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info@thestonewallgroup.com 607.464.5029 thestonewallgroup.com




We are an award-winning event property tucked

away peacefully on a beautiful hillside in the Catskill
Mountains. Since 2018 we've been creating epic and
unique event packages for our guests. We are not a
wedding factory and we love what we do! We deliver

a hands-on and gracious approach with all of our
guests in both the planning and execution of the
weekend you envision. We are committed to providing
you and yours a fully customised experience from the
moment you arrive at our property. We vow to help you
create loving memories that will last a lifetime. Let us
show you why Stonewall Estate is the perfect sport for
your one of a kind destination wedding weekend experience.




Typically, traditional weddings are eight hours long and then it's over. Here at Stonewall
Estate we believe in the ultimate experience of a wedding weekend. From Friday through
Sunday you will be able to relax and enjoy time with your Family and closest friends. From
your rehearsal dinner, through your wedding ceremony and reception then ending with your
Sunday brunch you will have the opportunity to entertain all of your guests however you
choose at our award winning country estate. A wedding weekend at Stonewall Estate gives
you an extended wedding experience, one that will create lasting memories with the ones
you love. It's like a wedding and a vacation with all of your favorite people at the same time!




Spend your entire wedding weekend
(Friday thru Sunday) in our beautiful

7 Bedroom, 4.5 Bath Country Estate Home
while you get ready for your big day.

[f you want to enjoy an evening without interruption,
stay in our Honeymoon Cottage for two also included
in your wedding weekend.

Check in time is noon on Friday
Check out time is noon on Sunday

I[f dates are available and you would
like to spend an additional day, there
is a $1000 charge per night.

Stonewall Estate is available for
rehearsal dinner and brunch. If

you have more than 40 guests at

either event there is an additional

fee of $1,000 per event. If you

choose to use our in-house catering
for either event, we will waive that fee.




ZHilltop Ceremony Site.

#Use of the 7500 sq ft Barn for your reception.
#4Access to over 30 beautiful acres to use for photos.
#Floor plans and suggested seating arrangements.
ZCeremony setup + chairs for up to 300 guests.

438 10ft Farmtables + 300 Vineyard Style Chairs
(for use in reception barn only)

#Bluestone patio with string lighting for cocktail
hour with lawn games provided.

#4Stone Fire Pit and Bonfire areas.

4 $23,000

#4Brand new handicap accessible
men's and women's bathroom suites

ZWifi access for all of your guests

#Designated ample parking with
attendants provided

#Day-of Coordinator

#4400 amp electrical service as well
as emergency backup generator

Z4We will help you plan
youre ideal seating arrangement

Be sure to ask about our available props for
use to add a special detail to your big day!




We offer many bar options for your on or off-site event. We are fully licensed and insured
and will handle all the necessary permits required. Our bartending staff is certified, professional
and ready to work your event. Check out our list of your favorite beer, wine, and ciders to have
at the bar. We love to feature our local producers! Our experienced team can guide you in pairing
selections with your menu choices.

jqulcx}uve Coclitail

Stonewall Estate offers farm to table catering services. Our vision has always
been to create a unique, one of a kind experience for each guest. With the main focus on local
food prepared mindfully for each event. The Stonewall Group aims to promote the abundant
resources from our 2,000 acre farm to reduce the journey from earth to table. Our menu style
unfolds from day to day, not in keeping with the cycle of calendar seasons but with the cycle of
nature that changes the course and the flavor of ingredients daily.




STONEWALL STANDARD

BASIC BAR

House Wine
Red, White, & Sparkling

2 Beers
Choice of Bottled, Canned, or Draft

+ Vodka, Rum, Gin, Tequila, Whiskey
Mixers to include: orange juice, cranberry juice,
pineapple juice, grapefruit juice, tonic, triple sec,

bitters, dry + sweet vermouth

Cola, Diet Cola, Ginger Ale, Sprite, Club Soda,
Lemonade, Iced tea, Coffee, Tea

$25 / PERSON
(*5 HOUR SERVICE STARTING AT COCKTAIL HOUR)
$5 / PERSON (EACH ADDITIONAL HOUR)

CATSKILL
ALL BEER, WINE, CIDER, & SPIRITS ARE MADE IN THE CATSKILLS
Premium Wine P i
Red, White, & Sparkling & 13
. 3 “j
Cider 4o

3 Beers
Choice of Bottled, Canned, or Draft

2 Signature Cocktails
+ Vodka, Rum, Gin, Tequila, Whiskey

Mixers to include: orange juice, cranberry juice,
pineapple juice, grapefruit juice, tonic, triple sec,
bitters, dry + sweet vermouth

Cola, Diet Cola, Ginger Ale, Sprite, Club Soda,

Lemonade, Iced tea, Coffee, Tea

$40 / PERSON
(*5 HOUR SERVICE STARTING AT COCKTAIL HOUR)
$8 / PERSON (EACH ADDITIONAL HOUR)

PEOPLE x FOOD x FARM

STONEWALL

BAR PACKAGES

STANDARD | PREMIUM | ELITE | CATSKILL

STONEWALL PREMIUM

PREMIUM SELECTIONS

Premium Wine
Red, White, & Sparkling

2 Beers
Choice of Bottled, Canned, or Draft

1 Signature Cocktail
+ Vodka, Rum, Gin, Tequila, Whiskey

Mixers to include: orange juice, cranberry juice,
pineapple juice, grapefruit juice, tonic, triple sec,
bitters, dry + sweet vermouth

Cola, Diet Cola, Ginger Ale, Sprite, Club Soda,
Lemonade, Iced tea, Coffee, Tea

$30 / PERSON
(*5 HOUR SERVICE STARTING AT COCKTAIL HOUR)
$6 / PERSON (EACH ADDITIONAL HOUR)

AT THE MEREDITH CATERING

STONEWALL ELITE

BEER + WINE + FULL BAR

Premium Wine
Red, White, & Sparkling

3 Beers
Choice of Bottled, Canned, or Draft

2 Signature Cocktails
+ Vodka, Rum, Gin, Tequila, Whiskey

Mixers to include: orange juice, cranberry juice,
pineapple juice, grapefruit juice, tonic, triple sec,
bitters, dry + sweet vermouth

Cola, Diet Cola, Ginger Ale, Sprite, Club Soda,
Lemonade, Iced tea, Coffee, Tea

$35 / PERSON
(*5 HOUR SERVICE STARTING AT COCKTAIL HOUR)
$7 / PERSON (EACH ADDITIONAL HOUR)

Custom Packages are also available. Offsite

catering permit fee may apply

20% Administrative Fee and 8% sales tax will be

added. Staffing fee may apply for offsite events.

DELHI, NY




$18 / Person
Our culinary team will create a beautiful display of cheeses, cured and fresh meats, fresh vegetables
pickled vegetables, fresh made breads. Along with all the accoutrements is hummus, mustards, honey,

jams, dips, and compotes. Also included is a selection of four hors d'oeuvres. All house made and locally sourced!

ADDITIONAL HORS D'OEUVRES ARE $2 PER PERSON AND CAN BE PASSED OR PLATED

$55 / PERSON $65 / PERSON
Soup or Salad selection 2 First Course selections
2 Entrees + 2 Sides 2 Entrees + 2 Sides
Dessert selection 2 Dessert selections
Classic Dinner Roll Choice of Bread
$80 / PERSON $95 / PERSON =
3 First Course selections 3 First Course selections
3 Entrees + 3 Sides 3 Entrees + 3 Sides
2 Dessert selections 2 Dessert selections
Choice of bread with butter trio Selection of breads with butter trio
PACKAGE
ENHANCEMENTS
Specialty Additional Additional Additional
Stations First Course Entree + Side Dessert Selection
Selection

All packages can be served buffet, family style or plated
Custom packages available
20% Administrative Fee and 8% sales tax will be added



STONEWALL BEEF
SLIDERS

HOT SOUP SHOOTERS

MINI LAMB CHOP +1
blackberry gastrique

CHORIZO STUFFED
MUSHROOMS

SESAME TUNA
pesto crostini

ARANCINI
prosciutto, swiss

MINI CRAB CAKE
with cajun remoulade

PASTURES

e 0

HORS D'OEUVRES

STONEWALL
MEATBALLS
(house blend)

MINI CRAB CAKE
with chipotle aioli

PROSCIUTTO
WRAPPED SHRIMP
chimichurri sauce

POTATO CAKES WITH
SMOKED SALMON
goat cheese crema

PORK BELLY
sage brown butter

MAC & CHEESE BITES

CAPRESE CROSTINI
tomato, mozzarella
fresh basil

COLD SOUP SHOOTER

CLASSIC SHRIMP
COCKTAIL

BEET & HERBED GOAT
CHEESE

OYSTERS 3 WAYS (+1)

TUNA TARTAR
with horseradish aioli

WATERMELON & FETA
CROSTINI

PORK RILLETTE ON
CROSTINI

CHERRY TOMATO &
WHIPPED RICOTTA
CROSTINI

agave nectar

ASSORTED
DEVILED EGGS
(display)

BRUSCHETTA
avocado crema

SMOKED TROUT
MOUSSE
bacon, pickled fennel

PROSCUITTO, FIG &
GOAT CHEESE
CROSTINI

truffled honey

BLOODY MARY
CEVICHE
crostini

MELON SKEWERS
macerated in vodka



PLATED FIRST COURSE SELECTIONS

CHARCUTERIE BOARD

Each board includes: Selection of 2 Local Cheeses & 2 Cured Meats. Choose your package below.

01. 02. 03.
CROSTINI & PICKLED VEG. 1 HOUSE MADE
ACCOUTREMENTS DRIED FRUIT PATE, PICKLED
CROSTINI VEG, DRIED FRUIT,
ACCOUTREMENTS CROSTINI
ACCOUTREMENTS
SOUP
COCONUT CURRY ROASTED RED PEPPER FRUIT GAZPACHO
BISQUE
SUMMER CORN & CANTALOUPE &
CRAB CHOWDER CAULIFLOWER & HONEY
SMOKED GOUDA
SALAD

MIXED GREENS
tomato, cucumber, carrot,
classic French vinaigrette

CAESAR
asiago, parmesan, croutons,
house-made Caesar

SUMMER PANZANELLA

local tomato, shallot, cucumber,
peaches, basil, red wine vinaigrette,
house made croutons

ROASTED CHERRY TOMATO

chickpeas, cucumber, feta

GRILLED CORN SALAD
arugula, cherry tomato, pancetta,
avocado vinaigrette

CHARRED ROMAIN

baby radish, pickled red onion,
parmesan, creamy parmesan
vinaigrette

04.

1 HOUSE MADE PATE,
HUDSON VALLEY
FOIE GRAS, PICKLED
VEG,DRIED FRUIT,
CROSTINI
ACCOUTREMENTS

MINTED GREEN PEA &
LEMON CREME
FRAICHE

CUCUMBER YOGURT
& DILL

COBB SALAD

diced avocado, crispy Stonewall
bacon, bleu cheese, tomato,
house vinaigrette

SPINACH SALAD

pomegranate, walnut, bleu cheese

CAPRESE SALAD
local tomato, mozzarella, fresh basil
pesto



STONEWALL AT THE MEREDITH CATERING

FOOD SELECTIONS

MENU SELECTIONS:

ENTREES | SIDES | BREAD SELECTIONS

ENTREES

WE ARE AS PASSIONATE ABOUT OUR FOOD AS WE ARE ABOUT OUR COMMUNITY. THE STONEWALL GROUP PROUDLY WORKS WITH LOCAL PRODUCERS.

PORK

GRILLED PORK CHOP,
GRILLED CORN & JALAPENO RELISH

BACON WRAPPED PORK LOIN,
SPICED PEACH CHUTNEY

SPICED PORK CHOP,
MANGO SLAW

GRILLED PORK TENDERLOIN,
MARINATED IN ACHIOTE WITH PINEAPPLE
SALSA

PORK TAMALE WITH HARISSA CREAM

SEAFOOD

CHICKEN

ROSEMARY & LEMON
GRILLED MEDALLIONS

AIRLINE CUT, BACON, TOMATO RELISH

HERBED BREAST
STUFFED WITH PANCHETTA & GOUDA

ACHIOTE CHICKEN
CUCUMBER & MELON RELISH

HONEY & LIME GLAZED BLACK BEAN SALSA

GRILLED ARTICHOKE & FENNEL SALAD

BEEF
GRILLED SKIRT STEAK, CHIMICHURRI

PRIME RUB, AU JUS
(add S3 per person)

FILET MIGNON, BEARNAISE
(add S5 per person)

BRAISED SHORT RIBS, ACIOTE, CHILI,
CITRUS, GREEN ONION

HERB STUFFED TENDERLOIN
GORGONZOLA & WILD MUSHROOMS

FLAT IRON, BACON, BRIE, FIGS

VEGETABLE




VEGETABLES

Spiced Grilled Com
Zucchini Fries
Grilled Asparagus, Lemon Creme Fraiche
Marinated Artichokes, Tomatoes & Herbs
Summer Bean Salad
Brussel Sprouts, Pancetta
Summer Squash, Caper Gremolata
Grilled Broccolini, Preserved Lemon

Watermelon & Cucumber Salsa

Grilled Eggplant, Olive Tapenade

STONEWALL AT THE MEREDITH
FOOD SELECTIONS

MENU SELECTIONS:

ENTREES | SIDES | BREAD SELECTIONS

SIDES

POTATOES & STARCHES

Polenta, Sage, Brown Butter
Saffron Risotto
Grilled Truffle Potatoes, Peppers, Onions
Classic Garlic Smashed Potatoes
Farro, Sundried Tomatoes, Artichokes
Barley, Wild Mushrooms
Three Cheese Mac & Cheese

Couscous, Mint, Yogurt

CATERING

BREAD SELECTIONS

Classic Dinner Rolls
Brioche
Rye Boule
Baguette
Ciabatta
Corn Bread Muffins
Buttermilk Biscuits

Sourdough




Stonewall Estate is just one of the 3 wedding venues we have in addition to various luxury homes!

Stonewall at the Meredith, located in the rolling hills of the Catskill mountains.
At the turn of the eighteenth century this property served as home of the
famous Meredith Inn. Stonewall at the Meredith is bookable for all occasions.
From corporate events, small private dinners to the most elegant of weddings.
We strive to provide all of our guests with a one-of-a-kind experience. Formerly
a carriage barn, this venue seats up to 100 guests inside and can accommodate
over 300 anywhere on our beautiful 6 acres. Enjoy sprawling views of both
mountain tops and farmland. Hundred year old oak trees line the property and
two beautiful fireplaces that have withstood a fire and the elements since 1964,
are the backdrop for a most unique setting. Our private dining room overlooks
stonewalls built in the 1800's, the cocktail lounge filled with floor to ceiling

windows and a 1300 square foot blue stone patio complete this once famous

venue.
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1700-acres of land with forests, grasslands, and ponds. Our
Nearlyweds are free to transform the outdoor space with event
tents, patio lights, drapery, and more. The outdoor oasis is an
ideal spot to plan a wedding that incorporates natural
elements. Couples can take advantage of the breathtaking
sights and pose for photo sessions around the property. For
receptions, tables, chairs, and outdoor dance floors may be
installed outside for all to enjoy while they dance under the

changing skies.




34 Passenger

Two Shuttles from Various Oneonta
Hotels to Stonewall Estates

lpm start time lam end time
(additional hour can be added)

$360 first two hours
§$160 per additional hour -

§1,800 per trolley, $3,600 total.
Discounted grand total = $3,250
(for both Trolleys)

Trolleys are great options for the
Airbnb pickups because they are
smaller than the busses and can
maneuver up country driveways and
roads

Transportation:

55 Passenger Motoercoach
or
44 Passenger Yellow School Bus

One Motercoach from Various Oneonta
Hotels to Stonewall Estates

Pickup time can start anytime

Motercoach will do multiple evening hotel
drop offs. 1am End Time

All Day Rental = $1,600 per Motercoach

First 10 Hours = $955 per School Bus

(overtime rate of $75 per hour)

Average Time needed 13 hours

15 Passenger Van

Recommended for Airbnb
pickups

Allow for at least 1/2 hour or
more between pickup rounds

Unlimited trips

$500 per Van




In addition to our free range, grass fed cattle farm we also own several luxury rental homes, an award winning wedding barn property
as well as a full service events and catering venue.

At our properties everything is imbued with a sense of balance. This quest compels us to always strive for the best—mot necessarily the
most—for each place, season and moment.

Whether you want to rest, have fun, push yourself, or even just enjoy the sunny weather, you are sure to find what you are looking for
with The Stonewall Group.

Plenty of props to choose from to An in-depth preferred ven-
add some unique touches to your big dors list to help you find the
day! perfect DJ, florist, photogra-

(there is always a variety or props and things are pher, etc.

(Pictured below is DJ Mike Cook and
his two 12'x9" screens and projectors)

always changing so be sure to ask what we have

ready for youl!)

Fireworks for a grand send off Schedule a time to have your

at the end of the evening engagement / annive;rsary
photos taken on 1te!
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Call us to talk. It's always
been important for us to get to know our couples and to answer all your
questions. Most of our couples are traveling from a distance so we want
to be sure you are comfortable with all of the details before making the
trip to our venue. After discussing all of these details we can set up a
site tour!

We are available for tours 7 days a week and will
work with your schedule. The tour will start in the Stonewall Estate Barn
and lead to the 7 - bedroom estate home. From there we will tour the
ceremony site and honeymoon cottage so you'll see all thats included for
your wedding weekend.

We will also leave time for us to sit down and go over other questions
you may have regarding hosting your wedding at Stonewall Estate.
Please keep in mind we do multiple tours on the weekends, so we try
to stay on schedule allowing at least an hour for each couple to tour
and ask questions.

After a site tour, if there is a date you
would like to reserve we will graciously hold the date for 48 hours,
after that point we will require a non-refundable "hold the date” deposit.

We are here for you every step of the way.
Over the next several months we will be available to help guide you
through the planning process. You will also be invited to our
Spring/Fall Open House and Tasting. This will give you a chance to
taste our menu options that have peaked your interest, bring your
family to see the property, schedule walkthroughs with your vendors
(we provide you with an in-depth preferred vendors list), sit with us
to answer big planning questions or just spend the day enjoying
the property and envisioning your wedding. You will also have a
catering tasting for your specific menu.



When you're ready to make the commitment with us on your wedding
weekend and save the date on our calendar, we will require a
non-refundable $5000.00 deposit. The total balance will be due
6 months prior to your event along with a $1500.00 refundable
damage deposit fee.

We remain at your service to discuss or answer any
gquestions you may have.




