





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  R O M A N T I C  O U T D O O R  C E R E M O N Y  

A N D  A  S P E C T A C U L A R  C O C K T A I L  H O U R .   



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

E F F E C T  O F  L I G H T  A N D  S H A D O W  W I T H  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  .






Buffet Lunch
 



SALAD

Vine Ripened Tomato + Fresh Mozzarel la |  Basi l  Pesto Drizzle 
 Balsamic Vinaigrette




Hearts of  Romaine Caesar |  Asiago Croutons + Shaved Locatel l i  Parmesan



Roasted Beets |  Goat Cheese,  Cherry Tomatoes,  Pecans,  
Balsamic Vinaigrette




Arugula |  Shaved Parmesan,  Radicchio,  Red Onion,  Tomatoes,  Prosciutto,
Red Wine Vinaigrette




Artisanal  Greens,  Crumbled Feta,  Apples,  Candied Pecans,  
Shaved Onion,  Di jon Vinaigrette






ENTREE

DESSERT
Artisan Cookies,  Decadent Chocolate Brownies

Assorted Petit  Four,  Chocolate Dipped Strawberr ies
Served with Freshly Brewed Coffees and Herbal  Teas




(CHOICE OF TWO) 

(CHOICE OF ONE) 

Breast of Chicken -Artichokes, Tomatoes, Olives / Herb Butter Wine Sauce

Creamy Tuscan Chicken with Spinach, Tomatoes, Parmesan + Herbs

Honey-Mango Glazed Salmon

Maple-Miso-Dijon Salmon

Lemon-Butter-Garlic Shrimp Over Rice

Grilled Teriyaki Beef Kebabs with Peppers, Onions and Pineapples

Marinated Flank Steak with Chimchurri

Chimichurri Skirt Steak and Grilled Shrimp-$10 per person 



( Vegetarian, Vegan and Gluten-Free Options are available ) 



Entree's include Our Chef’s Selection of Market Vegetables and Potato 

 

 






Buffet Lunch Package


 

PASTA
(CHOICE OF ONE) 

Four Cheese Baked Ziti, Warm Basil Marinara

Rigatoni with Asparagus, Sun-dried Tomatoes, Pecorino & Garlic Olive Oil

Orecchiette, Hot & Sweet Sausage, Broccoli Rabe, Pecorino, Garlic Olive Oil 

Penne A La Vodka




 

 



Included:

Buffet  Lunch and dessert .

Sodas & Juices included.




 






$45.00 per person 



8.125% tax and 20% administrative and



 staff ing fee are addit ional




 

PRICING






Buffet Lunch 


 






Our minimum guarantee is  50 guests 
and maximum is  90 guests for buffet .  

Ful ly  seated is  130.
$300 room rental  for  under 50 guests

For events 90 guests or more we offer seated option only .



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.  



We hand pick our vendors from entertainment companies to florists 
and decor. Please feel free to provide your own vendors as well. 



 
 




