


THE POLYNESIAN 
ROOM 

Lunch 
Salads . .. with toasted roll. 

CHEF'S LUNCHEON SPECIAL 
Crisp lettuce, chicory, watercress, tomato, green peppers, green onion
with choice of dressing. 

.75 

SEAFOOD PACIFIC . 1.50 
A popular seafood salad of assorted delicious shellfish served on crisp 
lettuce leaves, egg and pimiento garnished, with choice of dressing. 

WAIKIKI . 1.75 
Half pineapple filled with fresh fruit in season - delicious. 

COTTAGE CHEESE-PEAR SUPREME . 1.05 
If you are watching the waistline, this is it. A popular dish for 11ch, J 

POLYNESIAN FRUIT SALAD . . . :~ • •• . 1.25 

S~~~riu in " " an ~ed T'7'h " "r ·"t;f] WitJ''''~ 
AHITIA~I0N SOUp-. . . . . • . . . . • .50 

CHEF'S LUNCHEON SPECIAL . -----:--- . ... .30 

Entrees . ... with Chef's Salad. 

SALMON . 1.50 
Served with Bali Hai sauce. 

JUMBO PRAWNS . . 1.50 
Malayan sauce and steamed rice. 

DEVILLED CRAB . • 1.50 
Served in shell with cream wine sauce. 

CHICKEN CURRY INDIAN . • 1.75 
A mild creamy curry of fresh chicken, steamed nce and assorted 
condiments. 

HAM AND EGGS HAWAIIAN • 1.50 
. . . a favourite. 

CHOPPED SIRLOIN . 1.50 
Bedspring potatoes, fried banana and pineapple. 

WALDORF HAMBURGER STEAK . . 1.25 
Chopped sirloin broiled, crusty roll and bedspring potatoes. 

OMELETTE OF THE ISLANDS . . 1.30 
It's different! A real gourmet's delight - chef's secret. Served with 
hot buttered toast. 

Sandwiches 
CHEF'S DAILY SPECIAL. . 1.00 
TENDERLOIN STEAK SANDWICH . . 1.75 

Filet mignon served on toast 
CLUBHOUSE 

Desserts 

. sliced tomato~s, shoestring potatoes. 
. 1.00 

.30 COCONUT ICE CREAM . VANILLA ICE CREAM . 
CAMEMBERT . .40 
FRENCH PASTRIES 

EDAM .40 CANADIAN· 
.30 
.30 
.25 



Dinner in the P~fynesian Room 
Cocktails 
Fruitcup Polyne~ian 

Fresh Prawn Cocktail -

Eresh Jumbo Cr~Cocktail-

resh Oyster Cocktail -

.75 

1.00 

1.00 

1.00 

Eresh Lobster Coc tail - { 

Marinated Herring in Sour Cream -

ked Tomato Juice -

- .90 

~ 
I i~ f 

______ I' .--...l ~ 

SOUIIS 

Soup du Jour 

French Onion Soup Gratinee 

Salads 

.40 

.50 

Waldorf Special Salad, Two Persons - 2.00 
(With no apologies to offer.) Mixed greens, tossed with croutons, minced 
bacon, grated fresh Parmesan cheese, blended with a dressing of lemon 
juice, imported olive oil, coddled eggs, fresh ground pepper. 

Chef's Salad Bowl, Per Person - .75 
Crisp lettuce leaves, chicory, watercress, tomatoes, green peppers, 
cucumbers and green onions ... with our own chef's dressing of pure 
olive oil, wine vinegar, herbs and spices - cool and delicious. 

Seafood Salad a la Lours , 1.75 
A popular seafood salad " of- assorted delicious shellfish served on crisp 
lettuce leaves; eggs and pimiento dressing a la Lours. 

House Specialties 
Polynesian Crab Sandwich -

Smothered in nippy cheese served with pineapple cold slaw. 

Ham and Eggs Hawaiian 
A thick slice tender ham, fresh 
banana, krinkle potatoes. 

pinea pIe, broiled 

Curry Samoa (Prawn, Shrimp, Cra or Half ChickenJ - -
Served with Indian rice, mango ch tney, shre ded coconut, chopped 

~ut , egg, onion, raisins and pine pple. A fav urite in eery gourmet 

r 'en'" tf ,he odd. 

~d-IJ 
irloin of Kamloops Beef 

Mushroom sauce, crisp onion rings, French fried potatoes. 

Special Salmon Steak-It's Broiled -

Broiled Fresh Atlantic Lobster, Medium 
Large 

Half Spring Chicken, with Indian Rice -
Half a partially boned chicken, broiled and basted with wines, served 
on a bed of wild rice. 

Filet Mignon (Canadian Red) 
This is the best procurable premium beef. Specify your wish from 
raw-rare to well done. 

New York Steaks (Canadian Red) -
A man's favourite cut. No better beef can be bought and we broil it to 
the degree of your wish. 

Double New York Steak, for Two Persons 

Frenched Lamb Chops (Double Thick) -
(Twenty-five minutes to broil.) 
Broiled to a turn with the matchless broiler treatment of herbs and wine, 
that will pique your curiosity as well as your appetite. 

1.50 

1.95 

2.50 

2.00 

3.00 
6.00 

2.75 

4.00 

4.00 

8.50 

3.50 



Olher hoase speciallies 
Fried Jumbo Prawns 2.75 

Pan fried in butter, olive oil and wine, with French fried potatoes. 

Calfs Liver, French Fried Onions 3.00 
The tenderest, most nutritious meat in the world (easy on the calories). 
Temptingly served under a blanket of French fried onions. 

Roast Prime Ribs of Beef 3.00 
The best procurable premium beef served with Yorkshire pudding basted 

_v;:~~~:.£_ r ~0 j J I~ 
Foil-Wrapped Baked Potato _J -~ 

Served with butter, Parmesan cheese, green onions and minced. 

French Fried Onions 

French Mushrooms Saute 

Fresh Garden Vegetables 

and Iinally 
Fresh Frozen Straw~erry or Peach Parfait 

Vanilla Ice Cream -

Sherbet 

Polynesian Supreme 
Ice cream with fruits, freshly grated coconut, and cordials. 

Fresh Pineapple Parfait -

French Pastries 

or Cheese 
Canadian 

Camembert 

Roquefort 

Swiss Gruyere -

.50 

.50 

.75 

.50 

.60 

.40 

.40 
1.00 

.60 

.25 

.40 

.50 

.50 

.50 
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