WATERFRONT DINING on Cobbetts

PRIVATE DINNER MENU
ENTREES
8oz. Filet Mignon 38.
Bordelaise Demi-Glace served with Chef’s Potato and Vegetable du Jour (GF)
Castleton Signature Chicken 26.
Prosciutto, Spinach, Mozzarella, Sun-Dried Tomatoes,
Roasted Red Peppers topped with a Fennel Cream Sauce served with Chef’s Potato and Vegetable du Jour
Pan Seared Sea Scallops & Lobster Risotto

34.

served with Grilled Asparagus

Stuffed Acorn Squash with Vegetable Quinoa

20.

served on a bed of sautéed Spinach and Mushrooms (GF)
All entrees come with your preselected choice of salad

Castleton’s Caesar Salad or Cobbetts Salad

HORS D’OEUVRES

ADDITIONAL OFFERINGS

Priced by the dozen

Coconut Shrimp

28.
Butterflied shrimp coated with sweet coconut and deep fried. Served with
Mango Chili Dipping Sauce

Spanakopita 20.
Savory spinach & feta filling baked in crispy phyllo dough triangle

Mini Beef Wellington 30.
Tender Beef wrapped in puff pastry with mushroom duxelles.
Served with Merlot Dipping Sauce

Smoked Gouda Mac & Cheese Bites 20.
Lightly battered al dente pasta with eight different cheeses: Romano
parmesan, American, aged white cheddar, cream cheese, Fontina,
cheddar and smoked Gouda

DESSERTS

Castleton will cut your Special Occasion Cake
and serve with our Signature Kahlua Bonbon 4.

Looking for a private intimate setting for your event?
Consider Pondview which can hold up to ten guests.
A 750. food and beverage minimum is required on all rentals of
Pondview for a four hour time frame 150.

Wedding Coordinator

Sesame Chicken 25.
Hand trimmed morsels of chicken tenders, breaded, and coated with our
special blend of sesame seeds and panko crumbs.
Served with Mango Chili Sauce

8.

125.

Enjoy your intimate ceremony in our Gardens location with up
to 35 seated guests. A 2.5 hour timeframe includes one hour in
our bridal suite before the ceremony and one hour for photos
on the grounds following your nuptials. Our onsite wedding
coordinator will be available to guide you through the
ceremonial process 750.

20.
A blend of fresh cut carrots, onions, celery, cabbage and various
seasonings, wrapped in a traditional egg roll wrapper.
Served with Orange Chili Sauce

New York Style Cheesecake with Fresh Berries

Private Event Portable Bar
Pondview Room

Ceremony Fee

Vegetable Egg Roll

Castleton’s Cannoli Duet

(GF)

8.

Do you think you will need a wedding coordinator longer than
the 2.5 hour ceremony timeframe? No problem! Our staff is
happy to help you for as long as you think you might need!
75. per hour

PRIVATE DINING DETAILS:
*All Private Dinner tables are set with
white tablecloth and black napkin
different linen colors available for an additional cost

*All private dinner events require a 250.
non-refundable deposit when booking a
three-hour time frame
(deducted off of your total the day of)
*Please note all menu selections are required two days
in advance. This enables us to streamline the service
of your guests.
*Payment is due at the conclusion of your Private
Dinner Event

Please inform your server of any food allergies before ordering
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness, especially if you have a compromised immune system.
For parties of 6 or more a gratuity of 18% will be added
Please add 9% NH rooms and Meal Tax

