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If you have a food allergy, please speak to the manager, chef, or your server. Operated by Great Performances, we use local ingredients, many sourced from 
Katchkie Farm, Great Performances’ organic farm in Kinderhook, NY. 

Concessions Menu
2023 c a r a m o o r  s u m m e r  s e a s o n

Caramoor Members receive a 10% discount with their Membership Card.
Items marked with an asterisk (*) are from local NY purveyors. 

from the grill
Served with kettle chips
Fire Grilled Burger • $15
Thunder Pickle, Swiss Cheese,  
Crispy Onions, Smokey Sauce

NY Dog • $8
All Beef Hot Dog, Sauerkraut, Mustard
+$1.50 for Field Roast Vegan Dog (V+)

Creole Spiced Chicken Sandwich • $14 (DF)
Coleslaw, Pickles

Grilled Steak Sandwich • $16 (DF)
Ciabatta, Chimichurri, Red Wine Pickled Onions

Grilled Mahi Mahi Sandwich • $16
Avocado, Pickled Jalapenos, Coleslaw, Potato Roll
+$1.50 for Gluten Free Bun (GF)

Muffuletta • $13
Salami, Ham, Provolone, Jardiniere, Tomato Aioli

Vegetarian Muffuletta • $12 (V)
Grilled Seasonal Vegetables, Basil Pesto,  
Giardiniera Tapenade Spread, Provolone, Mozzarella

Eggplant “Meatball” Parm • $12 (V)
Tomato Sauce, Parmesan Cheese

sandwiches

Summer Mixed Greens • $10 (GF, V+)
Grilled Corn, Blueberries, Corn Nuts,  
Creamy Basil Dressing
Summer Blossom Bowl • $10 (GF, V+)
Quinoa, Shaved Fennel, Celery, Cucumber,  
Tomato, Beets, Sherry Vinegar
+$5.50 Grilled Chicken (GF, DF)
+$7.50 Mahi Mahi (GF, DF)
+$7.50 Steak (GF, DF)

salad / bowl

Tater Tots for Two • $7 (GF, V+)

Tater Tot Pie • $12 (GF)
Chili, Cheddar Cheese, Pickled Jalapeño

Cheese Plate • $12 (V)
NY Aged Cheddar, French Gorgonzola,
Young Manchego, Taralli, Fig Jam

Charcuterie • $12 (DF)
Bresaola, Chorizo, Soppressata,
Taralli, Fig Jam

Thunder Pickles • $1.50 (V+, GF) 

Hal’s Kettle Chips • $3 (V+, GF)
BBQ or Sea Salt

Pirate’s Booty • $3 (VT, GF)

other bites

Hamburger • $12
Chicken Fingers • $12
Hot Dog • $10

kids menu
Served with kettle chips & 12oz lemonade

Watermelon Slices • $5 (GF, V+)
Lime, Tajin
*Soul Snacks Cappuccino Cookie • $5
*Greyston Bakery Sweets • $5
        Chocolate Fudge Brownie
        Snickerdoodle Blondie
        Vegan Cinnamon Roll Blondie (V+) 
Talenti Ice Cream Bars • $4
        Vanilla Caramel Ice Cream
        Roman Raspberry Sorbetto (GF, DF, V+)
Ben & Jerry’s Mini Cups • $4
Chocolate Chip Cookie Dough
Magnum Bar Cookie Duet • $6

sweets

4oz Tumbleweed Cheddar • $9
4oz Triple Creme Kunik Cheese • $9
Carr’s Crackers • $4
Cork Screw • $4
Cheese Knife • $4
Wood Cutting Board • $7

groceries

 *Soul Brewery Helles Lager • $9
*Captain Lawrence Freshchester Pale Ale 12oz • $9
*Sloop Juice Bomb IPA 12oz • $9
*Hudson North Cider 12oz • $8 (GF)

beer

*City Winery • Glass $13 / Bottle $36 (GF)
        Downtown White, Sauvignon Blanc
        North Coast, Rose
        Rhone Blend, Syrah

wine

Beer Cooler or Beer & Cider Cooler / 3 cans each

cooler bag 
Mix of Six Cans • $50

Home School Blood Orange Manhattan (for 2) • $18
Cutwater Tequila Paloma • $12 (GF)
Cutwater Rum Mint Mojito • $12 (GF)

summer cocktails

Saratoga Still / Sparkling Water • $4
Mint Iced Tea • $4
Fresh Lemonade • $4
La Croix, Pamplemousse • $3
*Harney and Sons Hot Tea • $4
         Chamomile, Peppermint, Green, Earl Grey
*Note Perfect Coffee • Hot $4 / Iced $5
*Spare Tonic Blueberry & Ginger • $7
*Spare Tonic Lemon & Ginger • $7

non-alcoholic beverages


