INSPIRATION
COMES TO LIFE
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T

he Otesaga Resort Hotel has been creating magical wedding day
memories since 1909. Situated on the southern shore of Lake Otsego in
Cooperstown, New York, The Otesaga takes its name from the original
Native American word for this beautiful location, which means “a place
for meeting.” Today, The Otesaga, with its sweeping lake views and historic charm,
continues to be a place where families and friends come together to celebrate the
most meaningful events of their lives.
The charming village of Cooperstown is home to the National Baseball Hall of Fame
and Museum, the Fenimore Art Museum, the Glimmerglass Opera Festival, and The
Farmers’ Museum. Cooperstown has a long, storied history as a relaxing summer
haven for New York City and New Jersey residents. Travel time from the New York
City metro area is under 4 hours, and travel time from Albany or Syracuse is just
75–90 minutes. While staying at The Otesaga, visitors can enjoy a variety of activities,
including playing on our championship Leatherstocking Golf Course, swimming in
the heated outdoor pool, enjoying the tennis courts, paddling on the lake in row
boats, canoes, kayaks and paddleboards, taking a leisurely walk along Lake Otsego,
or strolling to the museums and other attractions in Cooperstown, all within easy
walking distance of the hotel.
The Otesaga ofers several diferent styles of venue receptions. The East Veranda
graces the lakeside façade of the Hotel and features hanging plants and a stunning
view of Lake Otsego and the Resort grounds. The Otesaga’s Grand Ballroom
accommodates up to 180 guests for a seated dinner. A romantic, traditional venue,
the Grand Ballroom showcases a soaring 20-foot ceiling with crystal chandeliers,
15-foot windows on three sides of the room, graceful Doric columns, lattice-work
panels along the walls, and pre-Raphaelite murals that date back to the Resort’s
origins in 1909. The Glimmerglass Ballroom comfortably seats 250 guests for dinner
and incorporates the adjacent Fenimore Room to further expand the capacity.
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THE

CEREMONY

I

f you’re looking for a true destination ceremony, few locations rival The Otesaga’s East
Lawn on the picturesque shore of Lake Otsego. Ceremony arrangements include chair
rental, set-up, an alternative location in the event of inclement weather, and audio
equipment such as microphones and speakers. With the shimmering waters of the
lake, lush hillsides, and majestic, centuries-old oaks as the backdrop, your ceremony will be a
breathtaking event to remember.
The historic Otesaga also ofers a variety of unique options for smaller weddings and those
seeking a more intimate ceremony location.

YOUR CEREMONY
PACK AGE INCLUDES:
Chair Rental
Set-up and Clean-up
Dressing/Holding Room
An alternate location setup in case of inclement weather
Sound System (includes a standing microphone and speakers)

EAST LAWN PACK AGE $525
Price is subject to 8% NYS tax

A D D I T I O N A L R E N TA L I T E M S :
White or natural wood arch $95 undecorated
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CATERING
The Otesaga’s long history as a premiere wedding and reception location gives us
a bounty of experience in transforming a wedding into an event that the entire
guest list will remember for a lifetime. We ofer a variety of Wedding Catering
Packages, all of which can be customized to suit your unique needs and style.
Our menu oferings are extremely fexible. Unique hors d’oeuvres
stations, signature beverages, and specialty dessert presentations are
just a few of the many enhancements we ofer to customize your event.
You will design your custom menu at a private tasting. Tastings are
complimentary for up to four participants for weddings with a guest
list of 100 or more. The Otesaga is proud to ofer a variety of delicious
cake favor and flling combinations and custom designs. Our Executive
Pastry Chef will create the perfect cake to complement your wedding.
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PACKAGES

AND PRICING

THE FIVE STAR
WEDDING PACK AGE
One-hour cocktail reception featuring:
Open bar of house brand liquors, domestic & imported regular and
light beers, Otesaga Private Label Wines, and soft drinks
Hot and cold hors d’oeuvres (choice of four)
Assorted fresh vegetable crudité with a variety of dips
Domestic and imported cheeses served with fresh fruit and premium crackers
Also includes:
Pre-dinner champagne toast
Plated dinner, including a primary entrée, appetizer,
salad, vegetable, starch, and freshly baked rolls
After-dinner cofee service
Three additional hours of open bar, serving house brand liquors, domestic
& imported regular and light beers, house wines, and soft drinks

PACK AGE PRICING:
One entrée package, $145 per person
Two entrée package, $150 per person
Combination entrée package, $150 per person
All taxes and service charges included

THE GOLD

WEDDING PACK AGE
This premium package contains all the components of our Five Star
Package, along with some of our most popular upgrades.
The Gold Package Includes:
Cocktail reception hour of Otesaga Preferred brand liquors, accompanied
by tabled presentations and hot and cold passed hors d'oeuvres.
Champagne toast before dinner.
Plated dinner featuring an appetizer, salad, choice of two or a combination-style
entrees, cofee service with platters of chocolate-dipped strawberries.
Custom-designed and decorated wedding cake from our Executive Pastry Chef’s bakery.
Four additional hours of open bar following dinner.

UPGRADES INCLUDE:
Two entrée selections or a custom combination presentation
Otesaga Preferred brands available during open bar hours
Fifth hour of open bar
Wedding cake

PACK AGE PRICING:
$170 per person | All taxes and service charges included
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THE PLATINUM
WEDDING PACK AGE

THE BUFFET

WEDDING PACK AGE

The Platinum package contains all the components of our Gold
Package, with the addition of these elegant enhancements.

Based on the components found in the Two Entree Five Star
Package, we also ofer this bufet style service option.

UP G RA D ES IN CLUDE:

E N T RE E SE L ECT I O NS :

Ultra Premium brands available during open bar hours
Mumm Cuvée Napa served during champagne toast

Choice of:
One deluxe display station during your cocktail reception
(see page 10 for details)
A dessert station enhancement or a selection of four
passed dessert hors d’oeuvres served during wedding cake
service (see pages 14-15 for details and suggestions)

HAND CARVED
(choice of one, additional selections $10 per person)
Prime Rib of Beef, creamy horseradish, au jus GF
Herb-Brined Fresh Turkey, natural gravy, cranberry chutney
Ancho Chili-Rubbed Pork Loin,
sun-dried cherry BBQ sauce GF
Creekstone Farms Roasted New York Strip, port wine reduction GF

Upgraded wines served at bar throughout your event

PA S TA
(choice of one)

PACK AGE PRICING:
$195 per person*
All taxes and service charges included

Orrechiette, house-made Italian sausage, broccoli rabe,
roasted garlic, chili fakes, Locatelli cheese
Rigatoni, grilled vegetables, sun-dried tomato alfredo, torn basil V
Wild Mushroom Ravioli, mushroom marsala sauce,
crispy sage, Gorgonzola crème, trufe oil V
Asian-Glazed Seared Tempeh, Singapore stir-fried kelp noodles,
carrot ginger emulsion V+ / GF

P O U LT R Y & S E A F O O D
(choice of one)
Roasted Herb-Brined Free Range Chicken, roasted shallot thyme sauce GF
Chicken Scallopini, artichokes, olives, lemon basil sauce
Chicken Paillard, mushroom tapenade, baby arugula, natural jus GF
Rotisserie Cornish Game Hen, Moroccan marinated GF
Grilled Swordfsh, soy ginger emulsion, cilantro oil GF
Pan-Seared Snapper, Livornese sauce GF
Grilled Salmon, citrus buerre blanc GF
Chef's selection of fresh seasonal vegetable and complementary starch

D I N N E R B UFFE T I N C LU D ES :
A selection of artisanal breads, mini corn mufns,
house-made focaccia, pesto, olive oil, and honey butter.

S A L A D S TAT I O N F E AT U R I N G
Classic Caesar Salad—hearts of romaine, caesar
dressing, Locatelli cheese, foccacia croutons
The House—petit greens, grape tomatoes, cucumber, carrots, balsamic viniagrette
Miniature dessert specialties and chocolate dipped strawberries

PACK AGE PRICING:
$150 per person | All taxes and service charges included
* $125 culinary attendant fee | include fourth entrée for $10
Subject to taxes and service charge
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V – Vegetarian

V+ – Vegan

GF – Gluten Free

THE WINTER WONDERLAND
PACK AGE

The Otesaga Resort is a seasonal hotel, opening in mid-April and closing after Thanksgiving each year.
This afords us a tremendous opportunity to host the most spectacular winter wedding events. Many areas
of the hotel that are typically unavailable to our social guests may be used during the winter. For example,
cocktails might be served in the graciously appointed Lobby, dinner may be held in the hotel's Glimmerglass,
and the wedding ceremony itself may take place in our Grand Ballroom.
We are able to accommodate out-of-town guests at The Cooper Inn during the winter, as well as at
several year-round bed and breakfasts in the village. For the ultimate destination wedding, we'll even open
the sleeping accommodations portion of the hotel exclusively for your guests, if you commit to occupying
40 rooms or more each evening.

In addition to being able to ofer an extended event end time in the winter, your unique
Winter Wonderland Package will be customized with two of the following enhancements:
• An additional hour of open bar

• Upgraded champagne toast

• An upgrade in bar products

• OH wine table service during dinner

• Two additional hors d'oeuvres

• Complimentary intermezzo

For all Winter Wonderland weddings, we provide two complimentary nights in suite accommodation
for the wedding couple, as well as complimentary suite upgrades for both sets of parents.
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COCKTAIL HOUR
CO L D HO R S D ’ O E UV RE S
Tequila Lime Shrimp—grilled pineapple gazpacho spoon GF
Hummus—pomegranate molasses, radish, zatar, pita chip V
De-constructed Spicy Tuna Roll—Sriracha, pickled ginger & wasabi aioli, nori
Golden Beet Bruschetta—herb tahini, petit celery V
Pistachio-Crusted Goat Cheese—Painted Goat Farm, petit grapes VGF
Shaved Tenderloin of Beef—Boursin mousse, red onion marmalade, focaccia
Prosciutto—olives & orange on crostini
Brie & Apricot Jam—cranberry crostini, micro mint V
Mini Caprese on a Skewer—basil-marinated ciliegine, grape tomato VGF
Tandoori Chicken Salad—crisp pastry cup
Pee Wee Potato Deviled Eggs—smoked paprika, micro celery GF
Shrimp & Mango Ceviche—citrus, cilantro, wonton cracker
Lobster Salad Roll—crisp lettuce, lemon, micro celery +$3
Coconut Crab on Crispy Plantain—lime zest, ginger, petit cilantro GF
Shrimp Taco—blue corn tortilla, shredded cabbage,
salsa fresca, chili lime sauce

HOT HO R S D ’ O E UV RE S
Carolina Pulled Pork—roasted corn & jalepeno jack cake, horseradish slaw
Warm Aged Gruyere & Leek Tart V
Carved Peppered NY Strip—Gorgonzola, bruschetta,
balsamic-roasted shallots
Smoked Cheddar Biscuit—shaved country ham, dijon aioli
Butcher’s Grind Sliders—Spurbeck cheddar, cornichon, special sauce
Beef Tenderloin Satay—hoisin glazed, toasted sesame seeds, scallions
Smoked Chicken Quesadilla—Jack cheese, sweet peppers, cilantro
Bacon-Wrapped Dates—blue cheese stufed
Nana's Meatball Sliders on Garlic Knot—mozzarella cheese, pesto
Crispy Asparagus—Asiago cheese, crispy phyllo V
Trufed Mac & Cheese Tart—white cheddar, shaved black trufe V
Vegetarian Thai Curry Samosa—ginger-orange dipping sauce V
Spanakopitas—artichoke, spinach, feta V
Grilled Tenderloin Skewers—balsamic honey syrup GF
Bacon-Wrapped Sea Scallop—maple cider gastrique GF
Grilled Moroccan-spiced Petit Lamb Chops—mint yogurt +$2 GF
Mini Crab Cakes—Creole Remoulade +$1
Crunchy Coconut Shrimp—plum soy sauce +$1
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V – Vegetarian

V+ – Vegan

GF – Gluten Free

ENHANCEMENTS
CONSIDER ONE OR MORE OF THE
F O L LO W I N G T O E N H A N C E Y O U R
C O C K TA I L R E C E P T I O N :

ON IC E
Chilled shrimp, snow crab,
fresh shucked East Coast oysters on the half shell
Charred lemon, horseradish, cocktail sauce, brandy mustard sauce
Cucumber chili steeped mignonette
Per 25 guests/$300

HOUSE-MADE CHARCUTERIE
We create and cure all of our charcuterie in house.
Accompanied with a selection of house-made mustards, fg
jam, pickled vegetables, herb-roasted nuts, crusty breads.
20 person minimum, under add $5/person
$8 per person

SL IDER STATION
Choice of two of the following selections:
The “Butchers Grind”—beef, crispy bacon, cheddar, special sauce
Buttermilk Fried Chicken—pickles, Tabasco aioli
Falafel—shaved romaine hearts, tomato, tzatzaki
Nana’s Meatballs—Pecorino Romano, pesto
Crab Cake—bibb lettuce, lemon & Old Bay aioli +$2
$9 per person

“ ME Z ZA”
A selection of Middle Eastern specialties to include:
Kale, apple & toasted walnut tabbouleh,
Cucumber, mango & sumac onion salad,
Crudite in quinoa soil with herb tahini dip, pickled vegetables.

PAE L L A STAT I O N
A traditional Paella from the Valencia regions of Spain with
chicken, mussels, head on prawns, calamari & serrano ham.
All slow cooked over an open fame in a rich favored Bomba
rice accented with safron, roasted chilies, & tomatoes.
Finished with peas & acccompanied with fresh lemon.
Designed to feed 40 people
$40 per person

YAKI TO RI STAT I O N
Choice of the following mini skewers cooked on an
authentic Konro Grill with Binchotan Charcoal from
the Kii Mountains from natural Japanese oak.
Koji Marinated Chicken—25 pieces/$75
Teriyaki Marinated Sirloin—25 pieces/$90
Ginger Marinated Prawns—25 pieces/$100
Soy Lemongrass Glazed Mushrooms & Scallions—25 pieces/$65
Accompanied with steamed lime scented jasmine
rice and traditional yakitori sauce.

GRI L L E D C HE E S E
O N HOT RO C KS

A variety of hummus with the following toppings:
hen of the wood mushrooms, fresh bean, mint and crumbled feta,
deconstructed with crispy chick peas, tahini, lemon & smoked paprika.

Comes with classic grilled cheese plus choice of three from below.

Pita and Za’atar-dusted fatbread.

Pear & Brie on Honey Wheat Bread

$10 per person

The Local—beefsteak tomato & spurbeck cheddar on rye bread

A NTIPASTO DISPLAY

Caprese—tomato, basic & mozzarella on sundried tomato bread

A selection of house-made Italian cured meats to include:
Mortadella, Sopressata, Salami and Pepperoni.
Seasonal tomatoes, fresh mozzarella, balsamic marinated & grilled
vegetables with toasted pistachio basil pesto, sundried tomato
tapenade, bruschetta and focaccia citrus marinated olives.
20 person minimum
$11 per person

CL A S SI C SHRIMP COCKTAI L
Cocktail sauce, lemon
50 pieces/$180

The French Onion—caramelized onions & gruyere on ciabatta
25 person minimum
$15 per person
Add one of the following soups to your
Grilled Cheese Hot Rock Station.
Tomato Basil Bisque VGF
Potato Leek
Curried Butternut Squash Bisque V+
Split Pea with Country Ham
Classic Minestrone V
Add $5 per person
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DINNER
P LATE D DIN N ER
S U G G E STION S

SALADS

FIRST COURSE

Arugula—dried mission fgs, pickled red onion, frico, white balsamic vinaigrette GF

Please select one from the following:
Orecchiette Pasta—roasted vegetable bolognese,
slow-cooked tomatoes, locatelli cheese V
House-Made Ricotta Gnocchi—mushroom fricassee,
sage brown butter V
Grilled & Chilled Asparagus—shaved prosciutto,
ricotta salata, micro arugula, lemon trufe vinaigrette GF
Caprese—fresh mozzarella, vine ripe tomatoes, torn basil,
fennel pollen balsamic honey syrup, EVOO GF
Local Spurbeck Cheddar & Ommegang
Abbey Ale Soup—sharp cheddar wafer
She-Crab Soup—Old Bay-dusted oyster crackers
Tomato Bisque—torn basil V+GF

S P E C I A LT Y F I R S T C O U R S E S
Tarragon Scented Lobster & Crab—cucumber ribbons,
candied lemon zest, chive oil; add $6 per person GF
Lump Crab Cake—grilled pineapple jicama salsa,
avocado mousse; add $4 per person
Chilled Shrimp Cocktail—cocktail sauce,
charred lemon; add $4 per person GF
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Classic Caesar—hearts of romaine, Caesar dressing, focaccia croutons, locatelli cheese
The House—petit greens, grape tomatoes, cucumber, carrots, balsamic vinaigrette
Bibb Wedge—candied apple-wood smoked bacon,
chives, golden beets, blue cheese vinaigrette
Vegan Caesar—lacinto kale, hearts of romaine,
Caesar dressing, crunchy chick pea croutons V+GF
Warm Pistachio-crusted Goat Cheese—local Painted Goat Farm,
vine picked grapes, golden beets, petit greens, grain mustard vinaigrette GF

S P E C I A LT Y S A L A D S
The Harvest—petit greens, roasted butternut squash, radish,
dried cranberries, honey-roasted almonds, Painted Goat Farms cheese,
oat bread crouton, cider vinaigrette; add $2 per person
Chop Chop—romaine, napa cabbage, salt roasted beets seasonal vegetables,
bayley hazen blue cheese, sherry mustard vinaigrette; add $4 per person
Tequila Marinated Grilled & Chilled Shrimp—mango, avocado, little
gem leaves, frisee, ancho lime vinaigrette; add $8 per person

I N T E R M E Z Z O / PA L AT E R E F R E S H E R S
$2 per person as an additional course
The New Yorker—ice-wine and Granny Smith apple sorbet
A Taste of Summer—lemon sorbet, micro basil, tomato gelee
From the Vine—blackberry cabernet sorbet
The Kiss—ginger-steeped passion fruit sorbet

ENTRÉE
SELECTIONS
ENTREES
Roasted Creekstone Farms NY Strip—hand-carved,
potato puree, blue cheese crumbles, red wine sauce
Prime Rib of Beef—salt jacket potato, au jus GF
Slow Braised Short Rib—roasted garlic potato puree, natural jus GF
Pomegranate-Glazed Grilled Salmon—kale rice pilaf,
citrus buerre blanc GF
Pan Seared Halibut—heritage purple rice, carrot ginger emulsion GF
Herb Brined Free Range Chicken—Yukon mashed potatoes,
roasted shallot thyme sauce GF
Chicken Scaloppini—artichokes, olives, haricot verts,
Parmesan potatoes, lemon basil sauce
Mushroom Ravioli—roasted tomatoes, arugula,
buttermilk crème, crispy sage V
Moroccan Stewed White Beans—harissa roasted vegetables VGF
Filet Mignon, +$5—celery root potato puree, Barolo reduction GF

ENHANCED ENTREES + $10

CHILDREN’S
DINNER

Colorado Rack of Lamb—roasted heirloom carrots,
parsnip & potatoes, pomegranate sauce
Surf & Turf—petit flet mignon, lobster tail,
roasted garlic potato puree, duet of sauces
Porcini Roasted Rack of Veal “Oscar Style”—grilled asparagus,
pee wee potatoes, lump crab, Hollandaise

Fruit cup appetizer
Selected entrée (see below for details)
French fries or steamed broccoli

DUET ENTRÉE SELECTIONS

Soft drink and juices

(Represents two Entrée Selections)

CHILDREN’S ENTRÉES

Petit Filet & Grilled Shrimp Scampi—whipped potatoes,
port wine reduction GF

•

Chicken fngers

Prosciutto Wrapped Chicken & Garlic Prawns—
Romano au gratin potatoes, smoked tomato emulsion GF

•

All-American hot dog

•

Hawkeye burger

Petit Filet & Grilled Salmon—mushroom fricassee,
caulifower potato puree, basil emulsion GF

•

Macaroni and cheese

•

Pasta marinara

Petit Filet & Lemon Thyme Roasted Chicken—
creamy mascarpone polenta, wild mushroom marsala sauce GF

Children's meal pricing: $28 per child
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WEDDING CAKES
The classically-trained pastry chefs at The Otesaga take
great pride in creating delicious and beautiful cakes that
refect each couple’s individual style. Let the suggestions
below serve as inspiration for the cake of your dreams!

CAKE OPTIONS
Carrot Spice—traditional light buttermilk cake with
fragrant spices, walnuts, and sweet carrots
Yellow Butter—rich buttery cake that melts in your mouth
Lemon Butter—yellow cake with tangy lemon curd
Chocolate Devil’s Food—moist dark chocolate cake
Red Velvet—devil’s food cake with beet powder (a nontraditional approach to this traditional cake)
Creamy Custard Cheesecake—plain or with apricot
puree, raspberry puree, or chocolate marbling

ICING OPTIONS
Mousseline Buttercream—light and subtly sweet, with the option to
add Chambord (raspberry liqueur) or Grand Marnier (orange liqueur)
White Chocolate Cream Cheese Buttercream—
tangy with a hint of white chocolate sweetness
Dark Chocolate Ganache—a rich chocolate and heavy cream
combination that adds a shining glazed surface to the cake
Fondant—a sweet confection that’s perfect for ornately decorated cake

FILLING OPTIONS
Raspberry, apricot, or strawberry fruit puree
Lemon curd
Rich chocolate mousse spirited with bourbon
Cannoli cream, sweet mascarpone and ricotta cheeses
with freshly grated lemon and orange zest
Buttercream or ganache as listed above

P O P U L A R C O M B I N AT I O N S
Chocolate devil’s food cake flled with chocolate mousse
and glazed with dark chocolate ganache
Yellow butter cake flled with raspberry puree and iced with
Grand Marnier-favored mousseline buttercream
Cheesecake marbled with fruit puree and decorated with
white chocolate cream cheese buttercream
Yellow butter cake flled with lemon curd and covered
in ornately decorated sweet fondant
Carrot spice cake flled and iced with white chocolate cream cheese
buttercream and embellished with toasted pecans

CAKE PRICING
An average price for our wedding cakes start at $7.50 per serving
which may vary based on design and production complexity. All
cakes include chocolate covered strawberries. A cake cutting fee of
$1.25 per person will be applied to all cakes not purchased through
The Otesaga Resort Hotel or provided by Marjorie Landers.
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DESSERT STATIONS
FR E NCH PASTRY BITES

T HE M ALT S HO P P E

$15 per person

$14 per person

Orchard Fruit Tartlets—apricot, peach, cherry, apple,
pear, pumpkin, depending on seasonality

Cherry Coke foat cupcakes

Lemon Lavender Egg Custard Tartlets
Almond Frangipan Chocolate Pyramids
Seasonal Fruit Mousse Cups
Éclairs
Macaroons
Cream Puf Swans
Petit Fours

Boston cream pie cupcakes
French macarons with rich peanut butter and jelly flling
Miniature root beer foats
Miniature apple and cherry pies

T HE O L D WO RL D
$15 per person
Raspberry Linzer cookies

L E ATHE R STOC KIN G REGIO N
CO UNT Y FAIR BITES

Berry mousse topped with fresh blackberries

$14 per person

Apple strudel

You will be celebrating the favors of the area and the County Fair with this small
portion bites bufet. Guests will help themselves to the artfully displayed desserts
invoking memories of warm summer days outdoors with family and friends.

Baklava triangles

Miniature cannoli
Miniature tiramisu

Seasonal fresh fruit tartlets
Cotton candy—watermelon, green apple, blue raspberry
Chocolate-dipped pretzels
Peanut caramel corn
Zeppole (fried dough)
Apple cider shots—cinnamon donut holes
Fried Oreos
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DESSERT STATIONS
$14 PER PERSON

CA KE P O PS
Fun and favorful, these delicious and unique cake
presentations will help make magical memories.
Choose Four:
Red Velvet

Chocolate Mint

Chocolate Mocha

Chambord Confetti

Vanilla Bean

Salted Caramel

Strawberry Champagne

Raspberry Cheesecake

Lemon Lavender

DO NUT WALL
Vertical wooden peg boards present your selection of four handmade custom gourmet donuts. It's comfort gone classy!
Choose Four:
Maple Bacon

Apple Cider

Blueberry

Pink Lemonade

Marble Frosted

Hazelnut Crunch

Cinnamon Sugar

Mocha

Classic Glazed

Key Lime Pie

MINI PIE S
Classic and creative, your choice of four miniature home-made pies,
presented with whipped cream. For an extra touch (and an extra $4)
we'll serve them warm with hand spun vanilla bean ice cream!
Choose Four:
Apple

Kentucky Derby

Pecan

Blueberry

Lemon Meringue

Cherry

Chocolate Silk

Banana Cream

Strawberry Rhubarb

I CE CR E A M PARLOR
S A NDW I C HES $15 per person
House-made ice creams sandwiched with your favorite
cookies made in our bake shop for a special treat.
Choose three cookies and three artisan ice cream favors:

COOKIES
Chocolate Chipper

Oatmeal Craisin

Ginger Snap

Double Chocolate Sugar

Peanut Butter

Chocolate Macadamia

ICE CREAM
Vanilla Bean

Strawberry

Butter Pecan

Blackberry

Chocolate

Cofee

Maple

15
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BAR SERVICE
BAR STYLES
SPIRIT

HOUSE BRANDS

PREFERRED

U LT R A

Vodka

Sobieski

Glimmerglass

Grey Goose or Tito's

Gin

Gordon’s

Bombay

Bombay Sapphire

Rum

Bacardi Silver

Captain Morgan and Bacardi Silver

Bacardi 8yr

Bourbon

Jim Beam

Jack Daniels and Eagle Rare

Maker’s Mark

Whiskey

Seagram’s 7

Seagram VO

Crown Royal

Scotch

Dewar’s White Label

Johnnie Walker Red

Glenmorangie 10yr

AVAILABLE BEER S

(Special Event bars typically feature two domestic and two imported beers.)

DOMESTIC

IMPORTED

Budweiser

Amstel Light

OMMEGANG &
CRAFT BREWS

Bud Light

Modelo Especiale

Rare Vos Brabant Belgian Ale

Coors Light

Heineken

Hennepin Grisette Belgian Ale

Michelob Ultra

Heineken Light

Abbey Belgian Ale

Miller Lite

Labatt Blue

Witte Wheat Ale

Yuengling Lager

Labatt Blue Light

Cooperstown Brewing Company Old Slugger

Hofbrau Original

Saranac Pale Ale
$3 each on consumption

ADDITIONAL HOURS OF OPEN BAR
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HOUSE BRANDS

PREFERRED

U LT R A P R E M I U M

$7 per person per hour

$9 per person per hour

$11 per person per hour

ENHANCED WINE SERVICE
Upgrade with themed wines, hand-selected by The Otesaga Sommelier, to be ofered and poured during dinner service.
These wines will also be featured at the bar throughout the evening. Please choose two wines from the category you wish to select.

T H E O T E S A G A S I G N AT U R E
Private Label Chardonnay | Private Label White Zinfandel | Private Label Merlot | Private Label Cabernet Sauvignon
$7 per person

I LOVE NEW YORK

C H ÂT E A U S E R I E S

Lamoreaux Landing Chardonnay

Georges Duboeuf Pouilly Fuisse

Lamoreaux Landing “Semi-Dry” Riesling

Kraft “Dom des Lauriers” Vouvray

Red Tail Blaufrankisch

Château Haut Meynard

Heron Hill “Ingle Vineyard” Cabernet Franc

Mont-Redon Côtes-du-rhône

$8 per person

$10 per person

THE NAPA EXPERIENCE

THE OTESAGA SOMMELIER’S SERIES

Sterling “Vintner’s” Chardonnay

Sonoma-Cutrer “Russian River” Chardonnay

Geyser Peak Sauvignon Blanc

Whispering Angel, Rosé

Murphy Goode Pinot Noir

Trapiche Broquel Malbec

Sterling “Vintner’s” Cabernet Sauvignon

Charles Krug “Yountville” Cabernet Sauvignon

$9 per person

$12 per person

`

ENHANCEMENTS
Feature Belgian beers from the local Ommegang brewery $3 per bottle
Feature a signature drink, served upon arrival at the
cocktail reception $3 per person
Feature Otesaga Preferred liquor selections $4 per person
Upgrade your bar to Ultra Premium liquor selections $6 per person
Champagne toast upgrade to Mumm Napa Cuvée $4 per person
Or select from our wine list:
Otesaga Private Label wine service during dinner: Chardonnay, Cabernet
Sauvignon, or Merlot $26 per bottle

HOST CONSUMPTION BAR
Charged on per-drink basis
House Brands

$6.36

Preferred Brands

$7.14

Ultra Brands

$7.91

House Wines

$6.36

Domestic beers

$4.63

Imported beers

$5.41

Ommegang beers

$8.30

Soft drinks

$3.09

Cordials

$7.91

House champagne

$6.56
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GENERAL INFORMATION
AT T E N D A N C E :

ROOM BLOCK:

Based on your estimated attendance, we will help you select the Hotel
facilities that best accommodate your event. The Ballroom requires a
minimum of 120 guests. Glimmerglass requires a minimum of 150 guests
at the base package price, or $22,000, for a Saturday evening event.

Weddings able to guarantee 10 or more rooms for a minimum
of two nights, qualify for a special discounted room rate. As these
vary from season to season, please ask your Wedding Specialist
for specifc information.

A C C O M M O D AT I O N S :

D I E TA RY R E Q U E S T S :

For all weddings of 100 or more guests, we extend a complimentary
room to the couple for the night of the wedding. Upgraded
accommodations at a special rate for immediate family members may
also be available. During the season, we experience strong demand for
our rooms. Please be sure to let the hotel know as early as possible if
you require additional accommodations. We recommend utilizing the
Cooperstown Chamber of Commerce (wearecooperstown.com)
or Thisiscooperstown.com for additional accommodations.

We will be happy to accommodate any requests based
on the medical or other dietary requirements of your
guests, with a minimum of 72 hours notice.

BEVERAGE SERVICE:
All beverages must be purchased from and served by The Otesaga
Resort Hotel. All guests under the age of 40 should have proper
ID. Bartenders and servers will proof and have the right to refuse
alcoholic beverages to any guest that is under age or intoxicated.
We have a complete range of liquors and drink billing options. We
are able to accommodate virtually any request for specifc brands.
Please note only soft drinks are included for your vendors.

C AT E R I N G :
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GUARANTEES:
We will ask you to provide a fnal attendance fgure three days
prior to the event. This number will act as your “guarantee”
and is the basis for our food purchasing and stafng. This
fgure will be the number for which we will charge, unless
the actual attendance is higher. This number will include the
breakdown of entrée selections in total and by individual table.
We are not able to charge for less than the guarantee.

PARKING:
Complimentary valet parking is available for all weddings.
Attendants are available at the rate of $95.00 per attendant
per three hours for of-season events or as additional staf.
Complimentary self-parking is also available at the Hotel.

All food must be purchased from The Otesaga (with the exception
of the wedding cake). We take great pride in our culinary excellence.
For all events of 100 guests or more, we would be happy to arrange
a complimentary tasting of certain menu items for up to four family
members. Any wedding cake not purchased through The Otesaga
Resort Hotel or Marjorie Landers will be subject to a $1.25 per person
cutting and serving fee. This price is subject to NYS Sales tax.

SET UP AND BALLROOM ACCESS:

DEPOSITS:

All evening events in the Ballroom have an end time of 10 pm.

You will be required to make a deposit (typically $3,500.00 including
$1,000 for the guestroom block guarantee) and sign a contract - in
order to confrm the arrangements on a defnite basis. Your deposit
is non-refundable and will be applied to the fnal balance of the event.
Additional deposits may be made to your account at any time by
check or credit card, with 80% of the estimated total to be settled
one month prior to the event date. A fnal payment covering the
balance will be required one week before the wedding, along with
a credit card number used to guarantee any additional charges.

SERVICE CHARGES:

We will do everything possible to have your function room
ready in the afternoon of your event, if not before. We will
confrm individual set-up schedules for vendor access.

TIMELINE:

An 18% service charge and a 2% administrative charge are
added to all food and beverage purchases. The 18% service
charge for all food purchases is distributed to the waitstaf, bus
persons, and captains working at your event. The 18% service
charge for beverage purchases is distributed to the bartenders,
servers, bus persons and captains working at your event. The 2%
administrative charge is for the administration of the banquet or
special function, is not purported to be a gratuity, and will not
be distributed as gratuities to the employees providing service
at the event. Service charges are included in package pricing.

photo by Bigler
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ACCOMMODATIONS
The Otesaga Resort Hotel, a member of Historic Hotels of America, has been providing
gracious accommodations on the shores of Lake Otsego in Cooperstown, New York since
1909. The hotel features 132 recently renovated guest rooms, including 26 romantic suites
that combine historic charm and modern amenities. The Cooper Inn, our historic sister
property established in 1812, also ofers exquisite accommodations in a bed-and-breakfast
style just a short stroll from The Otesaga. Special wedding rates are available to all parties
who book at least 10 rooms each night. Most weekends do require a two-night minimum.
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