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BERRY COLLEGE'S Ow@ J/M%

With the extravagant Martha Berry Estate surrcunced by an array of uniquely beautiful
gardens, Oak Hill has endless possibilities for your next event. The Historic Martha
Berry Home is a breathtaking Greek Revival-style estate with classical iconic columns
that serve as an elegant backdrop for any event. The gardens offer vibrant
landscaping dotted with classical statuary, fountains, ponds and sundials to beautifully
accentuate anything from a garden tea party to an outdoor wedding ceremony. With a
variety of setups and locations available, you can host as little as 50 people or up to
300 at this dreamy venue.

For questions about event space at Berry College, please contact Berry College's
Office of Hospitality and Events at 706.378.2880 or

For questions regarding catering, please contact Classic Fare Catering's Director, Ricky
Hames at 706.238.7883, or or Classic Fare Catering Office at
706.368.6902, or



GARDENS

FRONT OF HOUSE

Perfect locations for wedding
ceremonies or even cocktail gatherings
after your wedding ceremony.
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GUEST éx}/

When you schedule outdoor events at
Oak Hill you are responsible for
providing your guest tables and chairs.

Classic Fare Catering events provides
the linens for your guest tables based
on the menu or catering package you
have selected.
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CENTERPIECES

Table Centerpieces come in all styles, sizes and
colors. Maybe you want to add colorful fresh flowers
to the center of your tables or a simple lantern with
colored table linen. You can create your special look
with your chosen decorator or designer. Classic Fare
Catering can also help with flameless lanterns,
electronic votive candles and fresh florals.
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If you are planning a Wedding Reception remember

guests always look for the Wedding Cake. So choose =
a location where guests can see it and that has a s
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backdrop you want in your pictures. You work directly
with your selected baker to decide what kind of cake P

and frosting, cupcakes or maybe donuts. For the

Groom’s Cake some Bridal Couples opt to work with ;
their baker to re-create flavors of some of their 7/ /

traditional family favorites.
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TOlKNOW

No outdoor furniture/equipment is available at Oak Hill and any event rentals are the responsibility of the
event host. This includes but is not limited to guest tables and chairs, food prep tables and tents for
guests and food prep (in the event of inclement weather).

Electrical outlets are available in front and behind the house for sound and lighting needs.

For Weddings, rental delivery is allowed the day prior during the rehearsal times and pick up on the
following Monday. For all other events, setup and cleanup must be done the day of the event. Contact
the Hospitality and Events Office for more information.

Classic Fare Catering provides linens based on the package you have selected. Most outdoor events are
prowded with disposables with the exception of Wedding Reception Packages that include a full Buffet

r plated meals or unless otherwise agreed. High quality disposables are used for cocktail receptions
that are held in locations other than your main reception site. We suggest a professional Wedding
Coordinator for Weddings that schedule ceremony and reception outside.

We suggest you have the following items available: mosquito spray, umbrellas and towels to wipe
tables/chairs in case of a rain shower.



It Is our hope that this guide has provided you with some ideas and
Inspiration as you are planning your event. All of these pictures reflect
events we have catered at Berry College.

We welcome the opportunity to talk to you about catering your special
event. We can answer questions and provide our catering packages or
create a customized menu based on your selections or preferences.
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Catering Office
Office | 706.368.6902 | catering@berry.edu
Ricky Hames, Catering Director | 706.238.7883 | rhames@berry.edu

Office of Hospitality & Special Events
706.378.2880 | campusscheduling@berry.edu
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