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AMENITY  
GUIDE
The culinary offerings at Fairmont Empress
are uniquely Canadian and entirely West
Coast inspired.

Fairmont Empress provides gourmet
creations to help personalize your stay.  
These exclusive amenities have found their 
way onto this guide after careful selection 
and are here to make your experience with 
us more memorable. Call or Email our Royal 
Service team to order!

e: theempress@fairmont.com
t: 250 384 8111

24 hour advance notice required, prices  
do not include taxes, delivery charge or 
gratuity.







HEALTHY START

Kick off your day with a nutritious boost featuring a 
delicious house-made granola bar and blueberry co-
conut bites. Enjoy these wholesome treats crafted to 
give you a refreshing and energizing start!

$25 plus taxes and gratuities  
Allergens: tree nuts, peanuts, milk, gluten, soy, sulphites

CHOCOLATE COVERED  
STRAWBERRIES 

Our chocolate covered strawberries are dipped in 
rich dark chocolate and coated with crisp wafers and 
crunchy hazelnut grains for a perfect blend of crunch 
and indulgence.

$25 plus taxes and gratuities  
Allergens: eggs, soy, tree nuts, milk, gluten

VANCOUVER ISLAND  
TRAIL MIX

This hearty blend features a mix of premium dried 
fruit, crunchy trail mix, and a delightful crunch of flax 
seeds and sesame crisps.

$27 plus taxes and gratuities 
Allergens: tree nuts, seeds, soy, sesame, sulphites



EMPRESS G+T WITH  
CHARCOAL POPCORN

Enjoy a Empress gin and tonic, complemented by a 
dried orange garnish, paired with our signature  
charcoal popcorn.

$30 plus taxes and gratuities 
Allergens: soy

KIDS BIRTHDAY CUPCAKE 

This delightful treat combines rich chocolate cake 
with a sweet and tangy raspberry twist, perfect for 
making any birthday extra special. 

$12 plus taxes and gratuities  
Allergens: eggs, gluten, milk, soy

MOVIE NIGHT

Enjoy a classic combination of buttery popcorn,  
sweet candies, and chilled old-fashion Coca-Cola  
for a perfect movie night in.

$40 plus taxes and gratuities 
Allergens: soy,  gelatin



EMPRESS CLASSIC AMENITY

Indulge in the Empress Classic Amenity, featuring 
freshly baked scones with clotted cream and  
strawberry preserves, alongside a selection of assorted 
cookies and elegant petit fours.

$42 plus taxes and gratuities 
Allergens: gluten, dairy, tree nuts, soy, gelatin

CHARCUTERIE & CHEESE

Enjoy a sophisticated Charcuterie & Cheese amenity, 
featuring a curated selection of fine meats and  
artisanal cheeses.

$45 plus taxes and gratuities 
Allergens: gluten, tree nuts, soy, sulphites, mustart

SAVOUR 

COMFORT
every bite from the 

of your guestroom 



BUBBLES & BERRIES 

A little something makes all the difference. Enjoy fresh 
berries with a bottle of Prosecco set on ice. Served 
with two glasses. 

$100 plus taxes and gratuities
Allergens: sulphites

FRUIT AMENITY

 A selection of fresh, locally sourced organic fruits,  
perfect for a refreshing treat. 

$35 plus taxes and gratuities

QUEEN’S AMENITY 

Treat yourself to the Queen’s amenity, featuring our  
signature Fairmont Empress Torte alongside  
enchanting lavender macarons.

$42 plus taxes and gratuities 
Allergens: eggs, soy, tree nuts, milk, gelatin







KID’S AMENITY 

This colorful treat combines smooth white chocolate 
with playful sprinkles, creating a fun and tasty snack 
that’s sure to bring joy. 

$18 plus taxes and gratuities 
Allergens: soy, milk

KID’S MILK & COOKIES

Enjoy a glass of chilled milk paired with freshly baked 
cookies, creating a comforting and delicious treat 
your little ones will adore. 

$25 plus taxes and gratuities 
Allergens: soy, milk, eggs, gluten 

CHEESE & WINE

Layered with artisan cheeses, baguettes, crackers,
dips, fruits, nuts and more. Eat, love and share with 
company. This amenity is paired with a bottle of  
Maverick Ruebus, Merlot Blend from Oliver BC.

$120 plus taxes and gratuities 
Allergens: gluten, tree nuts, soy, milk, soy, sulphites, mustard



MACARONS

Savour our Honey Lavender Buttercream Macarons, 
where delicate shells meet a rich, velvety filling in-
fused with honey and local lavender.

$25 plus taxes and gratuities 
Allergens: eggs, tree nuts, milk

CELEBRATION MACARON 

Celebrate in style with our exquisite cake featuring  
a delightful raspberry and rose macaron. 

$38 plus taxes and gratuities 
Allergens: eggs, tree nuts, milk







EMPRESS HONEY AMENITY

A honey bonbon, bee pollen chocolate bark, honey 
jars, a bee card, and a bee hotel. This charming  
collection that celebrates the sweetness of honey  
and the beauty of bees.

$62 plus taxes and gratuities 
Allergens: soy, nuts, dairy 

CHOCOLATE BONBONS 

Four exquisite flavours: honey caramel, Empress Tea 
dark, Saanich berry white, and hazelnut praline milk 
chocolate. Each handcrafted bonbon offers a unique 
taste experience, perfect for a luxurious treat.

$30 plus taxes and gratuities
Allergens: soy, nuts (hazelnut), dairy   

EMPRESS SCONES 

Enjoy the Fairmont Empress scones amenity,  
featuring two mini Empress scones paired with  
traditional clotted cream and strawberry preserves.

$16 plus taxes and gratuities 
Allergens: eggs, dairy, wheat, sulphites, gelatin 



BC RED WINE 
Burrowing Owl Cabernet Franc $110

WINE
not? 

INTERNATIONAL RED WINE 
Craggy Range “Gimblett Gravels Vineyard” Syrah $145 
Hawke’s Bay,  New Zealand  

Louis Jadot “Couvent le Jacobins” Pinot Noir  
Bourgogne, France $115

BC WHITE WINE 
La Frenz Freedom 75 Vineyard Chardonnay $110 

BC SPARKLING WINE  
Noble Ridge “the one” Brut $130 

INTERNATIONAL WHITE WINE 
Cloudy Bay Sauvignon Blanc, Marlbourough, New 
Zealand  $128 

Kloster Neustiff Pinot Grigio Abbazzia Nouvella, Alto 
Adige, Italy  $100

CHAMPAGNE 
Veuve Cliquot Brut $250





721 Government Street
Victoria, British Columbia

Canada, V8V 1W5

@fairmontempress #fairmontempress 


