
WATER’S
AT WILLOW BROOK

EDGE 

Soups & Salads
Chef ’s Daily Soup
cup $1.50 / bowl $2.50

served with assorted crackers

Water’s Edge House Salad
small $1.75 / large $4.00

mixed greens, cranberries, cherry tomatoes, English cucumber, 
fresh carrots, Bermuda onions, feta cheese,
& sourdough croutons, choice of  dressings

Iceberg Wedge Salad
full $4.50 / half $2.00

Candied pecans, crisp bacon, sliced red onion, crumbled bleu 
cheese, beefssteak tomato & choice of  dressings

French Onion Soup
cup $2.00 / bowl $3.00

served au gratin

Water’s Edge Tomato Bisque
cup $2.00 / bowl $3.00

Soup of the Day - Half Sandwich
$5.00

choice of  chicken, tuna or egg salad,
BLT, grilled cheese and bread

Dressings – your choice – regular and fat 
free ranch, raspberry vinaigrette, fat free French, 

fat free Italian, Caesar, bleu cheese, balsamic 
vinaigrette, poppy seed, Thousand Island

Dinner Menu

Roasted Italian
Vegetable Lasagna
full $5.75 / half $4.00

marinara sauce & garlic bread

Vegetarian Dishes
♥ Chef’s Fresh Vegetable 

Inspiration
market price

as described by your server

♥   Whole Wheat Roasted
Vegetable Quesadilla

full $5.75 / half $4.00
fresh tomato salsa - low fat dill yogurt

Non-resident guests please add a $3 surcharge per person, plus sales tax

Beverages – your choice $1.00
Sprite, Coke, Diet Coke, lemonade, 2% & skim milk

freshly-brewed iced or hot tea, coffee and decaf
Juices: prune, cranberry, white grape, apple, orange

Please – no tipping
All special requests will be honored whenever possible.

The cooking method can be altered to meet your specific
dietary needs; please ask your server.

Canola oil is used for cooking and frying.  No MSG.
♥ Low in cholesterol/fat     high in fiber

Sides
all side dishes are half-cup portions and cost $1.50 unless a substitute

green beans almondine • corn • carrots • vegetable of  the day  • Brussel sprouts • broccoli
 • starch of  the day • fresh mashed potatoes •  baked potato (trimmings add 50¢) •    Marc’s specialty wild rice blend

Water’s Edge Entrees
served with vegetable & starch of  the day – home-baked rolls served upon request

Applewood Smoked,
Bacon-Wrapped Meatloaf

full $8.00 / half $6.00
Texas toast – country gravy

  Marinated Atlantic Salmon
 6 oz full $8.50 / 3 oz half $6.50

wilted greens – light citrus cilantro sauce,
grilled or broiled

Baked Shrimp Scampi
 eight $9.00 / four $7.00 

garlic parsley butter breadcrumbs

Sautéed Pork Scaloppini Wiener Schnitzel
full $8.00 / half $6.00

lightly breaded - lemon-caper butter sauce – German noodles

Pretzel-crusted Chicken Breast
 6 oz full $8.00 / 3 oz half $5.50 

honey dijon mustard sauce

♥ Grilled Chicken Breast
 6 oz full $7.50 / 3 oz half $5.50 

plain & simple

Turkey Pot Pie
full $7.50 / half $5.50 

the classic, baked with puff  pastry
to golden brown

Chef ’s Fresh Seafood Inspiration
 market price 

as described by your server

From our grill
served with your choice of  vegetable and potatoes of  the day

Grilled Rib Eye Steak
6 oz. $ 9.95

bourbon, caramelized shallots and wild mushroom sauce

Grilled New York Strip Steak
8 oz. $11.95 / 4 oz. 8.95

flavored butter

No added salt in any of  our prepared food.


