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MERMAID INN
weekly specials for september
MONDAYS	� Bøf stroganoff med champignoner på løse ris og grønsager

Beef stroganoff served on rice with mushrooms and vegetables topped with sour cream����������������������������$14 .95
TUESDAYS	� 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
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	 �Engelsk bøf med bløde løg, smør sovs, kogte kartofler, og asier 

8 oz striploin panfried in butter topped with soft onion, served with baked potatoes and asier����������������������$15.95
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 september
September 05	 �3 course meal with salad or soup of the day, chef’s choice of dessert

Steamed Salmon with tomato provencal sauce, vegetable and rice and lemon wedge������������������������������������������� $19.95
September 12	 �3 course meal with salad or soup of the day, chef’s choice of dessert

Honey Glazed Ham served with creamed kale and caramelized potatoes and vegetables��������������������������������������� $19.95
September 19	 �3 course meal with salad or soup of the day, chef’s choice of dessert

Steak Bearnaise 8 oz. striploin served with vegetables, grilled tomato and pan fried potatoes������������������������������ $19.95
September 26	 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 october
MONDAYS	�� Bøf bearnaise med grønsager, grill tomato, pande stegte kartofler

Steak bearnaise, 8 oz. striploin served with vegetables, grilled tomato and pan fried potatoes����������������������$15.95
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 october
October 03	� �3 course meal with salad or soup of the day, chef’s choice of dessert

Kogt torsk med sennep sovs, hakkede rødbeder, eggs, hvide kartofler 
Steamed cod served with mustard sauce, diced beets, chopped eggs and boiled potatoes��������������������������������$19.95

October 10	 �NEW THANKSGIVING BUFFET  –  Thanksgiving turkey with stuffing, mashed potatoes, vegetables, 
cranberry sauce. Carved at the Buffet. Chef’s creation of many salads, homemade cakes, pumpkin pie��������������$19.95

October 17	 �3 course meal with salad or soup of the day, chef’s choice of dessert
Steak Dianna in brandy, mushroom, chives and mustard sauce served with vegetables and pan fried potatoes�� $19.95

October 24	� 3 course meal with salad or soup of the day, chef’s choice of dessert
Chicken Kiev, stuffed chicken breast with garlic and pars ley butter, served with wine sauce,  
vegetables and pan fried potatoes����������������������������������������������������������������������������������������������������������������������������� $19.95

October 25	 Danish Buffet Served from 5 p.m. to 9 p.m.���������������������������������������������������������������������������������������$22.95
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.

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.

new
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  Visitors to the Mermaid in July
The Stampede was on and people drifted into  
the Mermaid Inn from time to time - and I found 
Mr. Bent Larsen and wife visiting from Denmark. 
After a short trip to France and Italy and the 
“Mediterranean food” they found Eli’s Danish 
cooking quite a nice change and the Western 
Stampede spirit as an added bonus.
They will be back I was assured. For now - it  
was off to Lake Louise and the Mountains.

Some very special people - often not recognized - sometimes overlooked 
and never paid - yet, their function is to make certain that everything is 
just right, working properly, and that you are having a great time when 
attending our functions.
Our Volunteers, without whom nothing would work. Please meet, but 

three, of that group of our Club
Knud Thisted, PP President, PP Secretary/Treasurer and always ready with Barbara when 
volunteer work has to be done i.e. Gentlemen's Stag - Stampede, any celebration functions.
Quiet intelligent “walking softly” Allan Gaede of the famous DCC, GAEDE DYNASTY which 
together with other family members (Neil and Mark) makes the club what it is - well operated 
and well organized when it comes to getting things done.
Ever heard Jorgen Hansen say: No? -  but you have danced in “his hall” upstairs with a 
beautiful partner and maybe even wondered who has decorated the walls here for this 
Christmas!!!! or is that Jorgen selling liquor tickets tonight? You are right - it all has the 
hallmarks of Jorgen Hansen and sometimes with a partner - but it is all done, just to make 
you feel good and welcome.
While these four volunteers are but a few of the many we have - help me to salute them, and 
never forget they belong to the most important branch of our Club. All this is included in the 
price you pay for membership.� Gustav Andersen PP.

Barbara & Knud Thisted

Allen Gaede

Jorgen Hansen

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

Shareholders meeting Sept 23! I am amazed that 
only about 10% of our shareholders show up at 
the meeting where your voice would be heard 
and your concerns acted upon! What would it 
take to see 70% attendance? A truly contentious 
issue?� Gustav Andersen PP

Viking Nite: Hello my friends (I hope) - My compliments to Karsten and my admiration for Bente 
- Karsten for an extremely well organized and interesting eve, and for Bente for her abundance 
enthusiasm and her enormous desire to get things just right. My friends and I had a terrific eve and 
they said so. Maxine asked where does Bente gets all her energy from!!!! Said I: Because she married 
such a nice fellow!!! Said Maxine: Now I understand why I am so tired all the time!!! 0ops! Best event I 
have attended in the Club for a long time. Thanks again to you two and your fellow volunteers/Gustav


