St Glear

ALABAMA

No Tipping Please. A 15% Charge Is Added For Service.

Fresh Fruit Cup Supreme Opysters on the Half Shell
Marinated Herring Mountain Apple Cider
Shrimp or Crabmeat Cocktail Chopped Chicken Livers

The Assorted Relish Tray

Seafood Gumbo Green Turile Soup Amontillade Vichysoisse
Consomme Julienne Cream of Chicken, Princesse
Jellied Beef Broth

Mixed Nuts

Baked Oysters Maxine
Trout Marguery

Cherry and Coconut Fritters au Sabayon

Braised Watertown Goose, Celery and Apple Stuffing, Bar le Duc
Broiled Strip Sirloin Steak, Fresh Mushrooms, Colbert
Baked Thanksgiving Turkey,

Chestnut Dressing, Cape Code Cranberries .
Country Cured Baked Ham, Champagne Sauce, Tomato Newburg
Gulf Shrimp New Orleans Style d

Cold Florida Lobster, Remoulade Sauce

Orange Sherbet

Baked Idaho Potatoes Candied Southern Yams
Whipped Potatoes Baked Hubbard Squash
Asparagus Hoellandaise Boiled Rice Corn Saute O'Brien
Chilled Lettuce Hearts Blackstone Salad Chefs Salad

French, Lemon Oil, Roquefort Cheese, or 1000 Island Dressing

Hot Mince Meat Pie, Brandy Sauce St. Francis Pumpkin Pie
English Plum Pudding, Hard Sauce, Macaroon Chiffon Pie, Apple Pie
Holiday Fruit Cake Lemon Pound Cake

Rainbow Parfait
Chocolate, Vanilla, Strawberry Ice Cream, Sherbets

Cheese and Crackers After Dinner Mints

Coffee Milk Tea Buttermilk Sanka Postum
d Thursday, November 25, 1971
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