
 

 
 
 
 
 
 

Omni Hotels believes that breakfast should be a stimulating and healthy start to your day. So we are committed to providing a 
culinary experience that tempts your palate and challenges the traditional breakfast fare. Combining national trends with 

regional flavours we have sourced cage-free eggs, organic fiber rich cereals, steel cut oats, and gluten-free breakfast breads. 
Our morning tea features whole-leaf teas and rough cut herbs in silken infusers. We brew medium blend shade grown coffee. 

Welcome to the art of Breakfast... 
 
 
 
 
 
 
 

Three Superfood Shooters with Granola Clusters 8 

Crunchy Granola Parfait 7 

Raw Vegan Oats and Nutty Cluster Porridge 

with Chia Seeds and Fresh Berries 7 

Chef’s Homemade Swiss Birchermuesli 8 

Hot Steel Cut Oatmeal with Dried Fruit and Seed Clusters 7 

Steel Cut Oatmeal Brûlée with Fresh Berries 9 

Fresh Cut Fruit 6 Berries 8 

Yogurt: 2%, Greek, Zero Fat 6 
 
 
 
 
 

 
Traditional Eggs Benedict with Peameal Bacon 15 

Eggs Florentine with Spinach and Tomato Confit 14 

Eggs highlander with Smoked Salmon 17 
 

Three Egg or Egg White Omelette 16 

With your choice of fillings: Mushrooms, Ham, Peppers, Spinach, 

Smoked Salmon, Asparagus, Goat Cheese, Brie and Cheddar 

Fruit and Fiber 14 

Fresh and Dried Fruits with a Muffin and your 

choice of Cottage Cheese or Yogurt 

Ancient Grain, Plain or Blueberry Buttermilk Pancakes 12 

Served with Canadian Maple Syrup & House Made Lemon Curd 

Frittata 15 

Chorizo, Roasted Peppers, Onions, Potatoes 

& Goat Cheese with Watercress Salad 

Vegan Breakfast Hash  16 

Scrambled Tofu, Spinach, Mushrooms, Peppers 

and Caramelized Onions served with Heirloom Potato Hash 

Swiss Style Roesti 17 

With Gruyère, Fried Eggs and Bacon 

Fresh Strawberry and Banana filled Crepe  14 

With Crème Fraîche and Almond Crisps 
 

Croissant French Toast with Blistered Grapes 14 

This Week’s Waffle Creation 12 

Soft Scrambled Eggs and Smoked Salmon with 

Citrus Watercress Salad and Potato Scone  16 

Freshly Squeezed Orange or Grapefruit Juice 

Two Eggs any Style with Heirloom Potatoes, 

Bacon, Sausage or Ham, Oven Roasted Tomato 

Toasted Bread with Preserves and Butter 

Coffee or Tea 

25 
 
 

Freshly Squeezed Orange or Grapefruit Juice 

Seasonal Fruits with Dried Fruit and Seed Clusters 

Bakery Basket – Your choice of any two: 

Muffin, Croissant, Danish or Breakfast Scone 

Served with Fruit Preserves and Butter 

Coffee or Tea 

21 
 
 
 
 
 

Viennoiserie Basket 10 

Your choice of any three: Freshly Baked Muffin, 

Croissant and Danish with Butter 

and Fruit Preserves 
 

Toasted Artisanal Bread  5 

Rye, Whole Wheat, Multigrain, Sourdough or 

Gluten-free with Butter and Fruit Preserves 

 
Whole Wheat, Plain or Sesame Bagel 

with Cream Cheese 6 
 

 
 
 
 

Peameal Bacon or Smoked Bacon 4 

Chicken Patty or Sausages 5 

Heirloom Breakfast Potatoes 4 

Seasonal Berries 4 

Banana Bread 4 

Freshly Squeezed Orange or Grapefruit Juice 6 

Cranberry or Apple Juice 5 

Pot of Freshly Brewed Coffee 6 

Premium Tea Selection 6 

                               

 

Gluten Free Options Available upon Request.   13% HST will be added to the Charge. 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 


