
     

                                                              

                                                                         
 
 P.O Box 1070 Banff, Alberta, Canada, T1L 1H8, Reservations 1-800-563-8764 TEL: (403) 762-2642 FAX: (403) 760- 

 

“Christmas waves a magic wand over this world, and behold, everything is softer and more beautiful” 
Norman Vince Peale (1898-1993) 

 
CHRISTMAS at the BANFF PTARMIGAN INN 

 

Located a short two blocks from Downtown Banff, the Banff Ptarmigan Inn’s elegant exterior lights and 

breathtaking Christmas decorations are truly something to behold. Take some time to rest and relax in the Inn’s 

two Jacuzzis and steam room. The Inn offers complimentary underground, heated parking, complimentary in-

town shuttle via Banff Transit, complimentary ski/snowboard lockers and wax room to all guests. Visit 

Bestofbanff.com to view the hotel. 

 

Suggested Venues: 

The Atrium – one of the most unique event venues in Banff. Its courtyard style setting with vaulted ceilings, street 

lanterns, dance floor and giant lighted foliage offers the perfect atmosphere for a Christmas Party. 

Accommodates 60-100 guests. Minimum of 20 guestrooms. 

 

The Sundance Room - a quiet, secluded, rectangular shaped banquet room. This venue is perfect for Christmas 

parties of 40-60 guests. 

 

The Meatball – perfect for semi-private parties of any number of people. Only plated dinner menus will be served 

in the Meatball.   There are a total of 92 seats in The Meatball. 

 

Christmas Party Packages at the Ptarmigan Inn include: 
o Early Check-in (1pm) 

o Late Check-out (1pm) 

o Welcome Spiced Rum Egg Nog or Candy Cane Hot Chocolate in the Lounge 

o One night accommodation 

o Elegant Buffet or Plated Dinner 

o All Gratuities 

o Packages Available November 4 – December 18, 2011 

 

 

 

 

 

 

 

 



     

                                                              

                                                                         
 

2011 Prancer’s Christmas Dinner Buffet 
30 Person Minimum 

Assorted Fresh Breads, Rolls & Baguettes 

Chef’s Soup of the Day, Greek Salad, Caesar Salad 

Vegetable Tray, Cheese Tray, Pickle Platter, Assorted Deli Meats, Deviled Eggs 

Slow Roasted Turkey 

Apple & Crushed Sage Stuffing 

Homemade Cranberry Sauce & Rich Turkey Au Jus 

Brussel Sprouts, Roasted Yams & Garlic Mashed Potatoes 

An assortment of Christmas Desserts, including an array of Cheesecakes and 

Christmas Dessert Squares 

Coffee & Tea 
 
 

Prancer’s Dinner Buffet Package Rate 

$109.00 per person, double occupancy 
 

~~~~~~~~~~~~~ 

 

2011 Dancer’s Christmas Dinner Buffet 
30 Person Minimum 

Assorted Fresh Breads, Rolls & Baguettes 

Chef’s Soup of the Day, Greek Salad, Caesar Salad 

Vegetable Tray, Cheese Tray, Pickle Platter, Assorted Deli Meats, Deviled Eggs 

Slow Roasted Turkey 

with Apple & Crushed Sage Stuffing 

Homemade Cranberry Sauce & Rich Turkey Au Jus 

Carved Alberta AAA Angus Prime Rib au Jus 

Brussel Sprouts, Roasted Yams & Garlic Mashed Potatoes 

An assortment of Christmas Desserts, including an array of Cheesecakes and 

Christmas Dessert Squares 

Coffee & Tea 
 

 

Dancer’s Dinner Buffet Package Rate 

$118.00 per person, double occupancy 
 

~~~~~~~~~ 

 

 

 



     

                                                              

                                                                         
 

2011 Cupid’s Plated Christmas Dinner  
10 person minimum 

Starter 

Amuse-Bouche 
Our Chef’s latest innovation, served family style at your table with freshly baked foccacia bread 

 

Salad 

Medley of tender greens, cucumber, red onion & tomatoes tossed in mango vinaigrette 
 

Individual Choice of Entrée  
(Entrée choices must accompany final rooming list) 

 

Tuscan Rubbed Rib Eye 

Spiced and grilled AAA Angus beef topped with a red wine maple demi glaze, served with rosemary baby roasted 

potatoes & sweet bell peppers 
 

or 

Fresh Atlantic Grilled Salmon 

Topped with an olive apricot pesto reduction served with house made tabouli and seasonal vegetables 
 

or 

Chicken Supreme 

Chicken breast stuffed with smoked Gouda & prosciutto atop a pool of charred tomato coulis, 

 served with a walnut risotto and seasonal vegetables 
 

Dessert 

Rum & Eggnog Cheesecake 

Coffee & Tea Service 

 

 

Cupid’s Plated Dinner Package Rate 

$102.00 per person, double occupancy 
 

~~~~~~~~~ 

 

 

 

 

 

 

 



     

                                                              

                                                                         
 

2011 Donner’s Plated Christmas Dinner  
10 person minimum 

Starter 

Amuse-Bouche 
Our Chef’s latest innovation, served family style at your table with freshly baked foccacia bread 

 

Group Choice of Soup or Salad 

Medley of tender greens, cucumber, red onion & tomatoes tossed in mango vinaigrette 

or 

 Cream of Yam & Chocolate Chipotle Soup 
 

Individual Choice of Entrée  
(Entrée choices must accompany final rooming list) 

AAA Angus Prime Rib with Lobster Mousse 

Aged to perfection then spiced rubbed and slow roasted to that perfect medium, served with Italian herb 

parmesan mashed potatoes and seasonal vegetables, finished off with caramelized onions & sautéed mushrooms 

in a cream sauce, and finally the house made Lobster & Mascarpone Mousse. 

or 

AAA Angus Prime Rib & Half Pound Snow Crab 

Aged to perfection then spiced rubbed and slow roasted to that perfect medium, served with Italian herb 

parmesan mashed potatoes and seasonal vegetables, finished off with a red wine demi jus and half a pound of 

fresh steamed Snow Crab 

or 

Chicken Supreme 

A grilled chicken breast stuffed with double smoked bacon and baby scallops in a pool of charred tomato coulis 

served with a walnut risotto and seasonal vegetables 
 

Dessert 

Bailey’s Caramel Swirl Cheesecake 

Coffee & Tea Service  

 

 

Donner’s Plated Dinner Package Rate 

$111.00 per person, double occupancy 

 
~~~~~~~~~ 

 

 

 

 

 



     

                                                              

                                                                         
 

 

Additional Expenses: 
Add-on options (see below) Local, Provincial & Federal Taxes Bartender Charges, where applicable SOCAN 

Fees, where applicable Dance Floor Set up Fee, where applicable Bar Services Wine on the Table with Dinner 
 

Customize your party by adding: 

Salmon Entree (Buffet dinners only) – Add $7.00 per person 
Grilled Pacific B.C. Salmon in a pool of chardonnay, topped with gorgonzola cheese & fresh cilantro cream sauce. 
 

Full Buffet Breakfast (7am – 11am) – Add $14.00 per person 
Fresh Cut Fruit & Yogurt * Muesli * Cold Cereals with Chilled Milk * Assorted Freshly Baked Pastries * Assorted Freshly 

Baked Breads * Scrambled Eggs * Hash Browned Potatoes * Sausage * Crispy Bacon * Coffee or Tea 
 

ADDITIONAL NIGHTS: 

When booking a dinner package, we are pleased to offer discounted rates for additional nights.  Be sure 

to ask our Sales Representative about your pre & post stay discounted rates.   

 
 

CHRISTMAS in JANUARY: 

Hold your Christmas party from January 6 – 29, 2012 and receive the following reduced rates: 
 

Prancer’s Christmas in January Dinner Buffet Package Rate  - $101.00 per person, double occupancy   
 

Dancer’s Christmas in January Dinner Buffet Package Rate - $110.00 per person, double occupancy  
 

Donner’s Christmas in January Plated Dinner Package Rate  - $94.00 per person, double occupancy   
 

Cupid’s Christmas in January Plated Dinner Package Rate - $103.00 per person, double occupancy  

 
FOR RESERVATIONS: 

Banff Lodging Company     PO Box 1070    Banff, AB  T1L 1H8       Tel. 1-800-563-8764 

Ms. Kristen Proctor  Tel. 403-760-8533 E – kproctor@bestofbanff.com 

Ms. Samantha Sturgeon  Tel. 403-760-7595 E – ssturgeon@bestofbanff.com  

Ms. Shelley Wallman  Tel. 403-760-7581 E – swallman@bestofbanff.com  

Ms. Miki Baba   Tel. 403-760-7597 E – mbaba@bestofbanff.com 
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