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Club News
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MERMAID INN
weekly specials for November
Mondays	� Svine kotelet i karry sovs med æbler, serveres med løse ris og grønsager

Pork chop in curry sauce with sliced apples on rice and vegetables������������������������������������������������������������ $14.95
TUESDAYS	� Dansk flæskesteg med svær, hvide og brune kartofler, rødkål og sovs

D.C.C. Porkloin with cracklings, boiled and carmelized potatoes, red cabbage and gravy��������������������������������� $14.95
WEDNESDAYS	� Kogt søtungr med asparagus og reje sovs på ris, med grønsager

Sole Paupiette, poached Sole with asparagus and shrimp sauce, vegetables and rice����������������������������������� $14.95
THURSDAYS	� Grilled kylling bryst marinated med teriaki, citron, med hvidløg, kartofler

6 oz. chricken breast, teriaki and lemon marinated grilled and served with  
garlic roasted potatoes and vegetables���������������������������������������������������������������������������������������������������������������� $14.95

FRIDAYS	� A.A.A. Prime Rib carved at the Buffet with roasted potato, vegetables, bordelaise sauce, Chef’s creation of 
many salads, cold poached salmon Bellevue, domestic and imported cheese with fruit, crackers,  
home made apple cake, pastry and fruit���������������������������������������������������������������������������������������������������������������� $24.95

saturday specials for November
November 07	� 3 course meal with salad or soup of the day, chef’s choice of dessert

Veal cordon blue. Tender veal wrap Swiss and ham served with vegetables and 
mashed potatoes with brandy mushroom sauce��������������������������������������������������������������������������������������������$19.95

November 14	� 3 course meal with salad or soup of the day, chef’s choice of dessert
Bøf bearnaise med grønsager, grill tomato, pande stegte kartofler 
Steak bearnaise, 8 oz. striploin served with vegetables, grilled tomato and pan fried potatoes���������������������������$19.95

November 21	� 3 course meal with salad or soup of the day, chef’s choice of dessert
Paneret og fildt kylling bryst med hvidløg persille, champignon sovs, grønsager, pandestegte kartofler 
Chicken Kiev. Stuffed chicken breast with garlic and parsley, mushroom sauce,  
vegetable, and pan fried potatoes�����������������������������������������������������������������������������������������������������������������$19.95

November 28	 Danish Buffet Served from 5 p.m. to 9 p.m.����������������������������������������������������������������������������������������$26.95
Marinated herring, curried herring, egg shrimp, kippers, smoked mackerel, smoked salmon, poached salmon, 
seafood salad, potato salad, caesar salad, ham, salami, pork roll, pate, beets, chicken tartelettes, pollock, 
frikadeller, pork roast, pork sausage, red cabbage, potatoes, cheese fruit dessert.

weekly specials for December
MONDAYS	� Grill skinke med grønsager og scallop kartofler

Honey grilled ham served with vegetables and scallop potatoes����������������������������������������������������������������� $14.95
TUESDAYS	� Stuffed leeks, Farseret Pore, served with boiled potatoes, vegetables and gravy������������������������������������������ $14.95
WEDNESDAYS	� Flæskesteg med rødkål, sovs, brune og hvide kartofler

Porkloin with cracklings, gravy, red cabbage, caramelized potatoes, boiled potatoes����������������������������������� $14.95
THURSDAYS	� Grill kylling bryst med champignon sovs, pandestegt kartofler og grønsager

Grilled chicken breast with mushroom sauce, pan fryed potatoes and vegetables���������������������������������������� $14.95
FRIDAYS	� A.A.A. Prime Rib carved at the Buffet with roasted potato, vegetables, bordelaise sauce, Chef’s creation of 

many salads, cold poached salmon Bellevue, domestic and imported cheese with fruit, crackers,  
home made apple cake, pastry and fruit���������������������������������������������������������������������������������������������������������������� $24.95

saturday specials for December
December 05, 12, 19	� Christmas Buffet Served from 5 p.m.  to 9 p.m.��������������������������������������������������������������������������������������$26.95
	� Curried herring, marinated herring, kippers, BBQ salmon, graved lax, salmon Bellevue, egg, shrimp, seafood salad, 

smoked mackarel, paté, beets, asiur mustard, pork roll, salami, ham, Italian salad, frikadeller, pork sausage, Danish 
porkloin, red cabbage, tarteletter, fried pollock and  Danish rice pudding with berry sauce

MERMAID INN HOURS — Mon - Thurs 11:00 a.m. - 9:00 p.m. (Approx.); Fri & Sat 11:00 a.m. - Midnight
CLOSED SUNDAYS AND STATUTORY HOLIDAYS

KITCHEN HOURS OF OPERATION — Mon - Thurs 11:00 a.m. - 9:00 p.m.; Fri & Sat 11:00 a.m. - 10:00 p.m.

Peter’s Saturday Brunch - Every Saturday from 10:00 a.m. - 1:30 p.m.
Christmas Hours ~ Club will close on Wednesday, December 23rd at 2:00 p.m. 

and will reopen Monday, January 4th, 2010 at 11:00 a.m.
We will open for the New Year’s Eve Gala at 6:00 p.m. in the Valhalla Hall

new

new
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B  Changing of the Guard - John Olsen hands over the gavel to Harold Ager who becomes our new 
President. This ceremony took place at the Shareholders Meeting Sept, 23, attended by far too few 
Shareholders. It is a great comfort to the club that the gavel now comes into another pair of  capable 
hands. Harold with his background in Business is well qualified to deal with our GM Peter Christensen. 
Allow me to personally thank John Olsen for his contribution to the club and to wish Harold Ager the 
very best in this Endeavour.

C  When the cat (Peter) is away - the mice will play. Well, our terrific group of (mice) namely, Jack, Alison, Eva (her idea!) 
Chris, Jenifer and Lynn (my God, Lynn has her eyes open) thought so, and - fair is fair - they all work so hard to please us, 
and have deserved a break. In fact they asked Niel to document the occasion, but he had  difficulty finding 
the right button to push - well, Niel - all I can say - I know the feeling - but don't quit your daytime job.
D  Gary Bambrough, P.Eng and one of the stalwarts of our famous and productive table #10, has been 
a patron “hard to get a picture of.” I finally obtained his permission – and make me look good, says he –  

did I make it? So, if your elevator doesn't go all the way to the top (pardon the 
pun) – speak to Gary, he will fix you, his being the President of Bambrough and 
Associates Inc. Elevator Consultants.
E  The club's scholarship program is working well, primarily because our 
Committee being Bill Smetheram, Harold Ager and Karen Olsen have 
backgrounds spanning from the legal office through Real Estate to Banking and 
as such are well qualified to sort out the applications and select by a point system 
the worthy recipients each year. Karen Olsen is here handing a cheque for $ 2000.00 to 
Karina Dalberg to assist her in her endeavour for a higher education. Four other recipients 
have received the same amount and are listed prominently on another page of our news.
F  Hanne Hanibal - has been with the club for some time now, and don't let the Hawaiian Tan 
fool you - she is Danish, as you can tell by the sunshine smile. Always serving you with a smile 
and suggestions from the Menu. She is part of that group of waitresses we have that makes 
you want to come back to the Mermaid Inn. Hanne is a welcome additon to our staff.
G  Every second year, the organization WORLD SKILL chooses a city in which to congregate 
and for their members to demonstrate their abilities in various categories spanning from 
automobile painting to cooking to servicing. Calgary was chosen this year and 500 young 
people from 51 countries competed in 45 categories demonstrating their abilities at 
the Stampede Grounds in front of thousands of spectators. Japan had the largest 
contingent and India the smallest. Denmark was well represented by 15 young 
people – 7 of whom obtained Medallions for their work. Young Kennth Melgaard 
became "Best of Nation". The Alberta Government allocated aprox 24 million dollars 
and other Donors also supplied funds for the operation. Makes you feel proud (deep 
down) to be a Dane that we still have young people who will travel and show the 
world that we know what we are doling. Next WORLD SKILL conference will take 
place in London UK. in 2011
Picture & text by Jonas Albeck Danish Consul. Other text by Karsten Dalberg. 
Compressed text and literary license by Gustav Andersen PP.

Gus Andersen,�
Past President & Roving Reporter

7260 - 11th STREET S.E. 
CALGARY, ALBERTA  T2H 2S9

255-9466 
FAX 258-1850

Quality Printing since 1953

LARGE & SMALL PRESS 
CAPABILITIES 

COLOUR SPECIALISTS 
DIGITAL GRAPHIC DESIGN 

COLOUR SCANNING 
FULL BINDERY SERVICE 

THERMO ENGRAVING 
FOIL & EMBOSSING

Visit our website at 
www.oilcitypress.com 
to see all the services 

we can provide for you!

Family Owned & Operated

Your Danish Deli
Our Specialties - Homemade Sausages

●  Rullepølse	 ●  Leverpostej
●  Medisterpøise	 ●  Flaeskesteg
●  Spegepølse	 ●  Smørrebrød
●  European Wieners

“We use no additives in our products”

Glamorgan Shopping Centre 
#23, 3919 Richmond Rd. S.W. 

Calgary, Alberta  T3E 4P2

Elsebeth & Soren Frank 

242-4884
BUSINESS HOURS 
Tuesday - Friday................................. 	 9 a.m. - 6 p.m.
Saturday............................................. 	 9 a.m. - 5 p.m.
Sunday & Monday.............................. 	 Closed

Are you Danish or of Danish descent?
Do your own your own business, or are you in a decision making position within a company? If so you 
may be interested in meeting others with a similar background.
The Calgary Danish Businessmen’s Association – The DBA holds monthly dinner meetings from 
September to May at the Danish Canadian Club. Meetings are opened with a guest speaker to discuss 
current business issues. The intent of the DBA is to promote business knowledge in a relaxed and 
social atmosphere. For more information contact: Todd Nielsen, Vice President at 540-8282
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