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Welcome To The Chestnut Inn 

Thank you for considering to host your wedding reception at The Chestnut Inn. Settlers Hospitality 

has been in the hospitality business for generations. In that time, we have earned a reputation for 

offering outstanding food and service, as well as being attentive to every detail. Our reputation, 

combined with our location on the shores of Oquaga Lake, will give you the memorable experience 

you are searching for at your wedding. Our goal is to exceed your expectations. We appreciate the 

opportunity to make your wedding day dreams a reality!  

 

The Chestnut Inn is proud to continue the tradition of providing an exquisite location for a lovely 

wedding. Our dedicated staff delivers on the promise that “the only thing we overlook is the lake.” 

There is always a member of our experienced team to assist you with the important details  

including the ceremony, cocktail hour, dinner, and flowers because we know the magic of a  

Chestnut Inn wedding is every detail working in harmony.  

 

The Chestnut Inn Weddings Include 
• Our Private Event Space with Dance Floor  

• A Cocktail Hour Including Hors D’Oeuvres and Open Bar 

• Champagne Toast for Your Wedding Party and Guests (a Non-Alcoholic Option is Available) 

• All Menus Include Our Artisan Bread 

• Natural Wood Tables and Sage Green Napkins (Other Colors Available to Coordinate with  

Your Wedding Colors) 

• Event Coordinator to Guide You Through Menu Selection and Planning Particulars 

• A Complimentary Bridal Suite the Night of Your Wedding 

 

Have Your Ceremony With Us 
• Our beautiful lakeside ceremonies are held overlooking Oquaga Lake. 

$8 Per Person Ceremony Fee | $500 minimum 
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Special Considerations 

• Maximum Capacity: 100 guests with dance floor. Additional arrangements may be made for tented  

weddings to accommodate larger guest counts. When accommodating more guests, rentals of tent, tables, 

chairs, China, flatware and glassware are required at a cost to be determined based on your guest count and 

menu choices.  

• The Chestnut Inn is a non-smoking facility. No smoking is permitted on site including on our front porch 

and terrace. A designated smoking area is located by the parking area of The Chestnut Inn. 

Helpful Particulars: 
• Buyout Site fee: $5,000 per night for parties of 80 or more. With room blocks available for overnight stay. 

• A minimum of 50 guests or $6,500 food and beverage spend is required for Saturday events. For Friday/

Sunday/Weekday events, a 30 guest minimum or $3,900 food and beverage spend is required.  

• All prices exclude tax and service charges.  

• All pertinent items such as favors, guestbook, place/seating cards (in alphabetical order), cake server, must be 

delivered the day before the wedding and labeled with the wedding couple’s names.  

• Please remove stickers from toasting glasses and wrappers from candles if applicable. 

• There will be a fee for any special set up required (beyond placing your pre-assembled centerpieces, favors, 

 guestbook, place/seating cards, and photos) or additional clean up. 

• Any items provided by you or any outside vendors must be removed immediately after the reception. 

• Settlers Hospitality does not assume responsibility for the damage or loss of any merchandise or articles left 

 in the venue prior to, during, or following the function. 

• Kindly do not attach decorations or displays to walls, doors, windows or ceilings. 

• Final arrangements (i.e. choice of menu, estimated guest count, napkin color, number of guests at head  

 table) must be made 1 month in advance. 

• The final number of guests with the EXACT entree choice count is required 21 days prior to the function. 

• We anticipate you will be hiring a DJ (music) and photographer. Please let us know as soon as possible if 

 you are hiring any other outside vendors for coordination purposes. All vendors must supply us with a 

 Certificate of Insurance. Use of some vendors may include an upcharge. 

• We reserve the right to regulate the volume of music. 

• All food and beverage items must be prepared and presented by Settlers Hospitality, including alcohol, and 

favors. No outside food or beverage items are permitted. 

• Alcoholic beverages may not be removed from the premises. 

• Our experience prohibits us from allowing sparklers, non-biodegradable confetti and Chinese lanterns. 
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Classic 
starting at $130 per person 

 

This Package Includes 
 Choice of Three Passed Hors D’Oeuvres 

Choice of One Salad 
Choice of Two Entrees | Served Plated or Buffet 

Choice of One Starch 
Chef’s Vegetable 

Vegetarian meals available upon request (does not limit other selections) 
Children’s meals follow a separate price structure, Please Choose One   

Passed Hors D’Oeuvres 
Choose Three 

 

Mini Crab Cakes with Remoulade Sauce 
Bacon Wrapped Shrimp 

Veggie Spring Rolls with Sweet Chile Sauce 
Tomato Bruschetta on Crostini 

Spinach and Cheese Stuffed Mushrooms 
Roasted Apple Brie Grilled Cheese 

Mini Cocktail Franks with Mustard 
Spanakopita Bites  

Spicy Cauliflower Bites with White Remoulade  
Mini Quiche 

Tomato Mozzarella and Basil Skewers 
Potato Croquettes 

Arancini of Tomato and Mozzarella  
Crispy Artichokes 

Wild Mushroom Canapé  
 

Dinner Selections 
Salad 
Choose One 

 

Caesar |  Romaine Lettuce, Parmesan Cheese and Croutons 
Arugula | Avocado, Sesame Seeds, Pickled Shallots And Radish 

Beet Salad | Goat Cheese, Citrus and Pistachio Crumble 
Greens Salad | Tomato, Cucumber, Carrots, Red Onion, and Sunflower Seeds 

 

Choice of the Following Dressings for Greens Salad 
Balsamic Vinaigrette | Ranch | Citrus Vinaigrette | Champagne Vinaigrette 

Caesar Dressing  | Red Wine Vinaigrette  
                                                                                                                             

                                                                                                                                              Continued On Next Page 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness  
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Entrées 
Choose Two 

 

Pork Loin | Apple Cider Reduction, Caramelized Onions 
Petite Filet | Maître d'hôtel Butter  

Half Roasted Chicken | Semi Boneless Half Chicken, Herbs de Provence, Pommes Puree  
Cod Provençal | Tomato, Capers, Olives, Garlic and Onions 

Salmon | Pistachio Crust, Meyer Lemon Gastrique  
Pork Milanese | Breaded Pork Loin, Concasse tomatoes, Blistered Shallots,  

Arugula, Grilled Lemon  
Chicken A L’orange | Shallot, Orange and Herbs 

 

Vegetable 
Chef’s Selection of Seasonal Offerings 

 

Starches 
Choose One 

 

Pommes Puree 
Rice Pilaf 

Garlic & Herb Roasted Red Bliss Potatoes 
Lyonnaise Potatoes  
Potato Au Gratin  

Celery Root Puree 
Lentils Provencal 

 

Vegetarian 
Choose One for Guests with Vegetarian Dining Preference 

Vegetable Wellington | Puff Pastry, Sweet Potato, Broccolini, Mushroom Duxelle  
and Tarragon Bechamel 

Mezze Rigatoni Ratatouille | Aubergine, Zucchini, Yellow Squash, Roasted Red Peppers,  
Tomatoes and Parmesan  

 

Children’s Selections 
Priced Separately 

Choose One 
Chicken Tenders and Fries  
Grilled Cheese and Fries  

Pasta with Butter or Marinara  
Mac and Cheese  

 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness  

Classic  Continued 
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Classic Bar 
4 Hour Open Bar Inclusions 

   

Canned Beer 

Utica Club | Genesee Cream Ale   

 

Draught Beer 

Coors Light | Guinness  

 

Wine 

Toast with Wycliff Brut Sparkling 
 

Sycamore Lane Varietals  

Choose 2 Reds, 2 Whites, and a Rose: 

Chardonnay | Pinot Grigio | Chablis 

Burgundy | Merlot | Cabernet Sauvignon 

White Zinfandel | Wycliff Brut Rose (Sparkling) 

 

Spirits 

New Amsterdam – Vodka 

Gordons – Gin 

Don Q – Rum 

Montezuma – Tequila 

Dewars - Scotch 

Jim Beam – Bourbon 

Windsor – Whiskey 

Mr. Boston Assorted Schnapps and Liqueurs 

 

Infused Water Station 

Choose One 

Cucumber Melon 

Citrus Mélange  

Berry Mint  
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Arts & Crafts 
starting at $140 per person 

 

This Package Includes 
 Choice of Four Passed Hors D’Oeuvres 

Choice of One Stationary Display 

Choice of One Soup or Salad 

Choice of Two Entrees | Served Plated or Buffet 

Choice of Two Starches 

Chef’s Vegetable 

Vegetarian meals available upon request (does not limit other selections) 

Children’s meals follow a separate pricing structure, please choose one 
  

Passed Hors D’Oeuvres 
Choose Four 

 

Mini Crab Cakes with Remoulade Sauce 

Bacon Wrapped Shrimp 

Veggie Spring Rolls with Sweet Chile Sauce 

Tomato Bruschetta on Crostini 

Spinach and Cheese Stuffed Mushrooms 

Roasted Apple Brie Grilled Cheese 

Mini Cocktail Franks with Mustard 

Spanakopita Bites  

Spicy Cauliflower Bites with White Remoulade  

Mini Quiche 

Tomato Mozzarella and Basil Skewers 

Potato Croquettes 

Arancini of Tomato and Mozzarella  

Crispy Artichokes 

Wild Mushroom Canapé  

Cured Salmon and Crème Fraîche on Crostini 
 

Continued On Next Page 

 

 

 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness  
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Arts & Crafts Continued 

Display Stations 
Choose One 

Mediterranean | Muhammara, Haydari, Greek Olives with Rosemary & Lemon, Spiced Pita,  
Greek Cucumber Salad, Hummus, Saksuka (Eggplant Tomato Dish),  

Fried Peppers and Feta Dip, and Olive Rosemary Bread 
 

Italian | Meatballs in Red Sauce, Garlic Cheesy Bread, Caprese Sampler, Italian Olives  
(Orange Zest, Chili and Basil), Toasted Focaccia Bread, Caponata, Hard Salami, Prosciutto  

and Muffuletta Dip 
 

Cheese & Meat | Assorted Meats and Cheese (Chef Selection) Three Cheeses, Two Meats Served 
with Whole Grain Mustard, Fig Jam, Grapes, Nuts, Crackers and Toasted Bread 

 

Seafood Platter | (Market Price Additional Cost To Be Decided One Month From Date of  
Wedding) Base Items: Snow Crab, Shrimp Cocktail, and Lobster Salad 

 

Fruit Display |  Seasonal Fresh Fruit 
 

Dinner Selections 
Choose One Soup or Salad 

Soup 
 

Potato Leek  

Lobster Bisque  

Mushroom Velouté 

Watermelon Gazpacho | Olive Oil, Mint, and Bread Crumbs (Summer Only) 

Salad 
 

Caesar | Romaine Lettuce, Parmesan Cheese and Croutons 

Watermelon “Caprese” | Compressed Watermelon, Basil, Feta, and Saba (Summer Only) 

Beet Salad | Red & Golden Beets, Goat Cheese, Pistachio, and Orange Dressing  

Grain Salad | Bulgar Wheat, Wheat Berry, Farro, Orange Supreme, Dried Fruit and Almonds 
 

 

Continued On Next Page 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness  
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Arts & Crafts Continued 
  

Entrées 
Choose Two 

Hanger Steak | Maître d'hôtel Butter 
Braised Short Rib | Bourguignon 

Pork Milanese | Breaded Pork Loin, Concasse Tomatoes, Blistered Shallots,  
Arugula, Grilled Lemon  

Seared Salmon | Horseradish Crust, Dill Crème Fraîche   
Trout Amandine | Hudson Valley Steelhead Trout, Sauce Amandine  

Chicken Breast | Artichokes, Capers  
Pork Tenderloin | Coffee Rub, Sweet Balsamic Plum Sauce  

Half Roasted Chicken | Semi Boneless Half Chicken, Herbs de Provence 
 
 

Vegetable 
Chef’s Selection of Seasonal Offerings 

 

Starches 
Choose Two 

 

Pommes Puree 
Garlic White Rice 

Roasted New Potatoes 
Creamy Polenta 

Potato Au Gratin  
Sweet Potato Hash 
Lyonnaise Potatoes  

 

Vegetarian 
Choose One for Your Guests with Vegetarian Dining Preferences 

Vegetable Wellington | Puff Pastry, Sweet Potato, Broccolini and Mushroom Duxelle  
Mezze Rigatoni Ratatouille | Aubergine, Zucchini, Yellow Squash, Roasted Red Peppers,  

Tomatoes and Parmesan  
Cassoulet 

 

Children’s Selections 
Priced Separately 

Choose One 
Chicken Tenders and Fries  
Grilled Cheese and Fries  

Pasta with Butter or Marinara  
Mac and Cheese  

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness  
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Arts & Crafts Bar 
4 Hour Open Bar Inclusions 

   

Canned Beer 

Utica Club | Genesee Cream Ale 

 

Draught Beer 

Coors Light | Guinness 

 
 

Upgrade Your Draught Beer 
Ithaca Flower Power | Ommegang Hennepin 

Not Listed Here? Ask for Pricing Regarding Add On Selections! 

 

Upgrade Your Canned Beer 
1911 Original Hard Cider 

 

Wine 

Toast with Wycliff Brut Sparkling 
 

Sycamore Lane Varietals  

Choose 2 Reds, 2 Whites, and a Rose: 

Chardonnay | Pinot Grigio | Chablis 

Burgundy | Merlot | Cabernet Sauvignon 

White Zinfandel | Wycliff Brut Rose (Sparkling) 

 

Spirits 

New Amsterdam | Absolute Citron | Tito’s  – Vodka  

 Gordons | Tanqueray – Gin 

1800 | Montezuma – Tequila 

Larceny Small Batch |  Jim Beam – Bourbon 

Mr. Boston Assorted Schnapps and Liqueurs 

Bacardi | Havana Club  | Don Q – Rum 

 Dewars | Seagrams VO | Jack Daniels | Jameson – Whiskey 
 

Continued On Next Page 
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Arts & Crafts Bar Continued 

 

Infused Lemonade Station 
Choose One 

 

Cucumber Melon 

Citrus Mélange 

Pineapple Mint  
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Elegant 
starting at $160 per person 

 

This Package Includes 
 Choice of Five Passed Hors D’Oeuvres 

Choice of Two Stationary Displays 

Choice of One Soup, Salad or Appetizer 

Choice of Three Entrees | Served Plated or Buffet 

Choice of Two Starches 

Chef’s Vegetable 

Vegetarian meals available upon request (does not limit other selections) 

Children’s meals follow a separate pricing structure, please choose one 
  

Passed Hors D’Oeuvres 
Choose Five 

 

Mini Crab Cakes with Remoulade Sauce 

Bacon Wrapped Scallops or Shrimp 

Veggie Spring Rolls with Sweet Chile Sauce 

Tomato Bruschetta on Crostini 

Spinach and Cheese Stuffed Mushrooms 

Roasted Apple Brie Grilled Cheese 

Mini Cocktail Franks with Mustard 

Crispy Artichokes 

Spicy Cauliflower Bites with White Remoulade  

Crab Stuffed Mushrooms 

Tomato Mozzarella and Basil Skewers 

Tuna Crudo 

Arancini of Tomato and Mozzarella  

Chicken Satay 

Wild Mushroom Canapé  

Coffee Cured Salmon and Crème Fraîche on Crostini  

Escargot Puff Pastry 
 

Continued On Next Page 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness  
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Elegant Continued 

Display Stations 
Choose Two 

Mediterranean | Greek Olives with Rosemary & Lemon, Spiced Pita, Greek Cucumber Salad,  

Hummus, Saksuka (Eggplant Tomato Dish), Farro Salad, Fried Peppers and Feta Dip,  

and Olive Rosemary Bread 
 

Italian | Meatballs in Red Sauce, Garlic Cheesy Bread, Caprese Sampler, Italian Olives  

(Orange Zest, Chili and Basil), Toasted Focaccia Bread, Caponata, Hard Salami, Prosciutto  

and Muffuletta Dip 
 

French | Brie, Baguette, Grapes, Franglais of Boursin, Saucisson En Croute, Wine Infused  

Mustard, Mushroom Walnut Pate, Jambon De Paris, and Apple Butter 
 

Cheese & Meat | Assorted Meats and Cheese (Chef Selection) Three Cheeses, Two Meats Served 

with Whole Grain Mustard, Fig Jam, Grapes, Nuts, Crackers and Toasted Bread 
 

Seafood Platter | (Market Price Additional Cost To Be Decided One Month From Date of  

Wedding) Base Items: Snow Crab, Shrimp Cocktail, and Lobster Salad 
 

Fruit Display |  Seasonal Fresh Fruit 

Vegetable Display |  Seasonal Selections 
 

Dinner Selections 
Choose One Soup, Salad or Appetizer 

Soup 
 

Potato Leek  | Lobster Bisque  

Mushroom Velouté  | Soup au Pistou 

Watermelon Gazpacho | Olive Oil, Mint, and Bread Crumbs (Summer Only) 

Salad 
 

Caesar | Romain Lettuce, Locatelli Cheese and Croutons 

Beet Salad | Red & Golden Beets, Goat Cheese, Pistachios, and Orange Dressing  

Grain Salad | Bulgar Wheat, Wheat Berry, Farro, Orange Supreme, Dried Fruit and Almonds 

Brasserie Salad | Spinach, Chard, Kale, Frisée, Pickled Shallot, Bacon Lardon, Dijon Vinaigrette 

 
Continued On Next Page 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness  
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Elegant Continued 

Appetizers 
 

Mozzarella Ravioli | Pomodoro Sauce 

Crab Cake | White Remoulade 

Spiedini | Caper and Lemon  

Tuna Crudo | Fried Capers and Tonnato Sauce 

Escargot | Lemon Butter 

Country Pate  | House Giardiniera, Whole Grain Dijon, Crostini  

Entrées 
Choose Three 

Prime Rib | Horseradish Cream, Au Jus 
Beef Tenderloin | Stilton, and Port Reduction 

Petite Filet | Bordelaise  
Coq Au Vin | Red Wine Braised Chicken 

Chicken Breast | Herb Pan Sauce 
Pork Milanese | Breaded Pork Loin, Concasse tomatoes, Blistered Shallots,  

Arugula, Grilled Lemon  
Salmon | Herb Beurre Blanc 

Trout Amandine | Hudson Valley Steelhead Trout, Sauce Amandine 
Pork Tenderloin | Bacon Wrapped, Caramelized Onion, Roasted Apples, and  

Peppercorn Sauce  
Shrimp & Mussel Bouillabaisse 

 

Vegetable 
Chef’s Selection of Seasonal Offerings 

 

Starches 
Choose Two 

 

Pommes Puree 
Garlic White Rice 

Lyonnaise Potatoes 
Roasted New Potatoes 

Creamy Polenta 
Potato Au Gratin  

Sweet Potato Hash 
Duchess Potatoes  
Lentils Provencal 

 
 

Continued On Next Page 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness  
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Elegant Continued 

 Vegetarian 
Choose One for your Guests with Vegetarian Dining Preferences 

Cassoulet | Savory Tomato and Bean Casserole  
Vegetable Wellington | Puff Pastry, Sweet Potato, Broccolini, Mushroom Duxelle and  

Tarragon Coconut Bechamel 
Mezze Rigatoni Ratatouille | Aubergine, Zucchini, Yellow Squash, Roasted Red Peppers,  

Tomatoes and Parmesan  
 
 

Children’s Selections 
Priced Separately 

Choose One 
Chicken Tenders and Fries  
Grilled Cheese and Fries  

Pasta with Butter or Marinara  
Mac and Cheese  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness  
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Elegant Bar 
5 Hour Open Bar Inclusions 

   

Canned Beer 

Utica Club  Pilsner | Genesee Cream Ale  

 

Draught Beer 

Guinness 
  

Upgrade Your Draught Beer 
Ithaca Flower Power | Ommegang Hennepin 

Not Listed Here? Ask for Pricing Regarding Add On Selections! 

 

Upgrade Your Canned Beer 
1911 Original Hard Cider 

 
 

Wine 

Toast with Wycliff Sparkling Brut 
 

Sycamore Lane Varietals  

Choose 2 Reds, 2 Whites, and a Rose: 

Chardonnay | Pinot Grigio | Chablis   

Burgundy | Merlot | Cabernet Sauvignon 

White Zinfandel | Wycliff Brut Rose (Sparkling) 
 

 

Pair Your Wine with Your Menu! Ask our Sommelier for a Consult. * 

Or Add Wine Service with Dinner* 
 

*May Involve Additional Fees 

Continued On Next Page 
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Elegant Bar Continued 

Spirits 

Grey Goose | Ketel One | Tito’s | New Amsterdam – Vodka   

Hendricks | Tanqueray | Bombay Sapphire | Gordons – Gin 

Espolon Reposado | 1800 Silver | Montezuma – Tequila 

Larceny Small Batch | Makers Mark | Michter’s – Bourbon 

 Mr. Boston Assorted Schnapps and Liqueurs 

Havana Club | Bacardi | Mt. Gay | Goslings – Rum 

Dewars  | Johnnie Walker Black – Scotch 

Michter’s Rye | Jack Daniels | Jameson – Whiskey 

Cordials (upon request) 

Bailey’s Irish Cream | Frangelico | Grand Marnier  | B&B | Drambuie  

Campari | Sambuca | Amaretto  – Liqueur 
 

Signature Drink 
Choose One 

Spring 

Lavender Lemon Spritz | Gin, Lavender Infused Simple Syrup and Soda  

Berry Basil Bourbon Smash | Bourbon, Blueberries, Basil, Lemon and Honey 

Summer 

Passionfruit Mojito | Rum, Chinola Passionfruit Liqueur, Mint, Lime, Soda 

Smoked Peach Bourbon Lemonade | Smoked Peach Puree, Bourbon, Lemon, Honey 

Fall 

Maple Bourbon Smash | Bourbon, Maple Syrup, Orange, Orange Bitters, Luxardo Cherry 

Ginger Spritz | Barrow’s Intense Ginger Liqueur, Vodka, Prosecco 

Winter 

Spiked Hot Cider 

Bourbon Espresso Martini | Bourbon, Bourbon Cream, Moka Origins Cold Brew 

 

 

Continued On Next Page 
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Elegant Bar Continued 

 

Signature Non-Alcoholic 
Choose One 

Spring/Summer: 

Watermelon Mint Spritzer 

Parisienne Crème Soda | Raspberry, Vanilla, Orange or Hazelnut 

Basil Infused Spirit Free Margarita 

Painless Killer | Pineapple, Coconut, Orange, Nutmeg 

Honeydew Cucumber Spritzer 

Berry Mojito 

Cucumber, Mint, Basil Refresher 

 

Fall/Winter 

Spiced Cider 

Flavored Hot Chocolate | Raspberry, Orange, Vanilla or Hazelnut 

Spiced Cider Punch (Cold) 
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Sunday Wedding Brunch 
11:30AM Ceremony | 12:00PM-4:00PM Reception 

$79 Per Person Plus Tax and Service Charge 
Minimum of 75 Guests 

 
 

Includes 
 

Four Hour Open Bar for Beer, Wine, & Mimosas 

Sparkling Wine Toast 

Artisanal Cheese Display 

Custom Wedding Cake 
 

Buffet Includes 
Light Fair 

Starting at 12:00PM 

Assorted Chilled Juices 

Fresh Fruit and Yogurt Parfaits 

Assorted Breakfast Breads 

Croissants & Bagels 

Assorted Danishes and Muffins 

Farmers Market Jam 

Assorted Cream Cheese Spreads 

 

Main Course 
Starting at 12:30PM 

Country Style Quiche | Peppers and Onions 

Sausage 

Bacon  

Crispy Potatoes 

Tuna Niçoise Salad 

Coq au Vin   

Croque Monsieur | Grilled Sourdough, Black Forest Ham, Gruyere, Bechamel 

 
 

Continued On Next Page 

 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness  
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Sunday Wedding Brunch Continued 

 

  

Carving Stations 
Carving Stations are Priced Per Person, Plus Fee for the Chef Attended Station 

Chef Attended | $225 

 

Omelet Station | $7 Per Person 

  Cooked to Order by Our Chef 

Chopped Ham, Bacon, Onions, Peppers, Tomatoes, Spinach, Sliced Mushrooms,  

Spanish Salsa, and Cheddar Jack Cheese 

 

Crêpe Station | $6 Per Person 

  Assorted Toasted & Candied Nuts, Infused Maple Syrups, Chocolate Fondue, Caramel,  

Marshmallow Fluff, Ice Cream, Whipped Cream, and Fruit Compotes 

 

Whole Side Salmon | $14 Per Person 

  Salt Cured, Lavender, Pickled Onion Salad, and Crème Fraîche 

 

Slow Roasted Pork Loin | $12 Per Person 

Mustard Maple Glaze 

 

Herb Roasted Beef Prime Rib | $29 Per Person 

Horseradish Cream   

 

Herb Roasted Beef Tenderloin | $29 Per Person 

Balsamic Onion Relish 

 

Rosemary Garlic Studded Lamb Leg | $14 Per Person 

Minted Chimichurri 

 

Roast Turkey | $10 Per Person 

Traditional Sides 
 

Enhancements 
Serves 10-12 Guests 

Bagel and Lox Platter | $139 

Side of Salmon Poached with Cucumber Dill Chop | $139 

 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness  
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Post Wedding Breakfast or Brunch 
Add Breakfast/Brunch to the Day After Your Wedding 

starting at $39 per person 

 
 

Breakfast/Brunch Buffet 
Fresh Fruit Salad 

Quiche Lorraine  

Sausage 

Bacon  

O’Brien Potatoes 

Assorted Danishes and Muffins 

Tuna Niçoise Salad 

Coq au Vin 

Croque Monsieur | Grilled Sourdough, Black Forest Ham, Gruyere, Bechamel 

Chilled Juices, Fresh Brewed Coffee, Decaffeinated Coffee, and Tea 

 

Brunch Menu Enhancements 
Serves 10-12 Guests 

Bagel and Lox Platter | $139 

Yogurt Bar Assorted Toppings | $110 

Artisanal Cheese Display with Grapes and Crackers | $120 

Side of Salmon Poached with Cucumber Dill Chop | $139 

 

 

 

 

 

 

 

 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness  
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Menu Enhancements 
Hors D’Oeuvres, Late Night Nosh  

 
 

 Additional Hors D’Oeuvres 
 

Lamb Chops in Pesto | $8 Each 
Oysters Rockefeller | $8 Each 

Gravlax Blini with Crème Fraîche and Roe  | $5 Each 
Crab Crostini with Citrus Aioli and Chives | $6 Each 

Steak Crostini with Horseradish Sauce & Pickled Onions | $6 Each 
Shrimp Shooter with Cocktail Sauce | $6 Each 

 

Carving Station 
Carving Stations are Priced Per Person, Plus Fee for the Chef Attended Station 

Chef Attended | $225  

Choose one 

Whole Side Salmon |  $14 per person 
Salt Cured, Lavender, Pickled Onion Salad, and Crème Fraîche   

 

Slow Roasted Pork Loin | $12 per person 
Sauce Robert 

 

Herb Roasted Beef Prime Rib | $29 per person 
Horseradish Cream   

 

Herb Roasted Beef Tenderloin |  $29 per person 
Balsamic Onion Relish 

 

Rosemary Garlic Studded Lamb Leg | $14 per person 
Minted Chimichurri    

 

Roast Turkey | $10 Per Person 

Traditional Sides 
 

Plated Dessert  
Discuss seasonal options with your event coordinator to determine pricing and availability.  

         

                                                                                                                                          Continued On Next Page 
 

 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness  

 

 



 

 24 

498 Oquaga Lake Road | Deposit, NY 13754 

ChestnutInnonOquagaLake.com 

607.298.2348 

Menu Enhancements Continued 

Late Night Nosh Platters 
Serves 10-12 Guests 

Mozzarella and Tomato Display  | $110 
House Made Pesto & Balsamic Drizzle, Focaccia, and Olive Oil 

 

Mediterranean Platter Tomato Bruschetta | $129 
Marinated Olives, Mozzarella Balls in Pesto, Tabbouleh Salad, Roasted Garlic Hummus,  

Marinated Mushrooms, Marinated Feta, and Pita Toast   
 

Cheese and Meat Board | $159 
Selection of Two Local Prosciuttos, Hams, Pates, & Sausages, Selection of Three Cheeses. Served 

with Apple Butter, Pickled Onions, Mustard, Grapes, Mini Pickles, Dried Fruit,  
Baguette and Crackers  

 

Pretzel Board | $99 
Variety of Mustards, Dried Cranberries, Spreadable Cheese Infused with Wine, Apple Butter,  

Pickled Onions, Chef’s Choice One Cheese and One Meat  
 

Late Night Breakfast | $139 
Bacon, Egg, Cheese, Sausage on Brioche, Bagels or Wraps, Hash Brown Patty 

 Sandwiches 
Includes Potato Salad and Chips 

Choose Three 
$18 per person 

 

Farmer’s Veggie | Grilled Seasonal Vegetables and Garlic Aioli on Focaccia Bread 
Ham and Gruyere | Honey Mustard, Lettuce, Tomato, and Onion on Country White  
Turkey Breast and Swiss | Yogurt Ranch, Lettuce, Tomato, and Onion on Ciabatta 

Caprese | Balsamic Reduction and Greens on Focaccia Bread 
Grilled Chicken | Pesto, Mozzarella, and Tomato on Ciabatta Bread 

BLT  | Mayo, Whole Grain Sourdough Bread 
 

 
 

 

 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness  

 
 
 
 

 


