


THE DUKE

Priced at $30 per person

PASSED APPETIZER

Choose 4

Yellowftin Tuna Tartare
Caper & Lemon
Smoked Salmon Canape
Cucumber & Cream Cheese
Prosciutto Wrapped Shrimp
Rosemary
Radish & Goat Cheese Tartine
Olive Oil & Sea Salt
Chicken Potsticker Dumpling
Sweet Soy
Beef Tenderloin Crostini
Goat Cheese & Sca Salt
Mini Beef‘WeHington
Honey Mustard Aioli
Petite Crab Cake
Sriracha Aioli
Bacon Wrapped Scallop
Maple Glaze

STATIONARY APPETIZER

Choose 1

Cheese & Charcuterie
Meats & Cheeses from Around the World
House Pickled chetablcs, Fresh Fruit
Crostini & Lavash
Crudités
Garlic & Herb Cream Cheese Dip
Celery, Carrot, Cucumber, Bell Pepper
Broccoli Cauliflower & Asparagus Spears
Raw Bar Dory
Island Creek Oyster
Litele Neck Clam
Uio Shrimp
Champagne Mignonette
Traditional Cocktail Sauce & Fresh Lemon
Salad Station
Mixed Local Greens, Golden Apple, Cranberries
English Cheddar, Stilton
Grilled Chicken, Applewood Smoked Bacon

House Vinaigrette, Balsamic & Olive Oil




MARQUESS

Priced at $45 per person

PASSED APPETIZER

Choose 6

Yellowtin Tuna Tartare
Caper & Lemon
Smoked Salmon Canape
Cucumber & Cream Cheese
Prosciutto Wrapped Shrimp
Rosemary
Radish & Goat Cheese Tartine
Olive Oil & Sea Salr
Chicken Potsticker Dumpling
Sweet Soy
Beef Tenderloin Crostini
Goat Cheese & Sea Salt
Mini Beef Wellington
Honey Mustard Aioli
Petite Crab Cake
Sriracha Aioli
Bacon Wrapped Scallop
Maple Glaze

STATIONARY APPETIZER

Choose 2

Cheese & Charcuterie
Meats & Cheeses from Around the World
House Pickled chetablcs, Fresh Fruit
Crostini & Lavash
Crudités
Garlic & Herb Cream Cheese Dip
Celery, Carrot, Cucumber, Bell Pepper
Broccoli Cauliflower & Asparagus Spears
Raw Bar Dory
Island Creek Oyster
Litele Neck Clam
Uio Shrimp
Champagne Mignonecte
Traditional Cocktail Sauce & Fresh Lemon
Salad Station
Mixed Local Greens, Golden Apple, Cranberries
English Cheddar, Stilton
Grilled Chicken, Applewood Smoked Bacon

House Vinaigrette, Balsamic & Olive Oil




THE EARL

Priced at $45 per person

SOUP & SALAD

Choose 1

Roasted Heirloom Beets Salad
Goat Cheese, Pistachio, Brussels Sprouts
English Garden Salad
Potatoes, Radish, Haricot Verts, Cucumber
Poached Pear Salad
Local Mixed Greens, Toasted Pecans
Cranberries & Goar Cheese
English Pea Soup
Olive Oil
Tomato Soup
Fresh Basil
New England Clam Chowder

Local Clam & Oyster Crackers

ENTREE SIDES

Choose 1 Choose 2
Char-Smoked Beef Tri-Tip Sirloin Roasted Fingerling Potatoes, Fresh Herbs
Red Wine Veal Demi Glace Whipped Potatoes
Cashew Crusted Salmon Loin Confit Golden Potatoes

Hoisin Glaze
Pan Roasted Cod

Lemon Beurre Blanc

Roasted Chicken Breast

Pan Jus

Asparagus Heirloom Carrot Bundle
Asparagus
Brussel Sprouts
Local Corn Succotash

Crispy Maitake & Oyster Mushrooms Sweet Sticky Rice

Fresh Cavatelli Pasta, Trufflc Butter Carrot Cucumber Chow-Chow
Heirloom Tomato and Squash Ratatouille Farro Grain with Arugula and Cicrus
Basil Oil English Pea Risotto

DESSERTS

Choose 1

Hazelnut Chocolate Mousse
W/hipped Cream, Chocolate Shavings
Season Fruit Parfait
Chantilly Cream
Lemon Chiffon Cheesecake

Whlpped Cream, Fresh Lemon ﬁ




VISCOUNT

Priced at $6o0 per person

PASSED APPETIZERS

Choose 4

SOUP & SALAD

Choose 2

Yellowtin Tuna Tartare
Caper & Lemon
Smoked Salmon Canape
Cucumber & Cream Cheese
Prosciutto Wrapped Shrimp
Rosemary
Radish & Goat Cheese Tartine
Olive Oil & Sea Salt
Chicken Potsticker Dumpling
Sweet Soy
Beef Tenderloin Crostini
Goat Cheese ¢ Sea Salr
Mini Beef Wellington
Honey Mustard Aioli

ENTREE

Choose 2

Char-Smoked Beef Tri-Tip Sirloin
Red Wine Veal Demi Glace
Cashew Crusted Salmon Loin
Hoisin Glaze
Long Island Duck Breast
Red Wine Gastrique
Roasted Rhode Island Chicken Breast
Pan Jus
Crispy Maitake & Oyster Mushrooms
Fresh Cavatelli Pasta, Trufflc Butter
Heirloom Tomato and Squash Ratatouille
Basil Oil

Roasted Heirloom Beets Salad
Goat Cheese, Pistachio, Brussels Sprouts
English Garden Salad
Potatoes, Radish, Haricot Verts, Cucumber
Wild Mushroom Salad
Soft Brie, Dried Cranberries, Lemon Dijon
Poached Pear Salad
Local Mixed Greens, Toasted Pecans
Cranberries & Goat Cheese
Heirloom Tomato Salad
House Ricotta, Roasted Garlic
Basil & Balsamic
English Pea Soup
Olive Oil
Tomato Soup
Fresh Basil
New England Clam Chowder

Local Clam & Oyster Crackers

SIDES

Choose 2

Roasted Fingerling Potatoes, Fresh Herbs
Confit Golden Potatoes
Asparagus Heirloom Carrot Bundle
Sweet Sticky Rice
Carrot Cucumber Chow-Chow
Farro Grain with Arugula and Citrus

English Pea Risotto

DESSERTS

Hazelnut Chocolate Mousse

Whipped Cream, Chocolate Shavings

Season Fruit Parfaic

Chantilly Cream
Lemon Chiffon Cheesecake
\X/hipped Cream, Fresh Lemon




THE BARON

Priced at $100 per person

PASSED APPETIZERS

STATIONARY

Yellowtin Tuna Tartare

Caper & Lemon

Mini Crab Cake
Sriracha Aioli

Chicken Potsticker Dumpling
Sweet Soy
Mini Beef Wellington
Honey Mustard Aioli

Chefs Board
Cheeses from Around the World
Cured Meats
Smoked Fishes
House Pickled Vegetables
Olives
Crostini & Lavash
Mustard & Jam

SOUP

Choose 1

SALAD

Choose 1

English Pea Soup
Yorkshire Pudding Cup, Olive Oil
Cream of Mushroom Soup
Crispy Maiitake Mushrooms
New England Clam Chowder
Local Clams, Sweet Potatoes
Oyster Crackers
Gazpacho
Fresh Garden Vegetables

Roasted Heirloom Beets Salad
Goat Cheese, Pistachio, Brussels Sprouts

English Garden Salad

Potatoes, Radish, Haricot Verts, Cucumber

Poached Pear Salad
Local Mixed Greens, Toasted Pecans
Cranberries & Goat Cheese
Heirloom Tomato Salad
House Ricotta, Roasted Garlic

Basil & Balsamic

ENTREE

Roasted Beef Tenderloin & Butter Poached Lobster Tail
Seasonal Vegetable Medley, Whipped Golden Potatoes
Red Wine Veal Demi Glace

Herb Roasted Chicken Breast
Seasonal Vegetable Medley, Whipped Golden Potatoes

Lemon Beurre Blanc

Crispy Maitake & Oyster Mushrooms
Fresh Cavatelli Pasta, Truffle Butter

DESSERT STATION

Victorian Tea Cake
Mini Strawberry Triffle

Lemon Tart

Chocolate Macaron




THE ROYAL

Priced at $150 per person

PASSED APPETIZERS

STATIONARY

Yellowtin Tuna Tartare
Caper & Lemon
Mini Crab Cake
Sriracha Aioli
Chicken Potsticker Dumpling
Sweet Soy
Mini Beef Wellington
Honey Mustard Aioli

Chefs Board
Cheeses from Around the World
Cured Meats
Smoked Fishes
House Pickled Vegetables
Olives
Crostini & Lavash

Mustard & Jam

SOUP

Choose 1

SALAD

Choose 1

English Pea Soup
Yorkshire Pudding Cup, Olive Oil
Cream of Mushroom Soup
Crispy Maiitake Mushrooms
New England Clam Chowder
Local Clams, Sweet Potatoes
Oyster Crackers
Gazpacho
Fresh Garden Vegetables

Roasted Heirloom Beets Salad
Goat Cheese, Pistachio, Brussels Sprouts

English Garden Salad

Potatoes, Radish, Haricot Verts, Cucumber

Poached Pear Salad
Local Mixed Greens, Toasted Pecans
Cranberries & Goat Cheese
Heirloom Tomato Salad
House Ricotta, Roasted Garlic

Basil & Balsamic

COASTAL BAKE
Choice of Plated or Buffet

Stuffed Half Broiled 1 1/2 Pound Maine Lobster

Scallops, Shrimp & Clams
Fresh Herb Roasted Prime Rib
Red Potatoes Whipped Duchesse

Sweet Corn & Bean Succotash

Newburg Foam

DESSERT STATION

Chocolate Chip Cookies

Double Brownies

Strawberry Short Cake

Lemon Macaron




BAR PROGRAM

OPEN: YOU ARE RESPONSIBLE FOR ANY AND ALL DRINKS
TIME LIMITED: OPEN FOR THE COCKTAIL HOUR THEN SWITCHING TO CASH
SELECTION LIMITED: OPEN FOR BEER AND WINE, WITH A CASH BAR FOR LIQUOR
DOLLAR LIMITED: WHEN WE REACH A CERTAIN DOLLAR LIMIT WE SWITCH TO CASH

CASH BAR: YOUR GUESTS PAY CASH FOR ALL THEIR DRINKS
BELOW ARE THE ITEMS AVAILABLE AT THE BAR, ADDITIONAL OPTIONS UPON REQUESTS

WINE TIPSY TEA-TAILS
PROSECCO SANDWICH ROSE SANGRIA
SAUVIGNON BLANC EARL GREY TEA-TINI
PINOT GRIGIO GARDEN ROSE PALOMA
CHARDONNAY BEE'S KNEES
ROSE BLACKBERRY SMASH
PINOT NOIR RUM RUNNER
CABERNET SAUVIGNON CAPE CODDER
MALBEC G & TEA
BEER LIQUOR
BODDINGTON PALE ALE TITOS VODKA
OLD SPECKLED HEN HENDRICKS GIN
SAMUEL ADAMS BOSTON LAGER CROWN ROYAL WHISKEY
CISCO WHALES TALE PALE ALE CAPTAIN MORGAN SPICED RUM
HOG ISLAND IPA SHIPWRECK WHITE RUM
STELLA ATOIS FOUR ROUSES BOURBON
BUD LIGHT CASAMIGOS TEQUILA
HOUSE FEE
PATIO WINE BAR
CAPACITY 15 TO 40 GUESTS CAPACITY 10 TO 40 GUESTS
THURSDAY - MONDAY THURSDAY - MONDAY
STARTING AT 4:00 PM | $200 FEE ANYTIME | $200 FEE
$450 FOOD AND BEVERAGE MINIMUM $300 FOOD AND BEVERAGE MINIMUM
HEARTH FULL DUNBAR
CAPACITY 15 TO 24 GUESTS CAPACITY UP TO 99 GUESTS
THURSDAY - MONDAY THURSDAY - MONDAY
11 AM, 1 PM OR AFTER 3 PM | $150 FEE STARTING AT 4:00 PM |$350 FEE
$500 FOOD AND BEVERAGE MINIMUM $1,000 FOOD AND BEVERAGE MINIMUM

ADITIONAL FEES

All prices are subject to 7% Massachusetts meals tax, 20% service charge & 5% administrative fee
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C—>
DUNBAR HOUSE

TEA ROOM & WINE BAR
SANDWICH, MA

Poricies aAND PROCEDURES

Foop aND BEVERAGE: ALL FOOD AND BEVERAGE CONSUMED ON OUR PROPERTY MUST BE
PROVIDED BY T HE DuNBar HoUsSE. IF OFF-PREMISE FOOD IS CONSUMED A FEE WILL BE
APPLIED.

DEecor: WE ALLOW ALL OUTSIDE DECORATIONS THAT CAN BE EASILY CLEANED UP AND
DO NOT NEED TO BE ATTACHED TO THE WALLS. GLITTER, CONFETTI AND OPEN FLAMES
WILL NOT BE PERMITTED. ALL BLUE WILLOW CHINA, FLATWARE, GLASSWARE & LINEN
INCLUDED.

ENTERTAINMENT: ALL ENTERTAINMENT MUST BE APPROVED.

GUARANTEE: FINAL HEAD COUNT, INCLUDING ENTREE SELECTIONS IF APPLICABLE, ARE
REQUIRED 7 DAYS PRIOR. CANCELLATIONS LESS THAN 7 DAYS WILL BE CHARGED A 2§%
FEE; SAME-DAY CANCELLATIONS WILL BE CHARGED FULL PRICE.

DEePosiTS: ALL DEPOSITS ARE NON-REFUNDABLE AND WILL BE APPLIED TOWARD THE
TOTAL COST OF YOUR EVENT.

TiMING: EVENTS MUST ADHERE TO START/END TIMES; IF ROOM IS OCCUPIED LONGER
THAN OUTLINED, ADDITIONAL FEES WILL BE APPLIED PER HOUR.

Room SETUP: CHANGES TO THE PHYSICAL SETUP OF THE ROOM WITHIN 24 HOURS OF
START OF EVENT ARE SUBJECT TO $400 LABOR CHARGE.

SErvVICE CHARGES & TAX: ALL FOOD AND BEVERAGE PRICES ARE SUBJECT TO A I0%
ADMINISTRATION FEE, A LOCAL AND STATE SALES TAX OF 7% AS WELL AS A 20% SERVICE
CHARGE WILL BE ADDED ONTO THE FINAL BILL FOR WAITSTAFF.

CHEF ATTENDANT AND EXTRA BARTENDER FEE: A CHEF ATTENDANT IS REQUIRED FOR
ANY ACTION STATION AND WILL BE CHARGED $1§0 PER CHEF. IF AN EXTRA BARTENDER IS
REQUIRED A FEE OF $100 PER BARTENDER WILL BE APPLIED.

SMmoxkiING: THE Duxsar HOUSE 1S A NON-SMOKING FACILITY. WE APPRECIATE YOUR
COOPERATION.

SEcURrITY: THE DUuNBAR HOUSE SHALL NOT ASSUME THE RESPONSIBILITY FOR DAMAGE
OR LOSS OF ANY GUESTS ITEMS OR ARTICLES BROUGHT ON PROPERTY.

§508.833.2485 | INFO@THEDUNBARHOUSE.COM




