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International hotel 

Lunch Bar 
 

A variety of delectable homestyle dishes prepared daily.  Consider the array of salad greens  
with ample choice of toppings to accompany your meal and make for good health!   

Full Lunch Bar 
(dessert included) 

 Adult $10 
 Senior (65+) $9 
 Youth (6-12) $7 
 Kids (under 6) $pay their age 

Light Lunch Bar 
(salad greens, soup, and sourdough bread) 

 Adult $7 
 Senior $6 
 Youth (6-12) $5 
 Kids (under 6) $pay their age 

Order from Server 

Buffalo Stew with sourdough bread      $9 
Grilled cheese platter with potato chips and carrot sticks  $5 
Jumbo hotdog platter with potato chips and carrot sticks  $5 

desserts 

A slice of pie (please ask server for selections)     $4 
Add a scoop of ice cream         $1 
Lunch Bar Desserts          $3 

Beverages 

Non-Alcoholic 
 
Coffee         Tea        Hot Chocolate   
  
             Milk           Bottled Water 
 

Soda Pop  
      (pepsi, diet pepsi, 7up,  
       orange crush, root beer) 

 
$2 

Alcoholic 
 

House wine 
                Glass   $5 
                1/2 litre carafe $13 
                1 litre carafe $24 

 

Beer 
                 Domestic bottle $5 
                 Imported bottle $6 

 
(please ask server for selections) 

Entrees 



 
 

History highlights . . . 

 
 The International Hotel  
Restaurant at Fort Steele Heritage 
Town is a reconstruction of the  
original International Hotel that was 
built on the same site during Fort 
Steele’s building boom of 1897. 
 
 By June 26 of that year, the hotel 
was open for business under the manage-
ment of R. G. Shier.  It was a large two 
storey building, 30’ by 60’, containing 
some twenty nicely furnished and deco-
rated rooms.  Intended to be a first-
class  
hotel in every respect, the cost of  
completing construction was the large 
sum for the day of $1,500.  In December 
1897, Shier added a two storey thirty 
foot extension to the rear of the hotel. 
 
 One can assume that the venture 
was imminently successful.  In February 
1898, a bounder by the name of George 
Pullion was caught trying to tap the till 
at the International and received thirty 
days of hard labour in the district jail 
from Stipendiary Magistrate Arm-
strong . 
 
 In the spring of 1899, Shier  
purchased the Venosta Hotel next door.  
He  joined the two buildings and  
remodeled them into the “largest and 
most modern hotel in the South East 
Kootenay”.  Advertisements in the Fort 
Steele Prospector Newspaper de-
scribed the new International as “a 
large and attractive hotel of quiet  
elegance in all its appointments with a 
cuisine of superior excellence”.  One of 
the first guests at the remodeled hotel 
was Pauline Johnson, noted Canadian 
poet and performer. 

At about 9am on August 30, 1899 
smoke was seen issuing from the upper 
floor of the International Hotel.   

International hotel 

 
Within an hour the hotel and three other 
businesses had been destroyed.  Shier’s 
loss exceeded $8,000 and was insured 
for only $3,000. 
 
On July 4, 1890 the new and  
impressive Hotel Imperial was formally 
opened on the former site of the  
International.   
  
 
 The exterior of the modern day  
International was reconstructed from 
historic photographs.  Since no  
photographs of the original interior 
have been discovered, the interior  
decorating is based on that of the Hotel 
Imperial, for which photographs do exist.  
Such research has enabled the décor 
seen today to reflect this historic part 
of Fort Steele’s past, including the 
unique five –legged , solid oak tables 
with fluted legs that were custom built 
based on drawings taken from turn-of-the
-century mail order catalogues.   

 
 
 

Turn-of-the-Century  

Dining . . . 

 
 Even in the isolated mining  
boomtown of Fort Steele, restaurant 
dining was surprisingly elegant.  In 1897, 
the Venosta Hotel dinner bill of fare 
boasted the following selections for 50 
cents each:  mock turtle soup, mountain 
trout with shrimp sauce, ham with  
champagne sauce, prime ribs of beef au 
jus, canvasback duck with currant jelly, 
and roast spring chicken with oyster 
dressing. 
 
 Seafood was common and would 
have been canned prior to shipping.   
Poultry was also common since chickens 
and ducks were easy to raise locally.  
Cattle and sheep, on the other hand, 
were often driven to Fort Steele in large 
herds.  A good selection of vegetables 
was grown in irrigated Chinese market 
gardens on the outskirts of town. 


