





LOCATED IN GREENWOOD LAKE NY,  JUST ONE HOUR FROM NYC AND CT AND 
JUST A FIVE MINUTE WALK FROM NEW JERSEY OR 2  MINUTES BY BOAT.




 THE COVE'S STUNNING INDOOR RECEPTION ROOM WITH A STONE FIREPLACE,
RUSTIC WIDE PLANK WOOD DANCE FLOOR,  STAGE AND WRAPAROUND WINDOWS

OFFERS EXPANSIVE VIEWS OF GREENWOOD LAKE.



OUR MULTI-TIERED OUTDOOR EVENT FACILITY,  IS  UNIQUE IN ITS SCALE AND
DESIGN, PROVIDES THE IDEAL BACKDROP FOR AN OUTDOOR COCKTAIL HOUR.   




  A  CHARMING STONE WALKWAY LEADS THE PATH TO OUR BEAUTIFUL LAKEFRONT
PRIVATE BEACH. AND UNOBSTRUCTED VIEWS OF THE LAKE AND THE  MOUNTAINS 

OF HUDSON VALLEY .  
OUR MENUS RANGE FROM $65  TO $100 PER PERSON 

 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




Chef table on The Waterfront



$ 6 5  M E N U
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 - 4 P M

APPETIZER
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














 

ENTREES

Omelette

Herbed Goat Cheese, Fines Herbs, Home Fries



NY Strip Steak & Eggs
Grilled NY Strip Steak with Scrambled or Fried Eggs

Home Fried Potatoes, Au Poivre



Moules Frites
Mussles with Garlic-Wine Sauce + Fries




Cove Burger
8oz Angus Beef with Cheddar, Pickled Red Onion, Lettuce, Tomato,

Fries and Brioche Bun



Eggs Benedict
Hollandaise Sauce, Spinach, Canadian Bacon, Home Fries




Aloha Bowl
 Grilled Red Snapper, Pineapple, Rice, Cilantro, Asparagus
















DESSERT
Double Chocolate Cake with Fresh Whipped Cream

Served with Freshly Brewed Coffees and Herbal  Teas



BAKERY BASKETS



Assorted Home Baked Breads + Rolls 
Whipped Butter and Preserves













 

Private Waterfront Chefs table



$ 8 0  M E N U

APPETIZER
Jumbo Lump Blue Crab Cake

Dijon Mustard Vinaigrette





Shrimp + Beet Salad
Goat Cheese, Mixed Greens and Honey Dijon Vinaigrette











 

ENTREES
Seafood Fra Diavolo 

Mussels, Shrimp, Linguine, Fra Diavolo Sauce



NY Strip Steak with Peppercorn Sauce
Roasted Potatoes with Sea Salt and Grilled Asparagus




Blackened Salmon 
Honey Truffle Roasted Brussel Sprouts and Roasted Rosemary Potato




Pan Roasted Pork Chop
Honey Porter Glaze, Creamy Polenta and Baby Carrots



Moroccan Spiced Breast of Chicken

Sauteed Spinach, Cucumber -Tomato Salad and Rice





















DESSERT
Double Chocolate Cake with Fresh Whipped Cream

NY Style Cheesecake 
Served with Freshly Brewed Coffees and Herbal  Teas






FOR THE TABLE
Sweet and Spicy Chili Lime Shrimp

Portobello Flatbreads with Caramelized Onions and Blue Cheese

House Made Pesto Garlic Bread

 

Private Waterfront Chef table



$ 1 0 0  M E N U

APPETIZER

Chef's Selection of Oysters
Served with Lemon Wedge and Mignonette






Burrata & Beets with Grilled Shrimp
Heirloom Tomatoes, Basil Pesto and Arugula













 

ENTREES
Orecchiette with Broccoli Rabe

               Hot & Sweet Sausages, EVOO, Garlic and Pecorino 



Surf & Turf
Grilled Filet Mignon &  Grilled Shrimp

Truffle Mashed Potatoes and Grilled Asparagus



 Salmon with Tarragon Butter & Peas
Roasted Potatoes with Herbs 




Pan Roasted Pork Chop
Creamy Garlic Herb Wine Sauce, Roasted Potatoes, Asparagus



Roasted Breast of Chicken

Truffle Pesto, Creamy Parmesan Polenta, Grilled Asparagus

















DESSERT
Assorted Cakes-Chocolate,  Carrot and Cheesecake

Served with Freshly Brewed Coffees and Herbal Teas






FOR THE TABLE
A Glass of Prosecco

Charcuterie:
Our Chef's Selection of Cured Meats + Cheeses

Olives, Crackers, Breads, Crostinis

 

Private Waterfront Chefs table



 BAR DETAILS

Sodas and Juices are included.  We suggest having a

bar tab for your event to be paid at conclusion.  I f  you
would l ike to preorder bott les of  wine,  pitchers of

sangria,  please advise.
 

CHILDREN










Children (ages 5-10) 1/2 price.  
salad,  chicken or pizza,  dessert



8.125% tax and 20% administrat ive and 

staff ing fee are addit ional




 




BOAT CRUISE
Our private 1  hour cruise around the lake is  available

for your party up to 18 guests and is $300.




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

 Your Private Setting at the Chefs table  is  covered by
an Open Air pavi l ion  and  is  surrounded by three

sides of water.  There wil l  be a  exclusive server for
your table.   While we offer gluten-free items, our

kitchen is  not gluten-free.  Please advise about any
vegan or vegetarian requests.

Private Waterfront Chefs table


