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MERMAID INN
weekly specials for May
MONDAYS	� Chicken Kiev. Paneret og filot kylling bryst med hvidløg og persille, champignon sovs, grønsager, pande stegte kartofler 

Chicken Kiev. Stuffed chicken breast with garlic and parsley, mushroom sauce, vegetables, and pan fried potatoes�������������������������� $13.95
TUESDAYS	� Flæskesteg med rodkål, sovs, brune og hvide kartofler 

Porkloin with cracklings, gravy, red cabbage, caramelized potatoes, and boiled potatoes���������������������������������������������������������������� $13.95
WEDNESDAYS	� Karbonader med grønærtre og pande stegte kartofler 

Breaded pork patties with creamed peas and carrots, asier, and pan fried potatoes������������������������������������������������������������������������ $13.95
THURSDAYS	� Engelsk bøf med blødeløg, smørsovs, kvogte kartofler og asier 

8 oz striploin panfried in butter topped with caramelized onions, vegetables, asier and boiled potatoes�������������������������������������������� $14.95
FRIDAYS	� Dinner Hot and Cold Buffet 

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������������� $19.95

saturday specials for May
May   3	� Kogt laks med spinat, hvide kartofler, grønsager og vinsovs 

Poached salmon florentine served on a bed of creamed spinach, boiled potatoes and sauce vin blanc��������������������������������������������� $15.95
May 10	� Danish Buffet Served from 5 p.m. to 9 p.m.�������������������������������������������������������������������������������������������������������������������� $24.95

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.

May 17	� Tivoli Bøf. 8 oz. okse filet pande stegt, serveres med champignon, og rejer, grønsager, pande steyte kartofler 
8 oz. sirloin steak topped with mushroom and shrimp, served with vegetable, pan fried potatoes and bordelaise sauce�������������������� $15.95

May 24	� Veal Oscar. Kalve filet pande stegt, serveres med krabbe salad og bearnaise sovs, grøsager og hvide kartofler 
Veal medallion, topped with crabmeat, sauce bearnaise, served with vegetable and boiled potatoes������������������������������������������������� $15.95

May 31	� Danish Buffet Served from 5 p.m. to 9 p.m.�������������������������������������������������������������������������������������������������������������������� $24.95
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 June
MONDAYS	� Chicken Cordon Bleu. Paneret og fyldt kylling bryst med skinke og ost, serveres med champignon sovs, grøsager, pandestegte kartofler 

Breaded chicken breast stuffed with ham, cheese, served with mushroom sauce, vegetable and pan fries���������������������������������������� $13.95
TUESDAYS	� Biksemad med spejl æg, rødbedder og rugbrød 

Danish hash with two sunny side eggs, red beets and rye bread��������������������������������������������������������������������������������������������������� $11.95
WEDNESDAYS	� Bøf Dianna, serveres med champignon, purlog, sennep og cognac sovs, hvide kartofler og grønsager 

Steak Dianna in a mushroom, chives, mustard and cognac sauce with boiled potatoes and vegetable���������������������������������������������� $15.95
THURSDAYS	� Kogte søtunge med asparagus of reje sovs på ris med grøsager 

Sole paupiette, poached sole with asparagus and shrimp sauce, vegetables and rice���������������������������������������������������������������������� $14.95
FRIDAYS	� Dinner Hot and Cold Buffet 

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������������� $19.95

saturday specials for June
June   7	� Schnitzel Holstein. Paneret kalve schnitzel garneres med spejlæg og benfrisild, grønsager, pande stegte kartofler og sovs 

Breaded veal medallion sauteed and served with a sunny side egg, anchovies, pan fries, vegetables and side of gravy���������������������� $15.95
June 14	� Danish Buffet Served from 5 p.m. to 9 p.m.�������������������������������������������������������������������������������������������������������������������� $24.95

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.

June 21	� 1/2 Cornish Hen. Stegt Kylling med agurk salad hvide kartofler, grønsager og sovs 
Roasted chicken served with cucumber salad, boiled potatoes, vegetables and gravy��������������������������������������������������������������������� $15.95

June 28	 Danish Buffet Served from 5 p.m. to 9 p.m��������������������������������������������������������������������������������������������������������������������� $24.95
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.

Saturday Specials come with Caesar Salad or Soup du Jour

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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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

Niel Gow - Bandleader 
of the 5 Knights who 
has performed several 
times at DCC functions 
is studying our Club 
News while attending 
the Cosmopolitan 
International Club’s 
semi-monthly meeting 
at the Club..

For those of you who are soccer 
fans, don’t forget the month of June 
is when all the BIG action takes 
place in Europe.

Cosmopolitan 
International Club  
conducting it’s semi 
monthly meeting at the 
DCC - it must be the 
service and the food!!

Our “new” Bar 
Master -  Jack 
McKenna  has settled 
in, notwithstanding 
the interference of the 
other fellow – whoever 
he is. Jack knows his 
business – just ask him 
and he will make it for 
you.

Visitor to the Club - David Lee, 
Sales Manager, Roobinson’s 
Camera and World Traveler visits 
the DCC for lunch. He said the 
food was excellent and service to 
match. “I will be back.”

Visitors to the Club - Ray 
Hansen, President, Ray Hansen 
& Associates, and wife Debbie 
visiting the DCC and enjoyed one 
of Chef Eli’s excellent dishes. The 
Hansens are now members of 
the Club, and we welcome them 
to the Mermaid Inn.

Alison, Eva and Lynn - 
the team that keeps the 
Mermaid alive. I have 
yet to “catch” Lynn with 
her eyes open and she 
keeps reminding me 
(well! it’s her eyes)

Our welcoming committee (Bill & Harold)  are entertaining Bente 
Dalberg – who has just returned from an exciting sailtrip in the 
Brazilian waters, while Karen Olsen and I are eager listeners to 
Bente’s report.

Don’t Forget
to Smile…


You Gotta Love 

the Irish
Paddy was driving 
down the street in a 
sweat because he had 
an important meeting 
and couldn’t find a 
parking place.
Looking up to heaven, 
he said “Lord take pity 
on me. If you find me a 
parking place I will go 
to Mass every Sunday 
for the rest of me life 
– and give up me Irish 
Whiskey!!”
Miraculously, a parking 
place appeared.
Paddy looked up again 
and said “Never mind, I 
found one!!”


