Camp Lenox Wedding Packages

Congratulations on your engagement!
Thank you for considering Camp Lenox for your wedding celebration.

Nestled within the Berkshire Mountains, our residential summer camp sits on
170 acres of well-maintained athletic fields, pristine forest and sparkling water.
Comfortable cabins provide accommodations for up to 250 and the dining hall
overlooks the lake with plenty of room and rustic appeal for 250 guests.

Our grounds offer the perfect venue to spend the weekend with your family and
friends. Whether it's playing sports, hiking to the waterfall, or simply taking in
the mountain air and relaxing by the lake, Camp Lenox has it all.

We will work with you to customize your experience and ensure you have the
most memorable weekend possible.

We offer a variety of meal and alcohol packages, please review them here and
feel free to contact us with any questions you may have.

Sincerely,

Richard and Stephanie Moss




Menu Options

Lake Padmgb Mounfain P«Lkaga Berkshire Gxﬁfduww
$135.00 $150.00 $165.00

Hamburgers, Hot Dogs,
BBQ Chicken, Veggie

Burgers, Grilled Veggies,

Baked Beans, Corn on the Add Pulled Pork, and Add Pulled Pork, Ribs and
W@ewm BMW Cob, Cole Slaw, Potato ~ Ribs, Substitute Hot Dogs ~ Shrimp, Substitute Hot

Salad, Black Bean & Corn for Bratwurst Dogs for Bratwurst
Salad, Pasta Salad, Mixed

Greens Salad, Cookies,

Brownies, Watermelon

Eggs, Sausage, Pancakes,
Potatoes, Bagels, Toast,
Oatmeal, Fruit, Yogurt,
Bm’kém Assorted Cereals, Coffee Add Bacon Add Bacon
Cake, Coffee, Tea, Milk,
Juice

Assorted Wraps (Turkey,

Ham, Tuna, Veggie), : .
abskall Sehes (| 2ot Add Chicken, Pulled Pork Add Chicken, Pulled Pork

: and Beef Wraps and and Beef Wraps and
Coée;lsal(iwg,ul}/t[uéec?o%reesens Quinoa Salad Quinoa Salad
Lemonade, Iced Tea

. . Stationary - Veggies
& g Dinner = w/ummus, Meatand Add 1 Passed A Add 2 Passed Apps
0{@ Cheese Platter & 3 Passed PP pp
Hors d'oevvnes Apps

Choice of 2 Proteins
D (Flank Steak, Chicken,
w&&'h 9 g _ Salmon, Cod), 1 Add 1 Protein and
W thiner Vegetarian Entrée, Add 1 Extra Protein Choices include Filet
&M Seasonal Vegetable Sides, Mignon and Halibut
Potatoes, Mixed Greens
Salad, Rolls

WMM Dm - Assorted Deﬁssert Bar§ ’ Add Mini Cheesecakes Add Mini Cheesecakes
DM Assorted Fruits, Cookies
Eggs, Sausage, Blueberry
Pancakes, Potatoes, Add Specialty Bagels, Lox
B M Bagels, Toast, Oatmeal, = Add Specialty Bagels, Lox and Cream Cheese, Also
Assorted Pastries, Fruit, and Cream Cheese ** Includes Bloody Mary
Yogurt, Assorted Cereals, and Mimosa Bar

Coffee, Tea, Milk, Juice *

Package prices include housing, full use of the facilities and all meals. They are
charged per person, per night.

There is a site fee of $3000.00

* The Specialty Bagels, Lox & Cream Cheese and/or the Bloody Mary & Mimosa Bar can be added for a fee.
** The Bloody Mary & Mimosa Bar can be added for a fee.



Hors d'oeuvres
Selections

A stationary hors d'oeuvres table comes as standard during cocktail hour and
includes Meat & Cheese Platter, Veggies w/Hummus, Flat Breads & Crackers.

You may then choose from the following to have as your passed appetizers:

e Bruschetta w/Sun Dried Tomato, Kalamata Olive and Feta Cheese
» Veggie Spring Rolls

Chicken Satay

Pot Stickers

Pigs in Blankets

Blackened Shrimp Quesadilla

Buffalo Bites

Available with the Berkshire Experience or with a $2.00 per person up-charge for
other packages:

* Bacon Wrapped Scallops | AP e
e Asian Meatballs A -i‘ oy — i 4
e Grilled Stuffed Portobello Mushrooms - X e
 Roasted Corn Fritters

* Grilled Chili Lime Shrimp

Our executive chef, Victor Kielty, is an international consultant for 5* hotels
around the world. He has been working with Camp Lenox for 15 years, both
during our camp season and our wedding season. Victor will work with you to
fine tune and customize your menu, ensuring you get the perfect meal for you
and your guests.

Please be sure to mention any allergies to be accommodated for so Victor can best
advise you on what to select or avoid.



Alcohol Packages

Cocktail Hour/Wedding Reception

Premium/Call Brands House Brands
First Hour $18.00 per person First Hour $138.00 per person
Each Additional Hour $5.00 per person Each Additional Hour $4.00 per person

Above pricing includes: Beer, Wine, Soda, Mixers, Garnishes and Ice
Please Note: The bar will be closed during dinner service

Open Beer, Wine & Soda Package
First Hour $10.00 per person
Each Additional Hour $4.00 per person

Please Note: Includes House Brand
Wines

Champagne Toast

Premium Prosecco Champagne
$3.50 per person $7.00 per person

Packages for other events during the weekend

Welcome Barbecue & Bonfire
Domestic & Imported Beer, House Wine, Hard Seltzer, Soda & Water
First Hour $7.00 per person, Additional Hours $3.00 per person

* For Premium Wines the First Hour is Charged at $9.00 per person

Canoe Bar Available at the Barbecue for an additional $200

Day Drinking Package
Domestic Beer, Hard Seltzer, Soda & Water
$5.00 per person

Bloody Mary/Mimosa Bar at Brunch
$3.00 per person
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