
Canad&vaceConfederation
1867 -1927

Chateau St. Louis



C H O W  C H O W  1 5

Sl iced To m a t o e s  3 5

French F r i e d  P o t a t o e s  2 5

Vegetab le  M a r r o w  2 3
Boi led  O n i o n s  2 0

Sago C u s t a r d  P u d d i n g  2 3

" T R A N S - C A N A D A .  L I M I T E D "

M I D - D A Y

RELISHES
I C E D  C A S A B A  M E L O N  2 5

O L I V E S  2 0

READY T O  S E R V E

Crab C o c k t a i l  2 5  S l i c e d  C u c u m b e r s  3 5
Green O n i o n s  1 5  R a d i s h e s  1 5

Consomme J e l l y  2 5  S p r i n g  Ve g e t a b l e  S o u p  2 5

Smel ts  Ta r t a r ,  S h o e s t r i n g  P o t a t o e s  6 5
B r i t i s h  C o l u m b i a  B r o i l e d  S a l m o n ,  H a l i b u t  o r  C o d ,  M a i t r e  d ' H o t e l  6 5

B r i t i s h  C o l u m b i a  S m o k e d  F i s h  6 5

C u r r i e d  S h r i m p s  w i t h  R i c e  6 5
We s t e r n  C a n a d i a n  B u f f a l o  S t e w ,  J a r d i n i e r e  6 5

Ham a n d  S w e e t b r e a d  S a u t e  6 5  P o a c h e d  E g g  w i t h  S p i n a c h  4 0
Omele t  P a r m e s a n  5 0

Roast R i b  B e e f  a u  J u s ,  R o a s t  P o t a t o e s  8 5

I n d i v i d u a l  P o t  B a k e d  B e a n s  ( H o t  o r  C o l d )  3 5

Boi led  o r  M a s h e d  P o t a t o e s  1 5
-Loca l  P o t a t o e s  i n  C r e a m  2 5

P ick led  B e e t s  2 0  N e w  S p r i n g  C a b b a g e  2 3
Corn o n  C o b  2 0  S t e w e d  To m a t o e s  2 0

Asparagus w i t h  D r a w n  B u t t e r  4 5

Casaba M e l o n  w i t h  L e m o n  2 5
Canta loupe ( H a l f )  2 3  B e r r i e s  w i t h  C r e a m  3 5

F r u i t  J e l l y,  W h i p p e d  C r e a m  2 0
P l u m  P i e  2 0 ,  w i t h  C r e a m  3 0

Ice C r e a m  2 5  S p e c i a l  I n d i v i d u a l  C a k e  S e r v i c e  2 0
B e r r y  S u n d a e  3 5  C a n t a l o u p e  a  l a  M o d e  5 0

COLD D I S H E S ,  E T C .
B r i t i s h  C o l u m b i a  S a l m o n  M a y o n n a i s e  6 5

C R A C K E D  C R A B  M A Y O N N A I S E  4 5
I M P O R T E D  S A R D I N E S  6 0  H A M  7 5  O X  T O N G U E  7 5

S P R I N G  L A M B .  M I N T  S A U C E  7 5
R O A S T  B E E F  7 5  C H I C K E N  S O

W I T H  P O T A T O  S A L A D  1 5  C E N T S  E X T R A

SALADS

M I X E D  P I C K L E S  1 5

W I T H  F R E N C H  O R  M A Y O N N A I S E  D R E S S I N G

C H I C K E N  S A L A D  6 0  F R E S H  F R U I T .  W H I P P E D  C R E A M  6 0  C R A B  S A L A D  6 0
P R U N E  C O T T A G E  S A L A D  3 5

H E A D  L E T T U C E  3 5  L E T T U C E  A N D  T O M A T O  3 5
L E T T U C E .  G R E E N  O N I O N  A N D  C U C U M B E R  3 5

T H O U S A N D  I S L A N D  D R E S S I N G  1 0  C E N T S

FRUITS
Oranges ( O n e )  1 5  B a n a n a s  ( T w o )  W h o l e  2 5

Okanagan P l u m s  2 5
Peaches w i t h  C r e a m  3 5

CANA
PAC

ROLI1

E UR

TWO

SHEUT

WA

OF

ST. LAV1

S O U V E N I R  C O P Y  O F  T H I S  M E N U  C A R D  I N  E N V E L O P E  R E A D Y  F O R  M A I !



DIAN
WIC
E T O

OPE

DAYS

TRED

'ERS

F R E N C E

Buffa lo  S i r l o i n  o r  Te n d e r l o i n  S t e a k ,  M a i t r e  d ' H o t e l  1 . 5 0
Bro i l ed  o r  F r i e d  C h i c k e n  ( H a l f ) ,  2 0  M i n u t e s  1 . 2 5

Sirloin S t e a k  1 . 5 0  F r i e d  S m a l l  S t e a k  1 . 0 0
Lamb C h o p s  ( O n e )  4 5 ,  ( T w o )  8 0

Bacon ( T h r e e )  S t r i p s  3 5 ,  ( S i x )  S t r i p s  6 5  B r o i l e d  H a m  6 5
One S t r i p  B a c o n  S e r v e d  w i t h  O t h e r  O r d e r s  1 5

BOILED ( O N E )  2 0  ( T W O )  3 5

" T R A N S - C A N A D A  L I M I T E D "

FROM T H E  G R I L L

EGGS, O M E L E T T E S ,  E T C .
S C R A M B L E D  3 5  F R I E D  ( O N E )  2 0  ( T W O )  3 5

P O A C H E D  O N  T O A S T  (  O N E )  2 0  ( T W O )  4 0

O M E L E T S ,  P L A I N  4 5  J E L L Y  O R  S P A N I S H  6 0
Ham a n d  F r i e d  E g g s  6 5  B a c o n  a n d  F r i e d  E g g s  6 5

PRESERVED F R U I T S ,  M A R M A L A D E ,  J A M S  O R  J E L L I E S  2 5
(IN INDIVIDUAL JARS)

P I N E A P P L E  R A S P B E R R I E S  C H E R  R I ES S T R A W B E R R I E S
BRA MBLEBERRY J E L L Y  O U  INCE J E L L Y  C R A B A P P L E  J E L L Y

S T R AW B E R RY J A M  R A S P B E R R Y  J A M
O R A N G E  O R  G R A P E F R U I T  M A R M A L A D E

TOAST 1 5

1 L  E .  7 - 8  1 - 8 - 2 7 . V .

P R E S E R V E D  F I G S  3 5

I N D I V I D U A L  C A N A D I A N  C O M B  O R  S T R A I N E D  H O N E Y  2 5

BREAD A N D  B U T T E R  S E R V I C E  P E R  P E R S O N

I NG M A Y  B E  H A D  O N  A P P L I C AT I O N  T O  D I N I N G  C A R  S T E W A R D

HOT B R O W N  O R  W H I T E  R O L L S  1 5
W H I T E ,  B R O W N  A N D  R A I S I N  B R E A D  1 0

RY- K R I S P H E A L T H  B R E A D  1 0

CHEESE W I T H  CRACKERS 2 5
C A N A D I A N  C H E D D A R  L O A F  " M A C L A R E N • S '  I M P E R I A L

S W I S S  " G R U Y E R E "  K R A F T  F R E N C H  R O Q U E F O R T

TEA, C O F F E E ,  E T C .
C O F F E E .  P O T  2 0  ( S E R V E D  W I T H  H O T  M I L K  O R  C R E A M )  T E A ,  P O T  2 0

I N S T A N T  P O S T U M  2 0  C O C O A .  P O T  2 5
I N D I V I D U A L  S E A L E D  B O T T L E  M I L K  1 5  " H O R L 1 C K • S  M A L T E D  M I L K "  2 0

N E S T L E S  • M I L K  F O O D  2 5
I C E D  C O F F E E  2 5  I C E D  T E A  2 5

FOR B O T T L E D  A N D  O T H E R  B E V E R A G E S  S E E  S P E C I A L  L I S T

W A I T E R S  A R E  F O R B I D D E N  T O  A C C E P T  O R  S E R V E  V E R B A L  O R D E R S
PASSENGERS A R E  R E Q U E S T E D  T O  I N S P E C T  M E A L  C H E C K  B E F O R E  M A K I N G  P A Y M E N T.  A N D  I N
CASE O F  A N Y  O V E R C H A R G E  O R  U N S AT I S FA C T O R Y  S E R V I C E .  R E P O R T  T H E  M A T T E R  T O  T H E
S T E WA R D  I N  C H A R G E  O F  C A R  O R  T O

W.  A .  C O O P E R
M A N A G E R

S L E E P I N G .  D I N I N G .  P A R L O R  C A R S .
R E S TA U R A N T S  A N D  N E W S  S E R V I C E .

M O N T R E A L



The Chateau St. Louis
I N  1620, on the h i l l  where the Chateau Frontenac now stands,in the  c i ty  o f  Quebec, Champlain began to  bu i ld  a  t iny  fort,

which was la te r  cal led f o r t  St .  Lou is  a f te r  Louis  t h e  Just,
then King of  France. C h a m p l a i n  bui l t  a larger fort  on the same
site i n  1626. T h e  Engl ish took  Quebec i n  1629, a n d  th is  f o r t
was t h e  headquarters o f  S i r  Dav id  K i r k e  un t i l  1632, when  the
Treaty o f  St. Germain-en-Laye restored Quebec to  the French.
In 1633 Champla in  aga in  became Governor  o f  N e w  France,
living i n  For t  St. Louis  un t i l  h is death inside i ts  wal ls i n  1635.
The n e x t  yea r  Montmagny,  h i s  successor, r e b u i l t  t h e  f o r t  o f
stone, and in 1647 the f irst Chateau St. Louis was erected wi th in
the new walls.

One a f te r  another, the Governors o f  New France came to  dwel l
in the  l i t t le  Chateau, and  un t i l  the  Engl ish regime began, th is
was the centre o f  the official a n d  social  l i fe o f  French America.
Laval, Jo l l ie t ,  Marquet te ,  LaSal le,  d ' I be rv i l l e  a n d  a  hundred
other g rea t  f igures o f  those days  o f  romance passed i n  a n d
out i ts  doors. I n  the ma in  hal l  i n  1690 the aged bu t  s t i l l  f iery
Frontenac to ld  Phipp 's  envoy who  came w i t h  t he  demand f o r
the surrender o f  Quebec that  the guns o f  For t  St.  Louis would
answer his master.

Frontenac commenced to rebuild the fort in 1693 and the Chateau
in the  fol lowing year,  adding t o  i t  a  second story  and a  wing.
This second Chateau St. Louis was completed in 1700, two years
aftee Frontenac's death. S o m e  years l a t e r  ano ther  w ing was
built, and except fo r  minor  repairs, the  Chateau remained as i t
was un t i l  the  Engl ish took  permanent possession o f  Quebec i n
1759. M u r r a y  repaired i t  i n  1764 and occupied i t  f o r  the  res t
of his term as Governor. I t  was fur ther  restored in  1786, and in
1811 a  th i rd  s tory  was added. T h e n  i t  became known as the
New Chateau t o  dist inguish i t  f r om  Ha ld imand  Castle, wh i ch
had been bu i l t  i n  1784 on  a  site quite close to  i t .  I n  January,
1834, the Chateau St. Louis was destroyed by fire. L o r d  Durham
levelled its ruins in 1838 and on the edge of the rock bui l t  a prom-
enade wh ich  was afterwards incorporated i n  Duffe r in  Terrace.

In 1892, o n  t h e  h i l l  where  Champlain b u i l t  h i s  t i n y  f o r t  t w o
hundred a n d  seventy- two years  before,  t h e  Canadian Paci f ic
built the  Chateau Frontenac i n  a  charming o ld  French style i n
keeping w i t h  t h e  g lor ious t rad i t ions o f  t h e  s i te .  T o d a y  t h e
Chateau Frontenac i s  many  t imes as  large as  then, b u t  there
still l ingers about  i t s  lovely rooms and  hal ls  t h e  memories o f
the lords and ladies of  the Chateau St. Louis.


