
  

BBrrooookkffiieelldd  CCoouunnttrryy  CClluubb  

Wedding Packages  
  

CCoommee  ddiissccoovveerr  wwhhaatt  aa  ffiirrsstt  ccllaassss  ccoouunnttrryy  cclluubb  ccaann  ooffffeerr;;  ggrreeaatt  ggoollff,,  &&  eelleeggaanntt  ssuurrrroouunnddiinnggss  
wwiitthh  aallll  ooff  tthhee  aammeenniittiieess  yyoouu  hhaavvee  ccoommee  ttoo  eexxppeecctt  aanndd  mmoorree!!  

 

          
 
 
 
 
 
 
 
 
Located in Clarence, New York, Brookfield Country Club was established in 1927 and has 
served as host to such prestigious events as the 1948 Western Open won by Mr. Ben Hogan 
and the 1985 USGA Junior Boys Championship won by Mr. Charles Rymer. Designed by 
Canadian Architect William Harries, the golf course spreads over approximately 170 acres 
and can be described as a traditional layout, with subtle elevation change, mature tree lined 
fairways and small to medium sized greens 
 

 
Visit Our Web Site  

@ www.brookfieldcc.com 
E-mail: ErsBrookfieldcc@aol.com  

 
 

Brookfield Country Club 
55112200  SShhiimmeerrvviillllee  RRooaadd  CCllaarreennccee,,  NNYY  1144003311  

Phone:(716) 634-9804 or 632-2500 ext 14 Fax: (716) 632-2054 
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Congratulations on your engagement! 

 
 
 

At Brookfield Country Club, we understand how special your wedding 
day is for you, and how important it is that the smallest of details are 

attended to with great care. 
 

When you book your wedding with us, you will be committing to the 
most beautiful setting, the finest food, and the most personalized 

service in Western New York. 
 

We offer unparalleled services that your guests will appreciate, from 
valet parking to private pre-reception areas, breathtaking indoor and 
outdoor ceremony venues and specialty linens and chair cover, As well 

as many other wedding extras. 
 

There are also many beautiful settings inside and out for Wedding 
Photos 

 
 
 

All Brookfield Weddings are customized special to the requests and 
needs of the clients. Menus can always be tailored to the client’s 

preferences, ideas and suggestions.  
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Silver Wedding Reception 

 

Four hours of Call Brand Liquors 
They include the following brands: 

Smirnoff Vodka, Dewars Scotch, Canadian Club Whiskey, Beefeaters Gin 
Jim Beam Bourbon, Bacardi Rum, Seagrams VO, Southern Comfort, Captain Morgan  

House Red  & White Wine, Domestic & Imported Beers, Soft Drinks and Juices 
Bar may be extended at an additional cost of $3.50 per half hour, per managers 

estimated count at that time.   
 
 

Your choice of four of the following hors d’oeuvres:  
(Most Hors D’oeuvres Can be displayed or Butler Passed) 

 
Assorted Cheese Fruit and Vegetable Display 

Spinach and Goat Cheese Pizzas 
Breaded Artichokes Stuffed with Parmesean Cheese 

Spanikopita 
Vegetable Quesadillas 

Brie & Raspberry wrapped in Phyllo Dough (& almonds) 
Mini Crab Cakes with Cajun Remoulade 

Scallops wrapped in Bacon 
Thai Chicken Kabobs with Peanut Sauce 

(Teriyaki and Sweet & Sour also available) 
Assorted Mini Quiches 

Asparagus wrapped in Phyllo Dough with Asiago and Fontina Cheeses 
Mini chicken cordon blue  

Chicken Quesadillas  
Italian Sausage wrapped in Puff Pastry 

Stuffed Mushrooms with Spinach and Feta Cheese, Crab Meat or Sausage 

Other Displays and Hors D’Oeuvres are available as well.  

Sit down Dinner
    Dinner Begins With a Champagne Toast 

 

Your Choice of  
Caesar  Salad 

Or  
Mixed Green Salad with Balsamic Vinaigrette  

Accompanied with Freshly Baked Breads and Butter 
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Your Choice of One The Following Plated Entrees or two combined for a Dual Entree 
Two or more entrée choices are an additional $3.00 per person  

 

Chicken Martin 
Sautéed Boneless Chicken Breast accompanied with mushrooms, peppers & pistachios. 

Finished with a Madeira wine Sauce. 
 

Chicken Francaise or Picatta  
Egg battered chicken breast served with a light lemon butter sauce  

 
Prime Rib Au Jus 

Carved Angus Prime Rib of Beef  
 

Sliced Tenderloin of Beef 
 Tenderloin sliced and served with a Bordelaise Sauce 

 
Grilled Salmon 

Served with a Champagne Dill Sauce 
 

      All Entrees Include Choice of Vegetable and Starch 
Medley of Vegetables 

Green Beans Almondine 
Seasonal Oven Roasted Vegetables 

Ask about any special seasonal vegetables  
~ 

Herb Roasted Baby White Potatoes 
Wild Rice 

Parsley Boiled 
Dutchess Potato  

 
All Entrees include Regular & Decaffeinated Coffee, or Tea Served Tableside 

Complimentary Cake cutting and plating 
 

 

 
Please Call Erin for pricing at 632-2500 extension 14 

 
Pricing ranges from $60.00-$80.00(plus tax and gratuity) per person,  

Depending on the day of the week and the season  
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Gold Wedding Reception 

 

Four hours of Call Brand Liquors 
They include the following brands: 

Smirnoff Vodka, Dewars Scotch, Canadian Club Whiskey, Beefeaters Gin 
Jim Beam Bourbon, Bacardi Rum, Seagrams VO, Southern Comfort, Captain Morgan  

House Red  & White Wine, Domestic & Imported Beers, Soft Drinks and Juices 
Bar may be extended at an additional cost of $3.50 per half hour, per managers 

estimated count at that time.   
 

Your choice of four of the following hors d’oeuvres:  
(Most Hors D’oeuvres Can be displayed or Butler Passed) 

 
Assorted Cheese Fruit and Vegetable Display 

Spinach and Goat Cheese Pizzas 
Breaded Artichokes Stuffed with Parmesean Cheese 

Spanikopita 
Vegetable Quesadillas 

Brie & Raspberry wrapped in Phyllo Dough (& almonds) 
Mini Crab Cakes with Cajun Remoulade 

Scallops wrapped in Bacon 
Thai Chicken Kabobs with Peanut Sauce 

(Teriyaki and Sweet & Sour also available) 
Assorted Mini Quiches 

Asparagus wrapped in Phyllo Dough with Asiago and Fontina Cheeses 
Mini chicken cordon blue  

Chicken Quesadillas  
Miniature Beef Wellington 

Italian Sausage wrapped in Puff Pastry 
Stuffed Mushrooms with Spinach and Feta Cheese, Crab Meat or Sausage 

Other Displays and Hors D’Oeuvres are available as well.  
 

Sit down Dinner
    Dinner Begins With a Champagne Toast 

 

Your Choice of  
Caesar  Salad 

Or  
Mixed Green Salad with Balsamic Vinaigrette  

Accompanied with Freshly Baked Breads and Butter 
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Your Choice of One The Following Plated Entrees or two combined for a Dual Entree 
Two or more entrée choices are an additional $3.00 per person  

 
Filet Mignon 

Grilled Filet mignon 
 

Sliced Tenderloin of Beef 
 Tenderloin sliced and served with a Bordelaise Sauce 

 
Our Signature Chicken  

French Cut chicken breast stuffed with Spinach, Roasted Red Peppers, Feta Cheese& 
Roasted Pine Nuts. Finished with a Chicken Essence Sauce 

 
Chicken Invaltine 

Chicken Breast Stuffed with Spinach, Fresh Tomatoes, Mushrooms and Cheese. Served 
with a Poulet Sauce 

 
Chicken Valerie  

Chicken breast, sautéed with mushrooms, artichokes, spinach and crab meat in a Pommeray 
cream sauce  

 
Stuffed Shrimp 

Baked Gulf Shrimp stuffed with crabmeat and finished with a Champagne Beurre Blanc 
 

Poached Salmon 
with a strawberry salsa 

 
All Entrees Include Choice of Vegetable and Starch 

Medley of Vegetables 
Green Beans Almondine 

Seasonal Oven Roasted Vegetables 
Ask about any special seasonal vegetables  

~ 
Herb Roasted Baby White Potatoes 

Wild Rice 
Parsley Boiled 

Dutchess Potato  
 

All Entrees include Regular & Decaffeinated Coffee, or Tea Served Tableside 
Complimentary Cake cutting and plating 
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Wedding Day Enhancements 
 

Intermezzo course  
$2.00 per person  

 
Dinner Wine Service (Unlimited house wine pour) 

$5.00 Per Person or $26 per Bottle 
 

Premium Bar Service 
Grey Goose or Ketel One Vodka, Bombay Gin, Johnny Walker Red, Makers 

Mark Bourbon, Crown Royal Whiskey 
Additional $6.00 per person 

 
Sushi Station  
Market Price 

 
Raw Bar 

Market price  
 

Manned Cordial Station 
$7 per drink and $15.00/ hour Bartender Fee 

 
Viennese Pastry Table 

Regular and Decaf Coffee, Assorted Herbal Teas, Flavored Syrups, Fresh 
Whipped Cream, Sugar Cubes, Chocolate shavings, & Cinnamon Sticks. Served 

with an assortment of Petit Pastries (3 per person) 
$6  Per Person 

 
Café Diablo Station: 

$6  per drink plus chef fee of $25.00 
 

**If you have seen something new out that you would like to try, let us know!  
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Additional Rental Items   
 

Double Pointed Tablecloths 
$2.00 per table 

 

Specialty Linens 
Variable 

 

Chair Covers with Organza Bows 
Full Chair $6.00 per chair 

 

Coat Check 
$15.00 per hour 

 

Ice Carvings 
Variable upon design 

 

Fire works 
Market Price  

 

Tent  
Variable Upon Size and Availability 

 

Valet Service 
Variable Upon Attendance (Mandatory for events 150 +)  

 

Baby Grand Piano 
$100.00 

 

Additional Votive Candles  
$ .75 each 

 
Patio Tables with Linen & Votives 

$3.00 per table 
 

 Room Rental Fee For Ceremony set-up 
(Inside or Back Lawn )  

 $900.00  
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The Brookfield Country Club Banquet Menu 
Terms Of Agreement 

 
- A Non-refundable Deposit of 25%  (based on your estimated number of guests) is due Along with the Signed 

Contract to Confirm Your Event (*No Deposit is Required for Brookfield Members). An additional charge of 
8.75% Tax and 20% Gratuity (15% for Brookfield Members) Will be automatically added to your bill. All food 
and beverage prices are subject to change due to market fluctuations.  

 
- Payment is due 7 days prior to your event by Cash or check only, Any additional balance created during your 

event must be paid in full at the conclusion. (for Brookfield members, the balance of the event will be billed to 
your member charge). 

 
- The minimum guaranteed number of guests is due no later than (7) seven days prior to your function. Your 

count may increase, but never decrease after the minimum guarantee has been established. All charges will be 
based on the guarantee, or the actual number of guests served, if greater than the guarantee. If choices are to be 
offered, selections must be communicated to the Banquet Coordinator by noon (7) seven days prior to your 
scheduled function accompanied by the seating diagram and breakdown. 

 
- Special permission must be given by the General Manager for all outside food and beverages the host desires to 

bring into the Club. (Exceptions are wedding cakes & cookies). Plate fees will be assessed as follows:Garnished 
Plate -$2.00.  

 
- We reserve the right to substitute an alternate room should the number of attendees increase or decrease 

significantly. All room diagrams are due no later than (7) days prior to your scheduled function.  
 

- Brookfield Country Club reserves the right to refuse alcoholic service for guests judged to be intoxicated. 
Alcoholic beverages may not be served to persons under the age of 21. 

 
- Valet Parking is required for all functions (at an additional cost) over 150 guests. 

 
- Brookfield Country Club will not be responsible for personal property brought in by members, guests, or visitors. 

 
- Notification of cancellation must be received in writing at least six months in advance of the anticipated date 

of the function or you will be responsible for the minimum guarantee & revenue stated on your contract.   
 

- Brookfield Country Club does not permit denim of any kind on the premises. It is the host’s responsibility to 
inform his/her guests of this policy in order to avoid embarrassment for everyone. 

 
 
 
Signature____________________________ Date_____________________ 
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Banquet/Wedding Check List: 
 
 
___ Facility Date and Times are booked 
 
___ Florist:  _________________Phone:_____________ 
 
___ Band/Music: ________________ Phone: ___________ 
 
___ Photographer/Videographer: ______________  Phone: ___________ 
 
___ Cake  (Brookfield/outside) ____________________ 
 
___ Additional Vendors: ______________________________________ 
 
___ Valet    ___ Coat Check ($15.00 per hour)  
 
___ Menu and layout decided   
 
___ Times and Agenda:                           Ceremony: 
           Cocktails & Hors’d: 
                                Intros., Cake cutting, Toasts Etc:  
      Dinner: 
 
___ Accurate Counts ( 7 days Prior) 
 
___ Seating Diagram & Breakdown  
 
___ Place Cards (alphabetized), Seating Diagram, Cake Knife, Toasting Glasses, Favors, 
Guest book, Container for cards and any additional items that will be needed that day, 
Should be Brought to the club a few days prior.   
 

**If you will be offering choices Brookfield requires that you distinguish the choices on 
your guests place cards and clearly marked on seating diagram, to avoid any confusion.  
 

Most Importantly Remember to enjoy your day! 
 

 


