SEASONAL ITALIAN BUFFET

(25 guest minimum)

$2995 per person

Vermont Cheese Display with Vegetal)le Crudités
During cocktail hour

FIRST COURSE
Chef's Soup of the Day -Made on premise with the ][reslzest ingrea]ients

SECOND COURSE
Field Greens Salad with White French Dressing
Fresh Baked Rolls

BUFFET CHOICES (Please select 3)

Chicken Piccata
Liglif/y battered clzic/een, muslirooms, /emon, capers & herbs

Rotini Pasta
With white beans, tomatoes, ZJan/, pine nuts, gar/ic and cheese

Haddock Provencal
With tomatoes, peppers, onions, herbs

Spaghetti with Meatballs
Made in-lzouse, served with ][resli spaglietti and home-made tomato sauce.

Tuscan Fried Steak
Pounded thin anc{][rieal, with tomatoes and a Florentine topping, ][inislzec{ with a Chianti Demi Glaze

Potato and Seasonal Vegetal)les - Chef’s Choice

DESSERT
Warm Apple Cranl)erry Crisp with Wl'lippec]. cream
Freshly Brewecl Cogee, Decaﬁeinated Coﬁee and MSOI'teC], Teas

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

All guarantees are due 1 week prior to your event.
All food and Leverage, meeting room rental, and audio-visual equipment are sul)ject toa
taxable 19% administrative fee and a 6.25% Local and Mass Sales Tax (tax rate is su])ject to change).
The 19% taxable administrative fee does not represent a tip or service c}large for wait staff employees, service employees or service
bartenders. These employees are Compensate(l lay Leing pai(l a hig’}ler hourly rate.
Octol)er, 2011



