
Complete Breakfast
All Complete Breakfast options come with choice of white, whole wheat or sourdough toast

Substitute Organic Eggs for any of your orders for $3.

Eggs Your Way

Two Alberta free range eggs prepared to your satisfaction. 
Choice of smoked bacon, farmer’s sausage or grilled ham. 
Served with roasted fingerling potatoes   17.

Traditional Eggs Benedict

Two soft poached Alberta free range eggs, 
grilled Canadian back bacon, toasted English muffin, 
and hollandaise. Served with roasted fingerling potatoes   18.

Local Farmers Eggs Benedict

Greens Eggs & Ham Farm duck confit, 
sautéed organic spinach, Alberta free range eggs, 
toasted raisin cinnamon brioche, and hollandaise. 
Served with roasted fingerling potatoes   19.

Jasper Park Lodge Frittata

Caramelized onions, wild mushrooms & fontina frittata, 
Valbella prosciutto, tomato & basil bruschetta, 
and roasted fingerling potatoes. 
Choice of smoked bacon, farmer’s sausage or grilled ham   22.

Irish Breakfast Risotto

Savory steel cut oat meal, parmesan, spinach purée, 
roasted mushrooms, soft poached eggs & bacon   22.

Lemon Ricotta Pancakes

Blueberry syrup, choice of smoked bacon, 
farmer’s sausage or grilled ham   18.

Compose your own Omelet

Three Alberta free range eggs. Choice of mushrooms, peppers, 
scallions, tomato, ham, cheddar cheese, fresh goats cheese, 
smoked salmon. Choice of smoked bacon, farmer’s sausage or 
grilled ham. Served with roasted fingerling potatoes   19.

Buttermilk Waffles

Whipped cream, seasonal fruit & berry compote, maple 
syrup. Choice of smoked bacon, farmer’s sausage or grilled 
ham   18.

Herb Scrambled Eggs with 
Smoked Salmon Grilled Cheese

Cream cheese & red pepper jelly on brioche. 
Served with roasted fingerling potatoes   19.

The Healthy Start

Scrambled egg whites with Emerald Garden herbs, tomato, 
cucumber & cottage cheese salad, grilled chicken sausage   17.

The Cavell’s Late Risers

Two poached Alberta free range eggs on 
Smokey Mountain goats cheese crostini, organic greens, 
light apple vinaigrette, house made spiced pumpkin jam. 
Choice of smoked bacon, farmer’s sausage or grilled ham  24. 

Created using fresh and nutritionally balanced ingredients, Fairmont Lifestyle Cuisine dishes contribute to optimal health and 
wellness. Additionally we are pleased to offer you Lifestyle Cuisine Plus, nutritious meals designed around select dietary needs 
and diet-dependent requirements. Our Food & Beverage team would be delighted to provide you with a special menu featuring 
Lifestyle Cuisine Plus selections.

Additionally, we are pleased to offer you Lifestyle Cuisine Plus, nutritious meals catering to guests with specific 
diet-dependent conditions such as diabetes, heart disease and gluten-free, as well as unique dietary preferences 

including, macrobiotic, raw and vegan diets.  Please ask your server for our new Lifestyle Cuisine Plus selections.

Breakfast Add-Ons

Toasted bagel   6.
Choice of plain, whole wheat, cinnamon or everything bagel. 
Plain or raspberry cream cheese
add smoked salmon   4.

Steel cut oatmeal, brown sugar, apples & raisins   9.

Breakfast Pastries   9.
Includes two of each of the following: croissant, mini muffin, 
maple pecan twist or house made banana bread

Selection of Sliced Fresh Fruit   9.
Honeydew, cantaloupe, pineapple, watermelon

Seasonal Berries, Organic Yogurt 
and Granola Parfait   9.

Selection of Toasted Breads   5.
Your choice of white, whole wheat, whole grain, raisin, rye or 
sourdough bread. Served with fresh butter and a selection of 
jam and preserves

Fresh Carrot Juice   9.

Juice   4.
Choice of orange, apple, cranberry, grapefruit, pineapple, 
prune, tomato or the juice of the day.

Freshly Brewed Regular & Decaffeinated Coffee   4.

Fairmont Wellness Tea   4. 
Digestive, tranquility, equilibriam, energy, or high antioxidant

Fairmont Tea Selection   3. 


