
EASTER BUFFET BRUNCH EASTER BUFFET BRUNCH EASTER BUFFET BRUNCH 

SUNDAY ’S BEST

Ar t isan Smoked Bacon +  Pork Sausages

Caramel Br ioche French Toast

Tradit ional  Eggs  Benedict  (Back Bacon +  Vegetar ian)

Scalloped Potatoes

Local Spr ing Vegetables

Roasted Turkey  w/  House Gravy

Butternut  Squash Rav iol i  w ith Plum Tomato Sauce

VANCOUVER ISLAND PICNIC

Hand Cut  Fru it  Salad

Kale Caesar  Salad

Mediterranean Pasta Salad (Gluten Free)

Ar t isanal Meat ,  Cheese,  &  Pickle Boards  w/  House Made Jel ly

ADULTS $52  /  SENIORS (65+)  $47  /  CHILDREN (5-12)  $28

(TAXES +  GRATUITY NOT INCLUDED)

RESERVATIONS HIGHLY RECOMMENDED

250.382.9258    -    host@chateauv ictora .com

SUNDAY, APRIL 5,  2026
9:00AM - 1:00PM

DESIGNER OMELETTES +  FRESH MADE WAFFLES

-MADE TO ORDER-

Select  from a w ide var iety  of  garnishes  +  topp ings

VANCOUVER ISLAND PICNIC

Select ion of Assor ted Cakes ,  Fine Pastr ies ,

Seasonal Tar ts ,  Macarons ,  &  Handcrafted Truff les

EASTER BUFFET BRUNCH 
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