DEERFIELD INN
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... in the heart of a 340 year-old New England village,
with 24 individual guest rooms for overnight retreats
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Function Room Information

The Deerfield Inn offers meeting spaces to
accommodate groups of 2-50 people with banquet
facilities to accommodate up to 150 people. The Inn
is a non-smoking facility and all spaces are air
conditioned.

For your special presentation a complete selection of
audiovisual aids are available. Our friendly staff are
always on hand to help with any unforeseen
requirements.

We offer full in-house catering and remain flexible in
meeting your food service planning needs from a
working breakfast or lunch to a formal dinner. We
personally tailor all arrangements to fit your special
requirements and are always able to meet special
dietary needs.

Equipment Rental

The Deerfield Inn has on premise easels, TV/VCR, an
overhead projector, slide projector, screen and
amplified lectern. Assistive listening amplification
devices and a TTY phone are available. A fax and
photocopier machine are available. Fax and copy
charges apply. All guest and meeting rooms have
phone jacks and modem hook-ups.

Stationery charge $5.00 per person

Room Rental Charges

A room rental fee is charged for use of function room
space. Room rentals vary according to the room and
set up requirements. Food and beverage service is
not included in this fee. The Deerfield Inn reserves
the right to move functions and renegotiate the
function space based on availability and increases or
decreases in the final count of participants.

George Arms Room $300.00
Beehive Parlor 225.00
Terrace Café 400.00
Main Dining Room 400.00

The Inn is fully air conditioned and is a non-
smoking facility. Guests may smoke on the porch
or terrace.

THE MEETING ROOMS

George Arms Room

The George Arms Room is located at the north side of
the Inn and has large windows that look out over a
landscaped lawn. The design of this room allows for a
variety of seating arrangements depending on your
needs.

Size 31" x 21
SEATING:

Theatre 50 people
Classroom 25 people
U-shape 30 people
Banquet 50 people

Beehive Parlor

The Beehive is a private living room that can either be
used for informal meetings on easy chairs and couches,
or can be transformed into a “board room” style
meeting space for smaller retreats and meetings.

Size 30" x 20’
SEATING:

U-shape 9 people
Reception 40 people
Conference 14 people
Informal 10-12 people

Terrace Cafe

This room has large south-facing windows that look out
over a garden terrace. A multi-purpose area with its
own restrooms, coat room and bar.

Size 40" x 25" & 25" x 27’
SEATING:

Theatre 50 people
Classroom 25-30 people
U-shape/T-shape 15-25 people
Conference 20 people
Reception 130 people
Banquet 40 people

Main Dining Room

This room has large south-facing windows for plenty of
light and can be used for large classroom or theatre style
meetings.

Size 30" x 417
SEATING:

Theatre 50 people
Classroom 50 people
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MENU SUGGESTIONS
Prices do not include tax and gratuity

Morning Break

coffee, decaffeinated coffee, tea
(refreshed throughout the morning)
fresh fruit salad
assorted muffins, sweet breads
$10.00 per person

In-room Continental Breakfast

coffee, decaffeinated coffee, tea
fresh fruit salad
assorted muffins, sweet breads, pastries
cold cereals
granola
yogurt, juices
$15.00 per person

Afternoon Break
coffee, tea, sodas
homemade cookies or coffee cake
fruit, cheese and crackers
$10.00 per person

Lunch

OurCh a mp n eaydirsis open for
a la carte lunch.

Dinner Menu

Please call Karl Sabo, Innkeeper,

or Fern Spierer
at 1-800-926-3865, or 413-774-5587
for information about dinner meetings.

Working Lunch Menu Suggestions
Awvailable either buffet-style or sit-down service for 12 or more
freshly baked rolls and sweet butter
soup of the day
tossed salad

A. YOUR CHOICE OF ONE
pasta primavera salad
caprese salad

potato salad
chef’s salad

B. YOUR CHOICE OF ONE
Includes sandwich board of two meats and two cheeses

pinwheel sandwiches
(roast beef, smoked gouda = ham, vegetable cream cheese)

pasta with fresh vegetables & white wine garlic sauce
Boston baked scrod with lobster sauce
grilled breast with cranberry chutney

Chef’s choice of mixed rice pilaf or potatoes where appropriate,
and garden vegetables

C. YOUR CHOICE OF ONE
chocolate layer cake
cheesecake with fresh fruit sauce
fresh fruit salad
apple pie
brownies

coffee ¢ tea
$19.00 per person

Your choice of: 1 item for all from A, 1 item for all
from B, and 1 item for all from C.



http://champneysrestaurant.com/

