WEBSTER LUNCH BUFFET

$39 per person
Served until 2:00 p.m. (Minimum of 25 guests)

FIRST COURSE:
Field Greens Salad

Freshly Baked Rolls

BUFFET CHOICES (Please select 3)

CHICKEN
Pot Pie - Chicken tenders, peas, onions, carrots, mushrooms in a supreme sauce, with French puff pastry
Marsala - Red wine, Sherry, mushrooms, thyme over roasted chicken tenders demi
Carbonara - Smoked bacon, chicken tenders, peas, four cheese sauce ©)
Lemon Caper Chicken - Chicken tenderloin with mushrooms, capers in a lemon white wine butter sauce

PASTA
Bolognese - Creste di galli, ground beef, house made sausage, and house marinara
Alfredo - Broccoli, four cheese sauce, sweet onions
Carciofi - Artichoke hearts, mushrooms, roasted tomatoes in an artichoke cream sauce
Lobster Mac & Cheese - Orecchiette, lobster, four cheese sauce, lobster lardon crumbs (S5 surcharge)

FROM THE SEA

Provengale - Broiled Cod, tomato, herbs ®
Panko - Broiled Haddock, truffle oil, basil, lemon beurre blanc
Newburg - Broiled Haddock, sauce American
Nantucket —Broiled Haddock with a sauce Mornay, bacon, tomatoes, & herbed Ritz crumbs

Potato and Seasonal Vegetables - Chef’s Choice

DESSERT COURSE (Please select 1):
Chocolate Tuxedo Mousse Cake
Apple Cranberry Crisp with whipped cream

Coffee, Decaf Coffee and Assorted Teas

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.



