HOLIDAY

SERVED MENU

Served Menu Includes:

Choice of Salad, Bakery Fresh Rolls
& Creamery Butter, Entrée, Dessert,
Coffee & Tea

(Fhotce of Selodf:

Baby Spinach & Arugula with Cranberries, Spiced
Pecans in Honey-Dijon Dressing

Heritage Greens with Grape Tomatoes,
Cucumber & Carrots in Balsamic Vinaigrette

Caesar Salad with Herbed Croutons

7 Gage (g

Tomato Cream Soup

Butternut Squash & Harvest Apple
Potato Leek & Aged Cheddar
Carrot Ginger Soup

*All Soups Served En CroGte

Call 705-434-5270 to Plan Your
Holiday Party with a Co-ordinator Today

(Hice of Eiise

Brie & Spinach-Stuffed Chicken Supreme with
Herb-Roasted Potatoes & Seasonal Vegetables in
a Tarragon Cream Demi

Bacon-Wrapped Turkey Medallion with Traditional
Stuffing, Potato Dauphinoise, Harvest Vegetables
& Sage Gravy

Pan-Seared Orange-Glazed Organic Salmon with
Lemon Rice & Harvest Vegetables

Beef Wellington with Potato Croquettes, Harvest
Vegetables & Thyme Demi

Mediterranean Vegetable Strudel with Grilled
Eggplant, Basil Cream, Zucchini, Sweet Peppers,
Red Onions, Provolone & Whipped Potatoes

Ontario AAA Beef Brisket & Chicken Breast in a
Cabernet-Merlot Wine Demi with Scalloped
Potato au Gratin & Market Fresh Vegetables

Multiple entrée selections available, inquire for
details.

Maximum of two selections. Soup, salad and dessert selection must be the same for all entrées.

Chocolate Lava Cake
Warm Apple Blossom
Carrot Cake

Pricing is listed per person and is subject to tax and an 18% gratuity. 2026



https://www.nottawasagaresort.com/

