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Thanksgiving Day 1903, 

U.S.S. Hartford

Menu: Cold Smithfield Ham, Pickles, Celery, 

Roast Turkey Stuffed, Cranberry Sauce, Creamed 

Mashed Potatoes, Baked Sweet Potatoes, Stewed 

Sweet Corn, Green Peas, Dessert, Mince Pie, 

Cream Cheese, Apples, Nuts, Raisins, Cocoa, 

Music by the U.S.S. Hartford Band.





Thanksgiving Dinner Menu, 
U.S.S. Kentucky, 1907

Menu: Oyster Soup, Crackers, Roast 

Turkey, Giblet Gravy, Oyster Dressing, 

Cranberry Sauce, Celery, Sliced 

Smithfield Ham, Mashed Potatoes, 

Sweet Corn, Green Peas, Mince Pies, 

Ice Cream, Fruit Cake, Apples, 

Bananas, Grapes, Coffee, Mixed Nuts, 

Raisins, Cigars, Cigarettes, Cider 





Thanksgiving Dinner, November 29, 1917.
U.S.S. Arizona

 Menu: Oyster Cocktail, Soups: Cream of 
Chicken, Tomato, Relishes: Celery, Sweet 

Pickles, Entrees: Spiced Virginia Ham, 
Candied Sweet Potatoes, Caper Sauce, 

Roasts: Princess Anne Turkey, Giblet Gravy, 
Oyster Dressing, Baked New Potatoes, 

Asparagus Tips, Cranberry Sauce, Salads: 
Combination Fruit, Mayonnaise, Desserts: 
Mince Pie, Pumpkin Pie, Oranges, Apples, 
Bananas, Assorted Nuts, Coffee, Cocoa.





Menu - Thanksgiving Dinner Menu, 
U.S.S. Case, 

Navy Yard, Philadelphia, Pa., 1929.





Thanksgiving Dinner, 1932.
U.S.S. Altair

Menu: Ripe Olives, Hearts of Celery, 
Sweet Pickles, Mulligatawny Soup, 

Soda Crackers, Roast Turkey, Giblet 
Gravy, Cranberry Sauce, Oyster 

Dressing, Mashed Potatoes, French 
Peas, Bananas, Oranges, Mixed Nuts, 

Ice Cream, Pumpkin Pie, Cigars, 
Cigarettes, Coffee.





Thanksgiving Menu 1935, 
Crew's Mess

 U.S.S. Holland, 
San Diego, Calif.

Menu: Tomato Juice Cocktail, Sweet 
Pickles, Celery Hearts, Ripe Olives, Roast 
Tom Turkey, Oyster Dressing, Cranberry 
Sauce, Candied Sweet Potatoes, Giblet 

Gravy, Creamed Cauliflower, French Peas, 
Pineapple Salad, Finger Rolls, Butter, 
Fresh Apple Pie Ala Mode, Fruit Cake, 

Cigarettes, Cigars, Coffee.





Thanksgiving Menu,

U.S.S. Oklahoma,
 Bremerton, Washington, 1935







Thanksgiving Day 1938
 U.S.S. Craven 382

 24 November 1938

 Stuffed Olives, Sweet Pickles, 
Sweet Relish, Cream of Tomato 

Soup, Crackers, Roast Tom 
Turkey, Sage Dressing, Giblet 

Gravy, Cranberry Sauce, 
Candied Sweet Potatoes, 

Mashed Potatoes, Creamed 
Peas, Buttered Asparagus, 
Lettuce Tomato Salad, Ice 

Cream, Fruit Cake, Cigarettes, 
Mixed Nuts, Cigars, Coffee





 Menu: Cream of Tomato Soup a la Casablanca, Fruit 

Cocktail, Saltines, Chicken and Turkey en Casserole 

a la Hewitt, Baked Spiced Spam a la Capitaine de 

Vaisseau, Giblet Gravy, Cherry Dressing, Buttered 

Asparagus Tips a la Fedala, Chantilly Potatoes a la 

Patton, Buttered June Peas de Safi, Scalloped 

Tomatoes, Cranberry Sauce, Hot Parkerhouse Rolls 

du Lyautey, Butter, Jam, Apple Pie a la Michelier, 

Strawberry Ice Cream, Mixed Nuts du Jean Bart, 

Sweet Pickles, Ripe Olives, Cigars, Cigarettes, Cafe 

Noir. 



 Thanksgiving Day that the officers and crew of the Augusta join in this traditional 
celebration.

Message: [opposite menu page] 

It is fitting that this Thanksgiving Day should come at the conclusion of a series of hard 
fought naval engagements and a victorious return to port. To every officer and man on 
the Augusta this holiday means more than "good chow" and a day off. 

In its five engagements, one against a shore battery and four against enemy naval forces, 
the ship rendered a good account of itself and contributed in a large degree to the final 
defeat of the opposing forces and the establishing of a second front in North Africa. In the 
course of each engagement the ship was subjected to accurate and heavy fire by the 
opposing forces. And yet, although bracketed many times by the projectiles of the enemy, 
the ship miraculously ascaped without damage in herself or injury to the crew. It should 
be apparent to all that consistent escape from harm was due not alone to skill, or to good 
luck, but unquestionably to the intervention of divine providence. Therefore it is with 
especial gratitude this Thanksgiving Day that the officers and crew of the Augusta join in 
this traditional celebration.



Description: 

Left side: Drawing - Japanese 
figure in a stew pot with native 
tribesman in grass skirt 
standing beside the pot. Right 
side: Thanksgiving Bill of Fare, 
23 November 1944



 Amphibious Training 
Center, Navy 152, 

c/o Fleet Post Office, 
San Francisco, Calif.

Tulagi, Solomon 
Islands - 1944 
Thanksgiving Dinner



 Menu: 

Egg Nog, Pickles, Olives, Cream of Tomato 
Bisque with Crackers, Baked Tom Turkey, 
Country Dressing, Giblet Gravy, Cranberry Sauce, 
Baked Spice Ham, Pineapple Rings, Snow Flake 
Potatoes, Buttered Peas, Creamed Corn, 
Creamed Cauliflower, Sweet Potato Souffl, 
Lettuce Salad with Russian Dressing, 
Parkerhouse Rolls, Butter, Jam, Coffee, Pink 
Lady, Fruit Cake a la Mode, Fruit cup, Chilled 
Dates, Mince Pie, Candy, Mixed Nuts







Menu: 

Tomato Cocktail, Ripe Olives, Stuffed 
Celery, Roast Young Turkey, Cranberry 
Sauce, Giblet Gravy, French Peas, 
Buttered Asparagus, Baked Fresh Ham, 
Candied Sweet Potatoes, Creamed 
Mashed Potatoes, Creamed Cauliflower, 
Hearts of Lettuce Salad, Thousand 
Island Dressing, Parkerhouse Rolls, 
Butter, Apple Pie, Ice Cream, Bread, 
Coffee, Cigars, Cigarettes. 

Approved J. L. Miller, Jr., Supply Officer 
- Submitted R. G. Francis, Chief 
Commissary Steward.







● Notes, where provided, were created by the Naval History 
and Heritage Command.  

● Through the decades, the menus did not vary too much 
although, amusingly, the descriptions for the same foods, 
did.

● Green peas, creamed peas, French peas, Buttered June 
peas, or Buttered peas! 

● Cigars and cigarettes were included on eight of the menus.

L. M.

  


