
BREAKFAST FAVOURITES

THE CANADIAN  $20
two eggs any style, hash browns

choice of bacon, ham, pork, or turkey sausage
 choice of toast

GRIFFINS OMELETTE  $20
chorizo, oka cheese, mushrooms

hash browns
fruit salad

choice of toast

 ‘ORGANIC EGG’ OMELETTE  $17
cold water shrimp, field mushrooms

bell peppers, Canadian cheddar
sliced tomatoes, hash browns

choice of toast

BC SMOKED SALMON BAGEL  $17
toasted bagel with cream cheese

sliced tomato
fruit salad

EGGS BENEDICT
toasted English muffin, two poached eggs

house-made Hollandaise sauce, hash browns
Choice of:

buttered baby leaf spinach  $20
Canadian back bacon  $21

British Columbia smoked salmon  $22

SUNRISE BREAKFAST BLT  $16
 fried egg, double smoked bacon

tomato, lettuce & Canadian cheddar
hash browns

multi grain toast

“We strive to provide each of our guests with an exceptional, memorable dining experience”

Toast Selection: White, Whole Wheat, MultiGrain, Sourdough, Rye, Raisin, or English Muffin

*a $2 surcharge will be applied to shared or split items*
*If you have any dietary requirments, our chefs would be pleased to prepare your meal accordingly.*

SPA OMELETTE  $20 
organic egg whites, baby leaf spinach
feta cheese, roma tomatoes
fruit salad
whole wheat toast

‘OMEGA 3’ EGGS  $17
two eggs any style
hash browns
choice of toast

CORNED BEEF AND POTATO HASH  $17
corned beef & potato hash
poached eggs
choice of toast

STEAK & EGGS  $25
Alberta AAA beef tenderloin
two ‘Omega 3’ eggs
grilled asparagus & tomatoes
fruit salad

KEEP FIT BREAKFAST  $15 
layered yogurt
granola & fresh fruit parfait
choice of muffin
fresh juice

MARKET FRESH FRUIT  $15 
seasonal fruit
banana bread, yogurt or cottage cheese

GRIFFINS BREAKFAST BUFFET
Served Daily until 10:30am

DELUXE CONTINENTAL  $24
house-baked pastries & muffins, seasonal fruit & cheeses

assorted hot & cold cereals, fresh juice
fresh brewed coffee or choice of Fairmont blended teas

FULL BREAKFAST  $28
farm fresh eggs (any style), waffles, crepes & pancakes

house-baked pastries & muffins
thick cut back bacon, hickory smoked bacon, selection of sausages
hashbrowns, assorted hot & cold cereals, seasonal fruit & cheeses

plus selection from our Traditional Japanese Breakfast
fresh brewed coffee or choice of Fairmont blended teas



ON THE SIDE

Fairmont is proud to feature only coffee and tea products that have been sourced through ‘Fair Trade’.

“We strive to provide every one of our guests with an exceptional, memorable dining experience”

* a $2 surcharge will be applied to shared or split items*
*If you have any dietary requirments, our chefs would be pleased to prepare your meal accordingly.*

PANCAKES, WAFFLES & FRENCH TOAST
CORN FLAKE CRUSTED

CINNAMON FRENCH TOAST $14
brioche dipped in egg batter

cinnamon sugar dusted

BUTTERMILK PANCAKES $13
choice of:
mixed berry $15
banana maple pecan $14

DOUBLE SMOKED BACON
PORK or TURKEY SAUSAGE

CANADIAN BACK BACON  $5

“COZY” TOAST  $5
multi grain, whole wheat, white, rye
sourdough, raisin or English muffin

butter & preserves

NEW YORK STYLE BAGEL  $7
served with cream cheese

CEREAL  $5
All Bran, Raisin Bran, Shreddies, Corn Flakes

Rice Krispies, Cheerios or Special K

Add SEASONAL BERRIES or FRESH FRUIT  $5
SEASONAL MELON  $6

SLICED BANANA  $3
RUBY GRAPEFRUIT or

NAVAL ORANGE SECTIONS  $6

CROISSANT, CHOCOLATE CROISSANT
MUFFINS, DANISH or BANANA BREAD
selection of two  $7

WARM STICKY CINNAMON BUN  $5
raisins & pecans
A Griffins Favourite!

OATMEAL  $7
Canadian maple syrup
cinnamon & raisins

HOME STYLE GRANOLA or MUESLI  $7
served with skim or 2% milk

BOWL OF SEASONAL BERRIES  $8
with whole cream

YOGURT  $5
low fat, plan or fruit

BEVERAGES

Add WHIPPED CREAM & FRUIT COMPOTE
or SEASONAL BERRIES $5

All above items  are served with Canadian maple syrup and whipped butter

SUGAR DUSTED WAFFLES $15
Chef ’s Recipe from the Bejing Olympics

  “Created using fresh and nutritionally balanced ingredients,

Fairmont Lifestyle Cuisine dishes contribute to optimal health and wellness.”
“As part of Fairmont’s commitment to environmental stewardship, this menu contains locally sourced, organic,

or sustainable items wherever possible. All cuisine is prepared without artificial trans fat.”

FRESH JUICES  $6
Grapefruit, Orange or Juice of the Day

FRESHLY BREWED COFFEE  $5
Viennese or Decaffeinated Columbian

ILLY ESPRESSO  $5

CAFE LATTÉ, CAPPUCCINO
CAFE MOCHA, SOY MILK LATTÉ  $6

CHILLED MILK  $4
whole, 2%, skim or Vita Soy

JUICES  $6
V8, tomato, cranberry or apple

TEA at The FAIRMONT  $5
Organic selection available
blended exclusively by Metropolitan Tea
Fairmont Breakfast, Fairmont Early Grey, Empress
Orange Pekoe, Maple Maple, Margaret’s Hope
Darjeeling, Cascade Peppermint, Egyptian
Camomile, Jasmine Butterfly #1, Angel Falls Mist,
Kyoto Cherry Rose, Lemon Rooibos, Ice Wine,
1907 Centennial Blend

HOT CHOCOLATE  $5


