
A warm welcome to the 
Fairmont Jasper Park Lodge

For over 90 years, guests of the Fairmont Jasper Park Lodge have 
experienced the very best in service, hospitality, and dining. Our In Room 
Dining menu presents a selection of offerings for you to enjoy in the privacy 
and comfort of your room. Should there be anything you would like that is 

not on the menu, please let us know and we will do our best to 
accommodate your request. If you wish to dine in any of our restaurants 
there is a brief description on the following page, along with the current 

hours of operation. Please note that hours are subject to change. 

We hope you have an enjoyable stay at the Fairmont Jasper Park Lodge.



Lake Beauvert BBQ Menu
Cook your own custom BBQ dinner on one of our in-house barbecues, see options below.

70. per person, minimum 4 people

Choice of Two proteins per person
Alberta aaa 10oz Rib eye

SunHaven Farms Marinated Pork Chop
Soy Whiskey Marinated Atlantic Salmon

Herb Marinated free range chicken supreme
citrus marinated shrimp skewer

All BBQ set ups come with salt, pepper, steak spice, Forty Creek BBQ sauce, 
oil and proper utensils.

Included in Order

foil wrapped seasoned potatoes (to be cooked on bbq)
Served with bacon bits, sour cream, green onions

Summer vegetable skewers (to be cooked on bbq)

Assorted rolls & butter
Organic baby green salad

Cherry tomatoes, cucumbers, carrots, asiago, croutons
Aged sherry & roof top honey vinaigrette

Watermelon & red onion salad, feta cheese, raspberry vinaigrette
Country style coleslaw

Platter of assorted mini pastries (three per person)
Plate of fresh sliced fruit

Please touch the “In-room Dining” button (2) on your telephone for service. A delivery charge of 
$5.00 per order & applicable taxes will be added to all cheques.



Romantic Lakeside Dining for Two
Served on the sundecks on Lac Beauvert

Reservations are required, please give 24 hours notice
500. for two people

Amuse Bouche

Sweet Corn and Pacific Red Prawn Chowder
Organic potato, Vabella double smoked bacon, smoked paprika froth

~or~
Heirloom Spinach and Watermelon Salad

Sweet and sour cherry tomatoes, Fairwinds Farm goat cheese,
toasted almonds, roof top honey vinaigrette

Granité

Free Range Bison Tenderloin
Twin Meadows potato purée, fresh asparagus

horseradish jus, béarnaise sauce
~OR~

Sustainably Farmed Atlantic Salmon
Cauliflower purée, steamed organic fingerling potatoes, 

house grown greens & grapefruit vinaigrette
~OR~

Vegetarian Risotto
Made with biodynamic aged carnaroli rice, 

inspired by local farmers and their seasonal produce. 
Today’s risotto dish will be explained by our service staff.

Chocolate Fondue For two
Bailey’s scented Valrhona chocolate fondue 

fresh strawberries, seasonal fruit, house made pastries 

Includes one bottle of wine of your choice (to a maximum of $100)

Please touch the “In-room Dining” button (2) on your telephone for service. A delivery charge of 
$5.00 per order & applicable taxes will be added to all cheques.


