WATERFALLS _._ ...

Dinner Specials ~ Monday, March 16, 2026

12 Dining Credits ~ Includes choice of soup or salad, one entree, and dessert or fruit.
SOUPS

German Sausage and Barley (D)

Parsnip, Carrot, and Apple (GF/DF/OF/VE) v+

Garden Salad Bar

ENTREES
Teriyaki Chicken (GF/DF) ¢

Chicken thighs, brown sugar, soy sauce, rice vinegar, sesame oil, ginger,
and garlic.

Cilantro Citrus Shrimp (GF/DF) ¢
Shrimp, lime juice, orange juice, lime zest, cilantro and olive oil.

Lemongrass and Garlic Grilled Tofu (GF/DF/OF/VE/A)
Tofu, lemongrass, onions, lime, mirin, soy sauce, and cilantro.

SIDES

Cilantro Lime Rice (GF/DF/OF/VE) v+
Sesame Garlic Broccoli (GF/DF)
Steamed Green Beans

Baked Potato or Baked Sweet Potato
Brown Rice

Steamed Carrots or Steamed Spinach
Legume of the Day

Dinner Roll or Cornbread

DESSERTS
Dulce de Leche Cheesecake (D)

Mixed Fruit

(GF) Gluten Free « (VE) Vegan  (VG) Vegetarian - (D) Contains Dairy
(DF) Dairy Free - (A) Contains Alcohol - (OF) Oil-Free « (¢) Low Carb - (v) Low Sodium - (+) Low Fat



WATERFALLS _._ ...

Dinner Specials ~ Tuesday, March 17, 2026

12 Dining Credits ~ Includes choice of soup or salad, one entree, and dessert or fruit.

SOUPS
Kielbasa Coddle Soup (DF/A)

Colcannon (GF/DF/OF/VE)
Garden Salad Bar

ENTREES
Kielbasa Coddle (DF/A)

Bacon, kielbasa, potatoes, dark beer, onions, garlic, and thyme.

Corned Beef (GF/DF)
Brisket, salt, peppercorn, juniper, allspice, and ginger.
With boiled cabbage, potatoes, and onions.

Vegan Guinness Stew (GF/VE/A)
Olive oil, onion, carrots, celery, garlic, mushrooms, tomatoes, lentils, gardein
chicken, Guinness, bay leaf, thyme, and leeks.

SIDES

Herb Roasted New Potatoes (GF/DF) v
Sauteed Cabbage and Onions (GF/DF/VE) ¢v¢
Steamed Brussels Sprouts

Baked Potato or Baked Sweet Potato

Brown Rice

Steamed Carrots or Steamed Spinach
Legume of the Day

Dinner Roll or Cornbread

DESSERTS
Boston Cream Pie (D)

Mixed Fruit

(GF) Gluten Free « (VE) Vegan  (VG) Vegetarian - (D) Contains Dairy
(DF) Dairy Free - (A) Contains Alcohol - (OF) Oil-Free « (¢) Low Carb - (v) Low Sodium - (+) Low Fat
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