Waterford Dining Room
Lunch & Dinner Menu

Salads

Saintly Caesar Salad $8 Cobb Salad $8 House Salad $6

Tossed romaine lettuce with parmesan, Spring mix, hard-boiled egg, cherry Mixed greens, shredded carrot,

dressing, tomato, and olives tomato, crumbled bacon, avocado, cucumber, cherry tomato, cheese,

V, GF, LS, SF red onion, and blue cheese with and egg with choice of dressing
choice of dressing GF

Add chicken, grilled salmon, or shrimp $4

Soups and Sandwiches

Soup of the day
$2 cup or $3 bowl

Cup of Soup and House Green Salad Combo $6

Ground Sirloin Burger $6
Griddled five-ounce sirloin patty with lettuce, tomato, and onion
on a brioche bun. Add cheese and make it a cheeseburger.

Rodeo Burger $6
Fresh ground beef with barbecue sauce and topped with an

onion ring.

Elvis Burger $7
Fresh ground beef, ham, bacon, cheddar cheese, and peanut
butter topped with a fried egg.

Phillips Avenue Saint Burger $6
Fresh ground beef with bacon jam, lettuce, tomato, pickles, and
choice of cheese.

Fried Shrimp with Cocktail Sauce $8
Golden-fried shrimp served with cocktail sauce.

Sauteed Vegetable Plate $5
Vegetables of the day sauteed in olive oil and lightly seasoned.
V, VWV, GF, LS, SF

Spaghetti with Meat Sauce $8
Spaghetti noodles tossed in a homemade meat sauce
served with a warm breadstick.

French Dip $8

House-roasted and smoked prime rib with caramelized onion
and Swiss on a toasted hoagie roll served with horseradish aioli
and au jus.

Chicken Salad Croissant $6
Chicken, fresh-diced onion, celery, grapes, candied walnuts,
and honey Dijon dressing topped with lettuce and tomato.

Egg Salad Sandwich $5
Freshly made egg salad served on your choice of a croissant,
white, or wheat bread.

Pulled Pork Sandwich $6
Smoked pulled pork with barbecue sauce.

Hand-breaded Chicken Tenders $8
Succulent hand-breaded chicken tenders with barbecue or
honey mustard sauce.

Grilled Cheese Sandwich $4
Grilled cheese sandwich on white or wheat bread.

Grilled Hot Ham and Cheese Sandwich $5
Grilled ham and cheese on white or wheat bread.
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Pasta

Shrimp Pasta $9
Pan-seared shrimp*, smoked peppers and onions, fettuccini,
and cream sauce served with a warm breadstick.

*Substitute chicken at no additional cost.

V Vegetarian VV Vegan  GF Gluten-free LS Low-sodium

*Consuming raw or undercooked meats, poultry, seafood, shellfish,

SF Sugar-free  Please notify your server if you have any food allergies.
or eggs may increase your risk of foodborne iliness.



s

Beef

Chef’s Sliced Steak $12 GF, SF

Sliced steak perfectly grilled

Smoked Beef Brisket $12 GF, SF

Smoked beef brisket

Add homemade gravy at no extra cost

Classic Entrees

You can mix or match any of the sides.
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Pork
Grilled Pork Chop $8 GF
Grilled pork chop
Barbecue Pork Ribs $10 GF

Small rack of house recipe barbecue ribs

Poultry

Chicken Stir Fry $10 LS

Tender chicken breast pieces with sauteed carrots, peas,

peppers, and sesame seeds.

Grilled Chicken Breast $8

Grilled Barbecue Chicken Breast $8

Chicken breast grilled and covered with barbecue sauce.

GF,LS,SF
Chicken breast lightly seasoned and grilled.

Atlantic salmon fillet

French Fries $2

Sweet Potato Fries $2

Onion Rings $2

Potato Chips $1

Mashed Potatoes and Gravy $2

Seared Salmon $12

Pan-fried Trout $12
Pan-fried rainbow trout
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Fish
LS,GF,SF

LS,GF,SF

Sides

Side Salad $2
Coleslaw $1

Fresh Fruit $2

Baked Sweet Potato $2
Baked Potato $2

Chef’s Seasonal Vegetables $2
Corn $2

White Rice $2

Green Beans $2

Broccoli $2

Asparagus $2

Evening Highlights

Available 5 -7 pm

Desserts

Dessert of the Day $2
Please ask your server

Assorted Ice Cream $1
Cookies (2) $1

Cheesecake $3
Plain, strawberry, or caramel

V Vegetarian  VV Vegan

GF Gluten-free

LS Low-sodium  SF Sugar-free Please notify your server if you have any food allergies.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



