
Lunch Buffet 
Available Monday to Friday 

Roasts, Pasta Station, Seafood, Fish, Poultry and Vegetable Selections, Assorted Salads, Organic Seedlings and Dressings, 
Chef Frehner’s Delectable Sweet Table 

28 
 

As part of Fairmont's commitment to environmental stewardship, this menu contains locally sourced, organic, or 
sustainable items wherever possible. All cuisine is prepared without artificial trans fat.  

 

Appetizers 
 

Soup of the Day 
 

 

9 
 

Wilfrid’s Seafood Chowder   
Atlantic Seafood in a Creamy White Wine Velouté 
 

 

10 

 

Classic French Onion Soup 
Gruyère and Oka Cheese Glaze 

 

10.5 
 

Newfoundland Crab Cakes   
Mesclun Greens, Red Pepper and Caper Aioli 
 

 

14 

 

Fresh Shrimp Spring Rolls 
Carrot, Cilantro, Cabbage and Vermicelli  
Served with Sweet Chilli Dip 

 

13 
 

Caprese Salad 
Vine-ripened Tomato, Ontario Mozzarella, 
Wild Rocket and Truffled Saba 

 

14 

 

Salads 
 

Cold Water Shrimp and Citrus Salad 
Baby Spinach, Citrus Segments, Cherry Tomatoes, 
Beet and Carrot Whisps, Pumpkin Seeds and 
Orange Vinaigrette 

 

16 
 

Cobb Salad   
Grilled Chicken, Chopped Bacon, Mixed Greens, 
Avocado, Chopped Organic Egg, Tomato, 
Blue Cheese and House Dressing 
 

 

19 

 

Traditional Caesar Salad 
Brioche Croutons, Bacon Bits, Parmesan Cheese and 
Classic Caesar Dressing 
Served with Grilled Chicken Breast or Salmon Filet 

 

11 
 
 
 

19 

 

Grilled Ahi Tuna Niçoise 
Fingerling Potatoes, Cherry Tomatoes, Kalamata 
Olives, Haricots Verts, Organic Egg and 
Vin Cotto 

 

16 

 

More than Sandwiches 
Served with choice of House Salad, Caesar Salad or French Fries 

 

Senator’s Steak Sandwich 
8 oz Angus Pride Striploin Steak, Crispy Onions, 
Tomato and Harissa Aioli on Tandoor Naan Bread 
 

 

21 
 

Quiche of the Day 
Ask your server about today’s offering 

 

16 

 

Char Broiled Turkey Burger   
Topped with Lettuce, Tomato, Monterey Jack, Pickle 
and Onion on Toasted Multigrain Bun 

 

15 
 

Grilled Chicken Panini Sandwich   
Mariposa Goat Cheese, Roasted Red Peppers, 
Arugula and Roasted Garlic Aioli on a Grilled 
Sourdough Bun 

 

16 

 

7 oz O’Brien Farms Natural Beef Burger 
Double Smoked Bacon, Balderson Cheddar, 
Lettuce, Onion, Tomato, Dill Pickle, and 
Mango-Mustard Mayo on Whole Wheat Kaiser 

 

18 
 

Grilled Vegetable Sandwich 
Zucchini, Eggplant, Bell Peppers, Red Onions, 
Marinated Bocconcini and Roasted Garlic, Basil and 
Hummus Spread on Focaccia Bun 

 

15 

 

Entrées 
 

Pan Seared Wild Sockeye Salmon Filet   
Toasted Mediterranean Couscous, 
Citrus and Red Onion Salsa, Coconut-Tomato Jus 

 

24 
 

Pan Seared Georgian Bay Walleye  
Barkley Apple Orchard and Sweet Potato Purée,  
“Upper Canada” Cranberry Beurre Rouge 
 

 

21 

 

Grilled Chicken Pesto Penne 
Light Basil Pesto Cream, 

 

 
Light Portion 

 

18 
12 

 

Grandma Morden’s Famous Meatloaf 
Served with Mashed Potatoes,   

 

 
Light Portion 

 

19 
12 

Shaved Parmesan and Toasted Pine Nuts  Market Vegetables and Mushroom Gravy 
 

 

Featured Wines 
 

Beringer, California Collection, Pinot Grigio   8 

 

Beringer, California Collection, Cabernet-Sauvignon   8 
 
 
 

Created using fresh and nutritionally balanced ingredients,  
Fairmont Lifestyle Cuisine dishes contribute to optimal health and wellness. 

 
Prices do not include taxes, nor gratuity. A $2.00 surcharge on all split orders. 
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