
Mount Eisenhower

North o f  the Canadian Pacific main line and visible from the highway that links
Banff and Lake Louise is a  mighty monument. Known for  many years as Castle
Mountain, eight miles long and 9 ,890 feet  a t  its highest peak, this towering
landmark is Canada's tribute to General o f  the Armies Dwight D. Eisenhower,
G.C.B. Just  as the likeness of  the up-thrust peak to the turrets and battlements
of medieval mil i tary architecture led to its original name, the four-square rugged
quality o f  the great  mountain inevitably suggested itself as a fitt ing emblem o f
the grea t  military leader and President o f  the United States the people of
Canada wished to honour.

C h a t e a u  L a k e  L o u i s e



Assiette Parisienne

Celery and Olives F r u i t  Supreme au Sherry
JUICES: B l e n d e d  T o m a t o  G r a p e

*
Potage Flamande

(Cabbage, Leek a n d  Potato)
*

Poached Steak of Chicken Halibut, Egg Sauce
Fried Ham and Eggs, American

Deep Fried Fresh Nova Scotia Scallops, Tartare Sauce
Fresh Leg of Alberta Pork, Apple Compote

Roast Stuffed Tom Turkey, Cranberry Sauce

Bowl of Tossed Garden Greens with Ham Julienne, French Dressing
Chicken and Celery Salad, Mayonnaise

Cold Roast Beef and Ham, Waldorf Salad

TEA

e4e i '4  S t t e c i a i

EDItATATIUSI
T a b l e  4 1 1 1 4 1 t 0

*
Mixed Garden Greens

COFFEE

Consomme Royale

Fresh Buttered Broccoli G l a z e d  Onions
POTATOES: P a r s l e y  W h i p p e d  S a r a t o g a

*

Cottage Cream Pie C o u p e  Printaniere T a r t l e t  Hollandaise

Compote of Fruit in Syrup F r e s h  Fruit in Season

FRENCH ICE CREAM: V a n i l l a  S t r a w b e r r y  B u t t e r e d  Pecan
CHEESE: M a c L a r e n s  Imperial D a n i s h  Blue

MILK

DINNER ROLLS $ 4 . 0 0

Charcoal Broiled New York  Cut Sir lo in Steak, Saratoga
Price includes Starter, Soup, Salad, Vegetable, Dessert and Beverage

20 minutes $ 5 . 5 0

The use of intoxicating liquor in Dining Booms and Public Booms in this Hotel is an offence
under Section 99 (a) of the Government Liquor Control Act of Alberta.



READY TO SERVE: R o a s t  Stuffed Tom Turkey, Cranberry Sauce 3.30
Fresh Leg of Alberta Pork, Apple Compote 3 30

HORS D'OEUVRES: F r e s h  Domestic Caviar 2.65 A n t i p a s t o  80
Imported Beluga Caviar  6.00 H o r s  d'Oeuvres Varies 2.00
Assorted Canapes 1.35 P i c k l e d  Mushrooms 60  R a d i s h e s  30

Imported Sardines 1.05 L o b s t e r  Cocktail 1.60 H a l f  Grapefruit 35
Sliced Smoked Salmon 1.05 B i s m a r c k  Herring 90 C e l e r y  and Olives 55
Imported Foie Gras 4.20 F r u i t  Cocktail 75 T e r r i n e  du Chef 2.10
JUICES: T o m a t o  35 G r a p e f r u i t  35 A p p l e  35 O r a n g e  35

Blended 35 V e g e t a b l e  35 P r u n e  35
SOUP: (Jo minutes) C r e a m  of Tomato 45 C h i c k e n  Broth with Rice 45
Potage Flamande 45 C o n s o m m e  Royale 45 J e l l i e d  Consomme 45
FISH: (20 minutes)

ENTREES: (20 minutes) R e d  Brand Sirloin Steak 3.50
Broiled Half Spring Chicken, Americaine 2.50

Grilled Lamb Chops (one) 1.50 (two) 2.75
Breaded Veal Cutlet, Holstein 2.30

COLD B U F F E T:  B a k e d  Canadian Ham, Printaniere 2.00
Assorted Cold Meats with Chicken 2.25

B.C. Salmon Steak, Cucumber and Tomato 1.60
Home Made Terrine of Foie Gras 1.75

Roast Prime Ribs of Beef, Potato Salad 3.25
VEGETABLES: C a u l i f l o w e r  4 0  B u t t e r e d  Carrots 40

June Peas 50 G r e e n  Beans 50
POTATOES: P a r s l e y  25 W h i p p e d  30 S a r a t o g a  35
SALADS: C h e f ' s  Salad 90 H e a r t  of Lettuce 55 W a l d o r f  75

Fruit Plate, Chateau 1.20 S l i c e d  Tomatoes 55 C h i c k e n  1.90
DRESSINGS: R a v i g o t t e  25 T h o u s a n d  Island 25 R u s s i a n  25
SWEETS: F r e n c h  Ice Cream with Cake 45 P e a c h  Melba 65

Rum Parfait 1.00 F r u i t  Sherbet 30
Cottage Cream Pie 30 C o u p e  Printaniere 65 T a r t l e t  Hollandaise 30
CHEESE: C a n a d i a n  Cheddar 40 O k a  45 B l a c k  Diamond 35
Domestic Gruyere 50 I m p o r t e d  Roquefort 65 I m p o r t e d  Gorgonzola 65

Individual Gruyere 50 R o c k y  Mountain Cream Cheese 40
McLaren's Imperial 45 E r m i t e  45

FRUITS: O r a n g e  or Raw Apple 15
Fruit in Season 55 S l i c e d  Orange 40

TEA 30

C e a r t e

Broiled B.C. Salmon Steak, Parsley Butter 1.45
Fresh Maritime Lobster, Newburg 2.50

Fried Digby Scallops, Tartar Sauce 1.65
Poached Supreme of Halibut, Butter Sauce 1.40

Sliced Banana with Cream 35
Compote of Fruit in Syrup 60

COFFEE 30 M I L K  20 R O L L S  25

DIETARY F O O D S  A R E  AVA I L A B L E

Portions are prepared for one person only.

•

Ten cents extra per portion for Room Service except for Tea, Coffee, Milk, Rolls.

DINNER July 11, 1954



C A N A D I A N  PACIF IC  H O T E L S
FROM SEA T O  SEA

The D igby  PinesH   D i g b y ,  N .S .
Lakeside Inn H   Y a r m o u t h ,  N.S.
Cornwallis Inn   K e n n / H i e ,  N.S.
The Algonquin + S t .  Andrews by-the-Sea, N.B.
McAdam Hotel   M c A d a m ,  N.B.
Chateau Frontenac Q u e b e c ,  Que.
Royal York  Hotel   T o r o n t o ,  Ont.
Devil's G a p  Lodge+   K e n o r a ,  Ont.
Royal A lexandra Hotel W i n n i p e g ,  Man.
Hotel Saskatchewan   R e g i n a ,  Sask.
Hotel Palliser C a l g a r y ,  Al ta.
Banff Springs Hote l t    B a n f f ,  Alta.
Chateau l o k e  Louiset L a k e  Louise, Al ta
Emerald Lake Cha le t t    F i e l d ,  B.C.
Empress Hotel   V i c t o r i a ,  B.C.

Hotel Vancouver   V a n c o u v e r ,  B.C.
(Operated b y  t h e  Vancouver  H o t e l  C o .  L im i t ed  o n
behalf o f  the Canad ian  Pacif ic Ra i lway  Company a n d
the Canad ian  Nat iona l  Railways.)

ilhese hotels ore open in the Summer only,


