
CLUB ROOM EVENT MENU



We’re proud to serve food that’s thoughtfully prepared, sustainably raised,
and responsibly sourced. If you have any allergies or dietary restrictions,

please let us know—some ingredients may not be listed.
 As required, we remind you that consuming raw or undercooked meats,

seafood, or eggs may increase the risk of foodborne illness.
Thank you for dining with us.

BAKED GOODS

Berkshire Mountain Bakery
Taft’s Farm Bakery

BEVERAGES

Great Barrington Brewing • Berkshire Distilling •
Berkshire Brewing Company Berkshire Mountain

Distillers • Ebbs Brewing La Colombe Coffee 
• In Pursuit of Tea

PRODUCE

Ioki Valley Farm • Klein Kill Farms • Atlas Farms •
Old Friend • Bardwell Farms 

• Warm Colors Aspiary

OUR PURVEYORS

Sidehill Farm • Cricket Creek Farm High Lawn
Farm • Thomas Dairy Farms

DAIRY

Creminelli Fine Meats • Ollio Salumaria
Molinari & Sons • Fishwife • Donostia

CHARCUTERIE



BITES

cashews, pecans, almonds, mild spices

aleppo, rosemary, orange, garlic

peak harvest local vegetables, fennel seed, sumac

spinach, artichoke hearts, roasted garlic, roasted red peppers, cream
cheese, high lawn farm cheese blend, served w/ toasted baguette slices

high lawn blue, crema alpina, cricket creek maggie’s reserve, thomas farm
chevre, chaseholm farm stella vallis, seasonal fruit, crostini

harissa/house spice blend, greek yogurt blue cheese & harissa aioli dipping sauces

leafy greens, tomato, red onion, king’s hawaiian roll

caramelized onions, roasted garlic, high lawn cheese, house-made ricotta, ragu

tomato relish, tahina, house spice, sourdough

wildflower honey, aleppo, chive, sourdough

sea salt, rosemary-infused butter

Bar Snacks | $16 per person, per hour

Dips | $22 per person, per hour

 Snacks & Finger Foods | $32 per person, per hour
choose 2 + side

SEA SALT ROSEMARY POPCORN

SPINACH & ARTICHOKE DIP

BERKSHIRE BOARD (MEATS & CHEESES)

HARISSA CHICKEN WINGS

GROUND ANGUS/BRISKET/SHORT RIB SLIDERS

ASSORTED PIZZETTAS - LAMB MEATBALL, HARISSA
CHICKEN, OR HIGH LAWN FARM CHEESES (CHOOSE 2)

WHITE BEAN HUMMUS WITH CRUDITÉS VEGETABLES

WHIPPED RICOTTA W/ TOASTED HERB PITA

MEDITERRANEAN OLIVES

PICKLED SEASONAL VEGETABLES

CANDIED MIXED NUTS

Snacks & Finger Foods Cont’d Below



jumbo shrimp steamed in old bay, lemon and butter, w/
pickled onions, house-made cocktail sauce

reserve cheddar + bacon, roasted red pepper
+ gouda, or 4 cheese (choose 2)

local pork or beef sausage, house-made ragu, sautéed sweet
peppers & onions, shaved parmesan served w/ toasted baguettes 

OLD BAY SHRIMP COCKTAIL

HIGH LAWN FARM SOURDOUGH GRILLED CHEESES

BERKSHIRE SAUSAGE, PEPPERS & ONIONS

BITES

SIDES

SEASONED WAFFLE FRIES

HOUSE-CUT FRIES W/ GRATED PARMESAN

BEER BATTERED ONION RINGS

HOMESTYLE POTATO SALAD

GREEK PASTA SALAD

SESAME ALMOND KALE SALAD W/
SESAME GINGER VINAIGRETTE

A 3rd option can be offered included for
an additional $7 per person

homemade lamb & ricotta meatballs, tzatziki sauce, sliced
cucumber, fresh mint served w/ grilled pita

LAMB & RICOTTA MEATBALLS

chicken milanese, kale, bacon, caesar dressing, shaved pecorino
served on toasted sourdough or sun-dried tomato wrap

CHICKEN CAESAR CLUB



$29.99/pp for the first hour and $19.99/pp for the
remaining hours up to 4 hours. Includes coffee, tea and

non-alcoholic beverages.

$750 per hour Fridays & Saturday and 
$500 per hour Sunday  - Thursday. 

All events have a 2-hour minimum and a 4-hour max

There is a 30 person minimum for all events.

$39.99/pp for the first hour and $29.99/pp for the
remaining hours up to 4 hours.  Includes coffee, tea and

non-alcoholic beverages.

$59/pp for the first hour and $49.99/pp for the
remaining hours up to 4 hours. Includes premium liquor,

coffee, tea and non-alcoholic beverages.

HOUSE WINE & BEER SELECTION

HOUSE WINE & BEER SELECTION WITH HOUSE
SPIRITS & THREE SPECIALTY COCKTAILS

HOUSE WINE & BEER SELECTION W/ ALL
COCKTAILS MADE TO ORDER

BEVERAGES

CLUB ROOM RENTAL


