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Dear Members

Fall has arrived, and with it comes crisp
mornings, colorful leaves, and plenty to
enjoy here at the Club. Octoberis a
wonderful time to be on the course, with
cooler temperatures and beautiful
scenery all around. We encourage
everyone to take advantage of these
perfect golfing days before winter sets in.

Inside the clubhouse, we’re embracing the
season with festive dining specials and
gatherings that highlight the warmth of
autumn. Be sure to join us for our fall-
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Welcome New Members

Darrell Boggess
Michael Morris
Ronald Croiser
Autin Wallace
Marc Bryson
Shannon Ferrari

themed events, and don’t miss out on a

chance to celebrate Halloween with

friends and family at the Club.

We’re grateful for your continued support

and look forward to sharing this vibrant
season with all of you.

Berry regards,
Brandie Thomas
General Manager
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February
February 24 Drill & Fill

March
March 10 Deep Tine (18 holes)
March 23, 24, 25 UC Tournament

April

April 1 RANGE OPEN for the 2025 Season
April 7-8 Course Closed for Aerification
April 19 Belcher

April 25 Fight for Maddog Outing

April 28 Kappa Delta Rho

May

May 5 GoWwV

May 9 KVLM

May 12 CCHS Tournament

May 19 Apex

May 26 Member Member (one day Memorial
Day tourney)

May 28 Mizuno Demo Day

June

June 1 Presidents Cup begins

June 2 Healing Waters for Warriors

June 6 Contractors

June 12, 13, 14 61st Annual Men'’s Invitational
June 16 Deep Tine ;

July

July 4 Independence Day Scramble
July 7 Junior Tour

July 8 Deep Tine 18 Holes

July 12-13 Club Championship

July 14 WV Kids Cancer Crusaders
July 28 Long Term Care

August

August 1, 2, 3 Member Member
August 4 WVGA Senior Series
August 11 CAMC

August 15 Star USA

August Aerification TBD
August 18 US Mid Am

September

Sept 1 Labor Day Superintendents
Revenge

Sep 7, 8,9 UC Tournament

Sept 19 UC Fundraiser

Sept 22 Recovery Point

Sept 25" Contractors Assoc. Car
show and Outing Sept 29 Ace
Pipeline

October

Oct 6 Autism

Oct 3, 4, 5 Fall Member Member
Oct 20 Apex

Oct 27 WV Veterans Golf Assoc
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Sunday, October 26th

Fall Brunch Buffet 1130-2:30pm
Kids Halloween
Costumes
Hay Rides

beginning at 12:30p

Omelet Station
Bacon, Sausage
Zuppa Toscana Soup
Antipasto Salad
Fall Walderf Salad
Wild Mushroom & Spinach Crepe
Fried Chicken & Waffles
Frutti Di Mare & Wild Rice
BHCC Benedict
_ (Fried Green Tomato, Ham, Hollandaise)
<5 Sauteed Seasonal Vegetables
Assorted Desert Display
Kids Table: Mini Corn Dog Bites
& Spaghetti and Meatballs
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JOIN US IF YOU-DARE.. 0

SUNDAY, OCTOBER 2GTH ﬁg ask that you: al'so please stay off the g'rass right in front of the
2PM > _mats on mat days. If _you want to hit off grass you can always go to
ik the’tback of the range Please continue to hit in the designated roped
larea on'grass days and thank you doing so throughout the season. It

CALL THE PRO sSHOP " real ly helps to conserve the tee.
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ORDERS MUST PLACE NO LATER
THAN NOVEMBER 22ND AT SPM

Traditional Baked Turkey
House Made Stuffing, Mashed Potatoes & Gravy,
Green Beans, Rolls, & Pumpkin Pie
$200 per order
Feeds 6-8 ppl

Additional Side Items
(additional side items feed 6-8 ppl)
Pumpkin Pie $17 per pie
Green Beans $25
Mashed Potatoes & Gravy $25
House Made Stuffing $25
Rolls $15

Orders must be placed with the main office only

304-744-1393
Wine Pairings available at a GREAT price!
See Mo for details



Belgian Waffles

\‘*\ Cast Iron Pr&&ﬁ Waffles Served with Maple Syrup, Butter, o

% ‘6“ &53“ & Seaglo(;l;gFruit @
59'“ 0“;;“‘ Pancakes
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Fluffy?&olden Brown Served with Maple Syrup & Seasonal Fruit
$8.95

Classic French Toast

Vanilla, Cinnamon, Sugar OH My! Served with Maple Syrup & Seasonal
Fruit
$10.95

Egg Benedict

Lightly Poached Eggs Served aloft Toasted English Muffin, Canadian
Bacon, Finished with Hollandaise Sauce. Served with Fried Potatoes &
Seasonal Fruit

$10.95
Build Your Own Omelet

Three Eggs Prepared with Your Choice of the Following Ingredients:

Ham, Bacon, Cheddar Jack Cheese, Spinach, Tomato, Mushrooms, Onions,

and Fresh Bell Peppers. Served with Fried Potatoes & Seasonal Fruit
$8.95

Eggs Any Style

Two Eggs Prepared to Your Preference. Served with Applewood Smoked
Bacon, Fried Potatoes, Toast, & Seasonal Fruit
$8.95



But Night Toppings
uggestions

Toppings:

e, Caramelized Onions, Cheddar
oasted Tomato, Tomato,

Ut, Sriracha, Cajun Seasoning

e Cheese, Marinara Sauce,

lar Cheese, Pickles, Goat Cheese,

lla Cheese, Salsa, Bacon, American
se, Basil Pesto, Fried Egg, Swiss
Cheese, Feta Cheese, Avocado, Provolone
‘Cheese Arugula, BBQ Sauce Jalapenos,

Jtéed Onion/ Peppers, Baba Ganoush

, Slaw, Spinach, Cajun Remoulade,
hili, Mushrooms, Banana Peppers

Irger Suggestions:

Black and Blue Burger
jun seasoned with blue cheese crumbles

Pittsburgh Burger
French Fries and Our house made Slaw

<

Caprese Burger
arella Cheese, Basil Pesto, Roasted
Tomato, Arugula

Greek Burger
ta Cheese, Cucumbers, Red onion, Baba
Ganoush, Arugula

El GUAPO
Salsa, Pepperjack Cheese, Jalapenos,
Avocado
2 L
EVERY B\,
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featuring P -
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purchase -
of a BHCC
Burger
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Esquites Fundido Mexican Street Corn Dip.
Flavors of Lime, Chili, Cotija and Cilantro.
Pita Chips
Crimson Harvest Mesclun Greens, Roasted
Beets, Red Onion, Goat Cheese, Hard Boiled
Egg & Orange-Mint Balsamic Vinaigrette

Tacos de Lengua Braised Beef Tongue, Coja
Cheese, Charred Taco Sauce, Pico & Cilantro in
Double Layered Taco Shell

Tofu Peanut Stir-Fry Fried Tofu, Stir-Fry
Vegetables, Rice Noodles, Thai Peanut Sauce
and Crushed Peanuts

Moody Blue Veal Scallopini Sautéed Veal
Cutlet, White Wine Cream Sauce with Smoked
Blue Cheese & Roasted Root Vegetable Medley

Pumpkin Molten Lava Sweet & Spicy Pumkin
Cake with Cream Cheese Filling served with
Butter Pecan Ice Cream and Drizzled with
Caramel Sauce

Collared Shirts must be worn
Shirt Tails tucked inside of shorts or
Slacks
Jeans, cut-off, or sweats are not

permitted

Hats and Visors must

S be worn forward

CART PATH ONLY at all times
near Tee's, Green’s, and all Par 3's

Always fill your divots
Always repair your ball marks

NEVER spray sunscreen or
bug repellent near the Greens



Brandie Thomas, General Manager
Membership/Events/Marketing
brandie.thomas@berryhillscc.com

Russell Stewart, Grounds Superintendent
rstewart0711@gmail.com

Barry Evans, PGA Golf Professional
bgegolfpro@aol.com

Christian Breed, Assistant Golf Professional
christian.breed@icloud.com

Sheila Harper, Banquet Manager
304-744-1393 x 250
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Anthony Bowyer, Executive Chef
Chef@berryhillscc.com

Mo Jenami, Maitre D’
mojenami@yahoo.com

Jennifer Jones, Office Assistant
Jennifer.Jones@berryhillscc.com

Alexis Estep, Events Assistant
Lexi.Estep@berryhillscc.com

Berry Hills Country Club
The Country Club of Charleston
1 Berry Hills Road Charleston
WYV 25314
304-744-1393
www.berryhillscc.com
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October

Wednesday Thursday Friday Saturday
1 2 3 4
Thu';Sda¥ Night Burgers & Brews Pizza Night
pecial
5 6 7 8 9 10 1
Happy Hour .
Club Closed Club Closed Thursday Night . .
Course Closed Course Open 5:39-7pm special Burgers & Brews Pizza Night
Ladies Golf
12 13 14 15 16 17 18
Club Closed
Happy Hour :
Club Closed Thursday Night . .
Course Closed Course Open 5:30-7pm Special Burgers & Brews Pizza Night
Cigar Night
Ladies Golf
19 20 21 22 23 24 25
Club Closed Club Closed Happy Hour Thursday Night Burgers & Brews Pizza Night
Course Closed Course Open 5:30-7pm Special
Ladies Golf
26 27 28 29 30
Halloween Club Closed Club Closed Happy Hour Thursday Night
Brunch Course Closed Course open 5:30-7pm Special
Golf Scramble Ladies Golf




