L

o MEL
e "-i
)

.—uupsh

i EW L

{ ﬂ._hl I

DUNBAR HOU

pJ

PRIVATE EVENT ME




@

DU\IBAR HOUSE

%gmggmm

King HeENRY’s Garric & TuyMeE RoasTep BEEF

Hirrsipe WiLp MusarooM STUFFED CrowN Pork LoiN

Y orxSHIRE PUDDING
Beer Gravy

WHai1PPED GOLDEN YUKON POTATOES
BurTter & CHIVES

RoasteEp RooT VEGETABLES
‘Turnips, HerrLooM CarroTs, ParsNips
Rapisues & Rurtagraca

Poacuep CaseaGge & RoasTEp BrRUSSEL SPROUTS

Roastep CAULIFLOWER
Excrisu CHEDDAR

Cuocorate YuLe Log
CuocoraTe Cake, CHOCOLATE GANACHE

SERVED FaMiLy STYLE
MINIMUM OF I2 GUESTS MAXIMUM 6§ OF GUESTS TIMES VARY
$55 PER PERSON
RooM FEE $150 FOR GROUPS UNDER 24 | $350 FOR GROUPS OVER 25
10% ADMIN FEE | 20% GRATUITY FOR STAFF
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DUNBAR HOUSE
TEA ROOM & WINE BAR

SANDWICH, MA

Pot o’ TEA
CraNBERRY WALNUT SCONE
(GINGERBREAD SCONE
RaspBErrY JaM & CrEaM
Dates & ExcLisu SticTon, YorksHIRE Pubping Cup
WarM GoaT CHEESE TARTLET, WALNUTS
Beer TeENDERLOIN, RED PEPPER, CREAM CHEESE, WHEAT
Crassic Cucumeer & DiLr BurTer, WHITE
ScorTtisH SMOKED SaLmoN, CHIVE BoUrsiN, MarsLE RYE
PrOFITEROLE, NEUFCHATEL WHIPPED SWEET CREAM
Min1 Banana Torree Breap Pubbping
Mint VictoriaN Tea Cake
Min1t GINGERBREAD CUPCAKES
Horipay Sucar Cooxkiks

G1iNGERBREAD CooxkIE DecoraTING |$15
HouseMADE GINGERBREAD COOKIES
Icing, Canpies, SPRINKLES AND A GIFT Box

MINIMUM OF I2 GUESTS MAXIMUM 6§ OF GUESTS TIMES VARY
$45 PER PERSON | $55 PER PERSON wiTH PROSECCO
RooM FEE $150 FOR GROUPS UNDER 24 | $350 FOR GROUPS OVER 25
10% ADMIN FEE
20% GRATUITY FOR STAFF



https://en.wikipedia.org/wiki/Neufch%C3%A2tel_cheese
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DUNBAR HOUSE
TEA ROOM & WINE BAR

SANDWICH, MA

EFIrsT
(PLEASE CHOOSE ONE OPTION)
Creamy BUTTERNUT SQuasH B1sQUE
GINGER & NUTMEG

PoacHED PEAR SALAD
ArcapiaN GReEgNS, GoaT CHEESE
WaLNuTs & CRANBERRIES

RoasTeED BEEF YORKSHIRE Pubping
StiLToN & GRAVY

Main COURSE

(PLEASE CHOOSE ONE OPTION)
RoasTED ScoTTisH SaLmonN, HEre BEURRE Branc
RoseMary CRUSTED TURKEY BrREAST, Pan Gravy
HEere CrusTED Roast Rack Lame, RoseMary Jus

DESSERT
(PLEASE CHOOSE ONE OPTION)
Vanirra CREME BROULEE
SPicED CrANBERRY COMPOTE
Baxana FosTER BREAD PUDDING, FRESH CREAM

Frurt Cakg, ApricoT, CRANBERRY & Ra1sins

MINIMUM OF 12 GUESTS MAXIMUM 6§ OF GUESTS TIMES VARY
$55 PER PERSON
Room FEE $150 FOR GROUPS UNDER 24 | $350 FOR GROUPS OVER 2§
10% ADMIN FEE | 20% GRATUITY FOR STAFF
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DUNBAR HOUSE
TEA ROOM & WINE BAR

PasseD OR PLaTED Hors D’OEUVRES | 4. PER PIECE
Mi~1 BEer WELLINGTON, HONEY MUSTARD AIOLI
Cuickex Porsticker DumMpLINGs, SWEET Soy
SMokED SaLmonN, CucuMBER & GoaT CHEESE CANAPE
PeT1TE CRAB CAKES, SRIRACHA AIOLI
BrLue CHEESE, PEAR & CRANBERRY TART
Goat Cueesg, Rapisu & CHIvE TARTINE
ProsciutTo WRAPPED SHRIMP WITH ROSEMARY
Bacox WraPPED Scarrops, Barsamic Graze
DeviLep EcG, SMokED TroOUT

StaTIONED HORS D’OEUVRES
Raw Bar Dory | 20 PER PERSON
IsLanp Creek OYSTER (2)

LittLe Neck CraMm (2), Uro SurimMP (2)
RosE MiGNoNETTE, CockTaIL SaUCE & LEMON
App: Tuna TARTARE | § PER PERSON
Abp: LossTER CLAW | 10 PER PERSON
App: Lump Jumeo Cras CLaw | § PER PERSON

CuEeEese & CHARCUTERIE | 1§ PER PERSON
MEaTs & CHEESES FROM AROUND THE WORLD
PickLep VEGETABLES, FRESH FrUIT
FrESH BAGUETTE




	DUNBAR HOUSE
	Holiday
	The Great British Roast
	King Henry's Garlic & Thyme Roasted Beef
	Hillside Wild Mushroom Stuffed Crown Pork Loin
	Yorkshire Pudding Beef Gravy
	Whipped Golden Yukon Potatoes Butter & Chives
	Roasted Root Vegetables Turnips, Heirloom Carrots, Parsnips  Radishes & Rutabaga
	Poached Cabbage & Roasted Brussel Sprouts
	Roasted Cauliflower English Cheddar
	Chocolate Yule Log Chocolate Cake, Chocolate Ganache

	Afternoon Tea
	Pot o' tea  - Cranberry Walnut Scone Gingerbread Scone Raspberry Jam & Cream -  Dates & English Stilton, Yorkshire Pudding Cup Warm Goat Cheese Tartlet, Walnuts Beef Tenderloin, Red Pepper, Cream Cheese, Wheat Classic Cucumber & Dill Butter, White Scottish Smoked Salmon, Chive Boursin, Marble Rye  - Profiterole, Neufchâtel Whipped Sweet Cream Mini Banana Toffee Bread Pudding  Mini Victorian Tea Cake Mini Gingerbread Cupcakes Holiday Sugar Cookies
	Gingerbread Cookie Decorating |$15  Housemade Gingerbread Cookies Icing, Candies, Sprinkles and a Gift Box

	Three Course Dinner
	Additional Hors d'Oeuvres

