
b r e a k f a s t

Prices are exclusive of taxes and gratuities.

Fairmont is committed to your health and 
well being by preparing all cuisine without 

artificial trans-fat

Should you have any food allergies, please let 
our Service Team know

01.15.08

Breakfast Buffet
Includes Juice, Coffee or Fairmont Specialty Teas

Meadows Alpine Breakfast Buffet
An array of hot items, including Eggs Benedict, 
Pancakes, Corned Beef Hash, Bacon, Sausage,

Frittata, as well as fresh Pastries and Fruits.
26.

European Continental Buffet
A selection of cold Meats and Cheeses, 
Yogurts, Cereals, hot Oatmeal, as well 

as fresh Pastries, Breads, and Fruits 
20.

 Created using fresh and nutritionally balanced ingredients,       
 Fairmont Lifestyle Cuisine dishes contribute to optimal 
 health and wellness.

F A I R M O N T
lifestyle

cuisine

à La Carte
Includes Juice, Coffee or Fairmont Specialty Teas

The Healthy Obsession
Three light and fluffy Granola crusted 

Saskatoon Berry Pancakes
Served with Melon and Candied Ginger

24.

Sunrise Breakfast
Two poached Eggs with Tomato Basil Cassoulet 

and Organic Spinach Coulis
Served with home-made Maple Rye Bread 

26.

The Hiker’s Trail
Layered Organic Cranberry Granola and 

low fat natural Yogurt with a drizzle of Maple.
Served with seasonal Fruit Salad and 

a warm slice of Zucchini Bread

 19.  

  

Substitute Organic Eggs
Add 3.

Double Smoked Bacon, 
Grilled Black Forest Ham  or Farmer’s Maple Sausage 

Add 2.



b r e a k f a s t

Prices are exclusive of taxes and gratuities.

Fairmont is committed to your health and 
well being by preparing all cuisine without 

artificial trans-fat

Should you have any food allergies, please let 
our Service Team know

01.15.08

Complete à La Minute Breakfast
Includes Juice, Coffee or Fairmont Specialty Teas

The Continental
Choice of Breakfast Pastries, 

Toast or Cold Cereal
Served with Fresh Fruit Salad

 16.

The Warm Start
A mix of slowly cooked Prairie Oats 

and Red River Cereal
Served with Brown Sugar and 100% Maple Syrup 

18.

The Alberta Spirit
Grilled “Spring Creek” Beef 

Tenderloin with Bean Ragout.  
Served with Button Mushrooms and Peppers, 

Pan Fried Herb Fingerling Potatoes and 
your choice of Eggs

29.

The Athabasca Valley
Two Omega 3 Eggs prepared your way.  

Your choice of double smoked Bacon, grilled 
Black Forest Ham or Farmer’s Maple Sausage.  

Served with Pan Fried Herb Potatoes

24.

Grand Marnier Cinnamon Brioche French Toast
Three thick slices of Bread stuffed with Strawberry Jam and served with 
home-made Lemon Curd, Strawberry Compote and 100% Maple Syrup.  

Choice of double smoked Bacon, grilled Black Forest Ham or Farmer’s Maple Sausage. 

24.

The Taste of Town
Four Wedges of Warm Waffles served with 

Maple Pecan Butter and Strawberry Compote,
drizzled with Callebaut Chocolate.

Choice of double smoked Bacon, grilled 
Black Forest Ham or Farmer’s Maple Sausage.  

24.

West Coast Benedictine
Two soft poached Eggs on 

Mayerthorpe Wild Boar Prosciutto
Served on a Crab Corn Potato Cake 

with Chive Hollandaise. 

26.

The JPL Omelette
Three Egg Omelette with Green Apple, Atlantic 
Salmon, Spinach and Alberta Smoked Gouda.

Served with Pan Fried Herb Potatoes and
a choice of double smoked Bacon, grilled 

Black Forest Ham or Farmer’s Maple Sausage
26.

Your Favorite Omelette

Three Egg Omelette with your choice of filling:
Mushrooms; Tomatoes; Black Forest Ham;

Scallions; Bell Peppers; Shrimp; Smoked Salmon; 
Shredded Cheddar; Old Cheddar; Swiss Cheese

25.

 


