
Butter Croissants, Pain Au Chocolat, Fruit Danishes 
Earl Grey Tea Cake, hot cross buns

Vanilla yogurt, maple syrup, hemp seeds

Cornichons, Pickled Red Onion, Pickled Mustard Seed, Empress Honey  
Apricot Preserve, Candied Nuts, Assorted Crackers 

Whipped Cultured Butter, Plant-based Butter, Assorted Fruit Preserves 
Balsamic Vinegar & Extra Virgin Olive Oil

Vanilla Chantilly, Quebec Maple Syrup, Strawberry & Rhubarb Compote  
Salted Caramel Sauce, Crumbled Mini Eggs, Rainbow Sprinkles 
Mini Marshmallows

Free Range Eggs, Egg Whites, Bell Peppers, Sautéed Mushrooms, Scallions 
Tomato, Wilted Spinach, Grandfather Ham, Baby Shrimp, Crumbled Chorizo 
Aged Cheddar, Feta

Traditional Back Bacon 
Smoked Salmon and Avocado 
asparagus and roasted mushrooms

mango, pineapple, spinach, coconut yogurt

Greek Yogurt, Almond Streusel, Wildflower Honey, Mint  

Assorted Melons, Pineapple & Berries

Comox Brie, Little Qualicum Bleu Claire, Natural Pastures 
Courtney Cheddar, Kootenay Meadows Cave-Aged Alpindon

Whole Beast Bresaola, Grand Marnier Coppa, Garlic Coil 
Prosciutto Di Parma

Brioche Rolls, Farro & Flax, Artisanal Sliced Loaves

Choice of Fried, Poached, Scrambled or Omelets 
Cooked to Order

Strawberry & Banana

Glowing Green

Strawberry Rhubarb Parfaits

Fresh Cut Fruit & Smoothie Station

farmhouse Cheese & Artisanal Charcuterie

House Made Breads & Spreads 

Liège Sugar Waffles

Eggs Benedict

Eggs a La Minute

From the Pastry Shop

easter brunch buffet
Crystal Ballroom

Spring Radishes, Shaved Baby Beets, Rhubarb & White Balsamic Vinaigrette

Asparagus, cherry tomatoes, cucumbers, torn focaccia croutons 
extra virgin olive oil

Blue cheese, pickled red onion, bacon lardons, buttermilk dressing

Toasted almonds, Wild Arugula, Citrus and Herb Vinaigrette

Mason Street Greens

Spring Panzanella

Iceberg Wedge

Roasted Rainbow Carrots & Toasted Farro

Vancouver Island oysters on the half shell

Pepper & Herb Crusted Prime Rib

Maple & Whiskey Glazed Ham

Candied Sablefish, Sesame Seared AlbacorE 
Hot & Cold Smoked Salmon, Poached Prawns

Salads

Fisherman’s Wharf Ocean Wise 
Seafood Station

red wine-shallot mignonette, local hot sauces

Red wine jus, horseradish, Dijon mustards, Yorkshire Pudding

Apple Sauce, Cider Jus, Dijon and English Mustards 

Lemon, Fresh Horseradish, Kimchi Cocktail Sauce

Chef Attended Carving Stations

Hot

Kalamata olive jus, fresh mint 

Confit fennel, tarragon emulsion

Morels, English peas, garlic cream sauce, calabrian chile, shaved pecorino 

Yukon gold potatoes, aged cheddar, fresh thyme

Tokyo turnips, field carrots, romanesco, extra virgin olive oil, fresh herbs 

Herb Roasted Leg of Lamb

Haida Gwaii Halibut 

Wild Mushroom Orecchiette Pasta

Scalloped Potatoes

Local Spring Vegetables

Mini Eclairs 

Raspberry Swirl Cheesecake 

Chocolate Babka 

Lemon Meringue Cupcakes 

Banana Pecan Cookies 

Berry and Cream Pavlova 

Carrot Walnut Cake

Warm Blueberry Peach Crumble

Milk Chocolate Cremeux Cups

Strawberries and Cream Shortcake

Almond Frangipane Tarts 

Spring Macarons 

Lemon Lavender Posset

Dessert

Gluten Free Chicken Fingers

Mini Crudités Jars with Buttermilk Ranch Dip

Chocolate Pudding

Angus Beef Sliders

Easter Egg Cupcakes

Meringue Cookies

Crispy Tater Tots 

Cheesecake Pops

Rice Krispies Treats

Three Cheese Baked Tortellini

Jell-o

CHILDRENS BUFFET

Please inform your server of any food allergies or food intolerances.

CONSUMING RAW OR UNDERCOOKED burgers, MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

Fairmont Empress proudly serves Ocean Wise seafood, a Vancouver Aquarium conservation program. Our offerings are 
complimented by Fair Trade USA Certified H.C. Valentine coffee, alongside locally sourced ingredients from farmers and artisans.


