
D U N B A R  H O U S E  

Holiday 
PRIVATE EVENT MENUS 2024/2025



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 

Served Family Style
Minimum of 12 guests maximum 65 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



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

Minimum of 12 guests maximum 65 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 

Afternoon Tea

Gingerbread Cookie Decorating |$15 
Housemade Gingerbread Cookies

Icing, Candies, Sprinkles and a Gift Box

https://en.wikipedia.org/wiki/Neufch%C3%A2tel_cheese


First
(please choose one option)

Creamy Butternut Squash Bisque 
Ginger & Nutmeg

-
Poached Pear Salad

Arcadian Greens, Goat Cheese
Walnuts & Cranberries

-
Roasted Beef Yorkshire Pudding

Stilton & Gravy 

Main Course
(please choose one option)

Roasted Scottish Salmon, Herb Beurre Blanc
-

Rosemary Crusted Turkey Breast, Pan Gravy
- 

Beef Tenderloin, Demi Glacé Reduction

Dessert
(please choose one option)

Vanilla Crème Brûlée
Spiced Cranberry Compote 

-
Banana Foster Bread Pudding, fresh cream

-
 Fruit Cake, Apricot, Cranberry & Raisins

Minimum of 12 guests maximum 65 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

Three Course Dinner



Passed or Plated Hors d'Oeuvres | 4 per piece 
Mini Beef Wellington, Honey Mustard Aioli 

Chicken Potsticker Dumplings, Sweet Soy 
Smoked Salmon, Cucumber & Goat Cheese Canapé 

Petite Crab Cakes, Sriracha Aioli
Blue Cheese, Pear & Cranberry Tart

Goat Cheese, Radish & Chive Tartine
Prosciutto Wrapped Shrimp with Rosemary

Bacon Wrapped Scallops, Balsamic Glaze
Deviled Egg, Smoked Trout

Stationed Hors d'Oeuvres 
Raw Bar Dory | 20 per person

Island Creek Oyster (2) 
 Little Neck Clam (2), U10 Shrimp (2)

Rosé  Mignonette, Cocktail Sauce & Lemon 
Add: Tuna Tartare | 5 per person 
Add: Lobster Claw | 10 per person

Add: Lump Jumbo Crab Claw | 5 per person 
-

Cheese & Charcuterie | 15 per person
Meats & Cheeses from Around the World  

Pickled Vegetables, Fresh Fruit
Fresh Baguette

Additional Hors d'Oeuvres 


