
1/17/08 

WEDDING  BUFFET PACKAGE    

Available for groups between 35 - 125 guests 
 
 

International Cheese Table  
Double Creme Brie, Gorgonzola, Jarlsberg, Cheddar and Chevre artfully arranged 

with Fresh-cut Fruit, and Vegetable Crudite 
 

FIRST COURSE CHOICES 
Chef's Soup of the Day 

Lobster Chowder 
Fresh-Cut Fruit with Seasonal Sorbet 

 
SECOND COURSE CHOICES 

Dan’l Webster Salad - Select lettuces and baby greens with white French dressing 
Caesar Salad 

 
Fresh Baked Rolls 

 
BUFFET ENTREES: 

 
Chicken Chardonnay 

Lightly battered, sautéed - topped with julienne of fresh vegetables,  
shiitake mushrooms and chardonnay sauce 

 
Almond Baked Salmon 

Boneless fillet coated with a crushed almond crust and béarnaise sauce 
 

Shrimp and Scallop Pasta Primavera 
Pasta, fresh vegetables, olive oil, garlic, herbs and parmesan cheese 

 
 

Oven Roasted Red Bliss Potatoes   OR   Garlic Mashed Potatoes 
Seasonal Vegetables 

 
CARVED TABLE SIDE - Choice of one 

Beef Tenderloin 
Chive Horseradish 

Sauce 
$85.00 per person 

 
Roast Turkey  

Turkey Gravy 
$75.00 per person 

 
Baked Ham 

Honey Dijon Sauce 
$75.00 per person 

 
Roast Sirloin 

Au Jus 
$85.00 per person 

 Coffee, Tea, Decaf 
 
 
 
 

Please add a taxable 19% administrative fee to menu price and 5% MA sales tax to total bill 
Prices Subject to Change. 

The Dan'l Webster Inn, Sandwich, MA 02563 (508) 888-3622 


