
Let us help you create a beautiful 
beginning at... 

Set against a stunning backdrop of lush greens, Brierwood Country Club offers the 

finest in service and cuisine for your special day. Whether it is an intimate 

ceremony, a lavish reception or a rehearsal dinner, our expert catering and 

culinary teams will assist you with all of the details needed to make your day truly 

unforgettable! We also specialize in exceptional cultural events that will cater to 

your taste preferences and time honored traditions. 

5324 Rogers Road • Hamburg, NY 14075 
716.648.2700 • www.Brierwoodcc.com 

TYLER WINKOWSKI 
Director of Catering
TWINKOWSKI@BRIERWOODCC.COM
716.648.2700 x203 

http://www.brierwoodcc.com/


Four Call Bar Package 
To include Call Brand Liquor, Domestic Bottled Beers, House Wines & Soft Drinks 

Butler Passed Hors d’oeuvres 
 Choice of Two 

Imported & Domestic Cheese Display with Gourmet Crackers 
Vegetable Crudité Display with House-Made Dip 

Buffet Dinner 
Garden Salad with House Balsamic Vinaigrette 

Dinner Rolls and Butter 
Choice of Two Entrees 

(See Menu Selections Page for Entrée options) 
Choice of Three Sides 

Champagne Toast for each Guest 
Regular & Decaffeinated Coffee Service with 

Dinner Late Night Coffee Station 
Service or Display of Your Specialty Wedding Cake 

House Centerpiece Options with Votive Candles on a Round Mirror 
Dance Floor 

Floor Length White, Ivory or Black Table Linens & Napkins 
Option to Add Matching Chair Covers 

$59.95 per Guest 

CLUB ADMINISTRATIVE CHARGE 20% AND NYS SALES TAX WILL BE ADDED TO ALL SALES 



Imported & Domestic Cheese Display with Gourmet Crackers 
Vegetable Crudité Display with House-Made Dip 

Butler Passed Hors d’oeuvres  
Choice of Two 

An Elegant Seated Meal 
Garden Salad with House Balsamic Vinaigrette 

Dinner Rolls and Butter 
Choice of Two Entrees 

(See Menu Selections Page for Entrée options) 
Choice of Potato 

Choice of Vegetable 

Champagne Toast for all of your Guests 
Regular & Decaffeinated Coffee Service with Dinner 

Late Night Coffee Station 
Service or Display of Your Specialty Wedding Cake 

House Centerpiece Options with Votive Candles on a Round Mirror 
Dance Floor 

Floor Length White, Ivory or Black Table Linens & Napkins 
Option to Add Matching Chair Covers 

$69.95 to $89.95 per Guest 
Price ranges based on menu selected 

CLUB ADMINISTRATIVE CHARGE 20% AND NYS SALES TAX WILL BE ADDED TO ALL SALES 

Four Hour Call Bar Package 
To include Call Brand Liquor, Domestic Bottled Beers, House Wines & Soft Drinks 



Choice of 3 

Choice of Two Displayed Hors d’oeuvres  

An Elegant Seated Meal 

Garden Salad with House Balsamic Vinaigrette 
Dinner Rolls and Butter 
Choice of Three Entrees 

(See Menu Selections Page for Entrée options) 
Choice of Potato 

Seasonal Vegetable Medley 

Champagne Toast for all of your Guests 
Regular & Decaffeinated Coffee Service with Dinner 
Service or Display of Your Specialty Wedding Cake 

Late Night Supreme Coffee Station 
with Chocolate Shavings, Whipped Cream, Cinnamon, Honey, and Hot Chocolate 

Late Night Buffalo Favorites Station 
with Cheese, Cheese & Pepperoni Pizzas and Chicken Wings 

House Centerpiece Options with Votive Candles on a Round Mirror 
Dance Floor 

Floor Length White, Ivory or Black Table Linens & Napkins 
Option to Add Matching Chair Covers 

$89.95 to $110.95 per Guest 
Price ranges based on menu selected 

CLUB ADMINISTRATIVE CHARGE 20% AND NYS SALES TAX WILL BE ADDED TO ALL SALES 

Four Hour Premium Bar Package 
To include Premium Brand Liquor, Imported & Domestic Beers, House Wines & Soft Drinks 

Butler Passed Hors d’oeuvres 



Caprese Skewer with Basil Pesto 

Assorted Stuffed Mushroom Caps 

Chicken Quesadillas 

Steak au Poivre Mushroom Skewer with 

Béarnaise Aioli  

Port Poached Pear Phyllo Dish 

Prosciutto Wrapped Dates Stuffed with 

Gorgonzola and Masrscapone Cheese 

CLUB ADMINISTRATIVE CHARGE 20% AND NYS SALES TAX WILL BE ADDED TO ALL SALES 



Additional Hors D’oeuvres 
25 person Minimum, Priced Per Person. 

Mini Jumbo Lump Crab Cake with Dill Aioli| 4 

Shrimp Cocktail with House-made Cocktail Sauce| 4 

Scallops Wrapped in Hickory Smoked Bacon| 5 

Coconut Shrimp with House-made Pineapple Sauce| 4 

Lamb Chop Lollipop with Mint Chimichurri| 5 

Fresh Fruit Display| 3 

Charcutterie Board | 5 

Additional Salad Options 
Upgrade for $3 per person 

Traditional Caesar Salad 
Herb Croutons and Parmesan Cheese 

Brierwood Salad 
Goat Cheese, Dried Cranberries, Spiced Pecans and Balsamic Vinaigrette 

Traditional Wedge 
Bacon, Tomatoes, and Bleu Cheese Dressing 

CLUB ADMINISTRATIVE CHARGE 20% AND NYS SALES TAX WILL BE ADDED TO ALL SALES 



All Pricing is per person 
All Selections are Accompanied by Chef’s Seasonal Vegetables, Your Choice of Potato,, Garden Salad, Dinner Rolls with Butter. 

Choice Dinners include (2) Options excluding Dual Entrees. Third Option is available for additional $2 per guest/ 

Chicken Marsala 
Chicken Breast with Rich Marsala Sauce and Mushrooms 

Pure Elegance $69.95/ Happily Ever After $89.95 

Chicken Piccata 
Chicken Breast with Lemon and Capers 

Pure Elegance $69.95/ Happily Ever After $89.95 

Asiago Chicken 
Chicken Breast stuffed with Sundried Tomatoes & Asiago Cheese, 

topped with a Basil-Cream Sauce 
Pure Elegance $74.95 / Happily Ever After $92.95 

Tuscan Chicken 
Chicken Breast stuffed with Goat Cheese & Spinach, topped with a 

Tomato-Cream Sauce 
Pure Elegance $74.95 / Happily Ever After $92.95 

Smoked Gouda Chicken 
Chicken Breast stuffed with Gouda, Bacon & Corn, 

topped with a Citrus Burre Blanc 
Pure Elegance $74.95/ Happily Ever After $92.95 

 Filet of Sirloin 
with a Rich Demi-Glace 

Pure Elegance $84.95 / Happily Ever After $105.95 

Duet of 6oz Filet of Sirloin & Chicken 
Pure Elegance $89.95/ Happily Ever After $110.95 

Rack of Lamb 
Pure Elegance $89.95/ Happily Ever After $98.95 

Porcini Crusted Sea Bass 
Pure Elegance $79.95/ Happily Ever After $95.95 

Whole Grained Mustard Crusted Salmon 
Pure Elegance $74.95/ Happily Ever After $92.95 

The following selections available as buffet entree only: 

Top Round Sliced Sirloin of Beef 
with Au Jus, Sandwich Rolls and Condiments 

Addition of a Carving Station 
Turkey $11.95 per Person 

Strip Loin $13.95 per Person 
Tenderloin $15.95 per Person 

Carving Station Requires a $75 Attendant Fee 

Filet Mignon 
with a Rich Demi-Glace 

Market Pricing

Bruschetta Broiled Halibut 
Market Pricing 

To give your guests a choice of entree, the higher charge will be applied for all entrée 
selections and the quantity of each entrée selection will be due 14 business days before 
event. All Salad, Starch & Vegetable Selections must be the same for each entrée selection. 

CLUB ADMINISTRATIVE CHARGE 20% AND NYS SALES TAX WILL BE ADDED TO ALL SALES 



Outdoor Ceremony: 
Back Lawn with Pergola 

Seats 120 

$500 ++ 

Ceremony Packages Includes the following: 

Indoor Ceremony: 

Ceremony & Reception in Garden Room 
**Ceremony takes place in fully set Garden Room** 

$ 500 ++ 

Bridal Suite Snacks: 

Indoor  

Main Dining 
Seats 140 Max 

$500 ++ 

• Day of Coordinator to help with Ceremony & Reception 
• 1 hr. Rehearsal (to be scheduled with Coordinator) 
• Guest Seating 
• Bridal Changing Room– Bridal Suite 

(accessible as early as 10:30AM) 
• Men have access to the Board Room, must make arrangements with DOC 

**All personal items must be removed from Board Room, 1 hour after completion of Ceremony** 

• Fresh Seasonal Sliced Fruit Tray 
with Berry Yogurt Dip: $65 (Feeds 12) 

• Vegetable Crudité with Herb Dip: $50 (Feeds 12) 
• Imported & Domestic Cheese Board 

Gourmet Crackers $75 (Feeds 12) 
• Assorted 1/2 Wraps : $30 per dozen 
• Champagne &/or Wine: $30 per bottle 
• Assorted Juices: $12 per carafe 
**No Outside Food or Drink Permitted** 

CLUB ADMINISTRATIVE CHARGE 20% AND NYS SALES TAX WILL BE ADDED TO ALL SALES 

Ceremony: 

Room Ceremony 



What’s Trending Now 
Exciting Enhancements for Your Special Day! 

Let us help you make your extraordinary event unique with these cutting-edge Wedding Trends 

BEVERAGE UPGRADES 
Wine Service with Dinner 
       $5.00 per Guest 
WEDDING MARTINI BAR 

Something Old, Something New, Something Borrowed, Something Blue... Turn this time honored wed- 
ding phrase into a hip way to impress your guests! They’ll be sure to remember these cocktails long 

after the event is over. It includes a traditional Dirty Martini with two olives, a Cosmopolitan, a Mexi- 
can Martini and a Blue Martini, as well as descriptive signage at the bar. 

$8.00 Per Adult (added to any Bar Package) 

SIGNATURE COCKTAIL 

Enhance your special day with a Signature Cocktail that highlights your perso nal style. Whether you 
are matching a color scheme, a “his & hers” selection, or something that represents your heritage a 

signature drink can add that special touch. 
See Catering Department for Details & Pricing 

BUBBLY BAR 

Champagne is an international symbol of celebration. Allow your guests to celebrate your special day 
with their own Champagne Blend. A separate Champagne Station will be setup for your pre- 

reception, complete with Champagne, Assorted Juices and Assorted Fresh Fruit Garnish. 
$7.00 Per Adult (added to any Bar Package) 

ADDITIONAL UPGRADES: 
Midnight Bowling Package: $350 (Includes Bartender for Cash Bar) 

Chair Covers: $4.50 per chair 
Add Second Bar (Patio): $150 

Fire Pit: $75 

cLUB ADMINISTRATIVE CHARGE 20% AND NYS SALES TAX WILL BE ADDED TO ALL SALES 



What’s Trending 
LATE NIGHT STATIONS 

Signature Buffalo Display 
Cheese or Pepperoni Pizza and any flavor of Wings 
Served with Carrots, Celery, and Bleu Cheese 
$375 per 50 guest 

Loaded Tater-Tot Bar 
An assortment to include Regular and Sweet Potato Puffs, Cheese, Onion, Bacon, Ketchup, Hot Sauce, 
Sour Cream, Diced Tomatoes, & Honey 
$300 per 50 guest 

Taco Bar 
A traditional Taco Bar with Ground Beef, Tortillas, and Tortilla Chips with a wide variety of toppings 
$350 per 50 guest 

Candy Bar 
Includes a variety of tasty candies and chocolates for guest to enjoy 
Starts at $5 guest 

S’mores Bar 
Starts at $6 per guest 

Dessert Bar 
Assorted Cookies, Brownies, Miniature Dessert Bars and Cakes 
$8 per person 

Cigar Bar 
Ask your Catering Director for details and pricing. 

CLUB ADMINISTRATIVE CHARGE 20% AND NYS SALES TAX WILL BE ADDED TO ALL SALES 

Now 



Frequently Asked Questions... 
Can I host my ceremony at the Club and what does it include? 
Yes, there are three ceremony options; outside on the back lawn or inside one of two rooms 
depending on the size of your group. 
Ceremony packages include: 
• Experienced day of coordinator for your ceremony 
• A one hour rehearsal scheduled with your coordinator 
• A Bridal Changing Room accessible up to 2 hours before the scheduled ceremony time. 

The men have access to our Board Room (discuss details with DOC). All personal items 
must be picked up and removed from the room one hour after the 
completion of the ceremony. 

What services does my Brierwood Wedding Coordinator provide? 
Our tenured Coordinators help you all the way through the planning process of your special 
day at Brierwood, which includes one on one meetings to go over questions, Tasting, set-up 
details and timeline of your day at Brierwood. We coordinate your day of ceremony and re- 
hearsal if applicable and your reception. We also set up any items that you have such as sign in 
book and pen, pictures, place cards, etc. We do ask that any items that are individually 
wrapped such as sparklers or disposable cameras are un-wrapped prior to dropping them off 
with us and also that any sticker tags are removed such as on the bottom of toasting flutes or 
your cake knife and server. 

What if I don’t see my perfect menu in your packet? 
We love to customize our menus to fit your specific tastes and needs. Just let us know the 
direction you wish to go and our Chef and Catering Team will help you create the perfect 
menu for your event. 

Does Brierwood provide a tasting? 
We do provide one complimentary menu tasting for two people although you are welcome to 
bring additional guests and share the plates we provide. We schedule the tasting four to six 
months prior to your wedding as long as your wedding has been secured with a contract and 
deposit. You may select up to four hors d’oeuvres and up to three entrees for your tasting. 
Tastings are scheduled through your Brierwood Catering Director Tuesdays through Satur- 
days based on availability and season. 

How many people can Brierwood hold? 
We do have several rooms accommodating small weddings from 25 to larger weddings of 240. 
Our Grand Ballroom can accommodate a maximum of 240 with a dance floor. Adding seating 
in our adjoining Main Dining Room can provide space for larger Weddings. Please discuss 
details with your Catering Sales Director. 

What if I want to give my guests a choice of Entrée? 
If doing a plated meal you are more than welcome to give your guests a choice of up to 2 entrees. 
Dietary Restrictive Meals are not included in the 2 choices. A third option can be added for an 
additional charge. This must be done on your RSVP card in your invitations, as all counts are due 
to your Brierwood coordinator 14 business days before your reception. When selecting an entrée 
option menu, all entrees must be served with the same salad, starch and vegetable selections. 
Place cards will also be necessary to identify each guest’s entrée selection clearly on the front 
side. Place cards must be presented in alphabetical order to your Brierwood coordinator. 

What about deposits and final payment? 
We require a deposit of $1500 which is applied towards your balance to received your date and 
additional $1500 deposit due 6 months prior to your date (this can change based on your individu- 
al contract and proximity of booking date to actual event date). 72 hours prior to your wedding 
final payment are both due. Payments can be made in smaller increments leading up to the final 
payment. We accept cashier checks, money orders, cash or credit cards for all payments. A per- 
sonal check is accepted for the deposit and 2nd payment if within the time line listed above. A 
personal check will not be accepted for the final payment. 

 
What if not all my guests show up? 
Once the guarantee is given 14 business days prior to your wedding, you will be charged for that 
number even if less people attend. Due to health standards, no food may be removed from the 
premises, with the exception of your specialty wedding cake. 

Do you allow outside catering or alcohol to be brought in? 
We do allow licensed outside “ethnic” caterers to bring in food. We charge $12 per guest which 
goes towards the food & beverage minimum and covers the use of our chafers, silverware, glass, 
china, etc. Your must still meet the food and beverage minimum set forth. 
We do not allow outside liquor to be brought into the Club, all alcoholic beverages must be pur- 
chased through the Club. 

Do I need to use your preferred event professionals? 
We highly recommend our vendors for extreme quality, reliability and professionalism for your 
wedding, however you are not required. All vendors are guaranteed at least a 2 hour window of 
setup time and all items must be removed following the conclusion of the event unless previous 
arrangements have been made with your Brierwood coordinator. All vendors must supply their 
own equipment for setups. The club is unable to loan guests or vendors any equipment or ladders. 
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