
Welcome 

OUR CULINARY TEAM IS PROUD TO PRESENT PACIFIC NORTHWEST REGIONAL 
CUISINE FEATURING THE FINEST LOCAL INGREDIENTS, TEAMED WITH EXCLUSIVE 

WINES FROM BRITISH COLUMBIA. WITH SUPPORT FROM LOCAL FARMERS WE 
ARE PLEASED TO PROVIDE THE HIGHEST QUALITY PRODUCTS SEASONALLY 
AVAILABLE.  FROM THE PACIFIC OCEAN, TO THE ROCKIES, SIT BACK AND 

SAVOUR THE RICH FLAVOURS OF PACIFIC NORTHWEST  CUISINE. 
BON APPETITE ~ CHEF KAMAL SILVA 

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 TRANSFAT. 

GLOBE AT YVR DELUXE BREAKFAST BUFFET 
 

AN OFFERING THAT EMBODIES THE FAIRMONT VANCOUVER AIRPORT’S CULINARY PHI-
LOSOPHY, FEATURING THE FINEST LOCAL INGREDIENTS AND SEASONAL PRODUCTS. HIGH-

LIGHTS INCLUDE AN ORGANIC FREE RANGE OMELETTE STATION ATTENDED BY ONE OF 
OUR TALENTED CHEFS TO  ASSIST YOU WITH YOUR PERFECT CREATION. ENJOY LOCALLY 
SMOKED SALMON,  SEASONAL ORCHARD FRUITS AND HOUSEMADE SMOOTHIES. THESE 

HALLMARKS ENHANCE OUR  TRADITIONAL HOT CANADIAN BREAKFAST FARE ALONG WITH A 
TANTALIZING SELECTION OF  FRESHLY BAKED PASTRIES, SCRUMPTIOUS FLAVOURED BUTTERS 

AND LUSCIOUS PRESERVES. 
BUFFET INCLUDES JUICE, COFFEE OR TEA. 
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