Boxed L unches

Call us 2 daysprior & pick them up

before 12:00. Priceincludes side &
pickle. Leave offsallowed but no
substitutions.

Sandwich Choices:
WYV Club $7
Turkey Wrap $6
Chicken Caesar Wrap $6

Chicken Salad $5
(Wrap, Wheat, Texas, or Kaiser)

Roast Beef & Swiss $7
Sides:

Potato Salad
Pasta Salad
Green Bean Salad
Fruit Salad
Potato Chips

TheBack Yard BBQ Dinner $40
(Feeds 4-6)
1 quart Carolina style chopped pork bbq, served
with soft hamburger buns and slaw. 1 whole
bbq roasted chicken served with corn bread.

Lasagha Dinner  $75

(Feeds 10)
10 Ibs of pasta, cheese, beef, & tomato sauce
Caesar Salad with croutons & Parmesan cheese
2 dozen soft rolls

Burgers & Dogs
1 dozen ¥4 1b Burgers $20
1 dozen all beef Hot Dogs $15
Comes with ketchup, mayo, & mustard
Chili, slaw, lettuce, tomato, & onions
cost extra

Extra’s (order with one of the dinners)

1 gt. Carolina Pork BBQ $18
8 piece BBQ Chicken $10
1 gt. Cole Slaw $9
1 gt of Pasta Salad $9
1 qt. Potato Salad $9
1 qt. Fruit Salad $9
1 gt Green Bean Salad $9
Dozen Corn Bread Cakes $6
Dozen Buns $5

2 day notice needed for all items. All
orders needed before the weekend.
Delivery available on orders over
$200.00. Date and time of delivery or
pick up needed at time of order. Not
responsible for orders not picked up at
specified time.

Delivery charges may apply.

This menu is a list of items that we
have on hand at any given week. If
there is a specific dish that we have
had in the past or something you have
seen somewhere else Chef Mike can
accommodate most requests.

Prices are subject to change. Please
identify any allergies & dietary needs
so that we can customize your order
appropriately.

One week prior noticeisrequired. The
earlier we receive the order the more
availability of the items.

Prices include food items only. Plates,
utensils and other items are available
at an extra cost. Servers, delivery
charges, tax, or gratuity are NOT
included. Non alcoholic and most
alcoholic beverages can be provided at
a separate charge.

Private bartending service available.
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History

What started as a 400 sq ft. simple ice cream
shop in May of 2005 has turned into the
warmly inviting 4000 sq. ft. WatersView
Restaurant. It has quickly become a culinary
destination for everyone at L ake Gaston.

When the concept of a restaurant was
thought about, owner Matt Naugle wanted
to create fine food entrees but also wanted
to keep it in the casual lifestyle environment
that the lake calls for. Therefore, he created
the restaurant’s theme of “ Casual Dining at
its Finest”. Itslocation provides some of the
most spectacular views on the lake.

The restaurant is open year round for lunch
and dinner with a brunch available Sunday
morning. The hours are seasonal (check the
web page for hours of operation).

Executive Chef Mike Barnes thoroughly
enjoys preparing and cooking for all who
enter the restaurant. Chef Mike graduated
cum laude from Johnson and Wales
University, worked as the Executive Chef at
Freddies and Tuscan Grill in Wilmington,
N C before joining The WatersView in April
2007. Over the past 10 years Chef Mike has
established himself as an outstanding chef
and took home the bronze medal award
from the Great Chefs of the Triangle
competition event for the March of Dimesin
November 2007 in Raleigh

THE WATERSVIEW
RESTAURANT

Catering

e |
Best Restaurant, Best
Outdoor Restaurant, Most
Romantic Place to get a
Meal and Best Steak
Lake Magazine March 2009
Located lake front
on Lake Gaston

at Eaton Ferry Bridge

2107 Eaton Ferry Road

Littleton, NC 27850

WWW.VISITLAKEGASTON.COM

catering@visitlakegaston.com

252-586-2814


http://WWW.VISITLAKEGASTON.COM

Appetizer Platters
Seasonal Fruit Display

Choose from seasonal items such as
Cantaloupe, Honey Dew, Pineapple,
Grapes & Strawberries

10 guests $20

Antipasto Display
Italian meats & cheeses, Grilled & roasted
vegetables, Marinated Artichokes & Red
Peppers, plus Fresh Mozzarella

10 guests $30

Baked Brie Encroute

With Honey, Apples, & Walnuts. Served with
toasted baguette chips

10 guests $25

Hors d’ oeuvres by the dozen
Chicken Skewers $18
Cheese stuffed Mushrooms $18
Prosciutto Asparagus Bundle $20

Seared Risotto Cakes $15
Fried Grit Cakes $15
Shrimp Cocktail $20
Crab Cakes $28
Crab Dip Bruschetta $25

Chicken Salad in Pastry $20
Caprice Bruschetta $18

Plated Entrees (includes salad)

Catered Orders Only
Call ahead for information.
Regular menu available for take-home entrees.

All entrees served with salad and rolls

Custom orders available
$17 entrees

Chicken Marsala

with Mushroom Ravioli

WatersView Grilled Chicken

with Parmesan & Tomato Risotto

Balsamic Glazed Pork Chop
with roasted Potatoes

Crab & Brie Stuffed Salmon

with Green Onion risotto

$23 entrees

Center Cut Filet

Available with James style Mushrooms
Garlic mashed Potatoes

Roasted Beef Tenderloin
with Garlic mashed Potatoes

Herb Crusted Rack of Lamb
with Cauliflower & Potato puree

Seafood Manicotti
With Scallops, Shrimp, & Lump Crab Meat

One week prior noticeisrequired. The
earlier we receive the order the more
availability of the items.

Delivery available on orders over
$200.00. Delivery charges may apply.
Date and time of delivery or pick up
needed at time of order. Not
responsible for orders not picked up at
specified time.

This menu is a list of items that we
have on hand at any given week. If
there is a specific dish that we have
had in the past or something you have
seen somewhere else Chef Mike can
accommodate most requests.

Prices are subject to change. Please
identify any allergies & dietary needs
so that we can customize your order
appropriately.

Prices include food items only. Plates,
silverware and other items are
available at an extra cost. Servers,
delivery charges, tax, or gratuity are
NOT included. Non alcoholic and
most alcoholic beverages can be
provided at a separate charge.

We <can provide for a private
bartending service as well.



