
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

Sales & Catering 
PO Box 1200 

Jasper, Alberta, Canada 
T0E 1E0 

 
Tel: 1.888.8JASPER 
Fax: 780.852.3833 

 
sales@mpljasper.com 
www.mpljasper.com 

Meetings
2009

Conventions
2009

Retreats
2009

Chateau Jasper 

 

Lobstick Lodge 

 

Amethyst Lodge 

 

Marmot Lodge 

 

Pocahontas Cabins 

 



 

Welcome to Our Jasper 
 

 
 
Mountain Park Lodges is the perfect setting for your upcoming event. With breathtaking views of the Canadian 
Rockies combined with our exceptional service and mountain hospitality we’ll ensure your special day is an 
unforgettable one. 
 

The History of Mountain Park Lodges 
 

In the early 1960’s, several families from the Edmonton area were coming to Jasper on a regular basis, 
particularly for skiing. As their families grew, it became increasingly more difficult for them to obtain 
accommodation in Jasper due to the few hotels and motels available in town at the time. 
 
One evening, during a party, someone suggested in a more or less joking fashion that they should build their 
own hotel to avoid the accommodation problem in the future. Dr. Jack Day, an original founder, followed through 
with the idea and formed a group to build such a hotel.  
 
In 1968, the doors of the Lobstick Lodge were opened with a total of 77 rooms. In 1972, this was expanded to 
the current 139 rooms. The site selection, backing onto the mountains, was made for the peace and quiet of the 
guests. 
 
It should be noted that our current Ownership is identical to that of 1968, although many of the younger family 
members are involved as a few of the original founders have passed away or have retired. The basic ownership 
remains the same with no shares ever having changed hands. 
 
On March 1st, 1988, we purchased the Andrew Motor Lodge on Connaught Drive from the Andrew family. The 
Andrews family built the original structure in 1958. After an extensive renovation program, we officially changed 
the name of our 97-room hotel, to the Amethyst Lodge in May of 1990. The name “Amethyst” was selected 
because of the beauty of the Amethyst Lakes in the Tonquin Valley. Our umbrella name to cover both hotels is 
Mountain Park Lodges, and this name was officially recognized at that time. 
 
On July 1st, 1994, we purchased and began operating the Marmot Lodge. The Marmot has 107 rooms, and has 
always been a great hotel with comfortable guest rooms and an Award Winning Steakhouse. We are very proud 
to have Marmot Lodge as part of our Mountain Park Lodges family. 
 
In an effort to diversify and provide our guests with a “different” experience, we purchased Pyramid Riding 
Stables on November 1st, 1997. The Riding Stables are located 3 km from town on Pyramid Road. 
 
Mountain Park Lodges then purchased Pocahontas Cabins on April 15th 2002. The first phase of renovations 
was completed in the spring of 2003, while the second phase was completed in June of 2006.  With 57 diverse 
units, Pocahontas Cabins attracts visitors all year round. 
 
Marmot Basin was purchased in February 2003 and for the first time in history by local owners and hoteliers.  
Mountain Park Lodges owns one-third of Marmot Basin and along with Sunshine Village are the largest 
stakeholders. 
 
On April 30th, 2007, we welcomed the newest member of Mountain Park Lodges, the Chateau Jasper.  This 
hotel offers 119 guest rooms and suites.  Features of this intimate hotel include an indoor swimming pool and 
whirlpool, a variety of meeting rooms, a lounge, as well as an award winning fine dining room. 
 
 

Welcome to Mountain Park Lodges… 
Celebrating 40 years of Hospitality 

 
 



 

 

Where We Are 
 
 
 
All of the Mountain Park Lodges properties are located within Jasper National Park. Jasper is located a mere 
three and a half hours west of Edmonton traveling on the Twinned Highway 16, 30 minutes from the British 
Columbia Border traveling west on Highway 16. For those traveling north from Calgary, Banff, or Lake Louise, 
enjoy the scenic drive up the Ice Fields Parkway (Highway 93), which is approximately four hours. This Parkway 
is dubbed one of the most scenic drives in the world! 
 
 

 
Chateau Jasper  Lobstick Lodge  Pocahontas Cabins 
96 Geikie Street  94 Geikie Street  Highway 16, Jasper East 
780-852-5644  780-852-4431  780-866-3732 

 
 

 
Amethyst Lodge  Marmot Lodge  Pyramid Stables 

200 Connaught Dirve  86 Connaught Drive  Pyramid Road 
780-852-3394  780-852-4471  780-852-RIDE (3733) 

 
 
 

Green Initiatives 
 
Mountain Park Lodges continues to research and implement products and ideas that reduce our carbon imprint 
on our beautiful park and mother earth. Some of these ideas include, recycling in all guest rooms, dining rooms 
and kitchens along with full composting, biodegradable cleaning solutions, earth friendly housekeeping, and 
town bikes to transfer items and staff between our properties. Mountain Park Lodges is pleased to be awarded  
Three Green Keys from the Hotel Association of Canada’s Green Key Eco Friendly Program. 
 
 
 
 
 
 
 
 



 

CATERING TERMS AND CONDITIONS 
 

Booking Procedures/Deposits 

� Our Sales & Catering Department requires written confirmation of all event details at least two weeks prior to 
your function date.   

� Final guaranteed number of guests is required two weeks prior to your scheduled function.  If the hotel is not 
informed of any changes, the most recent numbers of guests, menu and beverage arrangements will be 
considered final.  Any increase in the number of attendees over the number guaranteed will be subject to 
availability.  Additional charges will be applied for the number of persons in attendance in excess of the 
guaranteed number. 

� A $1000.00 non-refundable deposit is required to guarantee your preferred function/event date, along with your 
signed contract with Mountain Park Lodges. This amount is subtracted from your final invoice with Mountain 
Park Lodges. For smaller functions a deposit will be determined by the Sales & Catering Department. 

� All prices are subject to change without notice until both the Sales & Catering Department and convener have 
signed the function contract, and the hotel has received a deposit from the convener/organizer.  

�  A signed contract will ensure that all stated arrangements & details are in agreement. 
� All prices are subject to a 15% service charge and applicable government taxes. Taxes are subject to change 

without notice. 
� All rates are non-commissionable. 

 

Cancellation Policies 

� Cancellations are accepted 60 days prior to your function date; any cancellations within 60 days are subject to 
a cancellation fee (your non-refundable deposit). If you cancel your function for any reason Mountain Park 
Lodges has the right to keep 100% of the original deposit. 

�  All cancellations must be received in writing. 
� All cancellations are reviewed on an individual basis & refunds are at the discretion of our Sales & Catering 

Department of Mountain Park Lodges. 
 

Catering Services 

� One menu selection is required for all guests attending your event. For special diets our Executive Chefs and 
Culinary Team can create an alternative menu.  Notification is required with your final numbers. 

� Mountain Park Lodges will supply all beverages for catered events. No outside beverages are permitted within 
a catered event.  

� The rules and regulations of the Alberta Liquor and Gaming Commission will govern all banquet events and 
receptions held with Mountain Park Lodges. Government Photo ID is required for all guests under the age of 25. 

� Food prepared by Mountain Park Lodges is the property of Mountain Park Lodges. Due to Health Board 
regulations food may not be removed from the premises. 

� Mountain Park Lodges authorizes that wedding cakes can be brought into a function room by pre-approved 
bakeries only. 

 

Damages/Guest Responsibilities 

� The convener/organizer is responsible for all guests attending their function, including supervision of children 
and/or minors that may attend the scheduled function.  The convener/organizer holds responsibility for the 
costs of repair and/or replacement of hotel property necessitated by the actions of his/her guests.  Our Sales & 
Catering Department will determine a cost. 

� Mountain Park Lodges will not be responsible for the loss of any articles before, during or after the event. 
 

Decorations 

� Decorations and signage may be permitted with the pre-authorization of our Sales & Catering Department. An 
appropriate time for decorating can be coordinated with the Sales & Catering Department for your convenience. 

� No confetti of any kind may be thrown on the premises or used as decoration.  
� The convener/organizer is responsible for the cleanup of the decorations & subject to a cleanup fee determined 

by the Manager on duty. 
� The Mountain Park Lodge’s logo and/or name may not be used on any materials without the previous consent 

of our General Manager. 
 

Entertainment 

� Any sub-contracted services for an event must be communicated with the Sales or Catering Department of 
Mountain Park Lodges well in advance of the event date. 

� All entertainment is subject to SOCAN (Society of Composers, Authors and Music Publishers of Canada) fees. 



 

EVENT CHECK LIST 
 
 
 

This guide is strictly for your convenience and easy reference. 
We supply most of the items listed. 

 
 
 

Guest 

___ Guest room requirements 

Catering 

___ Menu requirements 

___ Special dietary requirements/ vegetarian meals 

___ Menu printing 

___ Service times – reception, meal service, coffee breaks 

___ Additional coffee break requirements (late night snack) 

___ Beverage/bar options & requirements 

Function room 

___ Seating plans & arrangements 

___ Room set up requirements 

___ Table numbers, reserved tables 

___ Place cards 

___ Linen colors 

___ Guest book, gift table 

___ Floral and other decorations (Licensed to work in Jasper National Park) 

___ Dance floor/staging 

___ Musical requirements 

___ Sound – lectern, microphones (hand held or wireless) 

___ Audio/Visual Requirements e.g. Podium, Screen, Flipcharts… 

___ Lighting requirements 

Miscellaneous 

___ Awards, gifts, etc 

___ Raffle/draw requirements 

___ Party favors 

___ Coat checkroom facilities 

___ Ticket seller/collection 

___ Reception Desk (Convener/Organizer) 

___ Press requirements 

___ Hostess, M/C or announcer 

 



 

FUNCTION ROOMS 
 

Function Room Rates: 

Location Function Space Rate 

Amethyst Lodge Forest ABC $375.00 

 Forest A $100.00 

 Forest B $100.00 

 Forest C $200.00 

 Andrew Suite Seasonal Rates (High: May – October) 

 Signal Mountain Suite Seasonal Rates (Low: November – April) 

Marmot Lodge Cabaret $200.00 

Lobstick Lodge Skyline Lounge $500.00 

Chateau Jasper Geikie Room $75.00 

 Tête Jaune $200.00 

Pyramid Riding Stables Gazebo $350.00 
 

Please note our rental rates are based on time periods of: 7 a.m. – 5 p.m. (Day use) & 6 p.m. – 1 a.m.  (Evening Use) 
Additional rental hours are available and subject to an additional rental fee at the discretion of the Sales & Catering Department. 

All rates are subject to a 15% service charge and GST. Rates & applicable taxes are subject to change without notice. 
 
 
 

Set-up style: 

Amethyst Lodge 

Room Size Sq. Feet T/S C/R B/R U/S Rec Din D/Da Ceil 

Forest ABC 95.5 x 31 2,960 250 120 -- 80 280 180 180 9’ 

A 26 x 31 806 60 40 30 20 60 40 40 9’ 

B 22.5 x 31 697 60 30 20 20 50 40 30 9’ 

C 47 x 31 1,457 80 60 40 40 80 70 50 9’ 

Andrew Suite 19 x 27 513 50 -- 20 20 50 30 -- 9’ 

Signal Suite 19 x 27 513 50 -- 20 20 50 30 -- 9’ 
 
 

Château Jasper 

Room Size Sq. Feet T/S C/R B/R U/S Rec Din D/Da Ceil 

Tête Jaune 61 x 25 1525 120 40 40 40 90 65 55 9’ 
 
 

Lobstick Lodge 

Room Size Sq. Feet T/S C/R B/R U/S Rec Din D/Da Ceil 

Skyline 

*Limited 

Availability 

52 x 32 1,664 75 50 40 30 80 72 60 10’ - 18’ 

 
 

Marmot Lodge 

Room Size Sq. Feet T/S C/R B/R U/S Rec Din D/Da Ceil 

Cabaret 50 x 34 1,700 75 50 40 40 100 100 80 9’ 
 
 

Pyramid Riding Stables 

Room Size Sq. Feet T/S C/R B/R U/S Rec Din D/Da Ceil 

Gazebo Octagon N/A 80-100 80 -- -- 100 100 80 9’ 
 



 

PYRAMID RIDING STABLES GAZEBO - BOOKING POLICIES AND GUIDELINES 
 
 

        
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
Our jewel, the Pyramid Gazebo is nestled in the Canadian Rockies with exceptional views & friendly staff to 
make your next outdoor event a memorable one.  Mountain Park Lodges has hosted several outdoor events at 
our grand gazebo for small or large groups. 
 
Mountain Park Lodges hosts many different types of outdoor events at The Pyramid Gazebo. It is the perfect 
setting for casual to formal dinner with a western and rustic feel. 
 
This is the ideal location for a rehearsal dinner or outdoor BBQ event to experience the authentic western side of 
our Jasper & the Canadian Rockies. Relax and enjoy this atmosphere, which features an open fire pit, roasting 
marshmallows, swing sets, horseshoe pits and beautiful horses near by. This location is fun for all ages. 
 
Our rental fee of $350.00 is based on a minimum 3-hour rental and maximum 8-hour rental. Additional hours are 
subject to additional charges.  Rates are subject to the 15% service charge and GST.  Rates & applicable taxes 
are subject to change without notice. 
 
Rate includes:  
 

� Firewood & use of fire pit  
� Washroom facilities 
� Heat lamps 
� Electrical outlets 
� Garbage bags and waste bins 
� Dinner Music (Please inquiry with our Sales & Catering Department) 

 
Does not include:  
 

� Security Staff: Must be provided by the hotel at $15.00 per hour (Minimum of 4 hours)  
� Security: Subject to 15% service charge and GST. 
� Bartender fee: $13.00 per hour for a minimum of 4 hours or the timeline of the event  
� Bartender fee: Subject to 15% service charge and GST 
� Clean up after function/ Disposal of garbage 
� Our Sales & Catering Department will determine a cost for both clean up & garbage removal 

 
Hours of operation: 8:00 am to 12:00 midnight 

Last call must be done by 11:00pm. Governed by the Alberta Liquor Laws. 
A maximum capacity of 90 persons can be accommodated directly under the gazebo structure.  

Capacities can be expanded up to 400 persons on the surrounding areas with the rental of canopy tents. 
 

A $350.00 non-refundable deposit is required to guarantee all bookings at the Pyramid Gazebo. 
This amount will be applied to your final invoice with Mountain Park Lodges 

 



 

MOUNTAIN PARK LODGES SESSION BREAKS 
 
 

Each Session Break consists of the following: 
 

2 beverage selections 
2 selections from the Fresh Baked Goods or Finger Sweets 

1 selection from the Fresh Fruit 
Ice water 

 
$ 9.00 per person 

 
 

Individual selections may be added as per the price 
 
 

 

 
 
 
 

All prices are subject to a 15% service charge & applicable taxes 

Fresh Baked Goods 
(Price per dozen) 

 
Croissants (1 kind)… $18.00 

Butter, chocolate, cheese or chocolate almond 

Variety of Croissants… $20.00 

A Variety of Muffins… $18.00 

Danish Pastries (1 kind)… $18.00 
Cherry, apple, cinnamon, blueberry,  

lemon or sweet cream cheese 
 

Variety of Danish Pastries … $20.00 

Scones (1 kind) … $18.00 
Blueberry, cheese or white chocolate/raspberry 

Variety of Scones … $20.00 

Bagels with Cream Cheese … $18.00 

Beverage Selections 
 

Freshly Brewed Coffee and Tea… $2.75 per person 

Chilled Fresh Fruit Juices (60 oz. Jug)… $15.00 

Chilled Assorted Fruit Juices (Individual)… $2.25 

Assorted Soft Drinks… $2.25 

Hot Chocolate… $2.25 

Assorted Milk 2 GO (Individual)… $2.50 

Bottled Water… $2.25 

Energy Drinks… $4.00 

Coffee Flavorings… $2.00 per person 

Finger Sweets 
(Price per dozen) 

 
Chocolate Brownies … $18.00 

Assorted Sheet Cakes … $18.00 per 2-dozen 

Chocolate/Hazelnut Biscotti … $18.00 

Pecan Tarts…$18.00 
Cookies…$16.00 

Chocolate chip, oatmeal raisin,  
white chocolate/macadamia nut  

double chocolate chunk 

Fresh Fruits Selections 
(Seasonal) 

 
Fresh Fruit Platter … $4.50 per person 

Fresh Fruit Salad … $4.00 per person 

Fresh Fruit & Yogurt Parfait…$4.00 per person 

Berry, Yogurt & Granola Parfait… $4.50 per person 

Chocolate-dipped strawberries…$18.00 per dozen 

Basket of Whole Fruit…$1.50 per person 

 

 



 

Our Jasper Sunrise 
(Minimum of 25 persons) 

 
Mountain Park Lodges Traditional Eggs Benedict 

Toasted English Muffin, Grilled Smoked Ham and Poached Eggs topped with Hollandaise Sauce 
Home style Hash brown Potatoes 

 
Sliced Fresh Fruit Plate 

Selection of Chilled Juices 
Regular and Decaf Coffee, Tea and Milk 

 
Plate service: $14.00 per person 
Buffet Style: $16.00 per person 

 

MOUNTAIN PARK LODGES BREAKFAST SELECTION 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
 

All prices are subject to 15% service charge & applicable taxes 
 
 
 
 

The MPL Continental 
(Minimum of 25 persons) 

 
Assorted Breakfast Pastries, Muffins and Croissants 

Butter & Fruit Preserves 
Selection of Chilled Juices 

Regular & Decaf Coffee, Tea & Milk 
Selection of Whole Fruit 

 
$8.50 per person 

 

The Canadian Rockies 
(Minimum of 25 persons) 

 
Scrambled Eggs 

Bacon & Sausage Links 
Home style Hash brown Potatoes 

Toast or Fresh Baked Pastries 
Butter & Fruit Preserves 

Selection of Chilled Juices 
Regular & Decaf Coffee, Tea & Milk 

 
$12.50 per person 

 
Includes a fruit platter 

 

The Healthy Choice 
(Minimum of 25 persons) 

Assorted Muselix and Granola  
Selection of Cereals 

Cottage Cheese, Yogurt and Bran Muffins 
Sliced Fresh Fruit Plate 

Selection of Chilled Juices 
Regular and Decaf Coffee, Tea & Milk 

 
$10.50 per person 

 

The MPL On The Trail 

Available before 6:30 am 
(Minimum of 25 persons) 

 
Breakfast Bun 

Bacon, sausage or ham with egg & cheese 
Granola Bar 

Yogurt 
Assorted Fruit Juice 

 
$12.50 per person 
No service charge 

 
Minimum of 24-hour advance notice required 

 



 

MOUNTAIN PARK LODGES WORKING STYLE LUNCHES 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Enhance Your Working Style Lunch:  

 

For an additional salad choice add $2.50 per person  
For an additional entrée choice add $4.50 per person  

Add Chef's Pastries or Sliced Fresh Fruit to your lunch selection for an additional $3.50 per person 
 

All prices are subject to a 15% service charge & applicable taxes

Buffet Style I 
(Minimum of 25 persons) 

 
Soup of the Day and One Choice of Salad: 

Garden Greens, Potato Salad, Spinach Salad, Marinated Vegetable Salad 

Market Fresh Vegetables & Dip 

Assorted Sandwiches, Pickles and Olives 

Regular Coffee, Decaf Coffee & Tea 

 
$16.00 per person 

 

Buffet Style II 
(Minimum of 25 persons) 

 
Soup of the Day and One Choice of Salad: 

Garden Greens, Potato Salad, Spinach Salad, Marinated Vegetable Salad 

Market Fresh Vegetables & Dip, Pickles & Olives 

Choice of One Hot Sandwich Selection: 
Monte Cristo, Reuben, Grilled Vegetable Panini, Smoked Turkey Club, BBQ Beef on a Bun 

 
Regular Coffee, Decaf Coffee & Tea 

 
$18.00 per person 

 

Buffet Style III 
(Minimum of 25 persons) 

 
Dinner Rolls & Butter 

 

Soup of the Day and One Choice of Salad: 
Garden Greens, Potato Salad, Spinach Salad, Marinated Vegetable Salad, Caesar 

 

Market Fresh Vegetables & Dip 
 

Choice of One Entrée: 
Meat or Vegetable Lasagna, Roasted Chicken Pesto, Vegetable Alfredo 

 

Regular Coffee, Decaf Coffee & Tea 
 

$18.00 per person 
 



 

MOUNTAIN PARK LODGES PLATED LUNCH SELECTIONS 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

All entrée selections include your choice of one appetizer, potatoes or rice, fresh vegetables, 
 rolls & butter as well as a choice of one dessert.  

 
Selections choices are required with your final numbers two (2) weeks prior to your function. 

 
All prices are subject to a 15% service charge & applicable taxes 

 
 
 
 
 

 
 

 
 
 
 
 

Choice of One Appetizer: 
 

Soup of the Day 
Seasonal Organic Mixed Garden Greens served with our own House Dressing 

Traditional Caesar Salad 
Chilled Juice 

 
 

Choice of One Entrée Selection: 
 

6 oz. Top Sirloin Steak with Sautéed Mushroom Garlic Bread… $17.00 

Grilled Mahi-Mahi with Pineapple Chipotle Salsa … $18.00 

Grilled Chicken Breast with Wild Mushroom Sauce… $16.00 

Blackened Arctic Char… $16.00 

Vegetarian Pasta al Forno… $15.00             

Vegetarian Strudel in light Phyllo Pastry with Sun Dried Tomato Coulis …$15.00 

Hot Sandwich and Soup Combo (choose one)…$16.00 
Monte Cristo, Reuben, Grilled Vegetable Panini, Smoked Turkey Club 

 
 

Choice of One Dessert Selection: 
 

 Fruit salad Seasonal Berries & Cream 
 Peach Melba Chocolate Brownie 
 Berry Crumble Rocky Mountain Ice Cream 
 
 

Regular Coffee, Decaf Coffee & Tea 
 



 

MOUNTAIN PARK LODGES BUFFET LUNCH SELECTIONS 
 

(Minimum of 25 persons) 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
All prices are subject to a 15% service charge & applicable taxes

The Albertan 
 

Seasonal Organic Mixed Garden Greens with Assorted Dressings 
Red Jacket Potato Salad 

Market Fresh Vegetables & Dip, Pickles & Olives 
Shaved Roast Beef on a Bun 

Assorted Condiments 
 

Cookies 
Regular Coffee, Decaf Coffee & Tea 

$17.00 per person 

The Deli Buffet 
 

Chef's Soup of the Day 
 

Fresh Market Salad with Assorted Dressings 
Market Fresh Vegetables with Tangy Dipping Sauce 

Assorted Cheese Tray 
Assorted Cold Deli Meats and Condiments 

Kaiser Buns, Rye Bread & Panini Rolls 
 

Fresh Seasonal Fruit Salad 
Regular Coffee, Decaf Coffee & Tea 

 
$17.00 per person 

The Pacific Northwest 
 

Soup of the Day  
or  

Fresh Market Salad with House Dressing 
 

"North West Wraps" 
Flour Tortillas filled with Smoked Salmon, Cream Cheese and Capers 

Grilled Chicken, Tomatoes, Olives, Lettuce, Cheese and Salsa 
Assorted Julienne Vegetables with Guacamole and Lettuce 

 
Chef's Assorted Pastries or Fresh Fruit Tray 

Regular Coffee, Decaf Coffee & Tea 
 

$17.00 per person 
 



 

MOUNTAIN PARK LODGES BOX LUNCHES 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Your Choice of: Ham & Cheese, Turkey, Roast Beef or Vegetarian Sandwich 

Your Choice of: Apple Juice, Orange Juice or Bottled Water 

Your Choice of: Apple, Orange or Banana 

Your Choice of: Chocolate Bar, Multigrain Bar or Cookies 

Carrot & Celery Sticks 

 
$13.50 per box lunch 

 
(Additional sandwich $5.00 each) 

 



 

MOUNTAIN PARK LODGES PLATED DINNER SELECTIONS 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
Selections & choices are required two (2) weeks prior to your scheduled function event. 

All prices are subject to a 15% service charge & applicable taxes 
 

 

All Entrée Selections include Rolls & Butter, along with one selection of Soup or Salad, 
Potatoes or Rice, Fresh Market Vegetables and a Dessert Selection. 

 
Course One  

Optional Appetizers  
Additional cost of $9.00 per person 

 
Shrimp Cakes 

Brie & Prosciutto Phyllo 
Stuffed Portobello Mushroom 

Brushetta & Carpaccio Crostini 
Bacon Wrapped Scallops served on Grilled Pineapple with Sweet Bell Pepper Coulis 

 
Course Two 

Soups or Salad (Select One) 
Wild Mushroom Bisque 

Chorizo and Roasted Sweet Red Pepper Chowder 
Italian Herb Vegetable with Smoked Bacon 

Carrot & Ginger Soup 
Broccoli & Cheddar Cheese Soup 

Organic Garden Greens with House Dressing & Garnished with Seasonal Berries 
Traditional Caesar Salad 

Spinach Salad with Blue Cheese, Mandarin Oranges & Candied Pecans 
Crab, Avocado & Crisp Greens with a Citrus Dressing 
(Add a Garlic Shrimp Skewer for an additional $4.00) 

 
Course Three 

Optional Fresh Sorbet Palate Cleanser Course 
Additional cost of $3.00 per person 

 
Course Four 

Entrée  
Ginger Beef Tenderloin $46.00 

Prime Rib  $39.00 
New York Steak stuffed with Crab  $42.00 

Rack of Lamb  $48.00 
Roasted Turkey with Traditional Herb Stuffing  $32.00 

Arctic Char with Walnut Crumb and Salsa Verde  $34.00 
Chicken Stuffed with Asparagus and Ricotta  $35.00 

Roast Breast of Duck with Sweet Fig Wine Reduction  $39.00 
Thick BBQ Pork with Roasted Peach Chutney  $33.00 

Grilled Maple Salmon  $36.00 
 

Course 5  
Dessert 

Chocolate Truffle Torte 
Bourbon Bread Pudding 

Berry Supreme 
Black Forest Cake 

Choice of Cheesecake: 
Irish Whisky Coffee, Baked Blueberry, White Chocolate & Raspberry, Spanish Coffee or B52 

 Regular Coffee, Decaf Coffee & Tea Included 



 

THE MOUNTAIN PARK LODGES DINNER BUFFETS 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

All prices are subject to a 15% service charge & applicable taxes. 

Whistler’s Mountain Dinner Buffet 
(Minimum of 30 persons) 

 
Assortment of Cold Items & Salads 

Assorted Dinner Rolls & Butter 
Pickle and Olive Tray 

 

Choice of Three salads: 
Seasonal Organic Mixed Greens with Assorted Dressings 

Coleslaw 
Italian Pasta Salad 

Broccoli and Bacon Salad 
 

 
Choose One Hot Entrée Item 
Carved Baron of Beef Au Jus 

Chicken Breast with Mushroom Cream Sauce 
Baked Salmon with Mango Salsa 

Oven Roast Turkey with Sage Dressing 
Roast Pork Loin with Cranberry-Peppercorn Glaze 

Country Roasted BBQ Chicken 
Traditional Meat Lasagna 

 
Choose One Hot Vegetarian Entrée Item 

Vegetarian Style Lasagna 
Spinach & Ricotta Cheese Manicotti with Fire Roasted Tomato Sauce 

Vegetable Strudel with Pesto Sauce 
Baked Penne Marinara with Vegetables 

 
Choose One 

Oven Roasted Potatoes 
Garlic Mashed Potatoes 

Garnished Wild Rice 
 

Choose One 
Honey Orange Glazed Baby Carrots 

Steamed Broccoli with a Splash of Parmesan 
Medley of Fresh Market Vegetables Drizzled with Butter 

 
Dessert 

Fruit Platter, Assorted Cookies and Squares 
 

Regular Coffee, Decaf Coffee & Tea Included 
 
 

$32.00 per person 
 

Additional hot entrée items add $6.00 per person 



 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
All prices are subject to a 15% service charge & applicable taxes. 

Mount Kerkeslin Dinner Buffet 
(Minimum of 30 persons) 

 
Assortment of Cold Items & Salads 

Assorted Dinner Rolls & Butter 
Pickle and Olive Tray 

Atlantic Mussels Provencal 
 

Choice of Four Salads: 
Seasonal Organic Mixed Greens with Assorted Dressings 

Red Jacket Potato Salad 
Italian Pasta Salad 

Broccoli and Bacon Salad 
Marinated Vegetable Salad with Feta and Olives 

 

 
Choose One Hot Entrée Item 

Carved Baron of Beef Au Jus 
Carved New York Strip Loin with Béarnaise Sauce 

Chicken Breast with Mushroom Cream Sauce 
Baked Salmon with Mango Salsa 

Cajun Grilled Artic Char and Creole Sauce 
Oven Roast Turkey with Sage Dressing 

Roast Pork Loin with Cranberry-Peppercorn Glaze 
Country Roasted BBQ Chicken 

Traditional Meat Lasagna 
 

Choose One Hot Vegetarian Entrée Item 
Vegetarian Style Lasagna 

Spinach & Ricotta Cheese Manicotti with Fire Roasted Tomato Sauce 
Vegetable Strudel with Pesto Sauce 

Baked Penne Marinara with Vegetables 
 

Choose One 

Oven Roasted Potatoes 
Garlic Mashed Potatoes 

Garnished Wild Rice 
Scalloped Potatoes 

 
Choose One 

Honey Orange Glazed Baby Carrots 
Grilled Asparagus with Grated Cheese 

Steamed Broccoli with a Splash of Parmesan 
Medley of Fresh Market Vegetables Drizzled with Butter 

 
Chef Dessert Table 

Fruit Platter, Assorted Cookies and Squares 
Chocolate Cake, Variety of Pies, Berries & Cream 

Regular Coffee, Decaf Coffee & Tea Included 
 
 

$39.00 per person 
 

Additional hot entrée items add $6.00 per person 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
All prices are subject to a 15% service charge & applicable taxes. 

 
 

Mount Edith Cavell Dinner Buffet 
(Minimum of 40 persons) 

 
Assortment of Cold Items & Salads 

Assorted Dinner Rolls & Butter 
Atlantic Mussels Provencal 

Tomato & Mozzarella platter with Balsamic & Fresh Basil 
Pickle and Olive Tray 

Fresh Market Vegetables & Dip 
Poached Salmon Platter 

 
Seasonal Organic Mixed Greens with Assorted Dressings 

Red Jacket Potato Salad 
Italian Pasta Salad 

Broccoli and Bacon Salad 
Marinated Vegetable Salad with Feta and Olives 

 
Choose Two Hot Entrée Items 

Carved Baron of Beef Au Jus 
Carved New York Strip Loin with Béarnaise Sauce 

Chicken Breast with Mushroom Cream Sauce 
Baked Salmon with Mango Salsa 

Cajun Grilled Artic Char with Creole Sauce 
Oven Roast Turkey with Sage Dressing 

Roast Pork Loin with Cranberry-Peppercorn Glaze 
Country Roasted BBQ Chicken 

Traditional Meat Lasagna 
 

Choose One Hot Vegetarian Entrée Item 
Vegetarian Style Lasagna 

Spinach & Ricotta Cheese Manicotti with Fire Roasted Tomato Sauce 
Vegetable Strudel with Pesto Sauce 

Baked Penne Marinara with Vegetables 
 

Choose One 
Oven Roasted Potatoes 

Garlic & Herb Cream Cheese Mashed Potatoes 
Garnished Wild Rice 

Parmesan Scalloped Potatoes 
 

Choose One 
Roasted Vegetable Ratatouille 

Honey Orange Glazed Baby Carrots 
Grilled Asparagus with Grated Cheese 

Steamed Broccoli with a Splash of Parmesan 
Medley of Fresh Market Vegetables Drizzled with Butter 

 
Chef’s Dessert Table 

Fruit Platter, Assorted Cookies and Squares 
Assorted Cakes, Cheesecakes, Chocolate Covered Strawberries 

Regular Coffee, Decaf Coffee & Tea Included 
 

$45.00 per person 



 

 
 

The Italian Buffet 
(Minimum of 30 persons) 

 
Italian Style Beginnings 
Focaccia Bread & Butter 

Antipasto  
Fresh Market Vegetables & Dip 

Tuscany Potato Salad 
Traditional Caesar Salad 

Red Onion and Tomato Vinaigrette 
Fresh Fruit Display 

Seasonal Organic Mixed Greens with Assorted Dressings 
 

Hot Entrées 
Choose One Hot Entrée Item 

Chicken Cacciatore 
Pork Piccata  

Traditional Meat Lasagna 
Chicken Parmesan 

Baked Penne with Italian Meatballs 
Smoked Salmon Alfredo 

 

Choose One Hot Vegetarian Entrée Item: 
Vegetarian Style Lasagna 

Spinach and Ricotta Cheese Manicotti with Fire Roasted Tomato Sauce 
Tri-Color Fusilli Pasta with Pesto Cream Sauce, Mushrooms,  

Broccoli and Roasted Red Pepper with Butter 
 

Our Chef’s Dessert Table 
Regular Coffee, Decaf Coffee & Tea included 

 

$30.00 per person  
  

Additional Hot Entrée items add $6.00 per person 
 

Western Buffet 
(Minimum of 30 persons) 

 
Assortment of Cold Items & Salads 

Assorted Dinner Rolls and Butter 
Seasonal Organic Mixed Greens with Assorted Dressings 

Red Jacket Potato Salad 
Marinated Vegetable Salad 
Traditional Caesar Salad 

Pickles and Olives, Market Fresh Vegetables & Dip 
 

Hot Entrée Items 
Carved Prime Rib of Beef 

BBQ Chicken Pieces 
Baked Russet Potatoes (with all the trimmings) 

Cookhouse-Style Baked Beans 
Country Style Corn on the Cob 

 
Chef’s Dessert Table 

Regular Coffee, Decaf Coffee & Tea Included 
 

$36.00 per person 
 



 

 
 
 

MOUNTAIN PARK LODGES CELEBRATED BARBECUE SELECTIONS 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

All prices are subject to a 15% service charge & applicable taxes. 
 
 
 
 
 
 
 
 
 
 
 

The Roundup Barbecue 1 
(Minimum of 25 persons) 

 
MPL BBQ Deluxe Beef Burgers 

BBQ Jumbo Hot Dogs 
Veggie Patties 
Potato Chips 

Salad Bar Items & Assorted Salad Dressings 
Fresh Market Vegetables & Dip 

 
Condiments for Everyone's Taste 

Sliced Seasonal Fruit Display 
Assorted Baked Gourmet Cookies 

 
Regular Coffee, Decaf Coffee & Tea  

 

$16.00 per person 
 

The Roundup Barbecue 2 
(Minimum of 25 persons) 

 
MPL Chili 

Hearty Beef Stew 
Assorted Warm Rolls 

Potato Chips 
Salad Bar Items & Assorted Salad Dressings 

 
Sliced Seasonal Fruit Display 

Assorted Baked Gourmet Cookies 
 

Regular Coffee, Decaf Coffee & Tea  
 

$16.00 per person 
 



 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Please note BBQ Entrée items must be pre-selected one week in advance prior to your scheduled event. 
 

Ask our Sales & Catering Team about our Mixed Grill BBQ Option 
Mixed Grill… $6.00 per person 

 
10 oz. Aged Alberta Beef Rib Eye Steak … $9.00 per person 
14 oz. AAA Alberta Beef T-bone steak … $10.00 per person 

8 oz. AAA Alberta Beef Tenderloin … $9.00 per person 
8 oz. Pork Loin Chop …$8.00 per person 

BBB Back Ribs …$10.00 per person 
 
 

Tasty additions for your BBQ 
 

Steaming Pot of Atlantic Mussels and Bread …$9.00 per person 
Grilled Prawn Skewer …$8.00 per person 
Sautéed Mushrooms …$4.00 per person  

 
 
 

All prices are subject to a 15% service charge & applicable taxes 

The Goldpanner Barbecue 
(Minimum of 25 persons) 

 
Barbecue Beginnings 

Prairie Bread Basket 
Salad Bar & Assorted Salad Dressings 

Fresh Market Vegetables, Pickles & Olives 
 

Choose One Entrée 

BBQ AAA Alberta Beef/Top Sirloin Steak Cut, BBQ Pacific Salmon, BBQ ½ Chicken 
 

Baked Russet Potatoes (with all the trimmings) 
Cookhouse-Style Baked Beans 
Country Style Corn on the Cob 

Or 
Medley of Country Fresh Vegetables 

 
Dessert Corner 

Assorted Pastry Squares & Cookies 
Fruit Tarts & Apple Crumble 
Sliced Seasonal Fruit Display 

 
Regular Coffee, Decaf Coffee & Tea  

 

$32.00 per person 
 



 

MPL RECEPTION COMPLEMENTS 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
Please consult our Sales & Catering Department for ordering guidelines for your scheduled event. 

All prices are subject to a 15% service charge & applicable taxes 

Platters serve approximately 25 persons 
 

Fresh Market Vegetables with Tangy Dipping Sauce … $40.00 

Fresh Fruit Display … $50.00 

Cheese & Crackers from around the World … $80.00 

Combination Fruit and Cheese Mirror … $80.00 

Deli Cold Cuts and European Sausage … $100.00 

Combination Cheese and Deli Cuts … $100.00 

Side of Smoked Salmon with Pumpernickel Bread … $140.00 

 

Tasty Additions 
Carved Baron of Beef with Silver Dollar Buns and Horseradish & Mustard  

Minimum 20 persons … $11.00 per person 

Chef’s Dessert Table 
Minimum of 20 persons … $8.00 per person 

Open-Faced Sandwich Tray  

30 Pieces … $65.00 

Assorted Finger Sandwich Tray 
56 pieces … $60.00 

 

Cold Canapés 
 

Cherry Tomatoes Stuffed with Herb Cream Cheese 
Devilled Eggs 

Camembert with Grapes 
$14.00 per dozen 

 
 

Smoked Salmon & Cream Cheese 
Prawn on Cucumber Round 

Prosciutto Ham & Melon 
$17.00 per dozen 

 
 
 

Fresh Prawns on Ice with Lemon & Cocktail Sauce 
$13.00 per dozen 

 
 

Hot Hors d’oeuvres 
 

Panoli Meatballs with BBQ Sauce  
Chicken Wings 

  $15.00 per dozen 
 
 

Beef or Chicken Satays in Peanut Sauce 
Mini Mushroom Tarts  

Seafood, Chicken or Vegetable Spring Rolls 
Breaded Chicken Fingers - Plum Sauce 

$17.00 per dozen 
 
 

Scallops Wrapped in Proscuitto 
Spanakopita 

Crab and Brie in Phyllo Pastry 
$19.00 per dozen 

 

Dry Snacks 
 

An assortment of Potato Chips, Pretzels, Nuts and Bolts, Peanuts  
$3.25 per person  

 
Add Assorted Soft Drinks 

 $2.25 per person 
 



 

BEVERAGE SELECTIONS 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
� Premium Brands & Cognacs available upon request. 
� Special requests for premium brand liquor and rare wines are welcome. 
� Add a Champagne or Mimosa Toast to your event for $6.00 per person. 

 
 

Above prices include mobile bar, bartender and mix.  
If bar sales are under $300.00, a bartender fee of $13.00 per hour for a minimum of four hours will apply. 

 
Cash Bars over 50 people require a ticket seller at $10.00 per hour minimum of four hours or  

the duration of the function. 
 
 

All functions held on Mountain Park Lodges properties are governed by the 
 Alberta Liquor & Gaming Commission. 

 
The Skyline, Tête Jaune & Gazebo must be vacated by 12:00 AM. 

The Forest Rooms & Cabaret must be vacated by 1:00 AM 
 

Last call must be announced one hour prior to your vacating time. 
All bar sales & entertainment must cease 30 minutes prior to your vacating time. 

 
 

Please Drink Responsibly. 
 Please Do Not Drink & Drive. 

  

 *Host Bar     **Cash Bar 
 

Hi-Balls (1oz) $ 4.75 $ 5.50 
Domestic Beer $ 4.75 $ 5.50 
Premium Domestic $ 5.00 $ 5.75 
Imported Beer $ 5.50 $ 6.25 
Coolers and Ciders  $ 5.50 $ 6.25 
House Wines (6 oz. glass) $ 5.25 $ 6.00 
House Wines (per bottle)    $ 23.00              $ 26.00 
Non-alcoholic Beer $ 4.25 $ 4.75 
Mineral Water $ 2.50 $ 3.00 
Soft Drinks $ 2.00 $ 2.25 
Juices $ 2.50 $ 3.00 
 
Non-alcoholic Fruit Punch (serves 30 persons)              $ 65.00 
Rum Fruit Punch (serves 30 persons)                  $135.00 
Champagne Fruit Punch (serves 30 persons)                                             $150.00  

 

*Host Bar – All beverages consumed are paid by the Host of the Event. 
Prices quoted are subject to a 15% service charge  

and applicable taxes. 
 

**Cash Bar – Guests are responsible for payment of own beverages. 
Cash bar prices include all applicable taxes.  

 Gratuities are not included. 
 

NEW – Toonie Bar – Guests pay $2.00 for all beverages.  
The host of the function then pays the remainder. 

Prices are based on host bar prices. 

 



 

 
 
 
 
 

CATERING & BANQUET WINE LIST 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Wine types are subject to availability, if you have a favorite that is not listed we will do our best to order 
the wine of your choice for your scheduled event. Prices may vary.  

 Please consult our Sales & Catering Department for details & arrangements. 
 

All prices are subject to a 15% service charge & applicable taxes 

 

 
Red Wine 

 
Kittling Ridge Cabernet Sauvignon (Canada) $26 

Chocolan Carmenere (Chile) $28 
Rocca Della Macie Vernaiolo Chianti (Italy) $28 

Trapiche Oak Cask Malbec (Argentina) $28 
Konzelmann Merlot (Canada) $31 

Beringer Stone Cellars Cabernet Shiraz (USA) $32 
Pepperwood Grove Zinfandel (USA) $32 

Ballast Stone Shiraz (Australia) $34 
Caliterra Tribute Cabernat Sauvignon Reserva (Chile) $36 

Penfolds Koonunga Hill Shiraz (Australia) $38 
Chateau Pey La Tour Bordeaux Reserve (France) $45 

Lucas & Lewellen Pinot Noir (California) $48 
 
 

White Wine 
 

Kittling Ridge Chardonnay (Canada) $26 
Ruffino Orvieto Classico (Italy) $27 

Folonari Pinot Grigio (Italy) $30 
Root 1 Sauvignon Blanc (Chile) $30 

Yarraman Black Cypress Chardonnay (Australia)$34 
Penfolds Koonunga Hill Chardonnay (Australia) $37 

Sumac Ridge Gewürztraminer (Canada) $40 
Lucas & Lewellen Viognier (California) $44 

 
 

Bubbles & Dessert Wine 
 

Concha y Tora Late Harvest Sauvignon Blanc 375 ml bottle $26 
Henkell Trocken  (Germany) $29 

Santa Margherita Prosecco (Italy) $39 
Sumac Ridge Stellars Jay Brut (Canada) $60 

Veuve Clicquot Brut (France) $98 
  



 

FOR ADDITIONAL INFORMATION ON JASPER NATIONAL PARK 

 
 

 
 
 
 
 
 
 
 
 

 
 
 
 

 
The Jasper National Park Information Centre 

500 Connaught Drive 
Telephone: 780-852-6176 

 
 
 

Websites:  
 
 

Jasper, Alberta: Jasper National Park: www.discoverjasper.com 
 

Jasper Tourism: www.jaspercanadianrockies.com 
 

Parks Canada: www.pc.gc.ca  
 



 

 
 
 
 
 
 
 
 
 
 

 LEISURE 
 

Miette Hotsprings 
1-800-767-1611 
 www.pc.gc.ca/hotsprings 
 

Fishing 
 

On-Line Sport & Tackle  
 780-852-3630 
online@incentre.net 
 
 

Curries Guided Fishing  
 780-852-5650 
www.curriesguidingjasper.com
curries@telusplanet.net 
 

                                                    SUMMER
  

Jasper Tramway 
1-866-850-TRAM (8726) 
 info@JasperTramway.com  
 

Maligne Lake    

 1-866-MALIGNE (625-4463) 
 maligne@telusplanet.net 
 

Jasper Yellowhead Museum & 
Archives 
Telephone: 780-852-3013 
Website: www.jaspermuseum.org  
 

Maligne Canyon 
780-852-3583 
www.malignecanyon.com 
 

                                       
SUMMER 

 
Columbia Icefield Glacier Experience  
 1-877-ICE-RIDE (423-7433) 
 icefield@brewster.ca 
 

Rafting 
 

Jasper's Whitewater Rafting  
 1-800-557-RAFT (7238) 
 info@whitewaterraftingjasper.com 

Rocky Mountain River Guides 
1- 780-852-3777 
 info@rmriverguides.com  
 

Sightseeing tours 

Jasper Adventure Centre  
 1-800-565-7547  
info@JasperAdventureCentre.com 
  

Wildlife sightseeing:  

Walks & Talks Jasper/ Edge Control  
 1-888-242-3343 
 edge@incentre.net 
 

L   

 
ADVENTURE 
 

Pyramid Riding Stables 

780-852-RIDE (7433) 
sales@mpljasper.com 
 

 
Raven Adventures  
 1-866-496-RAFT (7238) 
 info@ravenadventure.com 
 
Jasper Raft Tours  
Toll Free: 1-888-553-5628 
 info@jasperrafttours.com 
 
 
 

Sundog Tours Co.  
 1-888-786-3641 
 info@sundogtours.com 

.  
 
 
 
 
 

 
  
 



 

 
 

WINTER ADVENTURE & LEISURE  
 

Pyramid Riding Stables 

Sleigh Rides and our Special Dine & Ride Package. 
  

 780-852-RIDE (7433) 
 1-888-8JASPER 

sales@mpljasper.com   
 

Ski Marmot Basin 

1-866-952-3816 
 info@skimarmot.com 

 

Other outdoor activities 

Scenic Rails and Sled Dog Tails, Helicopter Tours, 
Snowmobiling, Cat-Skiing, Maligne Canyon Ice Walks, 

Cross Country Skiing, Heli-Skiing/ Cat Skiing, & Snow 
shoeing. 

 

Raven Adventures 
 1-866-496-RAFT (7238) 

 info@RavenAdventure.com 
 

Jasper Adventure Centre 
 1-800-565-7547 

 info@JasperAdventureCentre.com  
 

Sundog Tour Co.  
 1-888-786-3641 

 info@sundogtours.com 
 

Walks & Talks Jasper/ Edge Control 
 1-888-242-3343 

 edge@incentre.net 
 

Jasper Yellowhead Museum & Archives 

The Showcase Gallery exhibits change throughout the 
year.   

 780-852-3013 
 www.jaspermuseum.org 

 
 

 
 
 
 


