THE GRAND PACIFIC BUFFET

Includes Choice of Juice, plus Coffee, Tea or Milk
Adult $18.00, Child Aged 5 to 11 $13, Child 4 and Under Free

COMPLETE BREAKFASTS
Includes Choice of Juice, plus Coffee, Tea, Milk or Milk alternative

Continental Breakfast $16
Seasonal fruit, yogurt & choice of two pastries from our bakery selection
Canadian Breakfast $17

Two free-range eggs any style, served with rosti potato, broiled zucchini & grilled tomato
Toast & your choice of British bangers sausage, natural ham or double smoked bacon

Traditional Eggs Benedict $18
Two poached free-range eggs on a toasted English mutffin, Canadian back bacon & béarnaise
Served with rosti potato, broiled zucchini & grilled tomato

Pacific Eggs Benedict $18
Two poached free-range eggs on a sour cream scone, smoked salmon, pickled red onion
& caper lemon hollandaise. Served with rosti potato, broiled zucchini & grilled tomato

Eggs Florentine $18
Two poached free-range eggs on a toasted corn bread, grilled oyster mushrooms, caramelized
onion, wilted spinach & béarnaise. Served with rosti potato, broiled zucchini & grilled tomato

Steak & Eggs $24
Grilled 70z aged rib eye, two free-range eggs, béarnaise & fresh horseradish. Served
with lyonaise potato, broiled zucchini, grilled tomato & toast

Free-Range Egg Omelette or Frittata $17
Three free-range eggs or egg whites with three fillings. Fillings include: ham, tomato,

roasted peppers, grilled oyster mushrooms, spring onion, wilted spinach, smoked salmon,

boursin, three cheese or goat cheese. Served with rosti potato, broiled zucchini & grilled tomato

Additional Filling $2
Chef’s Omelette $17

Changes daily ask your server for details. Served with rosti potato, broiled zucchini,
grilled tomato & toast

INDIVIDUAL BREAKFASTS

Two Egg Breakfast $14
Two free-range eggs any style. Served with rosti potato, broiled zucchini, grilled tomato & toast
Whole Wheat, Pumpkin Seed & Flax Pancakes $14
Poached Bartlett pears, vanilla yogurt & cinnamon maple syrup

Cinnamon Brioche French Toast $14
Stuffed with rum raisins. Topped with caramelized bananas, vanilla yogurt & candied pecans
Seasonal Fruit Plate $13
Sliced fresh fruit in season, with low fat yogurt or cottage cheese

House Made Granola & Minted Fruit Skewers $14

Fireweed honey granola with minted fruit skewers, low fat yogurt & choice of fresh juice

Please see reverse for more breakfast options

Prices do not include gratuity or applicable taxes



HOT AND COLD CEREALS

House Made Fireweed Honey Granola
Served with vanilla yogurt, milk or milk alternative

Large Flake Rolled Oats

Steel cut oatmeal, caramelized pears, toasted hazelnuts, & steamed skim milk

Cream of Wheat

Cream of wheat with rum raisins & caramelized pecans. Brale of golden brown sugar

Cold Cereals
Choice of Bran Flakes, Corn Flakes, Frosted Flakes, Just Right, Raisin Bran,
Rice Krispies or Special K. Served with milk or milk alternative

BAKERY

Scone

Sour cream, lemon currant or spinach & feta

Danish

Apricot

Mutffin

Carrot, raisin bran, mixed berry or wild rice & quinoa
Cinnamon Swirl

Flakey pastry with cinnamon and sugar

Croissant or Pain au Chocolat

Bagel & Cream Cheese

Multigrain, cinnamon raisin or plain. Served with cream cheese
Toast

Harvest-grain, whole wheat or white. Served with butter & preserves
English Muffin

Toasted traditional muffin. Served with butter & preserves

Pastry Basket

Choose 4 items from the bakery. Served with butter & preserves

SIDE ORDERS

Fruit
Fresh seasonal fruit
Bacon, Sausage, Back Bacon or Ham Steakette

Double smoked bacon, British bangers sausage, Canadian back bacon or natural ham

Rosti Potato

Shredded Yukon gold & scallion potato pancake

Grilled Tomato & Broiled Zucchini

Grilled tomato with garlic and basil & broiled zucchini with Grana Podano

Eggs One Egg $5
Local farm fresh free-range eggs cooked any style

BEVERAGES

French Pressed Bodum Coffee For One $ 5

Ground to order fair trade, organic Ethiopia Yiracheffe coffee
Coffee

Premium roasted regular or decaffeinated

Tea from “Two Leaves and a Bud”

Earl Grey, Assam Breakfast Tea, Chai, White Peony, Alpine Berry, Orange Sencha,
Tamayokucha, Peppermint, Lemon Rooibos, Chamomile, Darjeeling, and Jasmine Pearl

Hot Chocolate

Topped with whipped cream & a dash of cocoa

Milk Small
2%, Skim, Chocolate

Juice Small
Apple, Cranberry, Grapefruit, Orange or Tomato

Fresh Squeezed Small
Orange, grapefruit, carrot or apple

Milk Alternatives Small
Almond milk, soymilk or rice milk

Prices do not include gratuity or applicable taxes
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