SUNDAY BRUNCH

Featuring Chef’s Made to Order Omelette Station
11:30am to 2:30pm

This wonderful tradition began in the 1900s and we are proud to offer
Vancouver’s finest Brunch here at The Fairmont Hotel Vancouver.
A luxurious way to spend Sunday...

BREAKFAST SELECTIONS
Double Smoked Bacon Eggs Benedict
Smoked Salmon Eggs Benedict
Smoked Portobello Mushroom & Grilled Vegetable Frittata
Vanilla & Berry Waffles
Apple Cinnamon Raisin Crepes
Crisp Bacon & Pork Sausages
Turkey Sausages

COLD SELECTIONS HOT SELECTIONS
Chilled West Coast Crab Legs Carved Roast of the Day
Sliced Italian Antipasto Meat Platter Chef’s Feature Soup
Prawn & Scallop Neptune Salad Pacific Seafood Chowder
Trio of Assorted West Coast Smoked Fish Queen Charlotte Halibut Fillet
Fillets Roasted Spring Salmon
Market & Signature Salad Barbequed Chicken
Artisan Bread, Rolls and Flat Bread Fire Roasted Potatoes
Served with Sweet Butter Chef's Pasta of the Day Rice Pilaf
Breakfast Pastries Sauté of Market Vegetables

DESSERT BUFFET

A sweet conclusion...
Sinfully decadent Cakes & Pastries created in our own Pastry Shop

Selection of Juices
Fresh Brewed Regular & Decaffeinated Coffee
Assorted Herbal & Black Teas
$39 Per Person

CHAMPAGNE SUNDAY BRUNCH

Includes One Mimosa
$42 Per Person

Additional Mimosa’s available for $10.50 each

BUBBLES
Wolf Blass Yellow Label, Australia glass $14.00
Sumac Ridge Stellar’s Jay Brut, Okanagan, Canada glass $14.00
Domaine Chandon, Napa Valley California glass $16.00
Moet & Chandon Brut Imperial Champagne, France glass $25.00

Applicable taxes & gratuity are additional.
NOTE: Menu items are subject to change with seasonal features and product availability



