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MERMAID INN
weekly specials for January
Mondays	� 6 oz. Chicken breast marinated in teriaki and lemon juice, grilled and served with 

garlic roasted potatoes and vegetables����������������������������������������������������������������������������������������������������� $14.95
TUESDAYS	� DCC Roasted Porkloin with cracklings served with boiled and caramelized potatoes, 

red cabbage and gravy������������������������������������������������������������������������������������������������������������������������������������������ $14.95
WEDNESDAYS	� Breaded Pork Patties (Karbonader) served with creamed peas and carrots, asier and pan fried potatoes ������ $14.95
THURSDAYS	� Sole Paupiette, poached sole with asparagus and shrimp sauce, vegetables and rice��������������������������������������� $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 January
January 02	� 3 course meal with salad or soup of the day, chef’s choice of dessert, coffee, tea

Steak Tivoli, 8 oz Striploin topped with mushroom and tiger shrimp served 
with vegetables and pan fried potatoes���������������������������������������������������������������������������������������������������������$19.95

January 09	� 3 course meal with salad or soup of the day, chef’s choice of dessert, coffee, tea
Steak Dianna in brandy, mushroom, chives and mustard sauce served with  
vegetables and pan fried potatoes����������������������������������������������������������������������������������������������������������������$19.95

January 16	� 3 course meal with salad or soup of the day, chef’s choice of dessert, coffee, tea
Steamed Salmon with tomato provencal sauce, vegetable and rice and lemon venge����������������������������������������$19.95

January 23	� 3 course meal with salad or soup of the day, chef’s choice of dessert, coffee, tea
Honey Glazed Ham served with creamed kale and caramelized potatoes and vegetables�����������������������������������$19.95

January 30	 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 February
MONDAYS	� AAA Alberta Roast Beef with red wine sauce, peeled roasted potatoes and vegetables��������������������������������� $14.95
TUESDAYS	� Porkloin stuffed with Prunes and Apples (Forloren and) served with brandy sauce, 

boiled potatoes and vegetables���������������������������������������������������������������������������������������������������������������� $14.95
WEDNESDAYS	� Beef Stroganoff served on noodles with mushroom and onion sauce and vegetables����������������������������������� $14.95
THURSDAYS	� 8oz. Striploin (Engelskbøf) panfried in butter, topped with caramelized onions, 

served with vegetables and boiled potatoes���������������������������������������������������������������������������������������������� $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 February
February 06	� 3 course meal with salad or soup of the day, chef’s choice of dessert, coffee, tea

Chicken Kiev, stuffed chicken breast with garlic and parsley butter, served with wine sauce,  
vegetables and pan fried potatoes����������������������������������������������������������������������������������������������������������������$19.95

February 13	� 3 course meal with salad or soup of the day, chef’s choice of dessert, coffee, tea
DCC Roasted Pork Loin with Cracklings, caramelized and boiled potatoes, red cabbage and gravy��������������������$19.95

February 20	� 3 course meal with salad or soup of the day, chef’s choice of dessert, coffee, tea
Steak Tivoli, 8 oz Striploin topped with mushroom and tiger shrimp served with  
vegetables and pan fried potatoes����������������������������������������������������������������������������������������������������������������$19.95

February 27	 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.

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.
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Our intrepid Dane Jesper Olsen has had a hard time 
in East Africa in his effort to “conquer” the world from 
north to south and back. Currently in Mozambique 
and entering into Swaziland via Mabuto, he has 
been plagued by sore feet, high fever with 40 degree 
heat - tough to sleep. He has 

sometimes met (not too friendly) people who may 
wonder why this pale Dane is in their neighborhood. 
On the negative side is that sometimes things 
disappear from his belongings and in one instance 
his support car was “inspected” by part of a local 
youth group and just didn't look the same after this. 
He just can't wait to reach Durban SA to get a decent 
meal, a hot shower and a “real” bed. He started out 
in Nordkapp, Norway on July 8th and by now has 
reached 18,500 km of his 40,000 km goal. Even though he has dipped into 
the last of his financing, his sponsors are still backing him and he expects 
to “enter” South America sometime in January 2010. I'll keep and eye on 
him and for those of you who are really interested in his progress - look at 
his website - WORLD RUN 2.

Parking Woes – I am painly aware of the 
frustrating parking situation we have at 
the club, so when I see this car (DTA 541) 
parked in the spot allocated for “disabled,” 
I am advising the owner that, I don't “need 
this type of help” to alleviate our situation. 
He backs the car in and doesn't quite make 
it – leaves the car where it is and makes 
it difficult for others to pass in the front. 

Suggestion: if you want your own parking spot, please help me in raising 
2 million dollars for the change of our parking lot. My number is 403 286 
6477, Gustav Andersen PP.

Visitors to the Club -
Mr. John and Mrs. Jan Good, longtime 
patrons of the Danish Club (when they are 
in town) are having their last meal before 
moving down to the sunshine and the golf 
courses in Palm Springs. Must be nice to be 
rich, and just pack up and go!! Ah well, one 
of these days.

Mr. & Mrs. Joe & Gloria Moldenhauer of 
the Dalhousie International Travel Society 
are enjoying one of Peter's famous meals. 
The way I heard it is that Joe wanted to 
try another spot in town – however, Mrs. 
Moldenhauer responded that we will go 
where we know the Chef (that one Peter is 
for you). They had a great time and the food 
was just right.
Mr. Ray Hansen & Mr. Barry Davidson 
are conducting their business meeting at 
the club, at the same time enjoying Peter's 
great cuisine. Ray's company, Innovative 
Financial Solutions, is the one which finan-
ces some of the speakers coming to Calgary 
from the USA and other countries. Most 
recently former President Bush and Al Gore 
as well as A. Greenspan, Federal Reserve 

USA Bank. Barry Davidson is the Senior Advisor to CCPC (Canadian 
Crime Prevention Center) and looks after the security and welfare of our 
famous visitors. Some of you might have attended one or more of their 
meetings. Interesting patrons we have in the club, eh?

Calgary’s CTV News used our parking 
lot to shoot an explanatory interview & 
conversation between, news caster Tony 
Tighe and Barry Davidson, Senior Advisor 
from Canadian Crime Prevention Center. 
George Glen is the camera operator. Short 
item: Young lady had defrauded companies 
and stores using fraudulent credit cards and 
had been caught – a worthy news item!!!! – 

so, why our parking lot??? Well, I happened to go to a meeting at the club 
and Mr. Davidson also had a meeting, so – the station found it worthy to 
meet Mr. Davidson there. Happy now???

Don’t let the serious face expression on 
our President Harold Ager fool you, he 
really has a sense of  humour – without his 
permission I am showing you an example.

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:
Keld Hansen, at 403-280-1667 or by email keld.hansen@shaw.ca


