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When people ask me what my fa-
vourite hotels are, the Fairmont 
Tremblant is always in my top 
few, whether we’re talking about 
the rest of Canada or the rest of 
the world.

It’s easy to pin down why. The 
Fairmont Tremblant delivers 
exceptional experiences, nota-
bly 314 well-appointed rooms 
and suites, a solicitous staff, an 
unparalleled pool and spa system 
and ski-in/ski-out convenience, 
complete with equipment valet. 
All that adds up to five stars.

But now, having aced a top 
hotel rating, the Fairmont is 
going for a non-hotel vibe.

N O N- H O T E L ,  Y O U  A S K ?
Yes. Tremblant’s largest lodging 
establishment and a landmark 
of luxury recently invested $5.5 
million to integrate a “non-ho-
tel” identity.

Dining at Fairmont Tremblant 
is no longer hotel formal. It is 
non-hotel cool at the all-new Axe 

Bar-Lounge, the bubbly Choux 
Gras Brasserie Culinaire and the 
darling Le Comptoir Cuisine du 
Marché.

“In the past, hotel dining rooms 
and bars were amenities for 
guests,” said Fairmont Trem-
blant’s general manager, Matthew 
Blackmore. “The new vision — the 
non-hotel vision — aims to attract 
patrons from outside.

“We haven’t changed favourite 
and essential core elements, we 
have simply added an exciting 
aspect to food and beverage.”

E AT/ D R I N K
Tremblant’s only French bistro, 
the new Choux Gras Brasserie 
Culinaire, has a 1930s Parisian 
air, with royal blue velvet booths 
and studded leather chairs. The 
concept is non-hotel, but the 
view is all-Fairmont, a lively 
resort panorama that fans out 
to the snowy mountains of the 
Laurentians.

Choux Gras’ menu features 
such bistro classics as charcute-
rie, croque monsieur, moules 
marinières, foie gras and potato 
purée with duck fat (the non-
fattening fat, my server said).

Main courses include walleye, 
duck confit and AAA beef, and 
among standouts are the surf 
’n’ turf burger and the shared 

30-ounce Tomahawk steak. 
The desserts table changes 

daily, but you might luck into a 
tarte Tatin or chocolate ganache 
pie.

The new Axe Bar-Lounge is 
just off the lobby, and when you 
enter the hotel, you can feel 
the energy. The newly redone 
entrance is lighter and brighter, 
and you can hear music and the 
tinkle of cocktails from the other 
side of the fireplace.

Axe features drinks blended 
with Quebec spirits like gin by 
St-Laurent and Pur vodka, plus 
an après-ski menu of tartares, 
seafood chowder, oysters, burg-
ers and casual suppers of pan-
seared salmon or flank steak.

Also all new, Le Comptoir 
Cuisine du Marché is a delight-
ful makeover of the Fairmont 
Tremblant’s copious breakfast 
buffet. The redone space has a 
fresh kitchen-market look, with 
white tiled walls and a display of 
gourmet goodies like olive oils 
and spices.

The buffet has been stream-
lined, so it’s more elegant, but it 
still features all the requisites — 
an omelette station, fresh-from-
the-oven baked goods, smoked 
salmon, charcuterie and fruit.

Le Comptoir also is the new 
venue for Fairmont’s famed Fri-
day night Italian buffet dinner, 
Saturday surf ’n’ turf feast and 
Sunday brunch.

The Ricochet Café is a Trem-
blant insiders’ place. 

It’s a ski-in/ski-out spot for 

breakfast or lunch with a new 
choice of vitamin-spiked juices, 
smoothies, sandwiches, soup, 
good coffee and pastries.

W E L L N E S S  N EW S
There’s enough going on here to 
make a full spa-wellness day, in 
case you’re not keen to hit the 
slopes. 

Fairmont Tremblant has 
introduced free yoga classes at 
10.30 a.m. on Saturdays. That’s 
a perfect wellness pairing with 
the hotel’s outstanding spa-pool 
system — indoor and outdoor 
swimming pools and hot tubs, 
heated all year-round, as well as 
steam baths and a sauna.

You’ll be well marinated by the 
time you get to the new Moment 
Spa, which has undergone a 
$650,000 renovation and now 
glows with white marble walls 
and a new fireplace.

The updated spa embraces a 
mani-pedi salon and 15 treat-
ment rooms where signature 
services include the Moment 
Massage, which uses hibiscus oil 
and forearm techniques.

For men, the new triple-action 
facial soothes, hydrates and 
tones sensitive skin.

New Neurospa therapeutic 
chairs sync gentle electrical 
pulses to relieve tension with 
chromo therapy (coloured lights 
for mood) and new-age music. 
It’s free with a spa treatment.

T R E M B L A N T
The lifts are scheduled to roll 
Nov. 23 and among early-season 
events are the 24 hours of Trem-
blant from Dec. 8-10 and the FIS 
Freestyle Ski World Cup on Jan. 
20-21.
rochelle@rochellelash.com
twitter.com/rochellelash

NON-HOTEL VIBE ATTRACTS 
COOL CROWD OF OUTSIDERS

Tremblant’s only French bistro, the new Choux Gras Brasserie Culinaire, boasts a 1930s Parisian air. 

The Fairmont Tremblant boasts 
well-appointed rooms with a cozy 
Canadiana look.  FA I R M O N T 

H O T E L S  &  R E S O RT S .

R O C H E L L E  L A S H

Fairmont Tremblant’s dining rooms, 
bars no longer exclusive to the guests 

Fairmont Tremblant: 819-
681-7000; 866-540-4415; 
fairmont.com/tremblant. 
Rates fluctuate and are ap-
proximate: Rooms and suites 
start at $249 in low season 
(until Dec. 20 and April 2-June 
2, 2018), $399 in high season 
(Jan. 7-April 1, and June 
21-Oct. 31), $799 in holiday 
season (Dec. 21-Jan. 6). Rates 
include indoor/outdoor pools, 
Wi-Fi in public spaces, game 
room, yoga class. Fairmont 
Gold rooms (pre-Christmas to 
March 31) come with lounge 
access. President’s Club mem-
bers get free in-room Wi-Fi, 
Fairmont Fit workout gear by 
Reebok. Pet-friendly, $40 per 
night, per dog.
The Fairmont Flex Ski Pack-
age: When available, starts at 
$459 per night and includes 
a $200 credit toward rentals, 
lessons and/or lifts.
Moment Spa: 866-263-7477, 
819-681-7680, momentspa.ca
Tremblant resort/ski: 
tremblant.ca, 888-738-1777.
On-resort hotels, Fairmont 
included, offer Free First 
Tracks skiing, snow tubing, 
skate rentals/rink.
Extra: Lift tickets, Alpine 
touring ($9.99) and gear, 
Kids’ Club, babysitting, 
Activity Centre (sleigh rides, 
dog sledding, ice-climbing, 
helicopter rides, snowmobil-
ing, snowshoeing.)

I F  Y O U  G O

GREEN MOUNTAIN SUITES HOTEL
401 Dorset St, South Burlington, VT 05403, USA

www.greenmountainsuites.com
Escape to beautiful Burlington, Vermont and Experience all the Charm of a Boutique Vermont Country Inn. Luxurious

One-Bedroom King Suite starting at $119 weekdays and $139 weekends. Includes Fireside Breakfast served each
morning & Fireside Reception with Beer, Wine and Dinner (M-TR). Heated Indoor Pool/Jacuzzi & Exercise facility.
Walking distance to University Mall and close to Lake Champlain and the Church Street Marketplace. Promotional

rate may not be available during select periods. Inventory for this promotional rate is limited. Please contact hotel for
more information. Toll-free reservations 866.337.1616

WAKEFIELD MILL HOTEL & SPA
www.wakefieldmill.com 60 Mill Road, Wakefield, QC

Toll-free 888-567-1838
Located just minutes from Ottawa, nestled in beautiful Gatineau Park, lies our
award-winning hotel and spa. Relax in our full service spa, outdoor hot tubs,

and sample the renowned cuisine of Muse Restaurant. Set with the backdrop of
cascading McLaren falls, hiking, yoga, spa packages, and fine dining are merely

steps away.

SMART SUITES
www.smartsuitesburlington.com

1700 Shelburne Rd., So. Burlington, Vt.
Toll free 877-862-6800

Come and enjoy our hospitality. Fall/Winter special: Studio Efficiency at US $85/night or a one
bedroom suite at US $95/night including a deluxe continental breakfast and free WIFI. Mention

The Gazette special. Not valid with any other discounts and may not be available on certain
week-ends. Rates effective Nov 1, 2017 to April 1, 2018. Take Exit 13 off I-89, left on Rt 7/

Shelburne Rd. for 1.5 miles. Same entrance as Holiday Inn Express.
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