THE HOLIDAY BREAKFAST

KIDS’ HOLIDAY
COOKIE DECORATING

Mornings are magical this time of year. We make
them extra warm and fuzzy with a delicious holiday-

Join us for a festive meal experience in our restaurant while your

inspired breakfast, kids’ activities and merry music.

child decorates cookies and writes a letter to Santa. Reservations are

Throughout December—check with your local store for dates.

recommended. Speak to a team member today to reserve your spot.
December 4

MERRY SIPS
& BITES

RESTAURANT
WEEK

Enjoy seasonal treats and holiday features at our restaurants.

Come dine with us and enjoy a three-course meal, including

November 26–December 24

chef-curated holiday features.
December 4–17

View our holiday events and RSVP below—we can’t wait to see you!
nordstromrsvp.com/festiveexperiences

#EatDrinkNordstrom

EVERYTHING BUT THE TURKEY
FRIENDS & FAMILY MEALS
Build your meal package with everything from soup to desserts or customize
your experience by ordering a la carte at any of our Nordstrom restaurants.
We’ve also collaborated with The Chef’s Garden to provide quality ingredients
and recipes to help you enjoy the holidays in delicious and nutritious style at
home if you’d like to make these dishes yourself.

MEALS TO
GO MENU

THE CHEF’S GARDEN
x NORDSTROM

Strapped for time or need a helping

EVERYTHING BUT
THE TURKEY
HOLIDAY BOX

hand? Our Friends & Family Meals to Go

Looking to cook the entire meal from

The mission of The Chef’s Garden is to

scratch? In partnership with The Chef’s

supply the world with the highest-quality

Garden, we’ve built a holiday meal box

nutrient-dense produce. We at Nordstrom

with key ingredients to prepare the perfect

share the same guiding principles and

meal for friends and family, creating

have remained true to our core value of

meaningful experiences and traditions.

working continuously to improve the guest’s

Order Your Holiday Box from

experience through best-in-class customer

The Chef’s Garden Today

service and impeccable quality of product.

menu offers a wide variety of options for
all occasions and tastes. These options
feature larger portions of our craveable
food and are prepared with love by your
local Nordstrom Restaurant Team.
Explore the Menu

Learn More About Our Partnership

#EatDrinkNordstrom

True Aussie Lamb represents the Australian lamb industry globally and aims to
educate and inspire home cooks and food enthusiasts on the USA’s number-one
source of high-quality, all-natural and sustainable lamb. Our Nordstrom chefs
have created delicious and flavorful dishes featuring tender, mild-in-flavor
Australian lamb for you to enjoy during this festive holiday season.

AUSTRALIA IS THE #1
SOURCE OF QUALITY
LAMB FOR THE U.S.

GREAT TASTE THAT
WON’T GET TO
YOUR WAIST

The climate, country and natural grasslands make

Naturally lean, pasture-raised Australian

Australia the ideal place for sustainably raising

lamb makes a delicious and healthy choice

animals naturally and humanely. At close to the

for racking up your high-quality protein

same size as the continental U.S. but with 300

needs, providing a host of essential nutrients

million fewer people, Australia has plenty of

and minerals for good health, including

wide-open spaces for animals to roam free. In

iron, zinc, omega-3 and B vitamins.

fact, there are more sheep than people Down

Check Out Recipes, Healthy

Under! And because it’s pasture-raised on

Meal Guides and More

natural grasslands, Australian lamb is delicious,
tender and mild in flavor.

Watch Our Chefs Prepare

Learn More About Australian Lamb

a Fall Lamb Favorite

AUSTRALIA LEADS
THE WORLD IN
THEIR SUSTAINABLE
PRACTICES
For Australian lamb producers, care for
animals and the environment are at the
core of what they do and are critical to their
success around the globe. Generations of
family farmers continuously seek to lessen
their impact on the planet, from their freerange grasslands all the way to your plate
in the U.S. The Australian lamb industry is
already climate neutral and will soon have
a positive impact on the environment,
where they’ll be taking more carbon out of
the atmosphere than they’re putting in.
Learn More About Australia’s
Commitment to the Environment
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VILLA ANTINORI
For more than 600 years, the Antinori family has produced exceptional wines that
proudly celebrate its Tuscan and Umbrian roots. With vineyards planted in Italy’s
most prestigious areas—Chianti Classico, Bolgheri, Montalcino, Montepulciano and
Orvieto—Marchesi Antinori stands as a leader among Europe’s finest winemakers.
Antinori wines proudly honor Italian winemaking traditions, but also reflect a
relentless push to innovate and experiment. From generation to generation, no other
family of winemakers has achieved such consistent excellence.

FEATURED WINES
CHIANTI CLASSICO
RISERVA

TOSCANA ROSSO

TOSCANA BIANCO

The first vintage of Villa Rosso Chianti

Villa Antinori Toscana Rosso is deep

Villa Antinori Bianco was first released

Classico Riserva was made in 1928. The

ruby red in color. Its nose is intense and

with the 1931 vintage by Niccolò Antinori.

Villa Antinori Chianti Classico Riserva

complex, defined by notes of wild berries,

Since release, the label has remained

is ruby red in color. On the nose, this

blueberries and black currants, and notes

virtually unchanged. Villa Antinori Toscana

red wine offers notes of plum, cocoa,

of toasted hazelnuts, spices and vanilla.

Bianco is straw yellow in color with

white pepper and eucalyptus. The palate

A full-bodied palate is well-rounded

greenish hues. On the nose, this white

is soft and vibrant, characterized by a

with supple, velvety tannins and a long,

wine is refined, elegant, fruity and floral

savory, long finish. The wine’s aromas

savory finish. With the 2001 vintage,

with notes of bananas, pears, pineapples

come to life on the palate with fruit,

Villa Antinori became an IGT Toscana

and orange blossoms. The palate is

spice and balsamic characters.

wine, allowing Antinori to have complete

flavorful with a fresh mineral finish.

control of the winemaking process.

Learn More About Our Holiday Features
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