Berkshire Hills Country Club “2010” Menu
Catered by Wilkie’s Catering

PASSED HORS D'OEUVRES

*Chilled Jumbo Shrimp

*Sea Scallops wrapped in Bacon

*Seafood Stuffed Mushroom

*|talian Bruschetta

*Swedish Meatballs

*Chicken Pesto Bruschetta

*Caramelized Onions with Goat Cheese in a Phylo Cup
*Asparagus Wrapped in Phylo Dough & Asiago Cheese
*Sausage & Black Olives with Dressing in a Phylo Cup
*Egg Rolls with a Dipping Sauce

*Assorted Mini Quiche

*Crab Beignet with a Remoulade Sauce

*Lobster Puffs

*Philly Cheese Steak Skewers

STATIONED HORS D'OEUVRES

*Buffalo, BBQ, or Teriyaki Wings

*1talian or Swedish Meatballs

*Chicken Satays (your choice of Plum or Peanut sauce)

Assorted Cheeses, Crackers, Pepperoni, Veggies & Dip

Above assortment with Fresh Fruit

Assorted Cheeses, Baked Brie, Crudités of Vegetables, Waldorf Salad,
Cherry Tomatoes and Fresh Mozzarella and Basil

Antipasto Display: Pepperoni, Assorted Cheeses, Olives, Salami, Italian
Bread, Salad of Artichoke Hearts, Celery, Carrots, Black Olives in an Italian
Dressing



ENTREES

Stuffed Boneless Chicken Breast

Chicken Almandine with Hollandaise Sauce

Chicken Frangoise with Lemon Butter Sauce

Sliced Top Round of Beef with Gravy

12 oz. Center Cut Sirloin Topped with Mushrooms

Prime Rib of Beef Au Jus

Tenderloin of Beef with Vanilla Bordelaise and Hollandaise SauceBaked Haddock
Baked Stuffed Shrimp

Roast Turkey or Pork with all the fixings

Sliced Top round of Beef & Oven Baked Chicken Breast

Center Cut Roast Pork, Rolled & Stuffed with Apple Cider Reduction
Seafood Stuffed Boneless Chicken Breast with Hollandaise Sauce
Grilled Salmon with Lemon Dill Hollandaise Sauce

Filet of Sole with Asparagus Stuffing and Tomato Chalet Sauce
Surf-n-Turf (your choice of combination)

Chicken Marsala

Chicken Cordon Bleu

Veal Oscar

Veal Marsala

Beef Charlemagne

Vegetable Napoleon

Accompaniments for Entrees

SALAD: Baby Caesar, House or Spring Mix Salad
BREAD ROLLS: with butter or margarine.

PASTA MARINARA: Ziti, Penne, Linguini, etc., served family style.

STARCHES: Baked, Roasted Red, Mashed, Garlic Mashed, Rosemary &
Garlic, Au Gratin or O’Brien Potatoes, Rice Pilaf or Wild rice.

VEGETABLES: Glazed Carrots, Green Beans Almandine and Italian Green
Beans. Seasonal Vegetables available upon request, there
May be an additional charge for some requests.

DESSERT: Strawberry Shortcake or Brownie Sundaes.

BEVERAGES: Coffee or Tea
(We will honor any other requests)



BUFFETS

STANDARD: Mixed green salad, Roast Beef Carving Station, pasta
marinara, Italian meatballs, oven baked chicken, roasted potatoes, rolls &
butter, brownie & cookie platter, coffee & tea

ITALIAN: Mixed green salad, Italian style sausage & peppers, pasta
marinara, Italian meatballs, oven baked chicken or chicken Cacciatore,
roasted potatoes, Roast Beef Carving Station, rolls & butter, brownie &
cookie platter, coffee & tea

SUPERIOR: Mixed green salad, top round of beef carving station, choice of
chicken: baked stuffed chicken, chicken Marsala, chicken Francoise, or
chicken with red peppers in a cream sauce, green beans almandine or glazed
carrots, roasted red potatoes or mashed potatoes, choice of pasta: marinara,
Alfredo or putenesca, rolls & butter, dessert (your choice), coffee & tea

GRAND: Mixed green salad, pasta marinara, choice of chicken: baked
stuffed chicken, chicken Marsala, chicken Francoise, or chicken with red
peppers in a cream sauce, glazed carrots, roasted potatoes, prime rib carving
station, rolls & butter, dessert (your choice), coffee & tea

EL GRANDE: Mixed green salad, pasta marinara, boneless chicken breast
with red pepper cream sauce, green beans almandine, prime rib & turkey
carving station, choice of Garlic Mashed Potatoes or Shrimp Scampi or
Cajun shrimp over rice, rolls & butter, dessert (your choice), coffee & tea



BREAKFAST & LUNCH BUFFETS

THE BREAKFAST BRUNCH: Fresh fruit, bagels, Danish & pastries, cream
cheese, scrambled eggs, sausage links, glazed ham, home fried potatoes,
coffee, tea & orange juice

THE BREAKFAST BRUNCH II: Scrambled eggs, vegetable frittata or
omelet station, bacon, ham, home fried potatoes, pancakes with strawberry
and blueberry toppings, assorted bagels, muffins, fresh fruit, coffee, tea &
orange juice

THE BRUNCH: Spring mix salad, assorted pastries, muffins, bagels, fresh
fruit, individual quiche: ham and cheese or vegetable or omelet station, pasta
putenesca or pasta with sun-dried tomatoes in a cream sauce, home fried
potatoes, pancakes with strawberry or blueberry toppings, bacon, coffee, tea
& orange juice

THE MOTHER IN-LAW BRUNCH: Fresh fruit, bagels, Danish & pastries,
cream cheese, scrambled eggs & eggs benedict or an omelet station, sausage
links, bacon, pancakes with maple syrup and strawberries and whip cream,
home fried potatoes, coffee, tea & orange juice

THE SUPERIOR BUFFET BRUNCH: Spring mix salad with Strawberries
and Candied Walnuts, Fresh Fruit, Bagels, Flavored Cream Cheese, Pastries
& Danish, Omelet Station or Eggs Benedict, Your choice Carving Station:
Turkey or Fresh Ham, Bacon, Pancakes with Strawberries and Whipped
Cream, Choice of Potato: Homefries, Mashed, O’Brien or Garlic Mashed,
Candied Carrots, Coffee, Tea & Orange Juice

SUMMER LUNCHEON SPECIAL.: Caesar salad, garlic bread, Buffalo
wings, meat platter (roast beef, turkey, ham & cheese), rolls & butter, vanilla
ice cream with chocolate or strawberry sauce, coffee & tea

(Or customize your own Buffet)
MA Sales Tax and 18% service charge not included in prices
Please note that all prices quoted are valid until 31* December 2010
And are subject to change without notice



COCKTAIL PARTY MENU OPTIONS

OPTION |

Assorted Cheeses
Crackers
Pepperoni
Vegetables
Dip
Fresh Fruit
Bruschetta Station
Swedish Meatball Station
Flat Breads Station
Buffalo, BBQ or Teriyaki Wings Station
Pasta Station
Seafood Stuffed Mushrooms (Passed)
Chicken Satays (Passed)

OPTION 11
Assorted Cheeses
Crackers
Pepperoni
Vegetables
Dip
Fresh Fruit
Bruschetta Station
Swedish Meatball Station
Flat Breads Station
Buffalo, BBQ or Teriyaki Wings Station
Pasta Station
Seafood Stuffed Mushrooms (Passed)
Chicken Satays (Passed)
Scallops wrapped in Bacon (Passed)
Asparagus Wrapped in Phylo Dough with Asiago Cheese (Passed)



SPECIALITIES

INTERNATIONAL COFFEE STATION: Includes large mugs of coffee,
with choice of liqueurs: Bailey’s Irish Cream, Jameson’s Irish Whiskey,
Frangelico, Kahlua & Romana Sambvca. Also served with Biscotti,
Whipped Cream, Honey, Shaved Chocolate, Rock Candy Stirrers, Lemon
Zest & Orange Zest

CHAMPAGNES
Capri
Domaine Ste. Michelle
Asti Spumanti
Korbel
Korbel Sweet Rose
WINES

Delicato Cabernet Sauvignon
Delicato Chardonnay
Mezzacorona Pinot Grigio
Pepperwood Merlot
Smoking Loon Pinot Noir
Blackstone Merlot

Cambria

Chianti Piccini

Kendall Jackson Chardonnay
Gnarly Head Red Zinfandel
Nobilo Sauvignon Blanc



