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Welcome to Falkirk Estate & Country
Club, located in Central Valley, New
York, where elegance, breathtaking
views and world-class service set the
backdrop for your special occasions.
For wedding ceremonies and
receptions, our boutique style venue
is available exclusively, one wedding at a time. Our venue is
also available for showers, bar/bat mitzvahs, golf outings
and corporate events. We exceed our clients expectations
and understand the importance of letting them be the

star of the occasion.

The beautifully manicured Falkirk Estate is truly the perfect
venue for all seasons, both inside and out. Outdoors,

the Estate boasts the backdrop of the majestic Ramapo
Mountains, our pristine 18-hole golf course, striking
waterfalls and our equestrian center. Indoors, our stylishly
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‘ _—_ ? T ey : ' . areas and casual dining pub set the tone for an elegant

event. Falkirk Estate is truly the area’s most memorable

venue for your wedding or special celebration.

206 Smith Clove Road * Central Valley, NY 10917
tel: 845-928-8060
fax: 845-928-6627
email: falkirkestate@gmail.com

www.falkirkestate.com




Nestled in the foothills of the
Ramapo Mountains, you will find
the Hudson Valley’s best kept
secret... Falkirk Estate and Country
Club. Our venue is set in a quiet,
secluded location, yet conveniently
located just 2 miles north of the NYS Thruway and Woodbury
Commons. Falkirk Estate can accommodate any size affair, from
intimate cocktail receptions to grand weddings and galas. Lush
landscaping, waterfalls and elegantly appointed wrought iron
gazebos, are all options for the perfect backdrop to your outdoor
ceremony and memorable photographs. Guests will marvel as
the sun sets behind the Ramapo Mountains, illuminating the

late afternoon sky above your ceremony. == = =t = S . e e
- .l"1‘.. |

= T A I
el BT

BB

o= ¥
—

irtesy of DanLungen.com



'
i g .pt_ @ ol T :
loyINic -2 + . ou Bhto-+Video i

|'. |
@ﬂ%

Your special day should be as wonderful as you have imagined. Your wedding day is
the start of your life together, let us set the standard with quality, a commitment to
excellence, and attention to detail. Our expert staff will be by your side through all

aspects of planning, from selecting delicious menu choices to timing and decor.

Falkirk Estate has two exquisitely decorated ballrooms, which can accommodate

from 50 to 300 guests. Our ballrooms boast floor to ceiling panoramic views

overlooking our beautiful golf course and sweeping views of the majestic Ramapo
Mountains. It creates an absolutely breathtaking ambiance that will set the tone of your event. Falkirk Estate is

beautiful during both day and evening events and throughout the seasons.
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Event Manager Personal Maitre ‘d
Valet Parking Coat Check
Silk Floral Centerpiece in Lobby Direction Cards
Full Service Waiters and Bar Staff Place Cards
Bridal Dressing Room Personal Bridal Concierge
Custom Linens Doorman

Champagne with Fresh Berries and Water with Lemon Wheel

5 Hour Premium Brand Liquors
Champagne Toast, 4 Beers on Tap, Red and White Wine
and After Dinner Drinks

Each Display is Artfully Crafted and Decorated

A Fine Selection of Imported, Domestic, and Local Cheeses
Surrounded by Grapes, Baguettes, Flatbreads and Water Crackers & Crisps

Cured and Smoked Meat Display with
Peppers, Kalamata and Green Olives,
Pickled Pepperoncini and Italian Breadsticks

Sliced Seasonal Fresh Fruit

Sliced Seasonal Vegetables served with
Chef’s Selection of Spreads

Eggplant Tapenade Kalamata Olive Tapenade
Roasted Pepper Pesto Tapenade

(Select Ten)
Hot
Maryland Style Crab Cakes, Chipotle Remoulade Sauce
Coconut Shrimp, Mango Rum Sauce
Tempura Shrimp, Orange Ginger Sauce
Scallops Wrapped in Bacon, Soy Sauce and Honey
Shrimp and Scallops on Garlic Toast
Vegetable Potstickers, Sweet Chili Sauce
Beef Tenderloin Brochette, Honey Barbecue Glaze
Franks en Phyllo, Dijon Mustard
Chicken, Golden Pineapple, Teriyaki Glaze
Petite Smoked Gouda and Chorizo Sausage Quiche
Chicken Shiitake Spring Roll
Pear and Brie Phyllo Purse, Raspberry Sauce
Caramelized Onion and Gorgonzola Focaccia, Fresh Basil
Spinach and Feta Spanakopita
Fried Mozzarella, Tangy Marinara Sauce
Mini Vegetable Quiche
Roasted Garlic and Herb Stuffed Mushrooms
Fried Ravioli, Marinara Sauce
Cheese & Vegetable Quesadilla
Risotto Croquettes
Swedish or Italian Meatballs
Rosemary Encrusted Baby Lamb Chops (Upgraded Item)

Cold
Smoked Salmon with Pastrami Spices, Pumpernickel and Dill Sour Cream
Seafood Salad of Calamari, Scallops, Shrimp and Crab Meat Croustade
Smoked Whitefish Salad Canapé
Sesame Crusted Rare Tuna with Wasabi Cream
Sesame Chicken Roll
Horseradish Beef Croustade
Melon Wrapped in Prosciutto
Tomato & Onion Bruschetta on Herb Toast drizzled with Extra Virgin Olive and Fresh Basil
Gorgonzola & Apple Crostini with Walnuts
Goat Cheese, Pesto and Roasted Pepper Crostini

Marinated Mozzarella Bocconcini Skewer with Cherry Tomatoes and Roasted Garlic




(Select Three Stations)

(Select Three)
Rigatoni Bolognese Served with Ricotta Cheese
Penne Pasta, Pink Vodka Sauce
Cavatelli and Broccoli with a Garlic Oil Broth
Tri-Colored Tortellini with a Roasted Garlic and Cream Sauce
Gnocchi with a Classic Red Sauce or Vodka Sauce
Cheese Ravioli with a Brandy Cream Sauce
Pasta Primavera with Garlic & Oil
Farfalle with Broccoli Rabe, Sweet Italian Sausage and Garlic & Oil

Homemade Yukon Gold Mashed Potatoes and Sweet Potatoes
Toppings include Cheese, Red Onion, Tomatoes, Bacon,
Broccoli, Black Olives, Sour Cream and Marshmallows

(Select Two)
Fried Calamari, Marinara Sauce
New Zealand Mussels and/or Clams with Garlic and Oil Broth
Shrimp and Scallop Scampi
Clams Oreganata
Opysters Rockefeller

(Select Two)
Shrimp Lo Mein
Chicken & Vegetable Stir Fry

Steamed Dumplings
(Choice of One)

Chicken or Shrimp

Served in Asian “To Go” Containers with Chops Sticks

(Select Two)
Roasted Turkey Breast
Roasted Pork Loin with Apple Brandy
Leg of Lamb with Tzaziki
Roasted Duck Breast with Port Wine Demi and Frizzled Leeks
Honey Glazed Ham with Whole Grain Mustard

New York Strip Loin Rubbed with Herbs and Cracked Black Pepper
French Fried Potatoes
Creamed Spinach

Mini Pulled Pork Sliders
BBQ Chicken
Chipotle Cole Slaw
Jalapeno Honey Corn Bread

Chicken and Pork Fajitas
Spanish Rice, Refried Beans, Guacamole,
Sour Cream, Salsa and Chips

(Select Two)
Eggplant Rollatine
with Ricotta Cheese and Fresh Mozzarella
Homemade Italian Meatballs
Rice Balls

All Beef Hot Dogs with Sauerkraut
Pastrami on Jewish Rye
Mustard, Sour Pickles, Cole Slaw,
Soft Pretzels & Potato Knishes




(Select One)
Jumbo Maryland Crab Cake Served over Mixed Field Greens

Fried Goat Cheese Cake Served over Mixed Field Greens

Buffalo Mozzarella, Beefsteak Tomato with Basil Napoleon Served over Mixed Field Greens
Grilled Vegetable and Goat Cheese Napoleon over Mixed Field Greens

Grilled Portobello Mushroom with Sweet Roasted Red Peppers and Balsamic Demi-Glace
Over Mixed Field Greens

Intermezzo
A Refreshing Lemon Sorbet

OR

(Select One)
Lobster Ravioli
Sherry Cream Lobster Sauce

Butternut Squash Ravioli
Garlic and Oil Sauce

Cheese Ravioli or Spinach and Roasted Garlic Ravioli
Pesto or Traditional Tomato Sauce

Homemade Soups
Lobster Bisque, Butternut Squash, Minestrone, Portobello Mushroom Bisque

(Select One)
Traditional Mixed Field Greens
Carrots, Red Cabbage, Croutons with a Balsamic Vinaigrette

Caesar Salad
Fresh Romaine Lettuce with our House Caesar Dressing with Seasoned Croutons

Hudson Valley Mixed Greens
Local McIntosh Apple and Bleu Cheese, Crushed Walnuts with Balsamic Vinaigrette

(Select Three: One Beef, One Fish and One Chicken Entree Selection)

Chateaubriand Certified Angus Strip Sirloin
Served Medium Rare with a Red Wine Demi-Glace Served with a Port Wine Demi-Glace
Prime Rib of Beef
Port Wine Reduction

Baked Atlantic Salmon Miso Glazed Salmon
Served with Dill Béchamel with a Teriyaki Beurre Blanc

Florida Red Snapper Striped Bass Filet
Mediterranean Style Garlic & Herb Crusted

Chicken Amalfi
Sautéed Chicken Breast with Artichoke Hearts, Sundried Tomatoes in a White Wine Butter Sauce

Ramapo Chicken Falkirk Chicken
French Cut Chicken Stuffed with Garlic Herbed Vegetables French Cut Chicken Stuffed with Spinach and Asiago
Served with Herbed Pan Jus

Tuscan Roasted Chicken Chicken Sorrentino
French Cut Chicken Coated with Truffle Butter Boneless Breast of Chicken Topped with Eggplant,
Served with a Ragout of Exotic Mushrooms Prosciutto and Mozzarella Cheese

(Select One)
Roasted Red Potatoes with Shallots and Thyme
Homemade Mashed Potatoes Potato Croquette Vegetable Risotto

Chef’s Selection of Seasonal Vegetables
Vegetarian, Vegan, Gluten Free and Dietary Restrictive Upon Request - Kosher Menus Available for Special Order

Full Beverage Service throughout the Event

Specialty Wedding Cake
A Stunning Tiered Cake with your Choice of Design and Flavor, Covered with Butter Cream Icing
Coffee, Tea, Cappuccino and Espresso

Freshly Brewed Coffee, Tea and Bottled Waters
Paired with our Freshly Made Chocolate Chip and Sugar Cookies
It’s the perfect way to send off your guests !




(Available at an additional cost)
Seafood Cold Station
Unlimited Jumbo Shrimp with Cocktail Sauce,
Freshly Shucked Little Neck Clams and Oysters

Shrimp Cocktail Bar
Cocktail Sauce & Lemon Wedges

Smoked Fish Display

Smoked Salmon and Trout Display with Diced Tomatoes, Capers,
Sliced Red Onions, Bagel Halves, Lemon, and Cream Cheese

Sushi and Sashimi Bar
A fine Selection of Fresh Sushi Rolls and Sashimi

Accompanied by Chopsticks, Ginger, Wasabi and Soy Sauce

(Available at an additional cost)
Seared Veal Chop
Encrusted with a Tri-Color Peppercorn
with a Cabernet Sauvignon Reduction

Veal Osso Bucco
Braised and Served in Dry White Wine Beef Sauce

Chilean Sea Bass
Lemon Beurre Sauce

Broiled Halibut
Citrus Beurre Blanc

Surf and Turf
Petite Filet Mignon with
Maine Lobster Tail

Individual Filet Mignon
Served with a Port Wine Demi-Glace

(Available at an additional cost)
Family Style Dessert Towers
Cannolis, Chocolate Dipped Strawberries & Rainbow Cookies

Chocolate Fondue
Dark Belgian Chocolate and White Chocolate
Items Can include: Strawberries, Pineapple, Melon, Marshmallows,
Rice Crispy Treats, Pretzels & Graham Crackers

Homemade Zeppole Station
Fresh Zeppoles with Powdered Sugar, Cinnamon & Sugar and Honey Toppings

Ice Cream Sundae or Gelato Bar

Viennese Table
(Extra 1 hour of time and includes extension of the open bar)

A Beautiful Display of Homemade Desserts
Assorted Cookies and Pastries
Chocolate & Lemon Mousse, Cheesecakes,
Créme Brulee and Fresh Seasonal Fruit and Berries
Flambé of Bananas Foster and Cherries Jubilee
and Ice Cream Bar with Assorted Toppings
Cordials & After Dinner Drinks
Espresso &7 Cappuccino

To secure your wedding date, we require a deposit based on your minimum guest count,
not including sales tax. A second payment is due 6 months prior to your date.

Payment can be made by personal check.

Your final guest count: adults, children & professionals, is due 14 days prior to your event date.
An invoice will be created reflecting your final guest count, and applicable New York State
sales tax and subtracting your first two payments. Your final payment reflecting your
final guest count and NYS tax is due the Monday prior to your wedding date.

Final payment should be made by certified check.




Entertainment

Limousines

Photography/Videography

Florist

Formal Wear

Accommodations

Party Planning/Decorations

Hair/Nails

Invitations/Printing

Crowne Plaza- Suffern - 845-357-4800
www.cpsuffernhotel.com

Hampton Inn - Harriman/Woodbury - 845-782-9600

www.harrimanwoodbury. hamptoninn.com

A Little Cake-201-391-6300
www.alittlecake.com

Palermo Bakery-201-336-9819
www.PalermoBakery.com

Stolen Moments Entertainment - 914-693-2309
www.StolenMoments.com

Sacred Heart Church - 845-782-8510
St. Anastasia Harriman - 845-238-3844
St. Patrick’s Church - 845-928-6027

Action Entertainment - 800-605-4383
www.actionent.com

Jimmy Dee Entertainment - 914-428-9231
www.jimmydee.com

Rob Hines Entertainment-718-215-9646
www.NYCBestDJ].com

Magic Moments Productions - 973-546-5990
www.MagicMomentsNJ.com

Stolen Moments Entertainment - 914-693-2309
www.StolenMoments.com

Vargas Productions - 845-649-9401
www.vargasproductions.com

White Isle Events - 201-509-5343
www.whiteisleevents.com

Arcadia Floral Company - 201-824-7842
www.arcadiafloral.com

Bassett Flowers - 845-634-3638
www.bassettweddings.com

Flowers by David Anthony - 845-782-7673
www.weddingsbydavidanthony.com

Greenery Plus Florist - 845-782-8246
www.weddingsbygreeneryplusflorist.com

July 4 Ever Fireworks, Inc. - 845-564-0184
www.july4ever.net

Fort Knox Jewelers - 845-928-4653
www.fkjewelers.com

Barry’s Estate Jewelers - 845-624-7100
www.barryfixler.com

BBZ Limousines & Livery Service - 201-501-0615
www.bbzlimo.com

Color Make-Up Studio - 845-461-9921
www.colormakeupstudio.com

Jessica-Lee Ramsay - 845-558-1051
jramsay531@gmail.com

Hudson Valley Officiants - 845-248-2903
www.hudsonvalleyofficiants.com

Rev. David S. Lothrop
Phone 845-358-6421- Cell 914-403-4886
reverendLothrop@cyburban.com

Chris Carter Photography
www.ChrisCarterPhotography.com

EID Photography - 845-797-2222
www.eidphotography.com

Fantasy Flash Studios - 914-328-0001
www.fantasyflash.com

Allan E. Levine Photography - 845-896-4177
www.aelphoto.com

Dan Lungen Studios - 845-721-6693
www.DanLungen.com

The above products and services are listed for your
convenience in completing your wedding/banquet plans.
We believe them to be of the utmost quality, we cannot,
however, accept responsibility for the same.




FELORAL COMPANY

(014) 777-2800  (201) 8247842 (203) 629-6090  1-800-ARCADIA
By Appointment Only  www.arcadiafloral.com
events@arcadiafloral.com
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Elopement Ceremonies
Wedding Vow Renewals :

Baptism & Baby Blessing
Ceremonies

Rellglous and Non- Rellglous
Non-Denominational & Interfaith
Civil & Commitment

Micro Weddings

e never expected our cerema 0 be as personal and emotional as it was...a ceremony that was perfect for us and truly captured our pers s C
Ve never expected our ceremony to be as personal and emotional as it was...a ceremony that was perfect for us and truly captured our personalities.”™- kearp

" Hudson Valley’s Wedding Ceremony Specialists for more than 20 years _
845.248.2903 » hvofficiants@gmail.com « www.hudsonvalleyofficiants.com

G ENTERTAINMENT

Lighting Special Effects

& NYCBestDJ.com

O 718-215-9646
= INnfo@NYCBestDJ.com

Proudly
Recommended
by
Falkirk Estate

Videography




%dding & Event Gn!!ny mmhes
your wedding ﬂawer dreams a rea!:ty

wwwbassettwe Es.mm
Call us to arrange

845-634-3638

305 5. Main Street * New City, NY

800-605-4383
ACTIONENT.COM

MaKinGg MEMORIES ONE EVENT AT A TIME
SINCE 1997

JEfEsEREmEN

914 3280001 FANTASY FLASH

INFO@FANTASYFLASH.COM
PHOTO + VIDEO

 £50) 1 www.ChrisCarterPhotography.com
" info@ChrisCarterPhotography.com
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7 JIMMY DEE

ENTERTAINMENT

Diamond Engagement e
' RECOMMENDED BY FALKIRK ESTATE
“"—-'/ BEFORE ER 8 4 5 928 46 53 BEST For over 30 years, Jimmy Dee Entertainment has consistently set the standard in
o . quality, class, experience and fun. By combining the most talented DJs, MCs, and
pARTY_ Musicians withihelat&stgnd glr]eat?_lstin e;ugiia,lighting, viﬁulalequipmemagd rentils:
. your event is guaranteed to be the celebration you've always imagined it to be.
www.fkjewelers.com | 165 Route 32, Central Valley, NY EVER. 914.428.9231 JIMMYDEE.COM

Please Give Us a Call
to Book Your uamPll mentary
Cake Tasting ar nd Design Consultation

A Little Cake
176 Kinderkamack Road
Park Ridge, NJ 07656

www.alittlecake.com

BARRYS ESTATE JEWE LE RS S 201-391-6300
' G leo@alittlecake.com

295 ROLITE 304 ¢« BARDONIATIN,Y} &%‘

345 624571 00FIWWW!BARRYEIX 'ERTCOM



For Design & Taste that Takes the Cake

With the help of our team of experienced Cake Consultants,
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Call Us for Your Appointment Today! - (201) 336-9819

399 Liberty Street, Second Floor, Little Ferry N] 07643 + www.PalermoBakery.com

Highly Recommended by The Falkirk Estate
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We are committed professionals that work closely with you in order to createa |4 :

perfect evening with the right music and engaging MCs. Our state of the art sound E‘ E

. ; 5 _ and lighting systems can be tailored to ensure every detall suits the event of your [ .

.= - Al dreams. World-class entertainment to meet your needs. [ 8

Call fbran Appomtment 845. 782 8246 . .

David Umbert - . &

Ouner/Desgner www.weddingsbygreeneryplusflorist.com . HE00000 B meennsnsnesnonansnsnmpnsna s m e nah
greeneryplusflorist

496 Route 17 M o Monroe, NY 10950
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ENTERTAINMENT

AWARDS

Live Bands « Ulbedeninbite
Lighting Esekasecemeents * S

DJ - ENHANCEMENTS - PHOTO - CINEMA
PHOTO BOOTHS - EVENT PLANNING

www.stolenmoments.com

weddingsbydavidanthony.com
llowersbydavidanthony@gmail com |
845-782-7673

Lf‘f_;r:j’ﬂf-"f feiite” ovents by

NVAGICMIMENTS
|FROQUCTTIONS

973.546.5990 | MagicMomentsNJ.com
169 Route 4 West, Paramus, NJ 07652




PROU%_LJRECOMM%DED AT ERE
Weddings - Bar/Bat Mitzvahs -
Sweet 16's - Special Occasions
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DJ's - MC's - Dancers - Live Musicians - Lighting -
Staging - Photo Booths And More!
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o7 EVENTS 6=
www. WhitelsleEvents.com
@WhitelsleEvents

sa1. Davidson
Www.cidphotography.com
845-797-2222
eidphotography@me.com




— ESTABLISHED 1869 =

Harriman/Woodbury at
Woodbury Common Premium Outlets®

60 Centre Drive ® Central Valley, NY 10917

845-782-9600

Fax: 845-782-9601
www.harrimanwoodbury.hamptoninn.com

— 201.501.0615

AWARDS" www.bbzlimo.com

115 WOODBINE STREET
il eboyall BERGENFIELD NJ 07621

LET BBZ HELP MAKE YOUR

DAY THE MOST MEMORABLE rl 15! B crinpashie TOAST RED CARPET ROLLOUT
1 _P‘_ﬁ - 14 _(F Oy ; :

!Ta &
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LUXURY SEDAN 8 TO 10 PASSENGER BLACK 8 TO 14 PASSENGER WHITE 14 TO 20 PASSENGER
STRETCH LIMOUSINE STRETCH LIMOUSINE STRETCH SUV

Indoor swimming P00| & Jacuzzi ® Free Movie Chunne|, HBO ROLLS - ROYCE SILVER CLOUD ~ ROLLS - ROYCE SILVER WRAITH ROLLS - ROYCE PRINCESS ROLLS - ROYCE PHANTOM

Meeting rooms, Jacuzzi suites e Exercise/fitness room Precor equipment

Microwave & refrigerator in all rooms @ TGl Fridays, Applebee’s,

Complimentary hot breakfast Chicago Grill, Cosimo’s

Complimentary shuttle service

10 TO 14 PASSENGER 24 TO 36 PASSENGER 24TO 42 PASSENGER 49 TO 55 PASSENGER
SHUTTLE OR PARTY SPRINTER SHUTTLE BUS PARTY BUS COACH BUS
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S,U’F‘FﬁRN ,MAHWAH / b R Photography & Cinematography

2
L., J_M'E NIGHT BAR

i l Keep the celebration going in our late night bar! The Bouvlevard is
e until 2:00 am!

POST 'l.'”EDDlHG BREAKFAST

2 breakfast in our Flagstones

Unprecedented - Authentic - Unobtrusive
the kot
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CROWNE PLAZA

ANIHG* HOTEL
SUFFERN - MAHWAH

DanLungen.com 845.721.6693

HALL OF FAME

2011 -2021
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Central
Valley

Woodbury
Common

® Premium
Outlets

Harriman

NY State
J Thruway

Palisades Interstate Park

- 17 East to Exit 131 (last exit before toll)
- Turn left on Route 32 North, pass four street lights
* Turn right onto Smith Clove Road, Falkirk is 1 mile on right

- 1-87/NY State Thruway North to Exit 16, Harriman
- Stay right after toll, take first exit ramp (on right) to light
- Turn right on Route 32 North, pass four street lights

- Turn right on Smith Clove Road, Falkirk is one mile on right

- GSP North to I-87, NY State Thruway Exit 16, Harriman

- Stay right after toll, take first exit ramp (on right) to the light

- Turn right on Route 32 North, pass four street lights
- Turn right on Smith Clove Road, Falkirk is 1 mile on right

- Take upper level, bear right to Palisades Parkway North
- Follow to exit 18 (on left) to Route 6
- Take Route 6 West for approximately 6 miles to Route 32
- Turn right on Route 32, pass seven street lights
* Turn right on Smith Clove Road, Falkirk is 1 mile on right

- Take 1-84 West to Exit 7A, NYC/Albany, Take ramp toward NYC

- Take I-87/NY State Thruway South to Exit 16, Harriman
- Stay right after toll, take first exit ramp (on right) to light
- Turn right on Route 32 North, pass four street lights

- Turn right on Smith Clove Road, Falkirk is one mile on the right

Tallirke “Citate

and COUNTRY CLUB
206 Smith Clove Road - Central Valley, NY 10917
tel: 845-928-8060 - fax: 845-928-6627
email: falkirkestate@gmail.com
www.falkirkestate.com
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206 Smith Clove Road * Central Valley, NY 10917
tel: 845-928-8060

N fax:{1845-928-6627

~email: falkirkestate@gmail.com
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From the Priyate Properties
www.banquetsesvicesUSAtcom
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