
The Pebblebrookwith a seating capacity of 160

Our Grounds Offer Spectacular Photo Opportunities in any Season

Experience Country Club Hospitality atits best.  Berkshire Hills Country Club hasbeen catering to Geauga Countyresidents and businesses for over 40years.  Amenities include an 18 holechampionship golf course, Semi-Olympicswimming pool, tennis courts and a mainclubhouse that has the Largest banquethall in Geauga County that canaccommodate over 400 people.  Berkshire Hills Country Club is theperfect location for golf outings,company events as well as your outdoor wedding ceremony.  Our Grand Ballroom is filled with Romance and Enchantment.  Allow our professional staff to create your Fantasy Wedding or Event.  Beginning with exceptional food, white glove service and ending with your personalized “Perfect Event” that your guests will be talking about for years to come.  Berkshire Hills Country Club is a family owned and operated Golf andParty facility. With three beautiful rooms we can accommodate groups from 20 to 400.

It's our goal to help you get the most out of every dollar you spend.  At Berkshire Hills, it's about people, not money.  Nothing is written in stone and everything is negotiable.

                                           The Grill is our newest room that can accommodate                                              groups up to 50 and is perfect for Golf Outings and                                            When your event ends, why                                           not walk over to The Grill instead of driving to a nearby                                           pub to complete your day.  There is not another banquet and meeting facility that can offer what we do, at any price. We do all the work and you take all the credit for being a creative host or hostess.

 the party after the party.

 

C BOU ULN C T YR

Munson Township

9760 Mayfield Road, Box 611, Chesterland, Ohio 44026(440) 729-9511 • (877) 729-9511Fax (440) 729-7555 ï The Grill (440) 729-9518www.BerkshireHills.com • Party@BerkshireHills.net

Golf -  - Swim Party

Our Grand Ballroom

The Perfect Locationfor Your Ceremony

with a seating capacity of 400

Complete Golf Outing Package18 Holes of GolfPower Golf CartHuge Steak Dinner
Minimum24 PlayersCall for price



Shower - Theme Events
ALL MENUS as shown $ 24 per Guest

All menus include Coffee, served with “Real” cream,Water Pitchers at each table, and homemade breadserved with whipped butter. *Chef’s Choice.
A TASTE OF ITALY*Chicken Medallions in basil-garlic cream sauceButtered Noodles and CabbageRoasted VegetablesFresh Baked Assorted Strudel
AMERICAN TRADITIONALTenderloin Steak Beef Tips in a mushroom gravyGarlic Whipped PotatoesGreen Beans with mushroomsFresh Baked Apple Strudel
ENGLISH PUBBeer Battered Cod FiletsEnglish ChipsFresh ColeslawApricot Strudel

COUNTRY WESTERNBar-B-Q Pork RibsWhole Red Skin PotatoesCorn on the CobStrawberry/Cheese Strudel

(Above noted menus are sample selections...speakwith our staff for YOUR Special Menu!)

Add Fresh Soup Selections, Mixed Green GardenSalad or Ice Cream Dessert for $2 each
Bar Service is available, inquire.

Champagne Brunch
(Serving Not Later Than 2:00pm)

Scrambled EggsHam or Bacon or SausageBreakfast PotatoesSweet Rolls, Muffins and Danish
Coffee, Tea, Milk, Fruit Juices
Sparkling Champagne Toast

Hors d'Oeuvres Reception
(certain restrictions apply)

Package includes a combination of both
Hot and Cold Hors d'Oeuvres

Domestic Cheese Tray w/Fruits
Four (4) Hot Selections from first two groups

Coffee, Tea & Iced Tea Stationincluding an assortment of fresh baked strudel
Additional breakfast, luncheon & Hors d’Oeuvreitems available ala carte

Luncheon
served buffet style, add $3 for Family Style

General Information
All Dinner Packages Include
4-6 Hour Room Rental OptionsUniformed Professional WaitstaffCoat Check Attendant, seasonal5% Deposit Bonus (see Contract for explanation)Standard White LinensChina, Glass, and SilverwaresSet-Up & Clean-Up Service
Wedding Special Includes

Champagne Toast, $2.50 per personWedding Cake from $3.50 per slice plus $50 set-upRound Mirror & Hurricane Glass Centerpieces, $12 eachColored Linen, Table Cloths $4 each, Napkins 50¢ each

**Deputy Sheriff Security, $30 per guard/per hour (manditory)

Chair Covers, $7 each;  Sashes add $2.50 each

Wishing Well Gift Box, including Safe to hold Gifts

Cake Cutting /Wrapping Service, add $75Lighted Head Table & Cake Table, add $250Professional Valet Parking, add $400 (see contract)

Lace Skirted Head Table, Cake & Gift Tables
Optional Services

Sample Food Tastes - available once a month
For groups of 150 or more, we will provide a taste test of our food at no additional charge.  Samples of special itemsmay result in additional charges.  For groups less than 150a nominal charge may be requested.

On-Site Ceremonies

Consider our Country Club setting for your most memorableceremony and spectacular photo opportunities

Includes set-up and carpeting to dress the areas.

Note: Indoor ceremony site available on a rental basis
For any additional decorations, arches, chuppas, greenerysound equipment or changing rooms, inquire.

Use of Our Outdoor Gazebo

$995.00 $1,495.00
White Padded Folding Chairs, 150 Maximum
$2.75 each $4.00 each

With Reception

With Reception

No Reception

No Reception

1-1-2008

Prices subject to change, add 20% Service Charge and Sales Tax Prices subject to change, add 20% Service Charge and Sales Tax



Buffet Dinner $ 35 per Guest
Children under 11, $16.50 - Age 3 and under free

Family Style Service is an additional $3 per guest
Family style is a sit down where all foods are served toeach table in bowls or on platters. NOTE: For Prime Rib, add $7.50 per guest and it will be hand carved ateach table.  This service includes one chef for every16 to 24 guests and is an “Exclusive” service.

MAIN ENTREES
Select Two (2) (additional entrees from $3)

Roast Prime Rib of Beef, au jus*+ - add $3 for Buffet ServiceOur Specialty! Hand Carved and Served to Order (add $7.50 for
Family Style, and we will carve it at each individual table)

Sliced Roast Top Round of Beef with Mushroom Gravy
Tenderloin Steak Tips in a Mushroom & Onion Sauce*

Honey Dipped Fried Chicken

Berkshire Chicken in a basil-garlic cream sauce*

Slovenian Smoked Sausage
Lemon Peppered Crumb Coated Cod
Chicken Parmigiana
Polish Kielbasa with Sauerkraut

Homemade Meat or Vegetarian Lasagna

Mild Italian Sausage with Onions & Roasted Red Peppers
Hungarian Stuffed Cabbage Rolls

POTATO or PASTA SELECTIONS

Rice Pilaf or Long Grain Wild Rice*
Home Style Herb Stuffing (add $1)

Cavatelli Marinara (add $2.00)

Fresh Whipped Potatoes, also with Garlic*

Au Gratin Potato, Our Original Recipe *

Buttered Egg Noodles with Cabbage* (add $1.75) 
Penne Pasta Marinara* (add $1.50)

Candied Sweet Potatoes with Pecans (add $1.50)
Baked Rigatoni Parmesan (add $1.50)
Fettuccini Alfredo with Bow Tie Pasta (add $2.50)

Select One (1) item marked with *

Select One (1) item marked with *

(Other or additional selections add extra charge)

(Other or additional selections add extra charge)

VEGETABLE SELECTION
Green Beans w/Mushrooms*
Roasted Vegetables*
Berkshire Blend* 
Glazed Baby Carrots*

Creamed Fresh Spinach (add $1)
3-Bean Blend (add $1)
California Mix (add $1)

Peas and Carrots*

DINNER SERVICE INCLUDES
Crisp Garden Salad with Choice of Dressing, served family style
Fresh Baked Assorted Bread with Whipped Butter*
Gourmet Coffee on each table, served with “Real” Cream
Iced or Hot Tea is available by guest request
Water Pitchers and Glasses on each table
Fresh Baked Assorted Strudel* - Apple, Cherry, Strawberry/Cheese

*Everything denoted with an  next to the name is our specialty

For salad to be served on individual plates, add $2.00

Formal Sit Down Dinner Service
Includes our special Mixed Greens Salad with Dressings,Fresh baked Bread served with Whipped Butter, a Potatoor Pasta selection, a Vegetable, Fresh Baked Assorted Strudel Dessert, Coffee served with Real Cream, Hot or Iced Tea, and Water. NOTE: Should you choose to have twoEntrees on the same plate, the cost will be the full price ofthe higher item and half price of second item.

Roast Sirloin with Mushroom Sauce $38

Berkshire Chicken in a basil/garlic cream sauce  $37
Chicken ~ Marsala or Parmigiana $37

Grilled Center Cut Pork Chops $38
Herb-Crusted Pork Tenderloin with Port Sauce $39Grilled Swordfish Steak  $39
Salmon Filet with Dill Sauce $39

Broiled Orange Roughy $37

Filet of Sole with Seasoned Bread Crumb Topping $38

Roast Prime Rib of Beef, au jus Specialty of the House!                                Served with a Home Made Popover  $42

Rib Eye Steak with Sauteed Mushrooms $46
Medallions of Beef Tenderloin in Merlot Demi Glaze $45
Filet Mignon with Hollandaise sauce, Market Price

Surf and Turf, Filet Mignon & a Lobster Meat - Market Price
Beef Wellington - Filet Mignon wrapped in Phyllo                                                                    Market Price

Veal Marsala or Parmigiana $45

Peppered Baby Lamb Chops $39

Shrimp Scampi in Garlic Lemon Butter $40

More than one Menu selection is permitted, however thecost will be based on the higher priced meal.  Guest requestsare due two weeks prior to the event.  Additional SpecialMenu items available: Vegetarian Service, Ethnic Foods orDietary Needs.

$37+ Entrees

$40+ Entrees

Additional Suggestions

Champagne Fruit Cup $2
Escargots in garlic butter $7

Seasonal Fresh Fruits $4

Specialty Home Made Desserts from $3.50 per GuestGourmet Cheese Cakes from $4.50 per slice

Fresh-Made Soup $2
Stock, Cream or Wedding

Melon with Prosciutto $3
Iced Shrimp Cocktail $7

Pasta First Course $3
Ravioli, Tortellini or Alfredo

Pasta Served Family Style add $1
Penne Pasta Marinara or Pasta Primavera

Prices subject to change, add 20% Service Charge and Sales Tax Prices subject to change, add 20% Service Charge and Sales Tax



Beverage Service
All packages are based on  FOUR (4) Consecutive Hours ofservice time - additional service time is charged as noted.Bartender/Attendants(s) Fees, $20 each, per hour.  One per 75-100 guests is suggested.   Liquor services apply onlyto those 21+ years of age.  Includes: Soft Drinks and FruitJuices, Garnish, Bar Cocktail Napkins, Ice and Glassware's.

Kamchatka Vodka, Haller's Gin, Ronrico Rum, Early TimesBourbon,  Imperial Whiskey, Lauder's Scotch, DomesticDraft Beer, California Box Wines - Chardonnay, Merlot,White Zinfandel.  Cordials, Peach Schnapps and Amaretto.

Smirnoff Vodka, Gilbey’s Gin, Bacardi Silver Rum, Jim BeamBourbon, Canadian Mist Whiskey, Lauder’s Scotch,Domestic Draft Beer, California Box Wines - Chardonnay,Merlot, White Zinfandel.  Cordials, Peach Schnapps andAmaretto.

$ 10.75 per guest - $ 1.75 each additional hour

$ 12.75 per guest - $ 2.25 each additional hour

Package 1 - STANDARD BAR

Package 2 - INTERMEDIATE  BAR

Absolut Vodka, Tanqueray Gin, Bacardi Gold Rum, JackDaniels Bourbon, Canadian Club Whiskey, Dewars Scotch,Domestic Draft Beer, Bottled Wines - Chardonnay,Merlot, Zinfany, Pinot Noir.  Cordials, Peach Schnapps, Amaretto, Irish Cream & Coffee.
$ 15.75 per guest - $ 2.50 each additional hour

Packge 3 - PREMIUM BAR

Gray Goose Vodka, Bombay Gin,  Captain Morgan's Rum,Makers Mark Bourbon, Crown Royal,  Johnny Walker RedScotch, Domestic Draft Beer, Bottled  Wines Pinot Noir,Chardonnay, Merlot, Shiraz, Zinfany, Cabernet.  Cordials,Peach Schnapps, Amaretto DiSarrona, Baileys Irish Cream &Kahlua. 
$ 18.75 per guest - $ 2.80 each additional hour

Package 4 - GRAND BAR

Domestic Draft Beer, California Box Wines - Chardonnay,Merlot, White Zinfandel.  For Bottled Wines, add $1.25
$ 8.75 per guest - $ 1.25 each additional hour

Package 4 - BEER and WINE SERVICE ONLY

Soft Drinks and Fruit Juices, Garnish, Napkins, Ice and allGlassware. For children and young adults under the age of21 and for non-alcoholic events
$ 5.00 per guest - $ .75 each additional hour

Add Frozen Drinks to any Package $3 per person
Choose two: Strawberry, Blue Raspberry, Pina Colada or Margarita

Package 5 - SOFT DRINK / FRUIT JUICES ONLY

Hors d’Oeuvres & Appetizers
Cold Selections

Iced Vegetable Crudites or Cheese & Cracker Tray
$1.50 per selection, per guest.  Minimum $95

$1.55 per guest.  Minimum $100

Decorated Brie Cheese with
Fruits and Breads
$210 per display

Prime Rib Sliders

Prime Rib Sliders
on home made rolls$135 for 50

Fresh Jumbo Shrimp Bowl
$250 for 120 shrimp

cream cheese, sliced tomato & onion
Smoked Norwegian Salmon

$230 per display of two

Fresh Seasonal Fruit Bowl

Other items available, inquire

Prices subject to change, add 20% Service Charge and Sales Tax Prices subject to change, add 20% Service Charge and Sales Tax

$185 per Tray

$160 per Tray

Italian Sausage w/ Peppers & OnionsSteak and Mushroom KebobsLemon Garlic ShrimpVegetable Egg Roll [2]

$195 per Tray

Escargots in Herb Garlic Butter served with home made breadTomato/Mozzarella BruschetteCoconut Chicken served with our own Strawberry/Pineapple Salsa

Waterchestnuts wrapped in Bacon [1]Sausage Stuffed Mushroom CapsScallops wrapped in BaconVegetable Quesadilla [3]Coconut ShrimpCrab RangoonChicken TeriyakiMini Reuben Puffs

$ 120 per Tray $ 135 per Tray

Chicken TeriyakiSpinach Turnovers [4]Sauerkraut BallsCajun Popcorn ShrimpChicken Fingers

Our own Great White Pizza or Red Pizza SquaresSwedish MeatballsBBQ MeatballsMeatballs MarinaraVegetable TempuraToasted Ravioli

Hot Selections
Butler Style Service available add $ 50 per server

each tray contains a minimum of 100 pieces

[1] [2] [3] [4]

Vegetable Crudites
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