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Prices shown subject to sales tax in States where applicable

$2.50
Iced Celery and Green Olives C h i l l e d  Tomato Juice

Canadian Pea Soup C o n s o m m e  ( H o t  o r  Jell ied)

SELECTIONS
Grilled Pacif ic Ha l ibu t  Steak, Mai t re d'Hotel

Roast Pr ime Ribs o f  Beef, Horse-radish
Pan-Broiled Lamb Chops w i t h  Jel ly

Cold Sliced Chicken w i t h  Potato Salad and Tomato Slices

Creamed o r  Parsley-Buttered New  Potatoes
Fresh Asparagus, Hollandaise o r  B u t t e r e d  Wax  Beans

INDIVIDUAL S A L A D  B O W L

Steamed Fru i t  Pudding, Custard Sauce D e e p - D i s h  Peach Pie F r u i t  Jelly wi th Crearn
Ice Cream w i t h  F ru i t  Cake

Canadian Cheddar Cheese w i t h  Biscui ts

Bread: W h i t e ,  Brown and Rais in R o l l s  ( H o t  o r  Cold)

*Tea * C o f f e e  C o c o a  P o s t u m  M i l k
( ICED I F  D E S I R E D )

SELECTIONS

Poached Br i t i sh  Columbia Salmon w i th  Egg Sauce

Savory Creamed Chicken and Ham on Crisp Toast

Fresh Toma to  Omelet

Boiled or  Creamed New Potatoes

Ice Cream w i t h  F r u i t  Cake

Bread. W h i t e ,  Brown and Raisin

*Tea * C o f f e e

$1.50

Cocoa
* ( I C E D  I F  D E S I R E D )

Buttered Wa x  Beans

Fresh Rhubarh P ie

Rolls (Hot  or  Cold)

Postum M i l k

It is with pleasure and pride that Nye call attention to the desire and willingness o f  a l l
our employees to give their utmost in service and special attention and they as well as
ourselves would appreciate your criticisms as well as your commendations.
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RELISHES
Iced C e l e r y.  3 5  A p p l e ,  G r a p e f r u i t  o r  To m a t o  Ju i ce .  2 5  G r e e n  O l i v e s .  3 5

Vegetab le  J n i c e  C o c k t a i l .  2 5  S l i c e d  To m a t o e s .  4 5
Green O n i o n s  a n d  R a d i s h e s .  1 5

SOUP
Canadian P e a  S o u p .  T u r e e n .  4 0  C u p .  2 5

Consomme ( H o t  o r  J e l l i e d )  C u p .  3 0

FISH
Poached B .  C .  S a l m o n  w i t h  E g g  Sauce.  1 . 0 0

Gr i l l ed  Pac i f i c '  H a l i b u t  S t e a k ,  M a i t r e  d ' H o t e l ,  1 . 0 0

STEAKS, ENTREES AND ROASTS
Single S i r l o i n  S t e a k ,  G r i l l e d  t o  O r d e r ,  2 . 5 0

Savory  C r e a m e d  C h i c k e n  a n d  H a m  o n  To a s t ,  1 . 0 0
Gr i l l ed  L a m b  C h o p s  w i t h  J e l l y ,  ( 1 )  8 0  ( 2 )  1 . 5 0

Roast P r i m e  R i b s  o f  Bee f .  Ho rse - rad i sh .  1 . 2 0

EGGS AND OMELETS
Eggs: B o i l e d  o r  F r i e d .  ( 1 )  2 5  ( 2 )  4 5  S c r a m b l e d ,  45  P o a c h e d  o n  To a s t .  ( 2 )  6 5

Omele ts :  P l a i n .  5 0  J e l l y ,  To m a t o .  M u s h r o o m  o r  Span i sh .  7 5

Boi led o r  C reamed  N e w  Po ta toes .  2 0
Fresh Aspa ragus .  4 0

Bol ls  ( H o t  o r  ( ' o l d ) .  I S

mai l ing ,  m a y  be  h a d  o n  a p p l i c a t i o n  t o  d i n i n g  c a r  s teward .

VEGETABLES

BREAD A N D  ROLLS

Hashed B r o w n e d  Po ta toes ,  3 0
Wa x  Beans.  3 ) )

COLD DISHES
Impor ted Sard ines .  6 0  A s s o r t e d  Cu ts .  1 . 0 0  S l i c e d  C h i c k e n ,  1 . 0 0

W i t h  P o t a t o  S a l a d  1 0  c e n t s  e x t r a )

SALADS I N  I N D I V I D U A L  B O W L - W I T H  FRENCH  O R  M AY O N N A I S E  DRESS/NC
t:.rilmon. S 5  C h i c k e n .  1 . 0 0  C o m h i n a t i O n .  7 0  A s s o r t e d  F r u i t .  8 6

DESSERTS
Fresh R h u b a r b  o r  Deep-D ish  P e a c h  P i c .  2 5  w i t h  I c e  C r e a m ,  4 0

Steamed F r u i t  P u d d i n g ,  C u s t a r d  Sauce ,  2 5  F r u i t  J e l l y  w i t h  C r e a m .  2 5
Ice C r e a m .  3 0  w i t h  F r u i t  Cake .  3 5

C A N A D I A N  C H E D D A R  C H E E S E  W I T H  B I S C U I T S .  4 0

Toas i  211 B r e a d :  W h i t e .  B r o w n  o r  R a i s i n .  I n

TEA, COFFEE, ETC.
*Coffee.  p o t  2 .5  * T e a .  p o t  2 5  C o c o a .  p o t  2 5

Ins tan t  P o s t u m .  2 5  I n d i v i d u a l  M i l k .  2 0
* * ( I C E D  I r  D E C I R P O o

In addition to selections shown on the Children's Menu, half portions will be served to
children under 12 years of age i f  ordered on special meal check.

J. L. Sugden. Manager. Sleeping, Dining and Parlor Cars. Montreal.



Banff Springs Hotel
Mountain empire o f  snow-crowned peaks and massive-
shouldered ranges t h a t ' s  Banff, in the heart o f
Canadian Rockies, North America's mile-high mountain
resort in one o f  the world's most impressive settings. Here,
in a highland val ley tempered by  the rushing Bow River,
lined b y  forest-green slopes, is baronial Banff  Springs
Hotel and the colourful l itt le mountain town that has
grown up beside it.
Golf  on picturesque fairways and velvet greens
fishing m o u n t a i n  climbing, trai l  r iding and hiking

tennis on fast courts s w i m m i n g  in warm
sulphur and fresh water pools B a n f f  offers you al l
these outdoor activities, in an atmosphere found only on
the roof  o f  the world, in an unsurpassed setting. A t  Banff
Springs Hotel you will enjoy dining to  fine orchestral music
in famous dining-rooms c h a m b e r  music in the Mount
Stephen Hall d a n c i n g  in the spacious ballroom
deep, restful, healthful sleep in your attractive guest room.
Feature attractions each summer normally include: Indian
Days a t  Banff, Annual Trail Rides, Sky Line Trail Hikers
Camp, Go l f  Competitions and the Banff  School o f  Fine Arts.

THE SLEEPING CAR CONDUCTOR WILL WIRE AHEAD, WITHOUT CHARGE,
TO ANY CANAD/AN PACIFIC HOTEL FOR YOUR RESERVATIONS,

S PA N S  T H E  W O R L D


