
  
  

  aT ae 7 eo ASHEVILLE, NORTH CAROLINA 

J. BAYLIS RECTOR 
MANAGER 
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: “ CARD OF THANKS 
  

The owners of the Langren Hotel are appreciative of 

the support of the traveling public and also of the generous 

co-operation and kind words of the citizens of Asheville, 

and as a mark of their appreciation of same will spread 

the greatest Thanksgiving Dinner ever given in this 

section, from twelve o’clock noon until eight-thirty, p. m., 

Thanksgiving day, November 27, 1913. H 

J. BAYLIS RECTOR, Manager. ; 
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Chursday, Noveniber 27 
TO BE SERVED FROM 12 M. TO 8:30 P. M. 

  

  

MENU 

Lynnhaven Bays 

Stuffed Celery Salted Almonds 

Green Turtle, Old Sherry Consomme Printaniere 

Sliced Tomatoes 

  

  

  

* Queen Olives 
  

Boiled Red Snapper, Ovyster Sauce 
Heed Cucumbers Pontes, Parisienne 

Boneless Squab, Stuffed with Chestnuts, au Madeira 

New Cauliflower in Cream 
  

Braised ©’ Possum with Grilled Stueet Botatoes 
Asparagus Tips, Sauce Bollandaise 

Creamed Sweet Breads a la Montebello 

ew Potatoes, Brawn Butter 

  

  

  

Beignettes Souffle a la Fonetee 

ORO) Roast Prime Ribs of Western Beef al’ Anglaise 

Vermont Turkey Stuffed with Oysters, Cranberry Sauce 

Suckling Pia, Apple Sauce 

Roast Gosling, Orange Marmalade 

Old Burgandy Punch 

Haunch of Venison, Bominy Cakes 
Guava Jelly Dressed Lettuce 

  

  

    

  

Fresh Artichokes a la St. George 
  

Fruit Salad en Model 

  

English Plum Pudding, Bard and Brandp Sauce 

  

  

Hot Mince Pie Pumpkin Custard Pie Lemon Meringue Pie 

Burnt Almond Fee Crean | 

Fruit Cake Pound Cake Lady Baltimore Cake Fancy Assorted Cake e 

Chocolate Eclairs Napolitan Slices Jelly Tarts a 

Oranges Apples Malaga Grapes Hi 

Figs Dates Layer Raisins Mixed Nuts 4 

Roqueford Cheese Bents Water Crackers 

Black Coffee 

After Dinner Mints 
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