





L O C A T E D  I N  G R E E N W O O D  L A K E  N Y ,  J U S T  O N E  H O U R  F R O M  N Y C  A N D  C T  A N D  
J U S T  A  F I V E  M I N U T E  W A L K  F R O M  N E W  J E R S E Y  O R  2  M I N U T E S  B Y  B O A T .




 T H E  C O V E ' S  S T U N N I N G  I N D O O R  R E C E P T I O N  R O O M  W I T H  A  S T O N E  F I R E P L A C E ,
R U S T I C  W I D E  P L A N K  W O O D  D A N C E  F L O O R ,  S T A G E  A N D  W R A P A R O U N D  W I N D O W S

O F F E R S  E X P A N S I V E  V I E W S  O F  G R E E N W O O D  L A K E .



O U R  M U L T I - T I E R E D  O U T D O O R  E V E N T  F A C I L I T Y ,  I S  U N I Q U E  I N  I T S  S C A L E  A N D  D E S I G N ,
P R O V I D E S  T H E  I D E A L  B A C K D R O P  F O R  A N  O U T D O O R  E V E N T  O P T I O N .   




  A  C H A R M I N G  S T O N E  W A L K W A Y  L E A D S  T H E  P A T H  T O  O U R  B E A U T I F U L  L A K E F R O N T
P R I V A T E  B E A C H .  A N D  U N O B S T R U C T E D  V I E W S  O F  T H E  L A K E  A N D  T H E  M O U N T A I N S  

O F  H U D S O N  V A L L E Y  .  

 C O V E  C A S T L E  H A S  B E C O M E  O N E  O F  N E W  Y O R K  A N D  N E W  J E R S E Y ' S  
H I S T O R I C  W A T E R F R O N T  V E N U E  L O C A T I O N S




 Buffet Brunch Menu











 








A V A I L A B L E  S A T U R D A Y ' S  &  S U N D A Y ' S  F R O M  1 2 - 3 P M

SALADS

Chopped Mexican Salad
Romaine, Avocado, Black Beans, Celery, Cucumber, Tomato,

Onion, Pepper jack Cheese, Cilantro Lime Vinaigrette



Caesar Salad
Romaine, Parmesan Reggiano, Croutons and Caesar Vinaigrette



Spinach + Strawberry Salad

Baby Spinach, Strawberries, Craisins, Pecans, Goat Cheese, 










 

ENTREES



Scrambled Eggs with Herbs
Breakfast Sausage or Crisp Bacon




Breast of Chicken with Wild Mushrooms
White Wine | Herb Sauce




Moroccan Chicken 
Tomatoes, Olives + Saffron




Penne A La Vodka
Served with Fresh Peas and Shaved Parmesan




Mini Chicken + Waffles
Served with Warm Maple Syrup




Grilled Salmon
Tomato Beurre Blanc




Shrimp + Grits
 Creamy Cheddar Grits with Garlic Smoked Cajun Spices




Chef Attended Omelette Station-$10 per person
 










DESSERT
Assorted Sl iced Mini  Cakes or Brownies + Cookies

Served with Freshly Brewed Coffees and Herbal  Teas



BAKERY BASKETS

Assorted Home Baked Breads + Rolls 

Whipped Butter and Preserves










 

$45 Buffet Brunch Menu











 

(YOUR CHOICE OF ONE)





(YOUR CHOICE OF TWO)







 BAR DETAILS


Sodas and Juices are included.  Please see our bar

packages for more detai ls .
 

CHILDREN










Children (ages 5-10) 1/2 price.  



8.125% tax and 20% administrative &

 staff ing fee are addit ional




 







Cove Castle is  a ful l  service venue.

 Our goal  is  to provide a stress free,  fun and 

memorable day for you and your guests .  

 I f  there is  something you do not see on our menu,

please ask us.  



DETAILS

While we offer gluten-free items, our kitchen is not 

gluten-free.

Please advise about any vegan or vegetarian requests.

$45 Buffet Brunch











 


