
BANQUET MENUS
Ever since the first tents where pitched on the banks of the majestic Lac Beauvert this site was claimed a grand meeting place.

 Over 100 years have passed and people from all around the globe come to play, work and be 
inspired by the beauty of The Jasper Park Lodge.

The Fairmont Jasper Park Lodge offers the chance to conduct business amid breathtaking scenic beauty of the Canadian Rockies 
While you are here you may also enjoy our wide range of amenities and activities conducted on site.

A historical meeting site, The Fairmont Jasper Park Lodge can satisfy the needs of the most demanding 
conference planner. Discover 17 rooms and halls, together with more than  26,000 square feet of versatile

 function and exhibit space and another 7000 square feet of outdoor function space.

With pride we present these menus created by our talented Chefs from across Canada and around the world. The diverse cuisine, fine 
wines, and attentive, personalized service will ensure that your functions are marked by 

gracious hospitality that reflects the quality of Fairmont Hotels and Resorts.

“It is our pleasure to offer you custom menus, featuring local, organic and sustainable ingredients as well as healthy options from our 
Fairmont Lifestyle Cuisine program. Our Conference Services & Catering Managers would be pleased to provide you with further 

information on these selections.”

“Fairmont is committed to your health and well-being by preparing all cuisine without artificial trans-fat”

“Created using fresh and nutritionally balanced ingredients, Fairmont Lifestyle Cuisine dishes contribute to optimal
 health and wellness.”

Culinary Philosophy

Driven by passion and inspired by our nations diversity. Showcasing Alberta’s products, while focusing 
on the health and wellness of our guest

EXECUTIVE CHEF: Derek Ingraham



Breakfast Buffet
Minimum breakfast buffet is 30 people or a surcharge of $100. will apply

Fairmont Continental  20. 			   100% pure squeezed orange, grapefruit & apple juice
						      Assorted Mini Muffins & Danishes 
						M      ini Chocolate & Classic Croissants, Sliced Fresh Breakfast Breads

						      whipped butter, marmalade & fruit preserves
						      Freshly brewed regular & decaffeinated coffee, 
						      Fairmont Signature Teas

Fairmont Spa Continental  23.			   100% pure squeezed orange, grapefruit & pomegranate juice
						      Strawberry Banana Smoothies

						      Low Fat & Flax Seed Muffins

						      Cottage Cheese & Low Fat Yogurt Bar to include:
						      house granola, fresh berries, dried fruit, yogurt, skim milk
						      display of fresh sliced fruits & berries
						      assorted individual fruit yogurts, grapefruit halves
						      Freshly brewed regular & decaffeinated coffee
						      Fairmont Health & Wellness Teas

Athabasca Deluxe Continental  23.		  100% pure squeezed orange, apple & grapefruit juice
						      Assorted Muffins, Chocolate & Classic Croissants

						D      anishes & Sliced Breakfast Breads

						      whipped butter, marmalade & fruit preserves
						      Assorted Bagels & flavored cream cheeses
					     	A ssorted Dry Cereals & Granola with 2% & skim milk
						      Platters of Fresh Sliced Fruit 
						      Individual Assorted Flavored Yogurts

						      Freshly brewed regular & decaffeinated coffee
						      Fairmont Signature Teas

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Working Breakfast
Minimum breakfast buffet is 30 people or a surcharge of $100. will apply

Milligan Manor Breakfast Buffet  27.			   100% pure squeezed orange, apple & grapefruit juice
							       Assorted Muffins, Chocolate & Classic Croissants

							D       anishes & Sliced Breakfast Breads

							       sweet butter, marmalade & fruit preserves
						      	 Platters of Fresh Sliced Fruit 
							       Individual Assorted Flavoured Yogurts

Choose One of The Following:			   Scrambled Eggs with Alberta cheddar & chives

							       Scrambled Egg Breakfast Wrap with Valbella chicken apple 
							       sausage, sautéed peppers & jack cheese

						      	E gg White Frittata with spinach, pimento & 
							       shiitake mushroom, balsamic drizzle

		  					     Freshly brewed regular & decaffeinated coffee
							       Fairmont Signature Teas

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Breakfast Buffet
Minimum breakfast buffet is 30 people or a surcharge of $100. will apply

Stanley Thompson Breakfast Buffet  33.		
				  
				    100% pure squeezed orange, apple & grapefruit juice
				    Assorted Muffins, Chocolate & Classic Croissants

				D    anishes & Sliced Breakfast Breads

				    whipped butter, marmalade & fruit preserves
				    Assorted Bagels & flavoured cream cheeses
				    Assorted Dry Cereals & Granola with 2% & skim milk
			   	 Platters of Fresh Sliced Fruit 
				    Individual Assorted Flavoured Yogurts

Choice of Two:			   Scrambled Eggs with Alberta cheddar cheese & scallions
			   	S crambled Eggs with mushrooms & Asiago cheese
				    Buttermilk Pancakes, 100% pure maple syrup
				    Waffles with whipped cream, berry compote & maple syrup
				    Grand Marnier French Toast, maple syrup
			   	E gg White Frittata with spinach, pimentos & shiitake mushrooms
				    Whole Wheat Waffles, blueberry syrup
				    Mushroom, Tomato, Basil & Asiago Cheese Quiche

				    Saskatoon Berry Pancakes, maple syrup
			   	S teel-cut Oatmeal, cinnamon, brown sugar & raisins
				    Traditional Eggs Benedict, Canadian back bacon & hollandaise (add $2 pp)
				    Jasper Park Lodge Eggs Benedict, air dried buffalo, tarragon hollandaise  (add $4 pp)

Choice of Two			   Hickory Smoked Bacon

				T    raditional Breakfast Sausage

				V    albella Chicken Apple Sausage

				S    askatoon Berry & Turkey Sausage

				M    aple Glazed Alberta Ham

				    Brome Lake Duck Sausage

				T    urkey Bacon

Choice of One:			   Shredded Hash Browns with scallions
				    Roasted Sweet Potatoes with sautéed peppers
				    Wedge Cut Potatoes with caramelized onion
				    Diced Hash Browns with sea salt & herbs

				    Freshly brewed regular & decaffeinated coffee
				    Fairmont Signature Teas

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Breakfast Buffet Enhancements

Bagels & Cream Cheese

assorted bagels with smoked salmon, 
berry & plain cream cheeses
$4 per person

Healthy Yogurt Parfaits

organic granola, flavoured yogurts 
& seasonal berries
$5 per person

Smoked Salmon Platter

sliced British Columbia salmon, 
with cream cheese, capers,
red onions & lemon
$7 per person

European Style Breakfast Platter

sliced local Valbella meats & Canadian cheeses
$7 per person

Breakfast Croissant Egg Sandwich

black forest ham, scrambled eggs & cheddar cheese 
on house baked croissant
$6 per person

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.

Traditional Eggs Benedict

poached eggs, Canadian back bacon, hollandaise, 
toasted English muffin
$6 per person

Jasper Park Lodge Wild Game Eggs Benedict

poached eggs, air dried buffalo, tarragon hollandaise, 
toasted English muffin
$8 per person

Made to Order Waffle Station

whipped cream, Lethbridge strawberry compote, blueberry syrup
chocolate shavings, Canadian maple whiskey bananas
$8 per person

Made to Order Egg Station

whole eggs, Alberta cheddar, scallions, Valbella chicken sausage, 
ham, peppers, tomatoes, wild mushrooms, smoked salmon
egg whites & egg beaters available on request
$8 per person 



Plated Breakfast Selections
Golfers Breakfast  29.				    100% pure squeezed orange, apple & grapefruit juice
						      Baskets of Mini Muffins, Danishes & Croissants

						      whipped butter, marmalade & fruit preserves
						      Individual Plated Fruit & Berries

						      Scrambled Alberta Eggs with cheddar cheese & chives
						      Hickory Smoked Bacon

						      Breakfast Sausage

						      Hash Brown Potatoes with sea salt & fresh herbs
						      Roasted tomatoes, fresh herbs & Sylvan Star gouda
						      Freshly brewed regular & decaffeinated coffee
						      Fairmont Signature Teas

Fairmont Spa Breakfast  31.			   100% pure squeezed orange, apple & grapefruit juice
						      Baskets of Low Fat Mini Muffins & Fruit Flavoured Breakfast Breads

						      whipped butter, marmalade & fruit preserves
				    		  Breakfast Parfait with organic granola, yogurt & seasonal berries
				    		E  gg White Frittata, baby spinach, shiitake mushroom, pimento 
						      Baked Sweet Potato Hash, chicken apple sausage, grilled asparagus
						      Freshly brewed regular & decaffeinated coffee
						      Fairmont Signature Teas

Mountain Hikers Hearty Breakfast  39.		 100% pure squeezed orange, apple & grapefruit juice
						      Baskets of Mini Muffins, Danishes & Croissants

						      whipped butter, marmalade & fruit preserves
						      Individual Bowls of Steel-cut Oatmeal brown sugar, raisins  & 
						      toasted almonds
						      4oz Spring Creek Strip Loin Fillet, poached egg on corn beef hash
						      béarnaise sauce, sautéed mushrooms, grilled asparagus
						      Freshly brewed regular & decaffeinated coffee
						      Fairmont Signature Teas

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Meeting Break Enhancements
Morning Starters		  Assorted freshly baked muffins			   $3 each
				    Assorted freshly baked Danishes			   $3 each
				    Freshly baked classic & chocolate croissant	 $3 each
				    Freshly baked scones with lemon curd		  $3 each
				    & Devonshire cream				  
				    Whole fresh fruit				    $3 per person
				    Individual assorted fruit yogurts			   $3 per person
				    Individual granola & yogurt parfait		  $4 per person
				    Warm cinnamon sticky buns with fondant glaze	 $5 each
				    Sliced fresh fruit & seasonal berries		  $5 per person

Afternoon Energy		  Granola bars					     $2 each
				    Assorted freshly baked “mountain size” cookies	 $3 each
				    House made brownies & blondies		  $3 each
				    Regular & butterscotch rice krispie squares	 $3 each		
				    Assorted chocolate bars				    $3 each
				    Chocolate dipped strawberries			   $3 each
				    Vegetable crudités, sun dried tomato pesto aioli	 $3 per person
				    Assorted mini pastries (2pcs pp)			   $3 per person
				    Assorted Miss Vicky potato chips			  $3 each
				    Individual pretzels				    $3 each
				    Bags of trail mix					    $3 each
				    Warm jumbo salted pretzels			   $4 each			 
				    Corn tortillas & salsa				    $15 basket
				    Popcorn wagon (1 kernel bag– 20ppl)		  $60 bag

Beverages			   Freshly brewed regular & decaffeinated coffee, 
				    Fairmont Signature Teas				    $4 per person
				    Assorted juice bottles (orange, grapefruit, apple)	 $4 each
				    Assorted soft drinks				    $4 each
				    Bottled water					     $4 each	
				    Hot cocoa (whipped cream, chocolate shavings)	 $4 each
				    Iced tea & lemonade				    $4 each
				    Assorted flavored Powerade			   $5 each
				    Sparkling water					     $5 each
				    Regular & sugar free Red Bull			   $7 each
				  

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Themed Meeting Breaks

Build Your own Trail Mix  10.			   Yogurt covered raisins, mixed nuts, dried cranberries,
						      M&Ms, dried apricots,
						      Pretzels, coconut, sunflower seeds & dried mango
						      Freshly brewed regular & decaffeinated coffee 
						      Fairmont Signature Teas

The Fitzhugh’s Break  12.			   Baskets of mini muffins, Danishes, croissants
						      Warm sticky cinnamon buns with fondant glaze
						      Maple pecan twists
						      Jasper’s own “Rocky Mountain Roasters” coffee 
						      Fairmont Signature Teas

The Fairmont Spa Break  12.			   Sliced fresh fruit
						      Individual fruit yogurts
						      House made granola bars
 						      Freshly brewed regular & decaffeinated coffee 
						      Fairmont Signature Health & Wellness Teas

The Fitness Break  12. 				    Energy & granola bars
						      Market fresh vegetables, pomegranate yogurt dip
						      Whole apples, oranges & bananas
						      Assorted Powerade & vitamin water

Marmot Basin Skiers Break  12.			   House made hot chocolate, chocolate shavings & whipped cream
						      Assorted almond macaroons
						      House made cranberry biscotti
						      Freshly brewed regular & decaffeinated coffee 
						      Fairmont Signature Teas

Milk & Cookie Break  12.			   Pastry Chef’s display of freshly baked cookies including:
						      Double dipped chocolate chip, white chocolate macadamia, 
						      Oatmeal raisin, white chocolate cranberry & butter cookies
						      Individual white & chocolate milk
						      Freshly brewed regular & decaffeinated coffee 
						      Fairmont Signature Teas

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Jasper Park Lodge Brunch  42.
   
Minimum brunch buffet is 50 people or a surcharge of $150 will apply

			   100% pure squeezed orange, apple & grapefruit juice
			   Arrangement of Artesian Rolls & Sliced Breads

			   Sweet Potato Bisque

			   Selection of Buttery Croissants, Mini Danishes, Mini Muffins & Bagels

			   Sliced Breads for Toasting, flavoured cream cheese, jams & preserves
		
			   Champagne Flutes of Granola, yogurt & fresh berries
			   Platter of Sliced Assorted Melons, pineapple & watermelon, berry garnish
		
			   Hearts of Romaine Greens, tomatoes, cucumbers, Asiago, croutons & assorted dressings
			   Tri Color Pasta Salad, fresh oregano, olives, sun dried tomato pesto
			   Marinated Mushroom Salad, Sylvan Star gouda, roasted shallot vinaigrette
		  	A sparagus & Crab Salad, blood orange vinaigrette
			   Boards of Assorted Cheeses, grapes, crostini, dried fruits & berries
			   Platter of Sliced Tomatoes, boconcini & fresh basil

		  	M ade to Order Egg Station, organic eggs, smoked chicken, smoked salmon, bacon, 
			   spinach, green onions, tomatoes, mushrooms, cheddar cheese, blue cheese
			   whole & liquid eggs, egg beaters, egg whites
			   Traditional Breakfast Sausage & Smoked Bacon

			   Grand Marnier Brioche French Toast, maple syrup
			   Traditional Eggs Benedict, hollandaise sauce
		
			   Rosemary & Garlic Roasted Fingerling Potatoes

			   Medley of Assorted Seasonal Vegetables

		  	H erb Crusted Halibut Fillet, carrot chardonnay sauce
			   Four Cheese Ravioli, parmesan cheese, diced tomatoes, chives
		  	 Carved Coffee Crusted Alberta Beef Strip Loin, au jus
		
			M   ilk Chocolate Fountains

			A   ssorted Cubed Fruit, Brownies, Blondies & Rice Krispy Squares

 			   Classic Carrot Cake, Winter Berry Brulé Tart, Devils Food Cake, Lemon Meringue Pie

			S   askatoon Berry Bread Pudding, Sugar Cookies & Seasonal Mousse Parfaits

			   Freshly brewed regular & decaffeinated coffee 
			   Fairmont Signature Teas

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Fairmont Jasper Park Lodge Lunch Buffets 
Minimum lunch buffet is 35 people or a surcharge of $125. will apply
	

Lac Beauvert Soup & 		  Chefs Soup Selection, good hearth & white split buns

Sandwich Buffet   33.	 	
					     Baskets of Crisp Romaine Hearts, cherry tomatoes, cucumber rounds,
					     Asiago cheese, bacon bits, raspberry vinaigrette, balsamic vinaigrette, caesar dressing
					     Potato & Arugula Salad, crisp bacon & tarragon vinaigrette
	  				    Penne Pasta Salad, roasted tomatoes, basil & black olive vinaigrette
					     Country Style Coleslaw, fireweed honey dressing
				  
					     Carved Spring Creek Roast Beef, Alberta cheddar cheese, horseradish aioli, 
					     leaf lettuce, sliced tomatoes & shaved red onion on baguette
					     Alberta Free Range Chicken Salad, fresh grapes, apple, citrus aioli, arugula & 		
					     sliced tomato on French round
					     Tuna Salad, cilantro, tomatoes & lime avocado aioli on focaccia round
					     Grilled Portabella, peppers, zucchini & red onion, hummus spread on ciabatta

	  				    Assortment of mini pastries, cookies & brownies
					     Freshly brewed regular & decaffeinated coffee
					     Fairmont Signature Teas

The Valley of 			   Sudo Farms Squash Soup , miso & ginger

the 5 “Wraps” Buffet  33.				  
					     Crisp Romaine Hearts, garlic croutons, Asiago cheese, bacon bits, cherry tomatoes
					     selection of house made dressings, caesar, balsamic & buttermilk ranch
					     Hearty 5 Bean Salad cilantro vinaigrette 
					     Roasted Squash & Arugula Salad, tarragon vinaigrette
					     Vegetable Crudités, sun dried tomato aioli

 		  			   Grilled Chicken, arugula, red grapes, citrus spread, diced celery, apples & walnuts
					     Shaved Alberta Beef, cave aged gruyere, wild mushroom aioli, 
					     caramelized onion, hot house tomato, lettuce & horseradish essence
					     Sliced Turkey, roasted squash, spiced apple aioli, cranberry preserve, 
					     smoked gouda, tomato & crisp lettuce
					     Tuna & Fennel Salad, yuzu aioli, coriander, hot house tomatoes
					     Grilled Portobello, red onion & peppers, watercress, 
					     Fairwinds Farm goats cheese, local tomatoes, herb vinaigrette

 			   		  Caramel Pecan Pie, Carrot Cake, Classic Cheese Cake,
					T     riple Chocolate Cake & Cranberry, Chocolate Bread Pudding

					     Freshly brewed regular & decaffeinated coffee
					     Fairmont Signature Teas

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Fairmont Jasper Park Lodge Lunch Buffets 
Minimum lunch buffet is 35 people or a surcharge of $125. will apply

Fairmont Health & 		  Chicken & Lemongrass Soup, shiitake mushrooms & leeks

Wellness Lunch Buffet  35.	 		
	 		  		  Organic Baby Spinach Salad, Fairwinds farms goats cheese, 
					     whole grain croutons, pumpkin seeds, peppermint vinaigrette
					     Marinated Artichoke, Cucumber & Tomato Salad, aged balsamic vinaigrette
					     Black Bean & Chick Pea Salad, tamarind vinaigrette
					     Platter of Grilled Vegetables, hummus dip

					     Pecan Crusted Chicken Breast, red wine braised antioxidant cabbage, 
					     apricot preserve	
					     Coriander Crusted Salmon, carrot ginger & omega 3 emulsion
					     Brown Rice Pilaf

					     Seasonal Assorted Sustainable Vegetables

	 		  		  Angle Food Cake with Berry Compote 
					S     liced Fresh Fruits & Berries 
					     Fairmont Tranquility Tea Poached Pear

 					     Pomegranate Flavoured Skim Milk Panna Cotta

					M     ixed Berry Pavlova

					     Freshly brewed regular & decaffeinated coffee
					     Fairmont Signature Teas

				  
The Fairmont Mayakoba 	 Tortilla Soup, crisp tortilla shards

Inspired Lunch Buffet  35.	
					     Crisp Romaine Hearts, garlic croutons, Asiago cheese, bacon bits, cherry tomatoes
					     selection of house made dressings, caesar, balsamic & buttermilk ranch
					     Roasted Corn & Black Bean Salad, cilantro vinaigrette
					     Quinoa Salad, peppers & toasted coconut
					     Mexican Squash Salad, chipotle vinaigrette

	  				    Chicken Fajita, with peppers & onions, warm soft tortilla
					     Lime Marinated Mahi Mahi, pineapple & mango salsa 
				    	M exican Rice

				    	M edley of Grilled Vegetables

	 	 			   Tres Leche Cake

 				    	F iesta Flan 
					M     exican Chocolate Cake

					T     equila Lime Mousse

					D     ulce de Leche Custard

					     Freshly brewed regular & decaffeinated coffee
					     Fairmont Signature Teas

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Fairmont Jasper Park Lodge Lunch Buffets 
Minimum lunch buffet is 35 people or a surcharge of $125. will apply

Asian Pacific Region		  Hot & Sour Soup,  good hearth & white split buns
Lunch Buffet  35.			  Organic Baby Greens, cherry tomatoes, cucumber rounds, asiago cheese,
					      bacon bits, soy ginger vinaigrette, balsamic vinaigrette, passion fruit vinaigrette
					     Glass Noodle & Baby Shrimp Salad, baby bok choy, mirin vinaigrette	
					     Green Bean Salad, pimentos, almonds, szechuan vinaigrette
					     Chinese Cabbage & Carrot Slaw, sweet chili rice wine vinaigrette, roasted peanuts
 				  
					     East India Butter Chicken, naan bread
					     Korean BBQ Flank Steak

					     Stir Fried Vegetables with shanghai noodles
					     Basmati Rice

					M     ango Tapioca Pudding 
					L     ychee Mousse, Pineapple Upside Down Cake

					M     ini Chocolate Haupia Pie

					     Freshly brewed regular & decaffeinated coffee
					     Fairmont Signature Teas

Alberta’s Farmers Market 	 Broxburn Farms Tomato Bisque good hearth & white split buns

Lunch Buffet  36.			
					     Organic Baby Greens, cherry tomatoes, cucumber rounds, Asiago cheese, 
					     bacon bits, raspberry vinaigrette, balsamic vinaigrette, honey Dijon vinaigrette
					     Leffers Brothers Roasted Beet Salad, green beans, walnuts &
					     Fairwinds Farm goat cheese
					     North Paddock Farm Potato Salad, pancetta, mustard seed vinaigrette
				  
					     Spring Creek Organic Beef Short Rib Ravioli, Village Farms 
					     horseradish cheddar, Alberta mushrooms
					     Herb Crusted Tilapia Fillet, herb garden beurre blanc
					     Garlic & Rosemary Roasted Alberta Farmed Potatoes

					     Seasonal Vegetables

					S     askatoon Berry & White Chocolate Bread Pudding

					O     kanagan Apple Crumble 
					     Canadian Maple Mousse 
					N     anaimo Bars

					     Freshly brewed regular & decaffeinated coffee
					     Fairmont Signature Teas

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Plated Lunches
Lunches are 3 course menus based on the main course price
Plated lunches include rolls with butter, tea & coffee

Soups		S  udo Farms Butternut Squash Soup, mascarpone cream	
	
		T  omato & Fennel Bisque, chive crème fraîche

		  Navy Bean Soup, chorizo sausage, caramelized onions

		  Chicken & Lemongrass Soup, shiitake mushrooms & leeks

		M  inestrone Soup, local vegetables, organic pasta

		  Smoked Corn Chowder, chili & cilantro croutons

Salads		F  armers Market Salad, handpicked artisan greens, seasonal fruit & vegetables, 
		  Kootney Alpine cheese, raspberry vincotto vinaigrette

		  Tomato & Marinated Boconcini Salad, fresh basil, crisp frisse lettuce, balsamic drizzle

		  Jasper Park Lodge Caesar, crisp romaine hearts, garlic sourdough croutons, 
		  crisp peameal bacon, house made Caesar dressing

		  Butter Leaf Lettuce Salad, avocado, radish, blue cheese, tomato & bacon vinaigrette

		  Smoked Salmon Carpaccio, watercress greens, caper berries, ginger crème fraîche

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Plated Lunches
Lunches are 3 course menus based on the main course price
Plated lunches include rolls with butter, tea & coffee

Main Courses			   Alberta Springs Whiskey & Maple Glazed Salmon

				    herb roasted fingerling potatoes, citrus emulsion  37.

			   	H erb Crusted Tilapia Fillet

				    prairie grown quinoa pilaf, cilantro cream  34.

				    Pan Seared Alberta Free Range Chicken 
				    roasted garlic mashed potato, pan jus  37.

				    Apple Crusted Sunhaven Farms Pork Loin

				    grainy mustard potato purée, apple brandy sauce  36.

				    Mumbai Butter Chicken

				    basmati rice, mango chutney, crisp pappadam  35.

				    Garlic & Sea Salt Crusted Beef Tenderloin

				    mushroom potato purée, peppercorn jus  43.

				    Grilled Free Range Boneless Skinless Chicken Breast

				    organic tri color fusilli, roasted Broxburn red pepper & tomato sauce  34.

				    Big Rock “Cleopatra” Braised Lamb Shanks

				    garlic mash potato, caramelized root vegetables  37.

				    Braised Short Rib & Pappardelle Pasta

				    Alberta mushroom, balsamic cipolini, Village Farms horseradish cheddar  38.

Vegetarian Entrée		  Warm Mushroom Ravioli

				    Sautéed wild mushrooms, creme fraîche, chives, Sylvan Star Gouda
				    balsamic reduction  33.

				    Herb Marinated & Grilled Vegetable Tower

				    cous cous pilaf, Fairwinds Farms goats cheese, basil pistou  30.

				    Black Bean & Chickpea Pakora

				    Medjool date & tamarind sauce  30.

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Plated Lunches
Lunches are 3 course menus based on the main course price
Plated lunches include rolls with butter, tea & coffee

Desserts	 Baked Okanagan Apple Crumble, cinnamon anglaise, berry compote

		  Classic Cheesecake, fruit compote, cherry coulis

		  Berries Three Ways, berry compote, berry mousse, berry gelée green tea short bread

		  Saskatoon Berry & White Chocolate Bread Pudding, Alberta spring whiskey anglaise

		  Chocolate Caramel Tart, rum anglaise, sour cherry compote

		  Cappuccino Pot de Crème, almond biscotti

		  Warm Peach & Raspberry Cobbler, buttermilk sabayon, chocolate garnish

		  Dessert Sampling, Mini Green Tea Cheese Cake, Blood Orange Cream Filled Cannoli, Passion Curd Tartlet
		  &Vanilla Bean Anglaise 

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Passed Reception Hors D’ oeuvres
For your reception we recommend 4-6 pieces per person with a selection of 6-8

Hot  $38. a dozen	  	 Parmesan breaded artichoke hearts
				    Vegetable spring rolls, plum sauce
				    Tandori chicken satay, yogurt dip
				    Chicken chilito skewer
				    Baked mushroom tarts
				    Sun dried tomato & feta spanikopita
				    Bacon wrapped scallops
				    Vegetable samosa
				    Duck spring roll, ponzu dip
				    Polenta mushroom pouch
				    Mini grilled cheese, spiced ketchup

Hot  $43 a dozen		  Alberta Spring Creek beef slider, caramelized onion & cheddar
				    Alberta lamb slider, goats cheese, tomato relish
				    Rosemary & Dijon lamb chop, mint drizzle
				    Lobster ragout vol au vent

Cold  $38 a dozen		  Blackened spring creek striploin wrapped Asparagus
				    House cured scotch infused smoked salmon, horseradish aioli
				    Hothouse tomato, Boconcini & fresh basil salad 
				    Diamond Willow beef carpaccio, Dijon aioli, Village Cheese horseradish cheddar
				    Broxburn farms tomato gazpacho, basil gelee
				    Fairwinds farm goats crustini, fig preserve
				    Fresh ripe melon & Valbella procuitto 
				    Okanagan cabernet poached pear, stilton cheese, spiced cranberry
				    Vietnamese vegetable spring roll, sweet chili dip 
				    Antipasto skewer, garlic sausage, aged cheddar, stuffed olive, red pepper

Cold  $41 a dozen		  Fois gras mousse, rhubarb chutney
				    Lemongrass marinated jumbo shrimp
				    Ahi tuna poke, crème fraîche on Chinese spoon

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Reception Stations
Based on 2 hour reception 

Healthy Choice Fresh Crudités Display	 fresh & colourful display of Alberta grown vegetables
$200  (serves 50)					    hummus & tzatziki dips

Assorted Fresh Sliced				    platters of sliced pineapple, cantaloupe, honeydew, 
& Whole Fruit Display				   watermelon & seasonal berries
$250 (serves 50)					     baskets of whole seasonal fruits

Display of Local Alberta 			   selection of cheeses from the following Canadian farmsteads
& Canadian Cheese				    Sylvan Star, Village Farms, Benedictine Abby, Fairwinds Farms, 
$350 (serves 50)					     Alpine Kootenay, Quebec Brie 
						      sliced baguette, Carr’s crackers, apricot preserve

Smoked & Cured Salmon Tasting		  smoked Atlantic salmon, candied salmon, Scotch & anise
$400 (serves 50)			    		  cured BC salmon gravlax 
						      onion marmalade, lemons, capers, toasted baguette

Chilled Jumbo Shrimp	 			   served on ice with lemons, cocktail sauce 
$300 (150pcs)

Organic Rocky Mountain			   assorted flatbread pizzas to include:
Flatbread Pizza Station			   free range chicken, peppers & pesto
$10 per person (minimum 25 guests)		  Valbella pepperoni & mushroom
						      organic spinach, caramelized onion, tomato & feta

Pasta Station					     four cheese tortellini, tri colour vegetable rotini
$15 per person (minimum 25 guests)		  roasted pimento meat sauce, truffle & parmesan cream
						      Asiago cheese, crushed chili’s, toasted garlic bread

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Reception Stations
Based on 2 hour reception 

Gourmet Mashed Potato Bar				    creamy Yukon gold mashed potatoes
$8 per guest (minimum 25 guests)				   Sylvan Star Gouda, chives, blue cheese, tobacco onions, 
							       fried peameal bacon

Flambéed Banana Foster 				    dark rum flamed bananas, vanilla ice cream, caramel sauce, 		
$10 per guest (minimum 25 guests)			   whipped cream, toasted coconut 

Milk Chocolate Fountain				    choose one: milk, dark or white chocolate 
$14 per guest (minimum 25 guests)			   served with seasonal berries, fruits, pound cake,
 							       rice krispy treats & brownies

Alberta Field & Forest Mushroom Risotto		  Okanagan chardonnay, wild Alberta mushrooms, 
$17 per guests (minimum 25 guests)			   parmesan cheese, fresh chives
							       black olive bread

Flambéed Shellfish Station				    pernod flamed shrimp & bay scallops
$25 per guest (minimum 25 guests)			   lemon oil, garlic, shallots, tomatoes, herbs

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Reception Stations
Based on 2 hour reception 

Carvery
All prices include white & whole wheat buns
Carver’s labor is included in the pricing			   Roasted Salt Brined Alberta Free Range Turkey

							       house made orange-cranberry sauce, pan gravy
							       $200 (serves 20 guests)

							       Lavender Honey Glazed Venison Loin

							       Saskatoon berry jus
							       $400 (serves 20 guests)

							       House Smoked Alberta Beef Striploin

							       cabernet jus, creamy horseradish
							       $450 (serves 40 guests)

							       Croissant Crusted Rack of Lamb

							       red currant jus, mint jelly
							       $550 (serves 40 guests)

							       Rosemary & Garlic Rubbed Pork Loin

							       port wine jus, apple chutney
							       $300 (serves 40 guests)

							       Sea Salt Crusted Alberta Beef Tenderloin

							       roasted shallot jus
							       $700 (serves 40 guests)

							       Carved Slow Cooked Alberta Baron of Beef

							       rosemary jus, creamy horseradish
							       $1000 (serves 100 guests)

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Plated Dinners
All menu prices are based on the entrée selected and includes 1 soup or appetizer, 1 entrée & 1 dessert
Add an additional course to you menu for an additional $10 per person

Offer your guests choice of selected items at table for additional 		  $8 per person - appetizers 
									         $12 per person – entrées

	S oups

	
	 Okanagan Buttercup Squash Bisque		
	 roasted honey crisp apple
	 	
	N akusp Wild Mushroom Chowder		
	 roasted cipolini onions, thyme essence

	 Cauliflower & Apple Soup			 
	 Gewürztraminer poached apple

	 Broxburn Farms Roasted Tomato Soup	
	 gin essence, black olive croutons

	 Atlantic Lobster Bisque	 		
	 armagnac & focaccia crouton

	 Cream of Asparagus	 			 
	 crème fraîche, sautéed shiitake mushrooms

	 Alberta Free Range Chicken Consommé	
	 oloroso sherry, dumplings

Enhance your dinner offering with Chef’s Selection of Seasonal Intermezzo    $5 per person

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.

Appetizers

	
Organic Baby Spinach 				  
Okanagan mulled wine poached pear, 
Fairwinds Farm goats cheese, pecans, red grapes, 
aged balsamic dressing

Brome Lake Duck Confit & Frisée Salad

hard poached organic egg, ginger, pomegranate vinaigrette

Scotch Rubbed House Smoked Salmon	
potato & dill salad, fennel miginette, 
arugula greens

Jasper Park Lodge Caesar		
crisp romaine hearts, garlic sourdough croutons, 				  
crisp peameal bacon, house made caesar dressing
		
Roasted Leffer Brother Beet & Baby Red Oak Salad		
Fairwinds Farm goat cheese, raspberry wine vinaigrette

Spring Creek Beef Carpaccio			 
arugula, apple, & celery salad, 
house made Worcestershire sauce, aged parmesan

Warm Mushroom Ravioli			 
sautéed wild mushrooms, crème fraîche, chives, 
Sylvan Star Gouda, balsamic reduction



Plated Dinners
Main Course			G   inger Poached Salmon			 
				    couscous, asparagus, chardonnay emulsion  62.
	
				    Roast Alberta AAA Prime Rib		
				    horseradish potato purée, Yorkshire pudding au jus  67.

				    Cedar Roasted Buffalo Tenderloin	
				    parsnip purée, mushroom ragout, wild game jus  79.

				    Soy Miso Marinated BC Sable Fish		
				    lemon crème fraîche whipped potatoes, 
				    pinot gris butter sauce  69.

				    Pistachio Crusted Free Range Alberta Chicken Breast			
				    crisp potato gnocchi, cabernet jus  64.

				    Seared Filet of Beef Tenderloin		
				    Yukon potato gratin, Portobello mushroom
				    Okanagan cabernet jus  72.

				    Haida Gwaii Line Caught Halibut		
				    sun dried tomato risotto, kalamata olive vinaigrette  66.

				    Roasted Pork Tenderloin Medallions	
				    Oka cheese & double smoked bacon barlotto, braised red cabbage, 
				    wild mushroom sauce  64.

				    Lavender Honey Rubbed Venison		
				    cauliflower purée, roasted baby carrots, peppered bourbon jus  76.

				    Rosemary & Garlic Rubbed Rack of Lamb					   
				    roasted vegetable & white bean cassoulet, curried cauliflower sauce  72.

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Plated Dinners
Duo Plates			   Seared Alberta Beef Tenderloin & Grilled Marinated Shrimp

				    herb & lemon scented potato purée, green asparagus cabernet jus  78.
	
				    Alberta Beef Tenderloin & Soy Miso Marinated BC Sable Fish

				    lemon thyme potato purée, sautéed chard, baby carrot
				    Cedar Creek Estate Proprietors red wine jus  78.

				    Rosemary & Garlic Rubbed Rack of Lamb & Grilled Jumbo Shrimp

				    Yukon gold potato gratin, cherry gastrique  78.

Vegetarian Entrée		  Highwood Crossing Organic Flax Seed Crusted Tofu

				    black bean & cilantro ragout, roasted pimento emulsion  50.

				    Alberta Mushroom Risotto

				    creamy Arborio rice, wild mushrooms, parmesan cheese
				    grilled asparagus, port wine reduction  50.

				    Balsamic Marinated Portabello Mushroom

				    Yukon potato purée, black bean & cilantro ragout, seasonal vegetables  50.

			   	A lleppey Vegetable Curry

				    couscous, vegetables, coriander & coconut milk  50.

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Plated Dinners
Desserts		  Blood Orange & Dark Chocolate Bomb

			   peach coulis, brunoise of seasonal fruit

			   Baileys & Milk Chocolate Pyramid

			   citrus segments, mint cream sauce

			   Tiramisu Dome

			   Kaluha anglaise, caramel wafer, chocolate drizzle

			   Maple Crème Brulé

			   rosemary sorbet, white chocolate biscotti

			   Callebaut Chocolate Pyramid Mousse

			   mandarin caramel sauce, seasonal berries

			   Cherry & Plum Crumble

			   vanilla bean ice cream, crèmes anglaise

			   Strawberry & Basil Panna Cotta

			   pistachio biscotti, lime tapioca pearls

			   Deconstructed Carrot Cake

			   carrot cake baton, cream cheese mousse, sour cream sauce

			   Caramel Apple Cheesecake

			   graham cracker sponge, raspberry Chambord drizzle

			   Flourless Chocolate Cake

			   espresso ice cream, minted mango salsa

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Buffet Dinners
Minimum dinner buffet is 75 people or a surcharge of $200. will apply

Jasper Park Lodge 		 Baskets of Freshly Baked Artesian Breads & Rolls, plain & flavoured butter

Dinner Buffet  70.	
				    Baskets of Prairie Greens

				    Clipped Romaine Hearts & Assorted Baby Greens, tomatoes, cucumbers, croutons, 
				    bacon bits, Asiago cheese assorted house made dressings & vinaigrette
				    Fingerling Potato Salad, crisp bacon, arugula, roasted shallot vinaigrette
				    Tri Color Rotini Pasta Salad, taggiasche olives, sun dried tomato pesto, feta cheese
				    Button Mushroom Salad, fennel, frisse, tarragon vinaigrette
				    Board of Local & Imported Cheeses, toasted croutons, grapes, 
				    dried fruit & apricot preserve
			   	A ntipasto Platter, sliced Valbella meats, grilled vegetables, pickles & olives

				    Smoked Salt & Pepper Crusted Alberta Baron of Beef, creamy horseradish 
				    & rosemary jus
			   	M acadamia Nut Crusted Free Range Alberta Chicken Okanagan cabernet thyme jus
				    Seared Pickerel Fillet, brown butter citrus sauce
				    Four Cheese Ravioli, roasted pimento sauce, shaved parmesan cheese
			   	 Chive & Buttermilk Potato Purée

				    Assortment of Baby Vegetables

				  
				    Pastry Chef Dimuth Sepala’s  display of assorted mini pastries, whole cakes, pies, 
				    mousse & tortes
				    Freshly brewed regular & decaffeinated coffee
				    Fairmont Signature Teas

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Buffet Dinners
Minimum dinner buffet is 75 people or a surcharge of $200. will apply

David Thompson Rocky		  Baskets of Freshly Baked Artesian Breads & Rolls, plain & flavoured butter

Mountain Experience  80.	
					     Sudo Farms Butternut Squash Bisque, crème fraîche

					     Clipped Romaine Hearts & Assorted Baby Greens

					     tomatoes, cucumbers, croutons, bacon bits, Asiago cheese
					     balsamic & honey Dijon vinaigrette, Caesar dressing
					     North Paddock Potato Salad, infused with Greens Eggs & Ham duck confit
					     Roasted Squash Salad, cilantro, maple vinaigrette
					     Organic Pasta Salad, shrimp, basil, lemon vinaigrette

					     Boards of Alberta Cheese & Valbella Air Dried Meats

					     Sylvan Star Grizzly, Tiger Blue, Village Farms Cheddar
					     air dried venison, Bunderfeisch, Alberta beef jerky
					     olives, pickles, crustini, apricot preserve, spicy mustard

					     Platter of Smoked & Cured Salmon

					     smoked Atlantic salmon, candied salmon, 
					     scotch & licorice cured BC salmon gravlox 

					     Grilled Spring Creek Beef Tenderloin Medallions, roasted shallot jus
					     Pan Seared Ruby Red Trout, pink peppercorn sauce
					     Molasses Lacquered Cornish Game Hen, pan jus
					     Alberta Field & Forest Mushroom Ravioli, parmesan cheese, balsamic drizzle
					     roasted parsnip purée, asparagus, baby carrots, roasted squash, cherry tomatoes

					     Pastry Chef Dimuth Sepala’s display of assorted whole cakes, pies, tortes, mousses,
					     mini pastries, cookies & hot dessert
					     Freshly brewed regular & decaffeinated coffee
					     Fairmont Signature Teas

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Buffet Dinners 
Minimum dinner buffet is 75 people or a surcharge of $200. will apply

Local Alberta Farmers Market Buffet  95.
			 
Selection of Fresh 			M   ixed Baby & Romaine Hearts, marinated artichokes, sliced cucumbers,
Organic Greens			   crisp pancetta bacon, garlic croutons, shredded carrots, Alberta Sylvan Star gouda
					     house made dressings – balsamic, pomegranate vinaigrette & caesar dressing
					     Sudo Farms Roasted Squash Salad, maple ginger vinaigrette
					     Leffers Brothers Organic Beet Salad, Fairwinds farms goat cheese, 
					     aged sherry vinaigrette
				    	N orth Paddock Potato Salad, arugula, bacon & Crystal Springs feta
					     Broxburn Farms Beefsteak Tomato Platter, fresh basil, 
					     smoked cracked pepper, balsamic 
			 
Display of Alberta’s Own		  Fairwinds Farms, Sylvan Star, Crystal Springs, Village Farms
Farmstead Cheeses			   toasted baguette, flavoured crisps, apricot preserve & grapes

Valbella Charcuteurie Station		 Platter of Assorted European Cold Cuts

					     Boards of Air Dried Meats: beef jerky, chimney stick, 
					     venison salmonati, garlic sausage
				    	 Carved Warm Smoked Kassler Pork Loin, Alberta whiskey & Okanagan apple chutney
					     assorted pickles & olives, Dijon mustard, grainy mustard, 
					     sweet & spicy mustard, hot mustard, walnut bread, baguette & sour dough

Canadian Ocean 			   Crab & Saffron Bisque, cocktail rolls
Wise Fish Market			   Platter of House Cured Halibut, Smoked Salmon, Candied Salmon, 
					S     moked Mackerel & Trout, sliced lemons, limes, cocktail sauce, red onion mignonette, 		
					     Tabasco, toasted crustini
					     Marinated Mussels, BC Clams & Poached Prawns

					     Pan Seared Sable Fish Medallions, asparagus spears, lobster ragout

Alberta Game & Fowl	 		  Greens Eggs & Ham Duck Confit Potato Purée

					     Red Currant Glazed Quail Breast, roasted barley risotto with apples & bacon
					     caramelized baby carrots, peppered bourbon jus
					     Spring Creek Organic Braised Short Rib Ravioli, balsamic cipolini, fried leeks 
					     & shaved parmesan
					     Rack of Alberta Lamb, mint jelly
				    	R oasted Grande Prairie Buffalo Tenderloin, rosemary jus 

Desserts				    Pastry Chef Dimuth Sepela’s selection of local seasonal inspired cakes, pies, 
					     mousses & tortes
					     Freshly brewed regular & decaffeinated coffee
					     Fairmont Signature Teas

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Buffet Dinners
Minimum dinner buffet is 75 people or a surcharge of $200. will apply

Trefoil Lake			   Assorted Homemade Breads & Rolls roast garlic butter, 

Barbeque Buffet  70.		  olive oil & balsamic vinegar

					     Baskets of Market Fresh Greens & Clipped Romaine Lettuce

					     homemade croutons, bacon bits, Asiago cheese, pumpkin seeds, shaved radish & 		
					     carrots, Broxburn cherry tomatoes, diced peppers, sliced cucumber, chokecherry
					     & Sherry vinaigrette, caesar dressing, caramelized shallot vinaigrette
					     JPL Antipasti Platter, cured & smoked charcuterie, selection of Canadian cheese’s 		
					     and accompaniments, grilled & marinated vegetables, pickles & olives, 
					     specialty mustards, sliced baguette
					     Hotchkiss Green Bean Salad, local beets, toasted walnuts, Fairwinds Farm goat 		
					     cheese, Sherry vinaigrette	
					     Broxburn Tomato Salad, cucumber, olive & roasted pepper, basil pistou, feta cheese, 		
					     aged balsamic
					     Roasted Fennel Salad, red onion, Valencia orange, snipped chives, 
					     citrus sherry vinaigrette
				    	
					S     moked Paprika Rubbed Sunhaven Pork Ribs, Alberta Springs whiskey BBQ sauce 	
					     Grilled Canadian Salmon, charred pineapple & cilantro salsa with jalapeno
				    	G rilled Alberta Beef Striploin Steak, poblano chimichurri, red wine jus

			   		W  arm North Paddock Potato Salad, Valbella bacon, carmelized onion, 
					     charred Broxburn peppers, scallions, champagne vinaigrette
				    	F resh Buttered Taber Corn on the Cob

					A     sparagus Spears, Raosted Sudo Farms Squash 
					     & Grilled Lethbridge Onions balsamic reduction

					     Platter of Fresh Seasonal Fruits & berries

					     Pastry Chef Dimuth Sepela’s Selection of fresh baked homemade cakes, fruit pies, 	
					     assorted squares, tortes, mousse, parfaits, & cookies
					     Freshly brewed regular & decaffeinated coffee
					     Fairmont Signature Teas

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Banquet Wine Selections 
			   Bin # 		  Wine 				    Region/Country 			   Price

CHAMPAGNE &	 C064 		  Deinhard Lila Brut 		  Wyesbaden, Germany 			   46.
SPARKLING WINES	 C008 		  Korbel 				    California, USA 			   47.
			   C003 		  Sumac Ridge 			   British Columbia, CAN 			  81.
			   C056 		  Moet & Chandon 		  Reims, France 				    139.
			   C53 		  Veuve Cliquot			   Reims, France 				    148.

SAUVIGNON		  W128 		  Kenwood 			   California, USA 			   45.
BLANC		  W691 		  Seven Terraces 			   Marlborough, New Zealand 		  49.
			   W350 		  Chateau de Sancerre 		  Loire, France 				    70.

RIESLING		  W403 		  Dr.Loosen 			   Mosel, Germany 			   45.
			   W051 		  Inniskillin 			   British Columbia, CAN 			  48.

PINOT GRIS		  W457		  Bolla 				    Verona, Italy 				    44.
PINOT GRIGIO	 W024 		  Blasted Church 			  British Columbia, CAN 			  73.

GEWURZTRAMINER	W002 		  Sumac Ridge 			   British Columbia, CAN 			  52.

CHARDONNAY	 W015 		  Mission Hill “Bench” 		  British Columbia, CAN 			  42.
			   W009 		  Jackson Triggs 			   Ontario, CAN 				    44.
			   W022 		  Mission Hill 5 Vineyards		 British Columbia, CAN 			  54.
			   W106 		  Toasted Head 			   California, USA 			   56.
			   W503 		  Greg Norman 			   South Eastern, Australia 			  58.
			   W105 		  Beringer Founders Estate	 California, USA 			   68.
			   W131 		  Niebaum Coppola 		  California, USA 			   75.
					     “Diamond Series”

ROSÉ			   W651 		  Beringer “White Zinfandel” 	 California, USA 			   49.

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Banquet Wine Selections 
			 

			   Bin # 		  Wine 				    Region/Country 			   Price
PINOT NOIR		  R838 		  Greg Norman 			   South Eastern, Australia 			  58.
			   R836 		  Lucas & Lewellen 		  California, USA 			   66.

MERLOT		  R300 		  Caliterra 			   Valle Central, Chile 			   44.
			   A06		  Fetzer “Valley Oaks” 		  California, USA 			   48.
			   R004 		  Sumac Ridge 			   British Columbia, CAN 			  61.
			   R161 		  J. Lohr 				   California, USA 			   64.

ZINFANDEL		  R175 		  Beringer 			   California, USA 			   51.

CABERNET		  R013 		  Mission Hill Bench Cab/Shiraz 	 British Columbia, CAN 			  42.
BLENDS		  R012 		  Mission Hill 5 Vineyards 	 British Columbia, CAN 			  55.
					     Cab/Merlot
			   R834 		  Cedar Creek Cab/Merlot 	 British Columbia, CAN 			  57.

CABERNET		  R154 		  RM Woodbridge 		  California, USA 			   44.
SAUVIGNON 		 R676 		  Wolfblass Yellow Label 		  South Eastern, Australia 			  52.
			   R150 		  Bonterra 			   California, USA 			   58.
			   R303 		  Errazuriz, “Max Reserve” 	 Maipo Valley, Chile 			   59.
			   R156 		  Liberty School 			   California, USA 			   67.

SHIRAZ/SYRAH	 R677 		  Ram’s Leap 			   South Eastern, Australia 			  46.
			   R179 		  Bonterra			   California, USA 			   58.
			   R664 		  Piramimma 			   South Eastern, Australia 			  65.

MALBEC		  R352 		  Michel Torino Coleccion 	 Calchaqui Valley, Argentina 		  49.

LATE HARVEST	 W703 		  Bonterra Muscat (375ml) 	 California, USA 			   40.
			   W702 		  Vina Errazuriz, Late Harvest 	 Maipo Valley, Chile 			   44.
					     Sauvignon Blanc (375ml)
			   W708 		  Quails Gate Optima (375ml) 	 British Columbia, CAN 			  76.

ICEWINE
			   W704 		  Inniskillin Vidal 			  Ontario, CAN				    131.

PORT			   P09 		  Taylor, 10 Year Tawny Port 	 Porto, Portugal 				    84.
			   P10 		  Taylor, 20 Year Tawny Port 	 Porto, Portugal 				    135.
			   P11 		  Taylor, 30 Year Tawny Port 	 Porto, Portugal 				    271.
			   P12 		  Taylor, 40 Year Tawny Port 	 Porto, Portugal 				    341.

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Beverage Service 

Host Bar

Recommended for groups when the host is paying for all liquor consumption,
plus an 18% gratuity charge and applicable taxes. Note: A bartender charge of
$28./hour (minimum of three hours) will be applied if sales are less than
$300./bar.

Cash Bar

Recommended when guests purchase their own tickets from a cashier or
bartender provided by the Hotel. Cash bar prices include gratuity and
applicable taxes. Note: A bartender and cashier charge of $28./hour
(minimum of three hours) will be applied if sales are less than $300./bar.

Alcohol Service Policy

It is the policy of The Fairmont Jasper Park Lodge to serve alcoholic beverages in a
reasonable and professional manner at all times. The Fairmont Jasper Park Lodge
will adhere to all applicable laws and regulations as they pertain to the service of
alcohol to under age or intoxicated persons. The hours of alcoholic beverage service
at The Fairmont Jasper Park Lodge are 10:00 a.m. to 2:00 a.m. Monday through Sunday, and
holidays.

Ensuite Bar Service

Dry Bar service provides assorted glassware, ice cubes, beverage garnishes, stir
sticks and cocktail napkins. One complimentary clean up per day is included.
This service is only available in guest rooms and Signature Cabins.

	 0 – 25 people 190. set up fee
	 26 – 50 people 295. set up fee
	 51 – 75 people 350. set up fee
	 75+ people 4.75/person
	 Dry Bar Refresh 3.50/person

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.



Beverage Service
Bar Prices 								                  HOST 	            CASH

Premium Bar (1 oz. / 28.4 ml.) 							       6. 		  7.50
Scotch/Rye/Vodka/Gin/Light Rum/Dark Rum

Deluxe Bar (1 oz. / 28.4 ml.) 							       7. 		  8.50
Scotch/Rye/Vodka/Gin/Light Rum/Dark Rum

Beer, Coolers, Ciders

Non-alcoholic (per bottle)						       	 5. 		  5.50
Domestic Beer (per bottle) 							       5.50 		  6.75
Premium/Imported Beer (per bottle) 						      6.25 		  7.50
Coolers and Ciders (per bottle) 							       6.75 		  8.

Wine 	 									         7. 		  8.50
The Fairmont Jasper Park Lodge – Private Label Selections

Dubonnet, Vermouth, Sherry (2 oz. / 56.8 ml.) 					     6. 		  6.75

Liqueurs, Brandies (1 oz. / 28.4 ml.) 						      7. 		  8.50
Kahlua, Bailey's Irish Cream, Sambuca, Bar Brandy
	
Cognacs, Grand Marnier, Drambuie  (1 oz. / 28.4 ml.) 				    8. 		  9.50

Port (2 oz. Taylors Late Bottled Vintage)			    			   9. 		  11.

Soft Drinks and Juices (per glass) 						      4.   		  4.

Punches

Fruit Punch (non-alcoholic - 25 servings per gallon/4.5 litres) 			   65.
Liquor Punch (25 servings per gallon) 						      130.
Champagne Punch (20 servings per gallon) 					     130.
Glühwein (20 servings per gallon) 						      130.
Rum and Eggnog (25 servings per gallon) 						     130.
Eggnog (non-alcoholic) (25 servings per gallon) 					     65.

All food and beverage prices are subject to 18% service charge and 5% Provincial Sales Tax.


