
TM

Legendary Tales. Timeless Hospitality. 

COLONIAL DINNER BUFFET 
$44.95 per person – Minimum 30 people 

FIRST COURSE: 

Please select one for the group, or have a soup and a salad course for +$5/person. 

Mixed Green Salad, Caesar Salad, Innkeeper’s Salad (+$3/person) 

New England Clam Chowder, Onion Soup 

BUFFET STATION: 

Gristmill Bakery Basket with Homemade Wheat Rolls and Corn Muffins 

Bowl of Seasonal Fruit 

Tomato & Mozzarella Salad 

Prime Rib, Au Jus 

Chicken Picatta, Lemon & Caper Sauce 

Boston Baked Schrod, Lemon Butter 

CHOICE OF POTATO AND VEGETABLE: 

Green Beans, Butternut Squash, Fresh Vegetable Medley 

Whipped Potato, Roasted Potatoes, Cheddar Whipped Potato (+$2/person) 

DESSERT: 

Please select one for the group. 

Vanilla Ice Cream with Chocolate Shavings 

Fresh Strawberry Shortcake (+2.50/person) 

Deep Dish Apple Pie, Whipped Cream 

Platter of Cookies 

Current State and Local Meal Taxes will be applied. An 18% Gratuity will be applied to all  
Wayside Inn Functions. Prices are subject to change. A guaranteed guest count with breakdown of entrées is due 

7 days prior to event. Host must provide placecards identifying guest’s entrée choices. 
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BOUNTIFUL DINNER BUFFET 
$59.95 per person – Minimum 30 people 

Gristmill Bakery Basket with our Homemade Wheat Rolls and Corn Muffins 

FIRST COURSE: 

Please select one first course, or have a soup and a salad course for +$5/person. 

Mixed Greens Salad, Caesar Salad, Innkeeper’s Salad 

New England Clam Chowder, Onion Soup, Lobster Bisque 

BUFFET STATION: 

Beefsteak Tomatoes and Bleu Cheese 

Marinated Mushrooms with Artichoke Hearts 

Chicken Breast, Cranberry Walnut Stuffing 

Baked Salmon Dijionaise 

Sliced Tenderloin of Beef, Roasted Red Peppers, 

Chilled Half Lobster Tails, Lemon Caper Sauce (1 per person) 

Cheddar Whipped Potato with Bacon & Scallions 

Fresh Medley of Vegetables 

DESSERT: 

Please select one for the group. 

Deep Dish Apple Pie, Whipped Cream 

Baked Indian Pudding, Vanilla Ice Cream 

Ice Cream, Strawberry Sauce 

Fresh Strawberry Shortcake (+$2.50/person) 




