Cong’ratulations on your upcoming We(lcling’ !

What better place to celebrate the most important time in your life than in picturesque Sandwich Viﬂage
on Cape Cocl, situated on the coast of Cape Cod Bay. Dan’l Webster Inn & Spa is nestled in the heart
of the Viﬂage, just seventy—five minutes from Boston, Massachusetts. This elegant Inn offers the
hospitality and ambiance of yes’cerday with the fine amenities of today.

The Inn is renown for achieving the most elegant and memorable Weclcling receptions. We&cling
Coordinators will walk you step—l)y—step through the planning stages to make certain your Weclcling is
indeed the fulfillment of your dreams. You will be provi(led with a special services list of recommended
florists, musicians, and photographers to help comple’ce your wedding plans.

We are the prestigious winners of the "Distinguishecl Restaurants of North America" Award, Mobil's
"Four-Star" Awarcl, and Wine Spectator's "Best of" Award of Excellence. The Inn offers four beautiful
dining rooms, including the glassed, sunlit Conservatory and others with gas fireplace and French doors

leading to the beautiful gardens.

For your planning convenience, | have enclosed our current Weclcling Paclzages for your review. | will
need your menu selections one month prior to your arrival, and a final guest count seven &ays prior to
your event. Food and })everage prices are subjec’c to change; however, I will guarantee all prices three 3)
months prior to your date. All charges are su})jec’c to a taxable 19% administrative fee and prevaﬂing
Massachusetts meals tax, currently 6.25%.

The Dan’l Webster Inn & Spa does not allow guests to I)ring food and })everages into our function rooms
or hospitality suites nor can we permit food prepared for banquet consumption to be taken from our

premises, except for wedding cakes. Cake cutting fees may apply.

Weclclings are traclitionaﬂy held on Friclay evenings, Saturclay 12-4 p.m., or Sunday evenings and can
accommodate up to 150 guests. Saturday evenings will be considered; please inquire about room charges.
There is a non-refundable deposit require(l to reserve any wedding dates. If you choose to have your
ceremony at the Dan’l Webster Inn & Spa, a small fee may apply.

On property we also have the Beach Plum Spa which is a full service spa ogering an extensive menu of
services for men and women. All })ody products are exclusively created for our spa from an Aroma’cherapy

Apothecary in Vermont.

If you wish to have a tour of the Inn to learn more about our special Weclcling arrangements, please call me
to make an appointment. Again, thank you for consiclering the Dan'l Webster Inn & Spa for your

wedding reception. | look forward to hearing from you soon.

Betlzany Holbert-Catania
Catering Sales Manager, Ext 244

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



Dan’l Webster Inn Weclcling’ Paclzag’e

Our professfona/ event p/anner will oﬁ[er persona/izec[ service in creating

a unique and e/egant wec]c[ing.

We(l(ling’ Toast
Champagne, Wine or Sparlzling Cider

We(l(ling’ Cake
Choose from a selection of cakes created Ly Konditor Meister

Exclusive Reception Room
Weclcling Coordinator with full staff in formal attire, white table slzirting and linens,

Overnig’ht Accommodations

On your weclcling night, stay in one of our beauti{:uﬂy appointecl deluxe rooms,

or upgrade for an additional fee to one of our Suites.

Complimentary champagne and chocolates

Full Course Weclcling’ Dinner

Choose from a wide variety of menu selections preparecl loy our talented and creative chefs.
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WEDDING PACKAGE - $85.00 per person
MINIMUM 35 GUESTS

International Cheese Table
Double Creme Brie, Gorgonzo/a, ]ar/sl?erg, Cheddar and Chevre artfu//y arranged
with Presh-cut Fruit, and Vegetalv/e Crudite

HOT HORS D'OEUVRES (Please select 3)

New England Mini Crab Cakes Vegetable and Fontina Frittata Diamonds
Vegetable Cornucopia Mango Chicken w/ Sweet Mango Dipping Sauce
Scallops Wrapped in Bacon Sausage and Cheese Stuffed Mushrooms
S]n‘irnp & Herb Frittata Diamonds Duck and Apricot Bundles

APPETIZER (Please select 1)
Chef's Soup of the Day
Cape Cod Lobster Chowder
Wild Mushroom Ravioli with butter and Parmesan cheese

House Smoked Salmon on a toasted brioche with pastrami style crust

DINNER SALAD (Please Select 1)

Dan’l Webster Salad - Select lettuces and Z)al?y greens with white French a’ressing
Caesar Salad

Fresh Baked Rolls

ENTREE (Please select 1 or 2)

Entrees served with appropriate accompaniments

CHICKEN PORTABELLA - boneless breast rolled and filled with mushroom and gorgonzola cheese duxelle
MANGO CHICKEN - boneless })reast, coated with a crispy corflake crust over mango sauce

CHICKEN OSCAR - boneless breast, sautéecl, topped with lol)ster, spinach and béarnaise sauce

ROAST DUCKLING - semi-boneless half duclzling with fruit sauce of the season

GRILLED SALMON - with a béarnaise sauce

GRILLED SHRIMP SCAMPI - brushed with garlic, olive oil, herl)s, l)utter; served over pasta

GRILLED SWORDFISH TUSCANO - with olives, garlic, })asil, artichoke hearts, tomatoes

BAKED STUFFED SHRIMP - stuffed with a fresh herb and fontina cheese s’tu{;ﬁng

SOLE MENEMSHA - sautéed and topped with scaﬂops, shiitake musllrooms, snow peas, carrots and chardonnay sauce
PETIT FILET AND SHRIMP - filet with large fontina stuffed shrimp (Additional $3.00 per person surcharge)
PRIME RIB of BEEF - slow roasted select rib (Additional $3.00 per person surcharge)

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Teas
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All guarantees are due 1 week prior to your event.
All food and Leverage, meeting room rental, and audio-visual equipment are sulﬁjec’c to a taxable 19% administrative fee
and a 6.25% Local and Mass Sales Tax (tax rate is sul)ject to cl'xange).
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 compensate(l by ]oeing paid a higher hourly rate.
Septeml)er, 2011



WEDDING BUFFET PACKAGE

Available for groups between 35 - 125 guests

International Cheese Tal)le
Doul?/e Creme Brie, Gorganza/a, ]ar/s[)erg, Clreaza,ar ana’ C}levre art](u//y arrangea]
with Fresh-cut Fruit, and Vegetalv/e Crudite

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

SECOND COURSE (Please select 1)
Dan’l Webster Salad - Select lettuces and Zaaky greens with white French alressing
Caesar Salad

Fresh Baked Rolls

BUFFET:
Chicken C}lar(lonnay
Lightly battered, sautéed - topped with julienne of fresh Vegeta]oles ,

shiitalee mushrooms and chardonnay sauce

Almoncl Balzecl Salmon

Boneless fillet coated with a crushed almond crust and béarnaise sauce

Sl‘u‘lmp ancl Scallop Pasta Primavera

Pasta, fresh Vegetalales, olive oil, garlic, herbs and parmesan cheese

Oven Roasted Red Bliss Potatoes OR  Yukon Whippecl Potatoes
Seasonal Vegetables

CARVED TABLE SIDE (Please select 1)

Beef Tenderloin Roast Turlzey Baked Ham Top Round of Beef
Chive Horseradish Sauce Turkey Gravy Honey Dijon Sauce Au Jus
$85.00 per person $75.00 per person $75.00 per person $80.00 per person

Freshly Brewed Cogee, Decaffeinated Cogee, Assorted Teas
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All guarantees are due 1 week prior to your event.
All food and })everage, meeting room rental, and audio-visual equipment are sulﬁject to a taxable 19% administrative fee
and a 6.25% Local and Mass Sales Tax (tax rate is sul)ject to cl'xange).
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 c0n1pensatecl by })eil’lg pald a hlgher hourly I'at€4
Septeml)er, 2011



