
Afternoon Tea
$40 per person

Assorted Fresh Baked Scone
Homemade Mixed Berry Jam

Freshly Whipped Cream

 Finger Sandwiches
Chicken Salad, Croissant

Classic Cucumber & Boursin, White
Turkey & English Cheddar, Wheat 

Smoked Salmon & Cream Cheese, Rye 
Add: Deviled Eggs $4 per person

Add: Lobster Salad Croissant $10 per person 

Fresh Fruit
Strawberries, Blackberries

Blueberries, Pineapple & Grapes

Homemade Desserts
Mini Victorian Cakes

Mini Fruit Tart 
Chocolate Cake 
Seasonal Treat

Add: French Macaron $4 per person 
Add: Chocolate Bonbon $4 per person 

Non-Alcoholic Beverage
Loose Leaf Hot Tea & Iced Tea 

Coffee & Coca-Cola Soda Products



Vegetarian Afternoon Tea
$40 per person

Assorted Fresh Baked Scone
Homemade Mixed Berry Jam

Freshly Whipped Cream
Add: Lemon Curd $4 per person 

 Finger Sandwiches
 Wild Mushroom & French Brie, Croissant

Classic Cucumber & Boursin, White
Strawberry & Cream Cheese Canape

Garden Radish & Goat Cheese Mousse Crostini
Add: Deviled Eggs $4 per person 

Fresh Fruit
Strawberries, Blackberries

Blueberries, Pineapple & Grapes

Homemade Desserts
Mini Victorian Cakes

Mini Fruit Tart 
Chocolate Cake 
Seasonal Treat

Add: French Macaron $4 per person 
Add: Chocolate Bonbon $4 per person 

Non-Alcoholic Beverage
Loose Leaf Hot Tea & Iced Tea 

Coffee & Coca-Cola Soda Products



Gluten-Free Afternoon Tea
$40 per person

Fresh Baked Gluten Free Scone
Homemade Mixed Berry Jam

Freshly Whipped Cream
Add: 1 oz. Lemon Curd $4

Add: 1 oz. Clotted Cream $6

 Finger Sandwiches
English Cucumber & Boursin, GF White

Honey Baked Ham & English Cheddar Pinwheel
Cape Cod Chicken Salad, GF Baguette

Deviled Egg
Add: Shrimp Cocktail $3 per person 

Fresh Fruit
Strawberries, Blackberries

Blueberries, Pineapple & Grapes

Homemade Gluten Free Sweets
French Macaron 

Chocolate Bon Bon
Vanilla Cupcake 

Berry Cheesecake 

Non-Alcoholic Beverage
Loose Leaf Hot Tea & Iced Tea 

Coffee & Coca-Cola Soda Products



Elevenses Brunch Tea
$30 per person
Fresh Baked

Assorted Scones
Chocolate Chip Muffin

Homemade Mixed Berry Jam
Freshly Whipped Cream

Savories
English Yorkshire pudding

mini English cheddar & egg croissant
mini ham quiche 

Scotch egg canapé 

Fresh Fruit
Strawberry, Blackberries

Blueberries, Pineapple & Grapes

Wee Kids Afternoon Tea
$20 per person

Fresh Baked Funfeti Scone
Homemade Mixed Berry Jam 

Freshly Whipped Cream

Assorted Finger Sandwiches
PB & Jelly Hearts

Honey Baked Ham & English Cheddar Cheese
Nutella Penny

Fresh Fruit

Assorted Pastry 
Seasonal Cupcake

Mini Double Chocolate Brownies
Fresh Baked Cookies



Additional Items
Two Hour Bottomless Bubbly Bar 

 $20 per person
Sommariva Brut Prosecco and Sparkling Water

Juice: Orange, Cranberry & Grapefruit 
 Fruit: Strawberries, Oranges & Blackberries

Chef's Platter 
$15 per person

Meats & Cheeses from Around the World 
Pickled Vegetables, Fresh Fruit, Crostini & Lavash

Smoked Salmon Platter 
$18 per person

Duck Trap Salmon, Capers, & Tomatoes
 Herbed Cream Cheese & Toasted Baguette 

Garden Salad 
$ 12 per person

Local Mixed Greens, English Cucumbers, Tomato
Crumbly Stilton &  House Vinaigrette

New England Clam Chowder 
$10 per person

Homemade Baguette



Policies and Procedures
Food and Beverage: All food and beverage consumed on
our property must be provided by The Dunbar House. 
If off-premise food is consumed a fee will be applied.

Decor: 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 25% fee;
same-day cancellations will be charged full price. 

Deposits: 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. 

Service Charges & Tax: All food and beverage prices are
subject to a 10% 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 $150 per chef. If an extra bartender is

required a fee of $100 per bartender will be applied.
Smoking: The Dunbar House is a non-smoking facility.

We appreciate your cooperation.  
Security: The Dunbar House shall not assume the

responsibility for damage or loss of any guests 
items or articles brought on property. 
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