Bistes of Raised Pies,

» Hams, Ornamented.
= Tongues, ditto,

- Pigeon Pies,

= Roast Turkeys,

» Turkeys' Galantine,
= Galantines of Veal.
- Braized Spice Beef.
> Sirloins of Beef,

= Round Spice Beef.

!mh. dressed whole," Carnisned,
Sssple of Roast Chickens,

- Bichame,
Sapens, Lardeq,
B Baepls of Clilng Towls, farded,
Fesizord Vies and Truil'es,
Meyoonuise de Poul vde,
Bela! Bels
e s Filles deSose,
“Wes of Flavers' Eggs,
—estster Sulads,
Balan Salads,
® Sads with Prawns,

PINES, GRAPE

= Peacocks, Garnished,
» Boars' ITeads, with Avpie,
Lamb,
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Delghton & 8on, Printers, 54, High Street, Worcester,
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12 Dishes of Maraschino Jeliles.
9 No -au Jelly.
12 4 Stiwberries.

G Maedoiie Jellies,

I | i 'Eau le Vie,

6 f Prioh Tollies,
2 P'me Apple “reams,
v Venetian Cr:ams,
2 Charlotte Russe a la Vanille,
- Guterux Madelinne,
4, Meringués,
4 ,, Neapolitan,
‘. 5 Venetian,

12 Dishes of Parisian and Royal
i 4 Fanchonettes,

8 . Potits Gateaux,

[} f Maids of Honour,
6 Swiss Pastry.

12 Genoises.

12 Ornamented Savoy Cukes,

Y Trifles, with Sugar,

9 Tourtes, ditto.

6 Tipsy Cukes,
Silver and Gilt Ornaments,
Cakes.
Biscuits,
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S, AND STRAWBILRRIES,
EEFRESHMENT ROOM—ICES, LEMON AND ORANGEADE, AND NEGUS,

A A

A. Coghlan, Cook & Contectioner, 67, Wigh Stveet, AW orcester.
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