
  
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

On August 1, 1928 Banff’s most famous pioneer, The Canadian Pacific Railway’s trail guide Tom Wilson, officially 
opened the first nine holes of the new Banff Springs Hotel Golf Course with this Tudor-style building as its second 

clubhouse. It was built to commemorate the opening of the Stanley Thompson designed golf course completed in 

the following summer of 1929. Located below the Banff Springs Hotel, the clubhouse serviced the original opening 

1st tee which is now the 15th tee. The original clubhouse, built in 1911 was located between today’s 13th and 17th 

tees next to the Bow River. In 1989, with the opening of the current clubhouse, it was transformed into an Alpine-

styled restaurant named The Waldhaus, meaning “house in the forest.” 



 

APPETIZER 
 
Beer & Onion Soup             14 

rye crouton 

   

Farm Beet Salad             15  

greens, radishes, carrots, maple mustard vinaigrette 

 

Alder Wood Smoked Trout            21  

cucumber, red onions, dill, sweet wine vinaigrette 

   

Duck Confit              21  

warm potato salad, charred scallions, crème fraîche  

 

Crispy Pork Belly             20  

apple & cabbage slaw, local apple cider reduction 

   

Local Cheese & Charcuterie            26  

haus pickles, rye bread 

 

Cured & Smoked Fish Board            27  

cucumber salad, honey mustard, bread 

   

  



 

ENTRÉE   
 
Garbanzo Fritters              28  

lentils & rice, tomato & cucumber salad, sesame 

 

Seared Scallops             49  

purple potato purée, pickled grapes & caper berries, crispy cauliflower 

  

Steelhead Trout             43  

mixed lentils, tomato on the vine, fennel salad, crème fraîche 

 

Local Veal & Pork Sausage            33  

potato rösti, sauerkraut, braised red cabbage, mustard jus 

 

18oz Dry Aged Alberta T-Bone           58  

tobacco onions, compound butter, roasted garlic 

 

Oma’s Cornish Hen             48  

marble potatoes, farm carrots & onions, white wine jus 

  

Haus Smoked Pork Chop            41 

marble potatoes, market vegetables, seasonal chutney 

 

SCHNITZEL OPTIONS - breaded & served with spätzle, braised red cabbage  

available gluten free upon request 

Veal                                                                                                                                                         39 

Chicken                                                                                                                                                     37 

choice of: 

classic wiener schnitzel - served with fresh lemon 

käse schnitzel - served with emmental & gruyère cheese 

jaeger schnitzel - served with mushroom & bacon cream sauce 

 

 



 

 

C                               

CHEESE FONDUE 
available in *appetizer & **entrée sizes 

serves two 

                                                                                                                                                       appetizer/entrée 

Traditional Swiss                47 / 80  

emmental & gruyère cheese, kirschwasser, black pepper, shaved nutmeg 

 

Shaved Black Truffle                48 / 83  

emmental & gruyère cheese, kirschwasser, shaved truffles, truffle oil 

 

Smoked Cheddar                48 / 83  

smoked cheddar, emmental & gruyère cheese, local apple cider 

 

Add Charcuterie      16 

local sourced cured meats, haus pickled vegetables 

 

* served with apple, gherkins, pearl onions, sliced baguette 

** served with roasted farm vegetables, red potatoes, apple, gherkins, pearl onions, sliced baguette 

 

BEEF FONDUE 
minimum two people                             90 

 
Alberta Sliced Beef             

rich beef broth, roasted farm vegetables, red potatoes, dipping sauces 

 

 

 

 

 



 

   

DESSERT 
 

Toblerone Chocolate Fondue For Two 28 
seasonal fruit, banana bread, marshmallows 

 

Sacher Cake 13 
chocolate custard, apricot jam, whipped cream, crème de cacao  

 

Apple Strudel 13 
apples, raisins, vanilla ice cream, dulce de leche, rum & raisin sauce 

 

Eisbecher 12 
spiced pear, vanilla ice cream, white chocolate, viennese cookie 

 

Vanilla Bavarois    12 
seasonal fruit, cream, pistachio, chocolate 

 

 



Big Bites

Green Salad   7 

Little Caesar Salad   8

Raw Veggies & Ranch Dip   6

Campbell’s Chicken Noodle Soup   6

Nutella & Banana Sandwich   7

Kraft Mac & Cheese   10

Cheese Burger & Fries   12 

Grilled Cheese with Fries or Vegetables   12

Grilled Chicken Breast or Seasonal Fish    

with Mashed Potatoes & Vegetables   14

Sweet Treats

Fresh Fruit Cup   6

Ice Cream   5

Sorbet   5



Local 

Facts

There are many Elk around the 

park and even some that like 

to hang around the castle! Did 

you know the average male 

elk weighs 330kg, which is the 

same weight as 165, 000 

jelly beans! 

Here at the castle we like 

 our eggs! The hotel, at its 

 busiest will use over 10,000 

eggs per week! That’s no 

EGGxageration.

In early 2017, bison have 

 returned to Banff National 

Park. A total of 16 bison were 

helicoptered in to Banff for a 

historic homecoming after 

 140 years. Despite their size, 

bison are very fast creatures 

that are able to run up to 

 55 kilometers per hour! 
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