Hot Hors D’oeuvres — Priced Per Piece

Artichoke in Filo......cccocooviiniiiiiiiiiiiie 1.80
Barbeque Pork Biscuit ........c..cccceeeeenieiinnne 240
Beef Satay .......ccocoevieiiieiiiiie 3.00
Bruschetta ........ccoceeviieiiniiinieiceccccee 2.00
Chicken Tikka Masala Satay..........cccccevuerueenee 2.50
Crispy Chicken w/ Sweet Mango Dipping Sauce 1.50
Duck and Apricot Bundle ..........cccccooeriennnenne. 2.40
Exotic Netted Shrimp......c..ccoceeveeneencnneennenne 2.25
Lobster Cobbler .........ccceceveveniniiinicieennee 3.00
Mini Kobe Cheeseburger ............ccccceeennenne 3.00
Mini Lobster Cappuccino..........cccceeeueeeernnnne. 2.75
Mini New England Crab Cake......................... 2.00
Oysters Casino Style .......cccceceeveevieneenicnnenne. 3.00

Panko Fried Chicken in Thai Peanut Sauce........... 1.50
Peppadew & Goat Cheese Popper ................c....... 2.50
Root Vegetable Kabob..............ccccoeiniinnnnne 3.25
Sausage and Cheese Stuffed Mushrooms............... 1.40
Scallops Wrapped in Bacon..........ccccceceeveenenncnnee. 2.60
Shrimp and Herb Frittata Diamonds...................... 1.25
Spanakopita Spinach & Feta.........cccccoceviincnnncnee. 2.00
Vegetable Cobbler..........coceveeneineincniieniencecne 2.25
Vegetable/Fontina Cheese Stuffed Mushrooms........ 1.30
Vegetable Frittata Diamonds ........c..ccccoceeienienee. 5
Vegetable Spring Rolls.........cccceceviiniininncnnenne. 1.80
Vegetarian Cornucopia.........cceecveeeerueenreenneennennne. 2.25
Wild Mushroom Tart..........ccccoeeeviiiinienieneennene. 2.40

Cold Hors D’oeuvres — Priced Per Piece

BUILD YOUR OWN SEAFOOD BAR:

Shrimp Cocktail (medium shrimp).................. 1.10

(large shrimp) ........c.ccceeeeeee 1.85
Oysters on the Half Shell ...............ccccoceoie 2.25
Little NeCKS..c..covieviieiieiiienicececicee e 2.00
Alaskan King Crab..........ccccoceiiiiiininnennne 3.75

Cipollini ONiONS «...cc.eevveereeenieeiinieniieniienieeieeeeeaes 1.25
Cumin Crusted Tuna w/ wasabi creme fraiche...... 3.00
Grilled Asparagus wrapped with prosciutto .......... 1.85
House Smoked Salmon.........ccoccceveirieeniieenieennnen. 2.75
on toasted brioche with pastrami style crust

Roasted Beet and Goat Cheese Tartlet .................. 1.50

Stationed Hors D’oeuvres — Priced Per Person

Grilled Mediterranean Vegetables .................. 5.00
Marinated & grilled eggplant, bell peppers,
fennel, tomatoes and squash

Hummus and Baba Ghanoush......................... 5.00
Served with pita crisps

Pate MIrTor......cooeevieeiieniinieniceeceeee e 5.95
Assorted pates with truffles and sauces

Smoked Seafood MIrTor...........coeovvvvvveveeeeeenn. 6.95

Smoked salmon, scallops and tuna

Mashed Potato Martini Bar — starting at ......... 6.00
Various toppings available — please inquire

Pasta Station ........ccccecevienienienieieeeceeeee 6.50
Fresh pesto, marinara and alfredo sauces

Salad Bar Station — specialty greens, Caesar ........ 6.50
Salad, Oriental Chicken & Noodle Salad

Chocolate Bar — please inquire

International Cheese Table ........cc.ccooeveeriencenncnn 5.95
Cheeses, Fruits, Vegetables, Crackers

Vermont Cheddar Cheese...........ccccceeeeneenneencnnee. 3.95
Cheese, Crackers, Vegetables, Blue Cheese Dip

Vegetable Crudite with Assorted Dips .................. 2.95

Carving Stations — Priced Per Person (Minimum of 25 guests)

Priced as an additional item on an hors d’oeuvres reception

Roast Carved Whole Beef Tenderloin .......... 12.00
with a Béarnaise Sauce
Roast Beef with au jus ........ccccoeoeiieiinninne 8.00

Roast Carved Ham with Honey Dijon.................... 6.00
Roast Carved Turkey with Natural Gravy ............. 7.00

with Apple Cranberry Chutney — surcharge........ 1.00
Roast Pork Loin.......cccceceevieiiiiiiniiiiicieeee, 6.00

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

All guarantees are due 1 week prior to your event.
Please add a taxable 19% administrative fee to menu price and 6.25% MA sales tax to total bill - Prices Sul)ject to C}lang‘e.
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