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EASTER BUFFET BRUNCH

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

VANCOUVER ISLAND PICNIC
Hand Cut Fruit Salad
Kale Caesar Salad
Mediterranean Pasta Salad (Gluten Free)
Artisanal Meat, Cheese, & Pickle Boards w/ House Made Jelly

DESIGNER OMELETTES + FRESH MADE WAFFLES
-MADE TO ORDER-
Select from a wide variety of garnishes + toppings

SUNDAY’S BEST

Artisan Smoked Bacon + Pork Sausages
Caramel Brioche French Toast
Traditional Eggs Benedict (Back Bacon + Vegetarian)
Scalloped Potatoes
Local Spring Vegetables
Roasted Turkey w/ House Gravy
Butternut Squash Ravioli with Plum Tomato Sauce

VANCOUVER ISLAND PICNIC

Selection of Assorted Cakes, Fine Pastries,
Seasonal Tarts, Macarons, & Handcrafted Truffles

ADULTS $52 / SENIORS (65+) $47 / CHILDREN (5-12) $28
(TAXES + GRATUITY NOT INCLUDED)

RESERVATIONS HIGHLY RECOMMENDED
250.382.9258 - host@chateauvictora.com
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RESTAURANT + LOUNGE
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