BRUNCH BUFFET MENU

(Served until 2:00 p.m. — Minimum of 30 guests)
$23.95

Served with:
Freshly Brewed Organic Coffee, Decaffeinated Coffee and Assorted Teas

BUFFET
Fresh Seasonal Fruit
French Toast with Bananas Foster - Sautéed in maple butter
Farm Fresh Scrambled Eggs with Coun’cry S’cyle Home Fries
Apple Smoked Bacon and Sausage

ENTREES (Please select 3)

Eggs Benedict with Hollandaise
Seafood Crepes with Brandied Lobster Cream
Scallion Panko Crusted Haddock
Grilled Chicken toppecl with a Pineapple Salsa
Pasta Primavera with Fresh Vegetables in a Creamy Four Cheese Sauce
Grilled Salmon with an Orange Tamari Glaze
Chicken Coq Au Vin with mushrooms, peas and pearl onions in a roasted gravy
Roast Turlzey Carving Station with natural gravy
Maple Sugar Smoked Ham with honey mustard

DESSERT (Please select 1)

Wild Berry Parfait Warm Apple Cran]oerry Crisp
Fresh Berries & Vanilla Ice Cream Served with Vanilla Ice Cream
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ADDITIONAL CARVING STATIONS AVAILABLE

Please note that Carving Stations are not available before Noon

Roast Beef Beef Tenderloin
Au Jus Béarnaise Sauce
$5.00 per person surcharge $9.00 per person surcharge

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 charge for wait staff employees, service employees or service
bartenders. These employees are compensated by being paid a higher hourtly rate.
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