
 

Dine About 2026 
January 21- February 8, 2026 

9am-2pm Daily 
 

 3-Course Feature Brunch Menu $55 per person 
Choice of One Menu Item per Course, includes a Welcome Sparkling Wine or Mimosa 

Available in the Restaurant or Private Winterfest Dining Dome 
Domes require reservation – Call 250-947-2109 

 

Course 1 

Breakfast Banana Split 
greek yoghurt, fresh berries, banana, granola, honey 

Or 
Chia Seed Pudding 

shredded coconut, coconut milk, chai, berries, maple syrup, toasted GF oats, mixed seeds 
Or 

Fresh Fruit Bowl 
assorted berries, melon, whipped cream, pistachio dust 

 
 

Course 2 

Avocado Toast 
guacamole, hummus, tomato confit, fresh herbs, poached egg, cold smoked salmon, feta 

Or 
Island Stack 

potato rosti, avocado, feta, poached egg, smoked salmon or chorizo bolo or ham, hollandaise 
Or 

French Toast Trifle 
vanilla custard brioche, lemon curd, berries, candied pistachio, chantilly cream, torched pavlova 

Or 
Griddle Crepe 

spinach, tomato, roasted vegetables, cheddar, hollandaise, salmon or ham or bacon 
 
 

Course 3 
 

Cinnamon Sugar-Dusted Beignets 
Or 

Mixed Berry Tart with Chantilly Cream 


