
TTemple Gardens is a great story about one community working together to build
a destination attraction. The resort showcases the geo therapeutic waters drawn from the

ancient sea-beds lying deep below the city’s surface. We are proud to say that we have visitors
from around the world coming to enjoy the resort’s prairie hospitality.

Temple Gardens is an example of community economic development that started with a handful
of local volunteers building a company that continues to give back to the community.

Our story is about people with true Saskatchewan~style “heart and soul”.
Moose Jaw is a proud prairie city and we hope our story encourages other communities

to work together to create their own successes. 

Temple Gardens Mineral Spa Resort is unique in its philosophy:

“...Come for the warmth of our waters...stay for the warmth of our people”.
Our wish is that every guest leaves feeling more relaxed, 

rejuvenated and happier than when they arrived.
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Soups & Salads

Chef ’s Soup of the Day ~ $5
Roasted butternut squash soup ~ $6

With wilted spinach

Classic Caesar
Classing dressing padano and buttered croutons ~ $10

Classic Shrimp Caesar
With East Coast shrimp ~ $13

Harwood’s House Salad
With gathered greens, toasted pumpkin seeds and Saskatchewan wild honey vinaigrette     

$10 Large ~ $6 Small

Spinach Salad
With chickpeas, feta, warmed grape tomatoes, kalamata olives, artichokes

in a virgin olive oil and lemon dressing ~ $11

Mediterranean salad
Cucumbers, sweet peppers, tomatoes, sweet onion, kalamata olives,

and baby iceberg lettuce tossed with feta basil vinaigrette ~ $11

Add 5 oz. marinated chicken breast ~ $4
Add a roasted garlic shrimp skewer ~ $5 

Appetizers

Lobster Corn Dogs with classic condiment ~ $10

Salt and Pepper Shrimp
Six Gulf shrimp fried in sea salt, pepper, chili flakes and corn breading ~ $9

Peppered Calamari
Lightly seasoned calamari served with garlic aioli and arrabiata sauce ~ $9

Asian Platter
Shrimp dim sum, chicken wontons, vegetarian spring rolls and pot stickers

Served with a sweet and spicy dip ~ $9

Bruchetta
Fresh roma tomatoes, garlic, basil olive oil, balsamic glaze and parmesan cheese

Served on flat bread ~ $8   Add feta ~ $9

Stuffed Mushroom Caps with blue cheese soufflé ~ $9

chef recommends for a healthy choice
h a r w o o d ’ s  u s e s  o n l y  t r a n s  f at  f r e e  o i l
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The Harwood’s Signature Steaks
All signature steaks are charbroiled and served

with roast fingerling potatoes and fresh seasonal vegetables

Certified Canadian Angus Beef Tenderloin 
Wrapped in double smoked bacon, napped with a whiskey sauce

                                                                                     $36  8 oz. cut                 $32  6 oz. cut

Certified Canadian Angus Rib Eye
Served with garlic wild mushrooms and a whiskey sauce

$27  8 oz. cut                 $29  10 oz. cut

Certified Canadian Angus Black AND Blue New York Strip
Cast iron pan fried in a blackening spice, topped with Quebec blue cheese butter

 $25  8 oz. cut                 $27  10 oz. cut

Steak Au POIVRE
8 oz. top sirloin served with a peppercorn and dijon crust with a cognac cream sauce ~ $23

Harwood’s Signature Prime Rib
Certified angus prime rib served with traditional Yorkshire pudding with red wine au jus

$25 8 oz. cut              $28 10 oz. cut 
Add ounces for $2.75

Add sautéed sweet onion and button mushrooms ~ $3
Add a roasted garlic shrimp skewer ~ $5

temperature guide
Blue rare seared on the outside, cool throughout

Rare cool red center
Medium rare warm, moist, red center

Medium hot, pink center
Medium well hot with a slight trace of pink

Well done cooked all the way through

Entrées
All of our entrées are served with fresh seasonal vegetables and your choice

of fingerling potatoes, mashed potatoes, red skin stuffed potato or seasoned rice

BlackStrap ~ Braised Bison Short Ribs
Jerk rub black tiger shrimp, black-eyed peas, blackstrap braise sauce ~ $25

Canadian Grilled Rack of Lamb
With a sun~dried cherry sauce and acorn squash ~ $34

chef recommends for a healthy choice
h a r w o o d ’ s  u s e s  o n l y  t r a n s  f at  f r e e  o i l
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Apple Smoked Pork Ribs
Slow roasted and basted with a Québec maple glaze sauce ~ $26

Roasted Halibut
Served with fresh crab hash and a saffron aioli ~ $27

Orange Crepes Filled with Dungeness crab AND Mascarpone Cheese
Accompanied by Atlantic grilled shrimp, scallops

Served with wilted garlic pine nut spinach and apricot brandy cream sauce ~ $23

Pistachio Encrusted Seared Pacific Salmon and Potato Galette
Pooled with a burnt shallot sauce ~ $24

Roasted ~ Freerange chicken
Organic seven ounce chicken breast, slow roasted with a chipotle garlic glaze ~ $18

Supreme Chicken with Sundried Saskatoon Berries
Boursin cheese, sun~dried Saskatoon berries with a chokecherry sauce ~ $21

Cashew Paella
A vegetarian dish with bell peppers, baby corn, olives and cherry tomatoes in a paella rice with cashews ~ $18

Gnocchi with wild mushrooms
Shallots, wild mushrooms, sage, chopped arugula mushroom broth tossed with gnocchi and topped with parmesan cheese ~ $19

Thai Noodle Bowl
Rice noodles, snap peas, broccoli, green onions tossed in a red Thai sauce ~ $18

Add chicken ~ $4     Add shrimp ~ $5

Sundried ~ Chicken Ravioli
Red and yellow roasted pepper sauce with scallions, artichokes and parmesan cheese ~ $18

The Chef’s Own Fettuccini
Fresh fettuccini in a basil cream sauce

Served with fresh asparagus, roasted red peppers ~ $16
Add chicken ~ $4     Add shrimp ~ $5

Add To any Entrée

Seafood Neptune
Fresh Alaskan crab leg, Atlantic shrimp, fresh asparagus and hollandaise sauce ~ $8

    
chef recommends for a healthy choice

h a r w o o d ’ s  u s e s  o n l y  t r a n s  f at  f r e e  o i l


