
The Last Dinner on the Titanic  

 

On the 100th Anniversary of the sinking of the Titanic, the Bailliage de Springfield honored those whose 

lives were lost or changed forever. The elegance of the Edwardian era was evident from those dressed in 

period evening attire to the replication of the menu with exacting detail. The evening began with 

champagne and Edwardian delicacies selected in homage to courses served in the First-Class Restaurant.  

Following a traditional induction ceremony, including ribbons and ceremonial sword, a program by 

Chevialier R. Stephen Scott, Anne Haaker, Vice Charge de Missions Greg Sgro and Vice Admiral (retired) 

Ron Thunman followed which included a description of the widely touted unsinkable ship, colorful 

commentary on the culture and history of the time, remarks about Edwardian cuisine and wine served 

to the three classes onboard. Vice Admiral (retired) Nils Ronald Thunman shared a true story about the 

discovery of the sunken Titanic by military personnel on another mission. As the program ended, a 

stringed trio, playing Puccini, Tchaikovsky and period music, beckoned diners into a glittering ballroom 

as dazzling as the Titanic’s Ritz restaurant. With a nod to imagination, diners were transported back a 

hundred years.   

The tables were festooned with floral arrangements replicating those described in historical documents 

and the authentic recipes were from The Last Dinner on the Titanic, Menus and Recipes from the Great 

Liner by Rick Archbold & Dana McCauley.   Known for luxurious multi-course dinners, Edwardian 

expectations would have been well met. Vice Conseiller Culinaire, Chef David Radwine, created the 

menu with exacting detail and Vice Echanson, Mondiale Du Vin, Geoffrey Bland, provided impeccable 

wine pairings. Dinner began with Oysters a’ la Russe, paired with 2007 Boyer Martenot Bourgogne 

Blanc. Broadbent 5 year-old Madeira perfectly complimented the Cream of Barley soup. Following was a 

Poached Salmon with Mousseline Sauce and 2009 Brundlmayer Reisling.   

Palates were cleansed with a refreshing Punch Romaine Sorbet, in preparation for the Filet Mignons Lili 

and 1999 Chateau Leoville Poyferre and Asparagus Salad with Champagne-Saffron Vinaigrette courses 

that followed a brief intermezzo. The dessert course of Waldorf Pudding was paired with a 2000 Tokay 

Asjuz and an assorted Cheeses and Biscuits course was complimented with 1997 Taylor Fladgate Port.  

Completing Edwardian traditions, guests were invited to enjoy cigars and port or coffee, tea and 

handmade truffles in rooms separately prepared. Historically, gentlemen and ladies would gather 

separately for final conversations, but all who wished participated in either. It was a remarkable 

evening, respectful in tone and resplendent in delivery.  


