ROYALE BUFFET

$33.00

FIRST COURSE (Please select 1)
Chef's Soup of the Day
Cape Cod Lobster Chowder
Fresh-cut Fruit with Seasonal Sorbet

SECOND COURSE (Please select 1)

Field Greens Salad Caesar Salad
Served with white French c{ressing Served with Sour Douglz Croutons
Fresh Baked Rolls

BUFFET (Please select 3)
Chicken Chardonnay - Liglif/y battered and sautéed; toppea[ with ju/ienne o][ ][reslz vegefala/es,
shiitake mushrooms and cl;arc[onnay sauce
Grilled Breast of Chicken — toppec] with a pineapp/e salsa
Almond Baked Salmon - Fillet o][ Salmon coated with a crusted almond Z»reaa’ing in a béarnaise sauce
Baked Stuffed Fillet of Haddock — Baked with a sca//op C'_\O)shrimp stu]{)[ing, white wine and herbs
Seafood Mecﬂey — Fresh native haddock with sca//ops @)slzrimp, baked in a cracker topping
Mediterranean Pasta - Pasta tossed with ][efa clieese, Roma tomatoes, black o/ives, olive oi/, gar/ic, and herbs

Pasta Primavera — Pasta ana’fresli Uegetalales ina creamy ][OUT clreese sauce

Oven Roastecl Recl Potatoes OR Yulzon Whippecl Potatoes
Seasonal Vegetables

DESSERT (Please select 1)
Chocolate Tuxe(lo Mousse Calze

Apple Cranberry Crisp with Whippecl cream
New York Style Cheese Cake

Freshly Brewed Cogee, Decaffeinated Coffee and Assorted Teas

ADD A CARVING STATION TO YOUR BUFFET
Bee£ Ten&erloin Roast Turlzey Balze(l Ham Top Round O£ Bee£
Béarnaise Sauce Tur/eey Gravy Honey Mustard Au Jus
$900 per person $4OO per person $4OO per person $5OO per person

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.

August, 2009



