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Best Hotel Breakfasts
And more ways to rise and shine at hotels across Canada.
The Fairmont Empress Resort Hotel 
Victoria - 721 Government St., 866-540-4429,  fairmont.com/empress 
Long before blender breakfasts and ham ’n’ egger  wraps, this is how people (or at least some people) used to start their day: slowly, luxuriously, in highbacked chairs. The Empress hotel’s tea is served in polished silver; you almost expect Queen Elizabeth II to pop by for the Dungeness crab cake served with the Vancouver Island Eggs Benedict plate. Because nothing goes quite as deliciously with pomp and circumstance. 
Loden Vancouver 
Vancouver - 1177 Melville St., 877-563-3622,  theloden.com 
What happens when a kitchen cares as much about breakfast as every other meal? Creamy scrambled eggs come studded with candied B.C. salmon, and the smoky bacon, ham and house sausages are cured on-site. Loden’s croissants, a throwaway in most places, are so finely layered that they shatter when you bite into them, leaving buttery confetti all over the chandeliered dining room’s floor. And to top it all off, they come with a little pot of housemade plum-and-peach jam. Good morning, indeed. 
Hyatt Regency 
Vancouver - 655 Burrard St., 800-633-7313, vancouver.hyatt.com 
With a front-row seat to the morning bustle of Burrard and West Georgia streets, the Hyatt Regency starts its days big and fast. While munching on our toast, we crunched the numbers; every morning, the hotel goes through… 
1400 slices of bacon 
100 litres of orange juice 
600 baked goods 
400 slices of toast 
70 whole melons 
200 newspapers 
450 toiletry sets 
100 fresh bathrobes 
12 hours of buffet table prep 
250 wake-up calls 
1000 eggs< 
Nuvo Hotel Suites 
Calgary - 827 12th Ave. S.W., 403-452-6789, nuvohotelsuites.com 
Sometimes on a trip, all you really want is a few of the comforts of home: a piece of toast made exactly the way you like it and a simple soft-boiled egg. (Why do so few restaurants ever get them right?) At Calgary’s Nuvo Hotel Suites, every room comes with a morning-ready kitchen, including a toaster and a built-in coffee maker that’s hooked up directly to the hot water line, so the water boils fast and your cup is ready in two short minutes. With a Safeway across the street, it’s easy to live just like at home – except here you don’t have to make your own bed. 
Matrix Hotel 
Edmonton - 10640 100th Av., 866-465-8150, matrixedmonton.com 
With all due respect to the Mr. Coffee people, drip machine joe is no way to start the morning, especially when you’re on the road. Enter Keurig’s coffee machines, in the suites at Edmonton’s Matrix Hotel, which brew up bracingly strong java, one perfect cup at a time. Add that to the complimentary continental breakfast offered in the hospitality suite, including homemade yogurt infused with fresh fruit, and you’ve got yourself a jump-start.  
Gladstone Hotel 
Toronto - 1214 Queen St. W., 416-531-4635, gladstonehotel.com 
It’s saying something when many of the people eating at a hotel restaurant are locals. Chef Marc Breton at the Gladstone’s Ballroom Café has made a virtue of his sourcing; nearly all of the produce and meat here are local, and much of it is organic. For a serious start to the day, try the Nitty Gritty breakfast: two eggs, thick grilled back bacon, home fries and toast – plus a broiled tomato. Because we all need a little veg. 
Hôtel Le Germain 
Toronto – 30 Mercer St., 866-345-9501, germaintoronto.com  
Granola is granola, right? Not at this boutique hotel. The breakfast buffet at Hôtel Le Germain Toronto features five different types, with far-out ingredients like slippery elm tree powder (to encourage healthy digestion), maca root (so full of amino acids and minerals, it’s referred to as “the superfood of the Andes”) and calendula petals (for their anti-inflammatory properties). The most intriguing granola variety contains Saint-Hyacinthe honey, dark chocolate, almonds, currants and Siberian ginseng. Its name? Aphrodisiac. 
Le Westin 
Montréal - 270, rue Saint-Antoine O., 866-837-4262, westinmontreal.com 
Morning choices at the gaZette restaurant (the hotel stands on the daily’s former site) make front-page news of local ingredients, including Quebec’s outstanding Brome Lake duck, baked beans and maple syrup. Even the music is all about terroir: Made In Quebec pop holds pride of place on the morning playlist. (Marie-Chantal Toupin’s “Réveille” seems particularly apropos.) 
ARC The.Hotel 
Ottawa – 140 Slater St., 800-699-2516, arcthehotel.com 
Turndown service comes in all shapes and sizes, but at ARC The.Hotel, you can tell they’re thinking ahead. Every night, guests are left a care package of chocolate, a bottle of water and a green apple – that is, a breakfast of champions for those rushing to catch that 6 a.m. flight.  
The Great George 
Charlottetown - 58 Great George St., 800-361-1118, thegreatgeorge.com 
As you descend into one of the plump chesterfields for breakfast in the lobby of this hotel near the birthplace of Confederation, perhaps holding a plate of quiche and fruit or a cup of English Breakfast tea, scanning the room for an appropriate table, an amiable blue-suited person swoops in to save the day by unfolding a TV tray right in front of you, for your eating convenience. Take time to enjoy the moment – service this thoughtful is rare. 
Best Goodnight Missive 
At the Loden Vancouver, our good-night note read, “Do, or do not. There is no ‘try.’” The source of that pearl? Yoda. You know, from Star Wars . 
Loden Vancouver, Address above  
Best Reasons to Stop Showering 
The deep square tubs at the Loden Vancouver would be big enough for two if we weren’t so selfish. And at the Loews Hôtel Vogue in Montreal, the best way to describe the jetted baths is decadent. The bathrooms are equipped with flat-panel televisions, so you can watch as you wash. 
Loden Vancouver, Address above 
Loews Hôtel Vogue, 1425, rue de la Montagne, Montréal, 800-465-6654, loewshotel.com 
Best Spots to Hit the Trail 
Both the view over Okanagan Lake and the sappy scent of pine beckoned us away from our breakfast table on the patio at Kelowna’s Manteo Resort, so off we went for a run. The wild, varied 17-kilometre trail along the Mission Creek Greenway is a three-minute walk from the resort. For a more dramatic backdrop, head for the Black Rock Oceanfront Resort in Ucluelet on Vancouver Island, where runners get to sprint along the Wild Pacific Trail starting with the Big Beach Section, which leaves right from the hotel. 
Black Rock Oceanfront Resort, 596 Marine Dr., Ucluelet, B.C., 877-762-5011,  blackrockresort.com 
Manteo Resort 3762 Lakeshore Rd., Kelowna, B.C., 800-445-5255, manteo.com  
Best Benedict 
The egg in an eggs Benedict is everything. It should be impeccably fresh and perfectly timed, so it oozes molten orange when the yolk is broken. The base is also key. A truly beautiful Benedict’s English muffin is sourdough, tender and chewy all at once. Then there’s the sauce, deep-flavoured, ethereal, lemony and fresh. And the salmon? Oh, the salmon. At O’Doul’s, in Vancouver’s Listel Hotel, the wild Pacific smoked salmon puts the dish over the top. 
1300 Robson St., Vancouver, 800-663-5491,  thelistelhotel.com 
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