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19002—1927
THE BRITISH ACADEMY

DINNER AT THE PRINCES’ HOTEL,
PICCADILLY, ON THURSDAY, JULY 14tH,
1927, IN CELEBRATION OF THE TWENTY-
FIFTH ANNIVERSARY OF THE INCOR-
PORATION OF THE ACADEMY

THE RT. HON.,
THE EARL OF BALFOUR, K.G., O.M.
PRESIDENT OF THE ACADEMY
IN THE CHAIR



WINES

SHERRY
Amontillado

14

Bordeaux (White)

Sauterne

7

Bordeaux (Red)
Chateau Pontet Canet

7

CHAMPAGNE
Charles Heidsieck, Extra Dry, 1917

14

PorT
Raleigh Roger’s Old Port

7

Old Liqueur Brandy

7

Liqueurs

MENU

Melon Cantaloup Refraichi

Tortue Claire au Madere
Créme de Céleri Doré

14

Délice de Sole Rossolnick

7

Carré d’Agneau de Lait Mascotte

Médaillons de Ris de Veau aux Pointes
d’Asperges de Paris
Cailles Roties sur Canapé
Salade de Cceurs de Romaine
Péches de Montreuil Voilées a

I’Orientale
Paniers de Friandises

7

.Café Moka



TOAST LIST
THE KING

THE QUEEN, THE PRINCE OF WALES,
AND THE ROYAL FAMILY

THE BRITISH ACADEMY

Proposed by
Tue Rr. Hon. THE EARL OF BIRKENHEAD

Responded to by

Tue Rr. Hon. THE EARL OF BALFOUR, k.G.,0.M.
President of the British Academy

THE GUESTS

Proposed by
SIR F. G. KENYON, ¢.B.E., K.C.B.

Past President of the Academy

Responded to by

Tue R1. Hon.
THE EARL OF CRAWFORD & BALCARRES, K.T.

Proressor JOHN LIVINGSTONE LOWES
(Harvard University)

SIR. CHARLES WAKEFIELD, Barr.
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