 6/6 

Chef de Cuisine: A, Williamson 
Baker : J . Daly 
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