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DUNBAR HOUSE
TEA ROOM & WINE BAR

Fhe Gheat Litish Keast

Kixnc HeExrY’s Garric & TuyME Roastep BEEF

Hivrsipe WiLp MusarooM STUrrep CrowN Pork Lo

Y orxSHIRE PUDDING
Beer Gravy

Wu1rPEp GoLDEN YUKON POTATOES
BurTtER & CHIVES

Roastep RooT VEGETABLES
‘Turntps, HerRLoom CARROTS, PARSNIPS
Rapisues & Rurtasaca

Poacuep Caseace & RoasTED BRUSSEL SPrROUTS

RoastEp CAULIFLOWER
Excrisu CHEDDAR

Cuocorate Yure 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 2§
10% ADMIN FEE | 20% GRATUITY FOR STAFF
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DUNBAR HOUSE
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Pot o’ TEA
CraNBerrRY WALNUT SCONE
(GINGERBREAD SCONE
RaspBerRY Jam & CrEaM
Dates & ExcLisu StiLToN, YorksHIRE Pupping Cup
WarM GoAT CHEESE TARTLET, WALNUTS
Beer TeENDERLOIN, RED PEPPER, CREAM CHEESE, WHEAT
Crassic Cucumeer & DitL ButrTer, WHITE
ScorTtisH SMOKED SaLMoN, CHIVE BoursiN, MareLE RYE
Pror1TEROLE, NEUFCHATEL WHIPPED SWEET CREAM
Mint Baxana Torree Breap Pubping
Min1 VictoriaN Tea Cake
Min1 GINGERBREAD CUPCAKES
Hovipay Sucar CooxIEs

GINGERBREAD CookiE DEcoraTING |$15
HouseMapE GINGERBREAD COOKIES
Icing, Canpiks, 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

EIrsT
(PLEASE CHOOSE ONE OPTION)
Creamy BUTTERNUT SQuasH B1sQuEe
GINGER & NUTMEG

PoACHED PEAR SALAD
ArcapiaN GREgNS, GoaT CHEESE
WarLNuTs & CRANBERRIES

RoasTeEp BEEF YORKSHIRE Pupping
StiLtoN & Gravy

Main COURSE
(PLEASE CHOOSE ONE OPTION)
RoasTeEDp ScoTTisH SaLMoN, HErB BEURRE Branc

Rosemary CrusTED TURKEY BREAST, PaN GRrAVY
Beer TexDERLOIN, DEMI GLACE REDUCTION

DESSERT
(PLEASE CHOOSE ONE OPTION)
Vaxirra CREME BrROLEE
SriceEp CraNBERRY COMPOTE

Baxana FosTEr BREAD PUDDING, FRESH CREAM

Frurt Cake, ApricoT, CRANBERRY & Ra1siNs

MINIMUM OF I2 GUESTS MAXIMUM 6§ OF GUESTS TIMES VARY
$55 PER PERSON
RooM FEeE $150 FOR GROUPS UNDER 24 | $350 FOR GROUPS OVER
2§ 10% ADMIN FEE | 20% GRATUITY FOR STAFF
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Passep or PraTep Hors D’ OEUVRES | 4. PER PIECE

Min~1 BEer WELLINGTON, HONEY MUSTARD AlOLI
Cuickex Potsticker DumpLings, SWEET Soy
SMmokED SaLmoN, CucuMBer & GoaT CHEESE CANAPE
PeT1TE CrAB CAKES, SRIRACHA AIOLI
BrUe CHEESE, PEAR & CRANBERRY TART
Goat CuEeese, Rapisu & CHIVE TARTINE
ProsciutTo WRAPPED SHRIMP WITH ROSEMARY
Bacox WRraPPED ScarrLops, Barsamic GLaze
DeviLep Ecg, SmokeDp TroUT

StatioNep Hors p’OEUVRES
Raw Bar DoRry | 20 PER PERSON
IsLanp CrReek OYSTER (2)

Lrrtee Neck Cram (2), Uro SHRIMP (2)
Rosg MiGNONETTE, CockTaIL Sauce & LEmoN
App: Tuna TARTARE | § PER PERSON
App: LossTER CLAW | 10 PER PERSON
App: Lump Jumeo Cras CrLaw | § PER PERSON

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




