
 

 JUNIPER BISTRO 
CHRISTMAS PARTY 

MENUS 
 

THE JUNIPER BISTRO offers unsurpassed and majestic southerly views of the Bow 
Valley in the Banff National Park. The first peoples word to describe our bistro is "muk a 
muk” which is Chinook for "food" or "feast". The Juniper Bistro & Lounge offers a tranquil 
atmosphere and breath-taking Rocky Mountain views. Guests from all around meet at 
the Juniper Bistro to experience memorable dining. 

Inspired by the Bow Valley corridor bridging two abundant food baskets from the 
prairie grasslands to the Fraser Valley Delta the Juniper Bistro features “cross roads” 
cuisine. “Cross Roads” is drawn from the memory of the first peoples who traveled 
between the salmon region to the west and the buffalo plains to the east.  
 
 



 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

NORQUAY MENU  
 

TO START 
RED WINE POACHED PEAR, ARUGULA SALAD, 

Sun dried fig port vinaigrette 
~ 

MAIN COURSE 
WINTER’S FARM GRAIN FED TURKEY  

Mashed  organic agria potato 
Natural jus, chorizo stuffing 

Seasonal vegetable, Cranberry sauce 
 

OR 
 

PAN SEARED ALBERTA PORK TENDERLOIN, 
Okanagan pinot noir stewed cippolini onions 

Butternut squash hash 
Quince compote 

 
OR 

 

OVEN BAKED MOUNTAIN WHITE FISH 
Leek and Alberta wild rice cake 

Tomato vinaigrette 
~ 

DESSERT 
HOUSE MADE STICKY TOFFEE PUDDING  

Butterscotch sauce  
Vanilla gelato 

~ 
THREE COURSES 

$39.00 PER PERSON| MINIMUM OF 15 GUESTS  
 

RUNDLE MENU 
 
TO START 
ACORN SQUASH SOUP 
Arugula pesto 
 ~ 
SALAD 
MIXED ORGANIC GREEN AND ENDIVE SALAD, 
Cucumber, radish, toasted pumpkin seeds, 
Sugarplum dressing 
~ 
MAIN COURSE 
 
WINTER’S FARM GRAIN FED TURKEY 
Mashed organic agria potato’s 
Natural jus, chorizo stuffing, 
Seasonal vegetable’s cranberry sauce 
 
OR 
 

SEARED AAA ALBERTA BEEF STRIPLOIN, 
Stilton mashed potato, seasonal vegetable  
Organic watercress salad 
Port jus 
 
OR 
 

SEARED CARDAMOM CRUSTED ALBACORE TUNA 
LOIN 
Seasonal vegetable, pearl cous cous and green peas, carrot 
ginger jus 
~ 
DESSERT 
SHERRY POACHED PEAR  
With pear and raisin compote 
Maple roasted walnuts 
 
FOUR COURSES 
$55.00 PER PERSON | MINIMUM OF 15 GUESTS 
 



 
 

 

BOW VALLEY BUFFET 
 

SALADS 
• Bistro Caesar salad, double smoked bacon and croutons Caesar vinaigrette 
• Spinach salad with sun dried cranberry and candied pecans 
• Sweet potato roast corn and gala apple salad tarragon dressing 
• Mixed organic field greens, crumbled stilton, pear ginger vinaigrette 

 
 

VEGETABLES 
• Roasted Poplar Bluff farms agria potatoes 
• Brussels sprouts and maple glazed root vegetables 

 
 

MAIN COURSES 
 

• Roasted Winter’s farm grain fed turkey 
• Natural jus, chorizo stuffing, 
• Roast Alberta pork loin stuffed with wild mushroom and sylvan star 

Gouda grainy mustard sauce 
• Seared wild sockeye salmon 
• Saffron tomato broth 

 
 

SELECTION OF SEASONAL HOUSE MADE DESSERTS 
 

$45.00 PER PERSON 
MINIMUM OF 20 GUESTS 

 



 BAR OPTIONS 
 
FULL BAR AND WINE MENU IS AVAILABLE THROUGH GROUP SERVICES OR ONLINE AT 
WWW.THEJUNIPER.COM 
 
TIER 1 – SATELLITE BAR 
 

House wine by the glass              
Domestic and draft beer 
Soda pop, juices  

 

All drinks $6.00 
 
 
 
All drinks $8.00 
 
 
 
 
Priced individually  

TIER 2 – STANDARD BAR  
 

House wine by the glass 
Standard bar brand hi-balls 
Domestic, imported and draft beer 
Soda pop, juices  

 
TIER 3 – PREMIUM BAR 
 

Wine list by the glass  
Standard and premium brand hi-balls  
Standard and premium brand cocktails  
Martinis 
Mid range scotches 
Domestic, imported and draft beer 
Liqueurs 
Standard bar shots 
Soda pop, juices  

 
  

 
BEVERAGE SERVICE TIPS 

 
HOST BAR: Recommended for groups when the host is paying for all liquor consumption, plus an 18% 
service charge and applicable taxes.   
 
CASH BAR WITH TICKETS: Recommended for groups who wish to distribute their own beverage tickets and 
offer a cash bar. 
 
SERVICE & HOURS: The Juniper is committed to serve alcoholic beverages in a responsible manner and 
will adhere to all Alberta liquor laws and regulations.   Please note that persons under the age of 18 
are not permitted to consume alcohol.  The hours of service at the Juniper Bistro & Lounge are from 
11:00 a.m. to 11 p.m.  Last call is at 11 p.m. and closing at 11:30 p.m.  No extensions are available. 

 
 
 
 
 
 
 
 



VARIETY OF UNIQUE VENUES 

JUNIPER BISTRO  
 
Unquestionably the best views of Banff’s iconic Mountain Ranges and Vermilion Lakes. The Bistro & Lounge 
features wall to wall windows for maximum panoramic views, grand wood-burning fireplace with original 
copper hood as well as double patio doors to walk out to the Juniper Terrace. Minimalist, hip, vibrant and 
naturally opulent are some of the words to describe the interior style.  After all, why compete with those great 
views? 
 
The views in this room are unparallel to any you have ever seen making the backdrop to dinner beautiful.   
 
Stats: 30’ X 29’ – 870 square feet ( Bistro ) 
 15’ X 37’ 555 sq feet ( vermilion lake room ) 

31’ X 47’ – 1457 square feet ( Kiguli Room ) 
Maximum 100 seat capacity in Bistro and Vermilion lakes Room 
 

*** Please note the Bistro is only available on Saturdays with the exclusion of Long weekends *** 
 
      

THE KIGULI ROOM  
 
The Kiguli Room (pronounced kee-goo-lee, meaning gathering place) is The Juniper’s largest meeting room 
and is popular for indoor meetings and larger banquet functions.  Recently renovated, The Kiguli Room boasts 
floor to ceiling windows, stylish interiors with dimmed lighting and double doors to a walk out patio, perfect 
for some extra space. The Kiguli Room offers more flexibility for set up and configuration of your banquet.  A 
private bar and dance floor is available to be pre-set in The Kiguli Room.  
 
Stats: 65 seating banquet style, 80 reception 
 
THE VERMILION LAKES ROOM 
 
The Vermilion Lakes Room is a spectacular room which, as an extension of the Juniper Bistro, is perfect for 
private dining functions.  Very popular for small meetings and private dinners, this room has an inviting and 
cosy atmosphere.   
 

 
 Stats: 15’ X 37’ 555 sq feet 
 35 seated 
 50 reception 


