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LUNCHEON
TABLE d'HOTE

Spring Onions and Radishes
Tomato, Apple or Grapefruit Juice

&Limon Flakes, Victor

Pacific Clam Chowder
Celery Bouillon

Baked Fresh Ling Cod, Portugaise
Mineed Ham Omelette

Fried Sweetbread Cutlets with Creamed Mushroom
Sauce

Banff Springs Fruit Plate with Cottage Cream Cheese,
Orange Dressing

Roast Alberta Lamb, Mint Sauce
Cold Roast Beef with Potato Salad, Quartered Tomatoes
Mayonnaise of Chicken Garnished with Egg &  Tomato

Boiled Celery Chard, English Fashion
Stewed Tomatoes

Potatoes Persilee, Boiled or Mashed

Pineapple Pie G r a p e  Nut Cup Custard
Coupe Pear Helene

Stewed Cherries
Ermite, Roquefort, Trappist-Oka, Gouda, Canadian

Rocky Mountain Cream and Swiss Cheese

Tea C o f f e e  B u t t e r m i l k  M i l k
French Bread $ 1 . 7 5

Announcements
DINNER MUSIC
Foyer, Alhambra Dining Room and Fairholme

Dining Room from 7.30 to 8.30 p.m.
EVENING MUSICALE

in the Mount Stephen Hal l  a t  9.00 o'clock
Misg Genevieve Carey and her Vancouver Tr io

featuring Miss Audrey Farnell, Soprano
DANCING

in the Ballroom, 10 p.m. to 12 midnight
(excepting Sunday) featuring

Moxie Whitney and his Orchestra
THE TAVERN

is situated on the Terrace Floor.
Hours: 10 a.m. to 10 p.m.

the Alhar

is open
Breakfast -
Luncheon
Dinner - -

Tairholi

Breakfast -
Luncheon -
Dinner - -
Room Serv
from 7.30

Ii



LUNCHEON
HORS D'OEUVRES

Radishes 25 Q u e e n  or Stuffed Olives 50 F r u i t  Cocktail 70 G r e e n  Onions 25
Celery 35 M i x e d  Pickles 30 S l i c e d  Smoked Salmon 80 C r a b m e a t  Cocktail 1.25

Anchovies Canape 90 F r e s h  Domestic Caviar .2.25 A n t i p a s t o  80 S t u f f e d  Celery 80
Stuffed Eggs, Moscovite 1.2..5 G r a p e f r u i t  Supreme 70

Pate de Foie Gras, Domestic 1.00 A s s o r t e d  Canapes 1.00
JUICES: Tomato, Grapefruit, Vegetable, Orange, Apple, Prune 30

SOUP
Pacific Clam Chowder 35 C e l e r y  Bouillon 35

Cream of Tomato, Croutons 40 C h i c k e n  Broth 35
FISH

(drilled Salmon Steak, Hoteliere 1.10, 15 mitts. F i l e t  of Pickerel Saute, Meuniere 1.25, 15 niins
Broiled Cod Steak with Sliced Cucumber 1.00, 15 mitts.

Baked Fresh Ling Cod, Portugaise 1.00
ENTREES To  O r d e r  - 2 0  minutes

Tenderloin Steak 2.25 R e d  Brand Single Sirloin Steak 2.00 L a m b  Chops (one) 75, (two) 1.40
Sweetbread Saute in Cocotte 1.05 H a l f  Grilled Chicken, Provencal 1.85-

Grilled Mushrooms with Bacon 1.85
inbra 'D in ing  F r i e d  Sweetbread Cutlets with Creamed Mushroom Sauce 1.65
.00rn R o a s t  Alberta Lamb, Mint Sauce 1.50
as fo l lows:

8.00 to 10.30
12.30 to 2.30

• 6.30 to 9.00

TIC V in ins
•00111

7.30 to 10,00
12.00 to 2.00
6.00 to 8.30

ice is available
a.m. t o  m i d -
light

COLD SELECTIONS
Cold B.C. Salmon with Sliced Cucumbers and Tomatoes, Potato Salad 1.40

Cold Roast Lamb, Potato Salad 1.15 H a m  and Turkey, Lettuce and Tomato Salad 1.50
Cold Roast Beef with Sliced Tomato, Mixed Pickles 1.40

Whole Cold Lobster, Garnished with Egg and Tomato 3.00

BA NFF SPRINGS  SPECIAL
CURRY OF SHRIMPS WITH RICE

in Chafing Dish, Chipped Potatoes
$2.50

VEGETABLES
Boiled Celery Chard, English Fashion 35 S t e w e d  Tomatoes 35
POTATOES: N e w  30, Boiled 20, Mashed 25, French Fried 35, Saute 30

SANDWICHES
Chicken 75 L e t t u c e  and Tomato 45 H a m  60

SALADS
Lobster 2.00 C h i c k e n  1.75 L e t t u c e  and Tomato 60 F r u i t  65

SWEETS
Pineapple Pie 25 C o u p e  Pear Helene 50

Cup Custard 25 F r u i t  Jelly 25 F r u i t  Tartlet 25
Parfait Creme de Menthe 50 F r u i t  Sundae 50

ICE CREAM;  Vanil la, Maple Walnut, Strawberry, Tutt i  Fruiti 40
FRUITS

Banana 25 O r a n g e  or Raw Apple 15 C o m p o t e  of Stewed Fruit 50
Half Grapefruit 35 S t e w e d  Cherries 50

CHEESE
Ermite 50 R o q u e f o r t  50 Tr a p p i s t - O k a  40 R o c k y  Mountain 35 S w i s s  40

Gouda 50 C a n a d i a n  Loaf 30 C a n a d i a n  30 B l a c k  Diamond 30
TEA, COFFEE, MILK,  ETC.

Tea or Coffee 25 D e m i  Tasse 15; with Cream 20 P o s t u m  30
Individual Bottle Milk 15 B u t t e r m i l k  15 M a l t e d  Mi lk 30 B r e a d  15

Portions are prepared for one person only

BANFF SPRINGS HOTEL -- IN BANFF NATIONAL PARK

20 nuns

Club 1.00 C o l d  Roast Beef 65

Toast 20

Friday, July 23rd, 1948



L O V E L Y  L A K E  L O U I S 1 • 1

Your Host  Across Canada
C A N A D I A N  P A C I F I C  H O T E L S

Hotels of Beauty and Efficiency -  - Noted for Comfort,
Service and Cuisine at Moderate Rates

t T H E  D I G B Y  P I N E S    D i g b y ,
t L A K E S I D E  I N N    Y a r m o u t h ,  N . S .

C O R N W A L L I S  I N N    K e n t v i l l e ,  N . S .

f r u  E ALGONQUIN S t  Andrews-by-the Sea, N.B.
MCA DAM HOTEL   N I V A d a M ,  N.B.
C H A T E A U  F R O N T E N A C   Q u e b e c ,  Q u e .
ROYAL YoRK HorEt. T o r o n t o ,  Ont.

tDEviL's GAP LODGE   K e n o r a ,  Ont.
R O Y A L  A L E X A N D R A  H O T E I    W i n n i p e g ,  M a n .
1 1 0 T E L  S A S K A T C H E W A N    R e g i n a ,  S a s k .
H O T E L  P A L L I S E R    C a l g a r y ,  A l t a .

tBANEF SPRINGS HOTEI  B a n f f ,  Alta.
tCHATEAU LAKE LOITISF  L a k e  Louise, Alta.
tEMERALD LAKE CHALET   F i e l d ,  B.C.

E M P R E S S  H O T E L    V i c t o r i a ,  B . C .

H O T E L  V A N C O U V E R

[Operated by the ‘'ancouver Hotel Co. Limited on behalf of the
Canadian Pacific Railway Comintny and the Canadian National
Railways.]

Thexe holel.r are open in The Summer only

Vancouver, B.C.


