
 

 

 

 

 

 

 

(860) 425-3687  

 www.thespaatnorwichinn.com 

 607 West Thames Street, Norwich, CT 06360 

&
 



 

  2 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

For more information, please call Gary Baker at 860.425.3682 or email gmbaker@thespaatnorwichinn.com. 

 
Rocky Neck | $34 
Spa Garden Salad (House Greens, Cucumber, Carrot, Tomato, Shaved Onion, Croutons & Assorted Dressings) | Warm Rolls & 

Whipped Butter | Pan Roasted Salmon with a Basil Pesto & Sundried Tomato Confetti | Chicken Primavera (Penne Pasta & a 
Cheesy Alfredo Sauce, Garnished with Fresh Herbs & Grape Tomatoes) | Tarragon & Turmeric Basmati Rice Pilaf | Oven 

Roasted Vegetable Medley | Chef ’s Choice Dessert | Coffee, Decaffeinated Coffee & Assorted Tea  

 

Touch of Italy Buffet | $34 

Minestrone Soup | Spa Garden Salad | Haddock Picatta | Chicken Parmesan | Penne alla Vodka | Vegetable Ratatouille 

Fresh Focaccia | Chef’s Choice Dessert | Coffee, Decaffeinated Coffee & Assorted Tea 

 

The Salt Rock | $37 
Soup Du Jour | Classic Caesar Salad (Romaine Hearts, Parmesan Cheese, Croutons & House-Made Caesar with a Hint of 
Lemon) | Lemon Chicken with Artichokes | Honey-Lavender Salmon (Norwich Inn Honey-Lavender Glaze) | Chive Mashed 

Potatoes | Chef ’s Choice Seasonal Vegetable | Warm Rolls & Whipped Butter | Chef ’s Choice Dessert | Coffee, Decaffeinated 

Coffee & Assorted Teas 

 

The Norwich Inn Buffet | $32 

Spa Garden Salad | New England Baked Haddock with Traditional Lemon, Garlic, White Wine & Butter Cracker Crumb 

Topping | Chicken Marsala (Pan Sautéed Breast with a Medley of Mushrooms, Sweet Marsala wine, Cognac, Fresh Herbs & 
Rich Demi Glaze) | Roasted Shallot Mashed Potatoes | Roasted Vegetable Medley | Warm Rolls & Whipped Butter | Chef’s 

Choice Dessert | Coffee, Decaffeinated Coffee & Assorted Tea 

 

New England Buffet | $34 

New England Clam Chowder | Spa Garden Salad | Traditional Baked Haddock with Butter Cracker Crust 

Chicken Breast with a Lemon Roasted Tomato Velouté | Boiled New Potatoes with Butter & Fresh Dill | Roasted Vegetable 

Medley | Warm Rolls & Whipped Butter | Chef’s Choice of Dessert | Coffee, Decaffeinated Coffee & Assorted Tea 

 

 

 

All Menus are Priced Per Person 

21% Service Charge and 7.35% Sales Tax Added 

Food Service is based on 1.5 Hours 

Buffets require a minimum of 25 guests  
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Consumption Bar | Cost Per Drink 
Quality Brands $8.00 | Premium Brands $9.00 | Super Premium Brands $10.00 | Domestic Beer $6.00  

Imported or Premium Beer $7.00 | Quality Wine by the Glass $8.00 | Premium Wine by the Glass $9.00  

Super Premium Wine by the Glass $10.00 | Soft Drinks $4.25 | Bottled Water $4.25 | Fruit Juices $4.25 

Cash Bar | Cost Per Drink 
Quality Brands $8.50 | Premium Brands $9.50 | Super Premium Brands $10.50 | Domestic Beer $6.50 | Imported or Premium 

Beer $7.50 | Quality Wine by the Glass $8.50 | Premium Wine by the Glass $9.50 | Super Premium Wine by the Glass $10.50  

Soft Drinks $4.50 | Bottled Water $4.50 | Fruit Juices $4.50 

 

Quality Brands 
New Amsterdam | Bacardi | Cutty Sark | Beefeater | Tortilla Gold Tequila | Jim Beam | Seagram’s 7 | Peachtree Schnapps 

Kamora | Coffee Liqueur | Amaretto | Irish Crème | Crème de Cassis | House Wines | Budweiser | Bud Light | Sam Adams 

Harpoon IPA 

Premium Brands 
Tito’s | Bacardi | Captain Morgan | Dewar’s | Tanqueray | Jose Cuervo Tequila | Jack Daniel’s | Seagram’s VO | Peachtree 

Schnapps | Kahlua | Amaretto di Sarono | Bailey’s Irish Crème | Chambord | Stemmari Wines | Budweiser | Bud Light | Sam 

Adams Harpoon IPA 

Super Premium Brands 
Grey Goose | Mount Gay | Captain Morgan | Johnny Walker Black | Bombay Sapphire | Patron Silver Tequila | Maker’s Mark  

Crown Royal | Peachtree Schnapps | Kahlua | Amaretto di Sarono | Bailey’s Irish Crème | Chambord | Sambuca | Grand 

Marnier | Hayes Wines | Budweiser | Bud Light | Sam Adams Harpoon IPA 

 

Policies: 
◦ $125 Bartender Fee per Bartender 

 ◦ We reserve the right to substitute a product of equal or better quality. 

◦ The Spa at Norwich Inn is responsible for the sale and service of all alcoholic beverages on the premises  

as regulated by the Connecticut State Alcoholic Beverage Commission. Therefore, all liquor, beer  

and wine consumed on premises must be supplied by The Spa at Norwich Inn. 

 


