BEREAVEMENT DINNER BUFFET

$45 per person (available after 3pm)
(Minimum of 25 Guests)

FIRST COURSE:

Field Greens Salad - white French dressing
Rolls

CHICKEN CHARDONNAY
Lightly battered, sautéed; topped with julienne of fresh vegetables,
shiitake mushrooms and chardonnay sauce

PASTA PRIMAVERA
Pasta and fresh vegetables, in a creamy four cheese sauce

BAKED STUFFED FILET OF HADDOCK
Baked with a scallop & shrimp stuffing, white wine and herbs

Potato and Seasonal Vegetables - Chef’s Choice

DESSERT COURSE:
Chocolate Tuxedo Mousse Cake

Freshly Brewed Coffee, Decaffeinated Coffee or Hot Tea

The Dan'l Webster Inn & Spa, Sandwich, MA 02563 (508) 888-3622 — 1/2026
Guarantees are due 2 weeks prior to your event — Menu prices are subject to change.
All event charges are subject to a taxable 22% administrative fee and applicable 7% local and Mass sales tax (tax rate and fee are subject to change).
The 22% 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 hourly rate. Before choosing your menus, please inform your Catering Sales Manager of any food allergies.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



