PLATED LUNCHEON

Served 11:00 a.m. — 3:00 p-m.

APPETIZER (Please select 1)
Fruit Cup with Seasonal Sorbet
Chef's Soup of the Day
Field Greens Salad - white French dressing

ENTREE CHOICES (Please select 1 or 2):
All entrees except * accompaniecl by starch and Vegetable
HCRICREN POt PR . oottt $21

Fresh all white meat tenders braised with carrots, pear/ onions, peas and mushrooms
in a natural chicken gravy - served over puﬁ[pastry

Grilled Breast of Chicken . ......oooee oo, $21
With pineapple salsa OR apple cranberry chutney
SWeet Pea RaVIOK 1. vve oot $2O

Scented with Meyer lemon ana]][resh tarragon. Comp/ementeal with a si/ky mild curry and carrot puree,
lméy carrots, pea tendbil, arugula and toasted almonds.

Roast Stuffed Turlzey (minimum 15 persons / maximum 00 POTSONMS) 1o eeeeeie ettt $21
With cranéerry sage stuﬁ[ing and turkey gravy

Steak Teriyalzi ......................................................................................................................... $23
Grilled lean center-cut, marinated in koney, soy, sesame oil and ginger

Broiled Haddock. .......ooeeeeee oo e e, $23
Brushed with olive oil and baked with a mild scallion and Panko topping

Seafood Me(uey ....................................................................................................................... $23
Fresh native haddock with sca//ops and slzrimp, baked in a cracker topping

Half Lobster Salad Sandwich & cup of Lobster Chowder.............cocooviviiiiiiiiicee, $24

Our signature Lobster Salad served on a laa/][sandwiclz with a cup ofour lzearty lobster chowder

ACCOMPANIMENTS
Fresh Baked Rolls & Seasonal Vegeta})le
Oven Roasted Red Potatoes OR W}leat]aerry Quinoa Pilaf

CHEFS’ SALAD

Caesar Salad with Grilled Breast of Chicken........c.oooovoioeoeeeeeee e $20
Spinacll Salad with Grilled Chicken Served with a lzoney cranlwrry vinaigrette ........oociiiiiiiiiii, $20
Our Signature Lobster Salad..........c.cooooiiiieeeeeee e, $25

Fresh lobster meat in an herb mayonnaise over a bed oflmlay greens

DESSERT (Please select 1)
Berry Parfait
Chocolate Tuxedo Mousse Cake

Warm Apple Cranberry Crisp with vanilla ice cream

Freshly Brewed Cogee, Decaffeinated Coffee and Assorted Teas

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 Su]sject to Change.
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