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BY LIVING WATER RESORTS

Host your memorable holiday party at Lakeside Seafood & Girill.
Celebrate with family and friends, small businesses or
your corporate team.

Dine and mingle in our elegantly appointed George Collins private event
space dressed with festive decor. With seating for up to 24 people, you will
enjoy and intimate dining experience.

Enjoy thoughtfully crafted Holiday Party Menus carefully
curated for groups of 16 or more with a focus on the freshest seasonal
ingredients, coupled with unparalleled service for a truly
unforgettable experience.

Enhance your evening with a custom-designed
signature cocktail or expertly selected wine pairings to perfectly
compliment your meal.

Holiday menu and group bookings are available from
November 12 until December 23 for dinner service 5pm - 9pm.

For groups larger than 24, contact us to discuss the other options
we have for group bookings.

Reserve your celebration today! Call: 705-446-3253 or
Email us at: meetings@livingwaterresorts.com



1o Glar

MAPLE ROASTED SQUASH AND ROOT VEGETABLE SOUP
Maple-Glazed Butternut Squash, Parsnip, & Carrot

Cifie

HOLIDAY TURKEY DINNER

Roasted Turkey Roulade, Traditional Stuffing, Cranberry Sauce,
Yukon Gold Garlic Mashed Potatoes, Seasonal Vegetables, Turkey Gravy

Gessor

TRIPLE CHOCOLATE MOUSSE CAKE
Dark, Milk & White Chocolate Mousse,
White Chocolate Honeycomb,
White Chocolate Sauce

foelVegefariang & |ogans

Please request this information during booking discussions.

Minimum 16 People | *Plus taxes and 18% gratuity



60’

per person
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MAPLE ROASTED SQUASH AND ROOT VEGETABLE SOUP
Maple-Glazed Butternut Squash, Parsnips, & Carrot

or

ROASTED PEAR WINTER SALAD
Roasted Pears, Spring Mix, Goat Cheese, Toasted Almonds,
Dried Apricot, Balsamic Vinaigrette

/

Erfréoy

STUFFED CHICKEN SUPREME
Brie & Apple, Roasted Fingerling Potatoes,
Seasonal Vegetables, Port Jus

or

8 OZ. STRIPLOIN
AAA Striploin, Roasted Fingerling Potatoes, Seasonal Vegetables,
Chive Butter, Port Jus

or

ATLANTIC SALMON
Pan Seared Salmon Fillet, Roasted Fingerling Potatoes,
Seasonal Vegetables, Maple Apple Glaze

ol

APPLE CRUMBLE BLOSSOM
Caramel, Vanilla Ice Cream

Vegefariang, &\egang

Please request this information during bookmg discussions.

Minimum 16 People | *Plus taxes and 18% gratuity



*70°

per person

MAPLE ROASTED SQUASH AND ROOT VEGETABLE SOUP
Maple-Glazed Butternut Squash, Parsnips & Carrot
or

ROASTED PEAR WINTER SALAD
Roasted Pears, Spring Mix, Goat Cheese, Toasted Almonds,
Dried Apricot, Balsamic Vinaigrette

ap

STUFFED CHICKEN SUPREME
Brie & Apple, Roasted Fingerling Potatoes,
Seasonal Vegetables, Port Jus
or

PRIME RIB 10 OZ.
Dijon and Herb Crusted, Roasted Fingerling Potatoes, Seasonal Vegetables, Port Jus
or

ATLANTIC SALMON
Pan Seared Salmon Fillet, Roasted Fingerling Potatoes,
Seasonal Vegetables, Maple Apple Glaze

Degger

TRIPLE CHOCOLATE MOUSSE CAKE
Dark, Milk & White Chocolate Mousse, White Chocolate Honeycomb,
White Chocolate Sauce

or

PEPPERMINT CREME BRULEE
Peppermint tea-Infused, Brilée Sugar, Biscotti, Fresh Berries

Please request'this information during mdiscussions.

Minimum 16 People | *Plus taxes and 18% gratuity
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For Bookings & Information
Contact our team at:

(705) 446-3253 | meetings@livingwaterresorts.com




