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The Menu.

Bouillon. Consommé of Chicken. Oyster Poulette. Sweetbread Patties.
Raked Devilled Crabs in Cases.Chicken Croquettes, with Peas.

Larded Fillet of Beef, Chatelaine. Roast Partridge, Bread Sauce.
Haggis.Stewed Terrapin, Maryland.

Coi.n.
Corned Beef. Chicken. 

Prairie Hen.
Roast Beef. 

Partridge.
Tongue.

Turkey.
Ham.

Ornamental Dishes.
Striped Bass à la Chambord.

Boned Capon à la Parisienne. 
Yacht Fillet, with Stuffed Plover. 

Pyramids of Quail à la Renaissance. Aspic of Foie Gras en Bellevue. 
Game Pie à la Française.

Haunch of Venison St. Hubert.
Lobster Salad.

Saguenay Salmon à la Royale. 
Boned Turkey, with Jelly. 

Sucking Pig, Fin de Siècle.

Boars Head à I’Alsacienne.
Fillets of Bears en Chaud Froid. 

Russian Salad.Chicken Salad.

Sweets.
Bonanza Punch. Charlotte Russe. 

French Cream Puffs.
Vanilla Ice Cream.

Champagne Jelly, in glasses.
Maeedonie Jelly au Kirsch. 

Assorted Fancy Cakes.
Confectionery and Candied Fruits.

Mounted Pieces.
Fruit Basket à la Reine.

Jardinière Montés en Bellevue. 
Biscuit Breton Glacé.

Nougat, Horn of Plenty and Shell. 
Sultane de Sucre Italienne. 

Macaroon Pyramids.
Dessert.

Tea and Coffee.Petit Fours.Assorted Cakes.Fruits.
i

The Invited Guests.

The following is a list of the invited guests :—
Their Excellencies the Governor-General and the Countess of 

Aberdeen ; Major-General Montgomery Moore ; Captain Urquhart, 
A.D.C. ; Mr. Erskine, A.D.C. ; Mr. F. W. Thomas, president St. 
George’s Society, and Mrs. Thomas ; Hon. James McShane, presi­
dent St. Patrick’s Society, and Mrs. McShane ; Mr. Moses Parker, 
president Irish* Benevolent Society ; Mr. James Harper, president 
Caledonian Society, and Mrs. Harper ; Mr. L. U. David, president 
St. Jean Baptiste Society, and Madame David ; Mr. Edw. Schul
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