
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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    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

Quiche of the Day
Quiche of the day served with house greens

Your server will describe today’s selection ~ $11

Burgers
Burgers are topped with lettuce, tomatoes, red onions, mustard and relish

served with fries, soup or salad
 Add cheese $.95 ~ Add bacon $.95 ~ Add mushrooms $.95

The Burger
8 oz. sirloin burger grilled and rested on a toasted kaiser ~ $8

Spicy Lime and Chipotle Chicken
6 oz. marinated chicken breast served with garlic aioli on a toasted kaiser ~ $10

Vegetarian Garden Burger
Grilled garden burger with grilled portabella mushroom slices,
roasted red peppers, tomato relish, lettuce onion and tomatoes

served on a toasted kaiser ~ $8

Bison Burger
6 oz. Carmen Creek bison burger severed with tomato relish, sautéed onions,

garlic aioli, lettuce and sliced tomato served on a toasted kaiser ~ $9
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    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

Soups and Salads

Chef’s Soup of the Day ~ $5

Classic Caesar
With classic dressing, padano and buttered croutons ~ $8

Classic Shrimp Caesar
With East Coast shrimps and British Columbia spotted prawns ~ $10

Harwood’s House Salad
With garden greens, toasted pumpkin seeds and Saskatchewan

wild honey vinaigrette ~ $10 large ~ $6 small

Spinach Salad
With chickpeas, feta, warmed grape tomatoes, kalamata olives
and artichokes in a virgin olive oil and lemon dressing ~ $11

Mediterranean Salad
Cucumbers, sweet peppers, sweet onions, kalamata olives

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

Add to any salad
5 oz. marinated chicken breast ~ $4
Roasted garlic shrimp skewer ~ $5

Appetizers
PULLED PORK “SLIDERS” with hand cut potato chips ~ $9

Lobster corn dogs with classic condiments ~ $10
Salt and Pepper Shrimp

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

Bruschetta
Fresh roma tomatoes, garlic, basil, olive oil, balsamic glaze

and parmesan cheese served on flat bread ~ $8 add feta ~ $9

Sandwiches
All items below come with fries, soup or salad

Side Caesars add $2 ~ Sweet potato fries add $2 ~ Onion rings $2

B.L.T. sandwich
Naturally smoked bacon with sliced roma tomatoes and lettuce

with a garlic aioli served on multi grain ~ $9

Sandwiches
All items below come with fries, soup or salad

CHICKEN Club House Sandwich
Grilled chicken breast and double smoked bacon layered with aged cheddar

cheese, fresh tomatoes, green leaf lettuce and mayonnaise on a ciabatta bun ~ $11

Classic Reuben
Fresh corn beef shaved in house, piled high with swiss cheese,
sauerkraut and a dijon mustard served on local rye bread ~ $9

Angus Prime Rib Dip
Shaved prime rib layered on a fresh sour dough baguette with pan au jus ~ $10

Temple GardenS Monte Cristo
Egg dipped bread with smoked turkey, ham and swiss cheese ~ $9

Smoked Chicken Quesadilla
Smoked chicken, green onions, tomatoes, sweet peppers and jalapeño cheese

served with salsa and sour cream ~ $10

Moose Jaw’s own Steak Sandwich
8 oz. New York cut, grilled and served on a ciabatta bun with a

prairie mushrooms and garnished with onion rings ~ $15

Guinness Beer Battered Haddock and Chips
8 oz. fresh North Atlantic haddock, beer battered and fried to a golden brown

served with coleslaw and tarter sauce ~ $12

Chicken Tenders
Four chicken tenders fried to a golden brown

served with choice of honey, dill or plum sauces ~ $11

Stuffed Pita Sandwich
Lettuce, spinach, tomato, cucumber, carrot, pea shoots and a garlic aioli ~ $8

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