
easter brunch buffet
Crystal Ballroom

Fresh Cut Fruit & Smoothie Station

Assorted Melons, Pineapple & Berries

Strawberry & Banana smoothie
vanilla yogurt, maple syrup, hemp seeds

MATCHA & HEMP smoothie
green kale, dates, oat milk

Strawberry & Rhubarb Parfaits
Greek Yogurt, Almond Streusel, Wildflower Honey, Mint  

From the Pastry Shop

butter croissants, pain au chocolat, fruit danish  
chai tea cake, hot cross buns

House Made Breads & Spreads 

Brioche Rolls, Farro & Flax, Artisanal Sliced Loaves
Whipped Cultured Butter, Plant-based Butter, Assorted Fruit Preserves 
Balsamic Vinegar & Extra Virgin Olive Oil

farmhouse Cheese & Artisanal Charcuterie

Cendre des Prés Maple Wood Ash Brie, Bleu L’Ermite  
Triple-Cream Goat Brie, Natural Pastures Courtney Cheddar 
Kootenay Meadows Cave-Aged Alpindon

Whole Beast Bresaola, Grand Marnier Coppa, Garlic Coil 
Prosciutto Di Parma
Cornichons, Pickled Red Onion, Pickled Mustard Seed, Empress Honey  
Apricot Preserve, Candied Nuts, Assorted Crackers 

Liège Sugar Waffles

Vanilla Chantilly, Quebec Maple Syrup, Strawberry & Rhubarb Compote  
Salted Caramel Sauce, Crumbled Mini Eggs, Rainbow Sprinkles 
Mini Marshmallows

Eggs Benedict
Traditional Back Bacon 
Smoked Salmon & SPINACH 
roasted mushrooms & CONFIT GARLIC

Eggs a La Minute

Choice of Fried, Scrambled or Omelets Cooked to Order
Free Range Eggs, Egg Whites, Bell Peppers, Sautéed Mushrooms, Scallions 
Tomato, Wilted Spinach, Grandfather Ham, Baby Shrimp, Crumbled Chorizo 
Aged Cheddar, Feta, GOAT CHEESE

Salads
Tuscan mixed Greens
Shaved rainbow carrots, poached baby beets, baby cucumber  
Rhubarb Vinaigrette

Early Spring Asparagus
Shaved radish, white bean hummus, toasted hazelnut & chive vinaigrette 
cured egg yolk

Iceberg Wedge
Blue cheese, pickled red onion, bacon lardons, buttermilk dressing

Fisherman’s Wharf Ocean Wise 
Seafood Station
Vancouver Island oysters on the half shell
red wine-shallot mignonette, Salt Spring Island hot sauces

Candied Sablefish, COLD SMOKED Albacore TUNA, CANDIED SPRING 
Cold Smoked SOCKEYE, Poached Prawns, SEARED AHI TUNA TATAKI
Lemon, Fresh Horseradish, Kimchi Cocktail Sauce

Chef Attended Carving Stations
Pepper & Herb Crusted STRIPLOIN
Red wine jus, horseradish, Yorkshire Pudding

Maple BOURBON GLAZED Ham
Apple Sauce, Cider Jus, Dijon & English Mustards 

Hot
Roasted Wild Pacific Spring Salmon
Confit fennel, wild mushrooms, tarragon, roasted shallot vinaigrette 

Toasted almonds, red pepper romesco, crispy shallots 
Roasted Cauliflower

Potatoes Au Gratin
Yukon gold potatoes, aged cheddar, fresh thyme

Spring Vegetables
Tokyo turnips, field carrots, snap peas, radishes, asparagus  
extra virgin olive oil, fresh herbs 

Dessert
sticky date pudding with caramel fudge & rum 
soaked raisins

Mascarpone mousse with Empress tea raspberry jelly & 
pistachio dacquoise *CONTAIN NUTS

HONEY MOUSSE

Mini orange coffee Eclairs 

Lemon meringue tarts

Carrot walnut cake with cream cheese frosting *CONTAIN NUTS

Almond frangipane mixed berry tarts *CONTAIN NUTS

Raspberry Cheesecake 

Pavlova with passion fruit & vanilla cream

Milk caramel fudge & chocolate crémeux cups

Red wine poached pears with vegan vanilla Chantilly cream

Spring macarons *CONTAIN NUTS

CHILDRENS BUFFET
Gluten Free Chicken Fingers

Angus Beef Sliders

Creamy macaroni & cheese

Mini crudités jars with buttermilk ranch dip

Fruit kebabs with mint & yogurt dip

Easter Egg Cupcakes

Cheesecake Pops

Jell-o

Chocolate Pudding

Meringue Cookies

Easter bunny cinnamon rolls

Fairmont Empress proudly serves Ocean Wise seafood, a Vancouver Aquarium conservation program.  
Our coffee is proudly sourced from Salt Spring Coffee — Fair Trade, organic and locally roasted, and Metropolitan Tea Company, alongside with locally sourced ingredients from farmers and artisans.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF  FOOD BORNE ILLNESS.

Please inform your server of  any food allergies or food intolerances.


