





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  .

 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  W E D D I N G  V E N U E  L O C A T I O N S






PASSED HORS D'OEUVRES

W E D D I N G  C O C K T A I L  H O U R

ITALIAN MARKET
Imported and Domestic  Cheeses with Crackers,

Sl iced Baguette,  Dried Fruits  and Nuts
Proscuitto,  Salami and Pepperoni

Marinated Art ichoke Hearts and Roasted Peppers
Heir loom Tomato & Mozzarel la with Basi l  and Balsamic Drizzle

Imported Green and Black Olives
 

PIZZA BAR




Margherita,  Heir loom Tomatoes & Pesto,  Bianco & Art ichokes,
Spinach & Fontina,  Gri l led Eggplant & Art ichoke,  Greek Feta & Olive,

BBQ Chicken & Bacon,  Pesto Gri l led Chicken & Cheese 
 

Mini Crab Cakes with Spicy Remoulade
Wild Mushroom Tarts with Parmesan and Thyme
Sesame Crusted Chicken Sate with Peanut Sauce

Beef Teriyaki  with Scal l ion
Mini IPA and Cheeseburgers 

Chicken Empanadas with Chipotle Mayo Dip
Portobel lo Sl iders with Gorgonzola,  Arugula and Balsamic Glaze

Curry Chicken Salad Crost ini  with Cranberr ies and Pecans
Mini  Franks with Mustard and Ketchup

Swedish Meatbal ls
Brie and Pear Tart let

Shrimp and Avocado Salad in Endive 
Mozzarel la Skewers with Tomatoes,  Basi l  and Pesto Drizzle
Gri l led Shrimp with Ci lantro Pesto and Mango Vinaigrette

Spicy Ci lantro Guacamole On Tort i l la Chip
Take a Shot and Quesadilla: Tequila Shot with Cheese & Avocado Quesadilla

Pan Fr ied Dumplings with Ginger Soy Dip
Ricotta Toast with Pancetta and Roasted Cherry Tomatoes

Thai  Spring Rol ls  with Sweet-Spicy Dip


 
 

(CHOICE OF SIX)  

(CHOICE OF TWO) 



W E D D I N G  S E A T E D  D I N N E R  

SALAD

Gri l led Portobel lo
Fresh Mozzarel la,  Gri l led Eggplant,  Arugula,  Ol ives,  Balsamic Glaze




Arugula,  Kale,  Radicchio 
 Pearl  Mozzarel la,  Tomatoes,  Balsamic Vinaigrette




Mesclun Greens
Goat Cheese,  Tomatoes,  Candied Pecans2,  Champagne Vinaigrette




Caprese
Fresh Mozzarel la,  Heir loom Tomatoes,  Balsamic Drizzle,  Basi l  Pesto




ENTREE

DESSERT

Breast of Chicken, Sun-dried Tomatoes, Artichokes and Light Sherry Sauce
Moroccan Chicken, Tomatoes, Olives and Saffron

Italian Spiced Chicken, Fresh Mozzarella and San Marzano Tomato Sauce
Lemon Chicken, Wild Mushrooms, Butter and White Wine Sauce

Grilled Salmon with Tomato Beurre Blanc
Seared Salmon with Light Butter Lemon Sauce and Capers

Striped Bass with Citrus-Wine Butter Sauce
Pan Roasted Miso Glazed Black Cod

Grilled Filet Mignon with Red Wine Reduction-$6 per person
NY Strip Steak with Green Peppercorn Sauce-$6 per person
Chimichurri Skirt Steak and Grilled Shrimp-$5 per person 




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



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

 
 

Artisan Cookies
Decadent Chocolate Brownies

Assorted Petit  Four
Chocolate Dipped Strawberr ies

Served with Freshly Brewed Coffees and Herbal  Teas
Custom Wedding Cake avai lable -$6 addit ional  per person 




(CHOICE OF TWO) 

(CHOICE OF ONE) 



W E D D I N G  B U F F E T  D I N N E R

SALADS

Tuscan Garden Romaine
Arugula, Tomatoes, Radish and Balsamic Vinaigrette



Hearts of Romaine Caesar 

Asiago Croutons and Shaved Locatelli Parmesan



Baby Spinach 
Blue Cheese, Citrus Wedges, Pecans, Blood Orange Vinaigrette



Mesclun

Shaved Parmesan, Red Onion, Tomatoes, Asiago Dressing


 PASTA

ENTREES

Four Cheese Baked Ziti, Warm Basil Marinara
Rigatoni with Asparagus, Sun-dried Tomatoes, Pecorino and Garlic Olive Oil

Tuscan Mac N Cheese, Roasted Red Peppers, Garlic and Spinach
Orecchiette, Hot and Sweet Sausage, Broccoli Rabe, Pecorino, Garlic Olive Oil 



 

Breast of Chicken with Artichokes, Tomatoes, Olives & Herb Butter Wine Sauce
Roasted Chicken with Kalamata Olives and Creamy Wine Mushroom Sauce

Herb-Parmesan Crusted Chicken Milanese
Honey-Mango Glazed Salmon

Sesame Crusted Salmon with Ginger Beurre Blanc
Filet of Cod with Tomato-Saffron Sauce

Seared Tilapia with Garlic-Lemon Beurre Blanc
Grilled Filet Mignon with Red Wine Reduction-$6 additional per person

Grilled Teriyaki Beef Kebabs with Peppers, Onions and Pineapples
Chimichurri Skirt Steak with Warm Flour Torti l las




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



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

 


 
 

(CHOICE OF TWO) 

(CHOICE OF TWO) 

(CHOICE OF ONE) 

DESSERT
Artisan Cookies 

Assorted Petit  Four
Decadent Chocolate Brownies

 Chocolate Dipped Strawberr ies
Served with Freshly Brewed Coffees and Herbal  Teas

Custom Wedding Cake avai lable -$6 addit ional  per person 





WEDDING BAR DETAILS

Premium open bar includes premium l iquors,  house red and
white wines,  imported and domestic  beers,  sodas and juices.

~
Wine and Beer open bar includes red and white wines,
imported,  domestic  and IPA beers,  sodas and juices.  

  ~  
 

PRICING
All  wedding packages are based on either four or f ive hours

reception.  With an addit ional  1/2 hour for ceremony.  



 including cocktai l  hour,  
seated or buffet  and dessert .



 

SEATED 



$135.00-$160.00 per person with premium open bar
$115 .00- $140.00 per person with wine and beer open bar



BUFFET



$115 .00 -  $145.00 per person with premium open bar

$100.00-$125.00 per person with wine and beer open bar



Children (ages 4-10) and vendors are half  pr ice.



8.125% tax and 20% administrat ive and staff ing fee 
are addit ional







 



 $600.00 ceremony fee and $800 room rental  

Our minimum guarantee is  50 guests and maximum is  125 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. 


 
 





EVENT STAFF



20% administrative and staff ing fee wil l  cover al l  of  your event personnel  from bartenders to al l
catering and kitchen staff .  This  fee includes addit ional  staff  to set  up and break down from your

event.  Any addit ional  gratuity for  the team is  left  at  your discretion.  



EVENT FORMAT



Our event hours are 1 1am to 3:30pm or 5:30pm to 10/11pm. These t imes do not reflect set  up or
breakdown of  your event.  Our event team wil l  work closely with your vendors to ensure enough t ime
for set  up and breakdown.  We suggest  you f inal ize al l  detai ls  and menus one to two months prior  to

your event.  Final iz ing detai ls  can be done in person or over the phone.  



WEDDING WEEKENDS



We have suggestions for  many lodging options such as Airbnb,  Bed and Breakfast  and Hotels  in  the
area.  Our event coordinators can help you create a  fun weekend for your fr iends and family such as

boat and kayak rentals ,  paddle boarding,  vis it ing local  farms and wineries,  shopping in beautiful
Warwick and more.  



 

BOOKING YOUR EVENT
A signed contract  and init ia l  deposit  are due at  t ime of  booking your event .  Our minimum guest  count
is  50.  A payment structure wi l l  be sent  to you and we accept most  forms of  payments from checks to

credit  cards.  I f  you choose to pay by credit  card we wi l l  add a  3% processing fee.  20% administrat ive-
staff  charge and 8. 125% tax wi l l  be included in  contract .  Al l  checks and contracts  should be mai led to
Cove Castle ,  P .O.  Box 68,  Sterl ing Forest ,  NY 10979.  Your f inal  guest  count is  due 10 days prior  to  your

wedding and f inal  payment is  due one week prior .

WHAT WE PROVIDE



Use of  our outdoor pavi l ion with ceremony set  up,  cocktai l  hour on the beach,  chiavari  chairs ,  china,
l inen,  utensi ls ,  glassware,  restrooms and event space.  A private bridal  suite wil l  be avai lable on the

day of  your wedding.  
Ful l  catering and event planning services.  Your menu wil l  include cocktai l  hour with hors d ’oeuvres

and stationary displays fol lowed by a buffet or  seated  menu with dessert .  You wil l  have an open
bar for  duration of  your event.  Our catering team wil l  work with you on planning your event and

detai ls .  Al l  vendors you hire wil l  work closely with our team to ensure that  everyone has the same
information.  Of  course sunset views of  the lake are included!  



Please Inquire about Hotels ,  Airbnb's  and Bed & Breakfasts on the lake and in the area.

Want a  unique experience? 
Have your guests picked up around the lake by the Coves 20 passenger boat or  15 passenger bus.





