
D U N B A R  H O U S E  

S A M P L E  M E N U  2 0 2 2

Cocktail Reception



 

P a s s e d  H o r s  d ' O e u v r e s  |  4  p e r  p i e c e  

 

Mini Beef Wellington, Honey Mustard Aioli

Mini Sausage Roll, Mustard Aioli 

Tomato Mozzarella Basil Skewers 

Chicken Potsticker Dumplings, Sweet Soy 

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

Island Creek Oyster, Rosé Mignonette

U10 Shrimp, Cocktail Sauce

Prosciutto Arancini, Parmigiano Reggiano

Smoked Salmon & Herbed Cream Cheese Tartine

Watermelon & Feta Square 

 

Passed Prosecco Toast | 12 per person



 

Stations

Raw Bar Dory | 20 per person

Island Creek Oyster (2), Jonas Crab Claw (2)

 Little Neck Clam (2), U10 Shrimp (2)

Rosé  Mignonette, Traditional Cocktail Sauce, Lemon 

Add: Lobster Claw | 10 per person

Add: Sushi Rolls | 15 per person

 

Cheese & Charcuterie | 15 per person

Meats & Cheeses from Around the World  

Pickled Vegetables, Fresh Fruit, Crostini & Lavash 

 

Chowder Bar | 15 per person

New England Clam Chowder

Shrimp & Corn Chowder

Curry Carrot Chowder

Little Neck Clams, Grilled Shrimp 

Oyster Crackers & Crispy Baguette 



 

Stations

Salad Station | 16 per person

Local Greens, Arugula

English Cucumber, Heirloom Tomatoes, Carrots

Pickled Red Onion, Grilled Mushrooms, Radish

Feta Cheese, Blue Cheese, Parmegiano Reggiano 

Craisons, Hard Boiled Egg, Croutons

Bacon, Grilled Chicken 

House Vinaigrette, Caesar Dressing & Honey Mustard 

 

Sushi Bar | 25 per person

California Roll & Spicy Tuna Roll 

Tuna Tartare & Ceviche

Octopus & Tuna Sashimi

Salmon Nigeri, Cream Cheese

Pickled Ginger & Wasabit

 

Dessert Bar | 10

Mini Victorian Tea Cake, Raspberry Jelly

Lemon Tart, Whipped Cream

Double Chocolate Brownie


