
   

 

Contact Info: 

 

304-765-5055 x101 Phone 

304-765-2053 Fax 

 

Address: 

I-79, Flatwoods Exit 67 

350 Days Drive 

Sutton, WV 26601 

 

Email:  

meetingrequest@flatwoods.com 

cathy@flatwoods.com 
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304-765-5055 
For reservations 

To Pittsburgh, PA 

To Charleston, WV 
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DIRECTIONS 

Exit I-79 at Exit 67.  If traveling North,  

turn right at end of exit ramp.  If you are  

traveling South, turn left at end of exit ramp.   

Go to the stop light and make a right 

 onto Route 4.  Follow the signs to the  

Days Inn & Suites  The Conference Center is in  

the middle of the complex. 

N  
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Charleston 

Morgantown 

Parkersburg 

Beckley 

 Elkins 
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Conference Room Selection  

Meeting Room Room Size Square Feet Ceiling Height Class  Seating Theater Seating Square Seating Conference 
Seating 

U-Shaped 
Seating 

A 42 X 72 3024 11 120 250-300 66 145-215 60 

B 36 X 36 1296 11 35-48 96 36 96 229 

C 36 X 36 1296 11 35-48 96 36 96 29 

D 36 X 36 1296 11 35-48 96 36 96 29 

E 36 X 36 1296 11 35-48 96 36 96 29 

A-E 114 X 72 8202 11 300-360 700-800 150 650 100 

Charleston Room 114 11 X 22 242 9 9 15 15* 12 15* 

Charleston Room 116 11 X 22 242 9 9 15 15* 12 15* 

Charleston Room 118 11 X 22 242 9 9 15 15* 12 15* 

Charleston Room 120 11 X 22 242 9 9 15 15* 12 15* 

Lewisburg Room 121 12 X 21 252 9 ð ð ð 6 ð 

Huntington Room 123 21 X 44 924 9 30 50 30 48 25 

Huntington Room 123 21 X 24 924 9 30 50 30 48 25 

Braxton Room K 20 X 19 380 9 12 20 15 24 15 

Beckley Room L 20 X 28 560 12 18 36 18 24 18 

Wheeling Room 221 20 X 21 420 20 ð ð ð 16 ð 

Bridgeport Room 225 20 X 24 480 20 ð ð ð 10 ð 

Heritage Board Room ð 500 8ô 10ò ð ð ð 12 ð 

Executive Dining Room 50 X 20 1000 11    10  

* If combined with an adjoining room. 

Executive Dining Room seats 42 people 
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Seating Styles 

Banquet 

Classroom 

Conference 



6  

 

 

 

 

    

 

   

Breakfast Buffet  
 

 

 

 

 

 

 

 

 

   

    

Buffet Served in the Conference Centeréééééééééééééé$13.95 
 (For groups of 30 or more) 

 

 

    R Scrambled Eggs 

    R Sausage 

    R Bacon 

    R Seasoned Potatoes 

    R Biscuits 

    R Fresh Fruit 

    R Pastries 

    R Assorted Fruit Juices 

    R Freshly Brewed Coffee, Regular and Decaf 

    R Ice Water 

 

  

 

 

 

 

 

 

 

 

A 20% service charge and 6% sales tax will apply. 

         Prices subject to change until final contract is confirmed. 

All prices are per person except where noted. 
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A 20% service charge and 6% state tax will apply.   

Prices subject to change until final contract is confirmed. 

Break Menu 
All prices are per person except where noted. 

Continental Breakfasté$7.95 

 Freshly brewed coffee, regular and decaf, 

 hot tea, assorted fruit juices, assorted danish. 

 
Health Breaké$9.95 

Fresh fruit tray, assorted yogurt,oatmeal raisin 

cookies, bottled water, freshly brewed 

coffee,regular and decaf. 

 
Sweet &  Salty Break ...$9.95  

Granola bars, gold fish crackers, tortilla chips  

with salsa, pretzels, assorted soft drinks, 

bottled water. 

 
Afternoon Cookie Break...$9.95  

Brownies and chocolate chip cookies, bottled 

water, chocolate milk, assorted soft drinks. 

 
Ice Cream Sundaeé$8.95  

(for groups of 50 or more only)  

Flavors: Chocolate, Vanilla & Strawberry 

Toppings:  Hot Fudge, Caramel, Cherries, Nuts, etc 

 
Float Stationé$5.95  

(for groups of 30 or more only)  

Vanilla Ice Cream, Root Beer, Orange Soda, Coca-Cola 

Build-a-Break 

 
 

Freshly brewed coffeeïregular and decaf Hot tea 

& waterééééééé..éééé.éééé.. $5.95 

 

Vegetable tray with dip éééééé.ééé $5.95 

 

Cheese & cracker trayéé...ééééé...é. $5.95 

 

Cured Meats & Imported Cheese trayééé $9.95 

 

Cheese Fondue with Bread & Vegetablesé.. $9.95 

 

Assorted soft drinks/bottled waterééééé $3.00 

 

Assorted fruit juicesééé...éééé....$1.95 each 

 

Bagels & cream cheeseé..éé..ééééé. $3.95 

 

Assorted Pastriesééééé......é.. éééé $4.95 

 

Fresh baked cookie trayé...éé.é éééé $4.25 

 

Fresh fruit trayéééé..éé.éééééé. $6.95 

 

Assorted yogurtéé..éééééééééé. $2.95 

Chicken Strips $5.95 

Cheese & Cracker Tray $5.95 

Chicken Wings (Buffalo, Garlic Parm, Asian) $5.95 

Chicken Satay with Sweet Thai Chili Sauce $5.95 

Fresh Fruit Tray $5.95 

Meatballs (Swedish/BBQ/Asian/Italian) $5.95 

Mini Beef Wellington $10.95 

Pot Stickers with sauces $5.95 

Smoked Cocktail Franks $5.95 

Petit Fours Tray $5.95 

Vegetable Tray with Dip $5.95 

Deviled Eggs $5.95 

Shrimp Cocktail $10.95 

Stuffed Mushrooms (Sausage/Seafood) $5.95/7.95 

Hors Dôoeuvres  
     All prices are per person 

(Minimum of 30 people)     

http://images.google.com/imgres?imgurl=http://www.bjscatering.com/images/ph-food20-lg.jpg&imgrefurl=http://www.bjscatering.com/catering-hors.htm&h=504&w=648&sz=128&tbnid=zUv5To2JwAkJ:&tbnh=105&tbnw=135&hl=en&start=18&prev=/images%3Fq%3Dhors%2Bd%2527oeuvr
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*A 20% service charge and 6% sales tax will apply. 

Prices subject to change until final contract is confirmed. 

 

 

 
 

 
 

 
 

 
 

Lunch will be served in Visions Restaurant...  
 
1. Meeting group of 100 people or less.  
 

 É Lunch groups of 100 people or less will be served in the beautiful  

              Visions Restaurant on the òChefõs Choice Planó, as described below.
  
   Visions Restaurant òChefõs Choice Planó: 
   

  P Two Chefõs Choice Entr®es, side dishes, soup and   
                 salad bar, desserts and drinks ñ$19.95* per person.  
 
            Note:  Groups of 100 people or less that wish to be served lunch in their meeting rooms  
                       will be charged a $2 per person set up fee.   
             
 

 

2. Meeting group of more than 100 people.   
 
 É Choose from the selections on the following two pages to build your 
       lunch.  The menu selections listed are some of our most popular   
               choices.  Choices have been organized in three different price    

               categories for your convenience.  If you desire more options, please   
               consult with the conference planner and we will be happy to cater to  

               your needs.  
 
3. Contact a conference planner regarding your selections.   

 

 Email: meetingrequest@flatwoods.com  
 Fax: 304 -765 -2053  
 Phone: 866 -700 -7284 x101   
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Soup & Salad as Entree 
 

Crispy Garden Salad w/Steak or Chicken 
Crispy Iceberg Lettuce with your choice of Steak or Chicken and Favorite Dressing 

Homemade Soup du Jour 

Fresh Baked Bread 

Chefôs Choice of Dessert 

Coffee, Iced Tea and Ice Water 

@ $16.95 ++ 

 

 

Classic Caesar Salad 
Fresh Romaine Lettuce, Crunchy Croutons, Parmesan Cheese with a Classic Caesar Dressing 

Homemade Soup du Jour 

Fresh Baked Bread 

Chefôs Choice of Dessert 

Coffee, Iced Tea and Ice Water 

@ $15.95 ++ 

 

 

Spinach and Berry Salad 
Crispy Spinach, Fresh Seasonal Berries, Feta Cheese, Pistachio Nuts with a Orange Berry Basil Vinaigrette  

Homemade Soup du Jour 

Fresh Baked Bread 

Chefôs Choice of Dessert 

Coffee, Iced Tea and Ice Water 

@ $15.95 ++ 

 

 

Ultimate Greek Salad 
Fresh Romaine Lettuce, Tomatoes, Cucumber, Red Onion, Kalamata Olives, Feta Cheese and Greek Dressing 

Homemade Soup du Jour 

Fresh Baked Bread 

Chefôs Choice of Dessert 

Coffee, Iced Tea and Ice Water 

@ $15.95 ++ 

 

 

House 

Fresh Cut Greens with Garden Vegetables, Mozzarella & Croutons with your choice of Salad Dressing 

Homemade Soup du Jour 

Fresh Baked Bread 

Chefôs Choice of Dessert 

Coffee, Iced Tea and Ice Water 
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Grand Lunch Buffet  
$20.95 per person 

 

Includes tossed salad with a variety of dressings,  

ÍÙÌÚÏɯÉÈÒÌËɯÉÙÌÈËȮɯÈÕËɯÊÏÌÍɀÚɯÊÏÖÐÊÌɯÖÍɯËÌÚÚÌÙÛȭ 

 

There will be an additional charge of $5.00 per person for a second entrée choice. This choice will be 

 

 

 

 

 

   Beef Stroganoff  

Tender beef tips, smothered in rich  

mushroom and cream sauce.  Served over flavorful egg pasta  

Accompanied by fluffy Buttermilk Biscuits.  

 

 Pasta Primavera with Chicken  

Tender chicken breast with pasta and vegetable medley served with the perfect  

herb and oil blend and topped with our ideal parmesan cheese. 

 

Roast Beef 

A tender, juicy roast, carefully slow cooked and complimented by  

redskin mashed potatoes, gravy and green beans. 

 

Catch of the Day  

.ÜÙɯÊÏÌÍɀÚɯÚÌÓÌÊÛÐÖÕɯÖÍɯÛÏÌɯÍÙÌÚÏÌÚÛɯÍÐÚÏɯÈÝÈÐÓÈÉÓÌȮɯ×ÈÐÙÌËɯÞÐÛÏɯÈɯ×Ð×ÐÕÎɯÏÖÛ 

baked potato and a colorful, seasonal vegetable medley. 
 

 

 

  A 20% service charge and 6% state tax will apply.   

Prices subject to change until final contract is confirmed. 

 

If you donôt see what you want on the menu, please ask. 

We cater to specific needs. 
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. Premium Lunch Buffet  
$18.95 per person 

 

Includes tossed salad with a variety of dressings,  

ÍÙÌÚÏɯÉÈÒÌËɯÉÙÌÈËȮɯÈÕËɯÊÏÌÍɀÚɯÊÏÖÐÊÌɯÖÍɯËÌÚÚÌÙÛȭ 

 

There will be an additional charge of $5.00 per person for a second entrée choice. This choice will be 

provided as a portion of the total guest count guarantee allowing guests to have a selection of either entrée. If 

you wish to have two entrees for each guest the additional charge will be $7.00 per person. 
 

 
Chicken Parmesan 

Italian breaded chicken, side of spaghetti. 

 

Roast Turkey  

Plump turkey roasted to a golden brown.  Served with redskin  

mashed potatoes, gravy, with green beans.  

 

Grilled Chicken Breast  

 All white meat breast chargrilled to perfection and served with  

    beautiful rice pilaf, and paired with a seasonal vegetable medley. 

 

Crispy Garden Salad w/Steak or Chicken  

Your choice of tender marinated flank steak or grilled chicken breast over a  

tangle of crisp iceberg and romaine lettuces, delicately sliced carrot and radish,  

ÊÏÌÙÙàɯÛÖÔÈÛÖÌÚɯÈÕËɯÊÜÊÜÔÉÌÙÚȭɯɯ3ÏÐÚɯËÐÚÏɯÐÚɯ×ÈÐÙÌËɯÞÐÛÏɯÖÜÙɯÊÏÌÍɀÚɯ 

specially prepared soup du jour. 

 

Southern -Style Fried Chicken  

Tender chicken coated in our country style batter and deep fried  

until golden brown, served with redskin mashed potatoes and green beans. 

 

Red Curry Pork Loin  

Tender oven roasted pork loin in a Thai red curry sauce with onions & peppers  

served with rice pilaf, and a seasonal vegetable selection. 

 

Asian Style Stir -Fry 

A bold, healthy stir fry with your choice of chicken or beef tossed with steamed  

vegetables and a spicy authentic oriental sauce, and served with rice. 

For an additional $2.00, add fresh shrimp to your stir-fry  

for a sensational taste of the Orient. 

 

A 20% service charge and 6% state tax will apply.   

Prices subject to change until final contract is confirmed 

 

If you don't see what you want on the menu, please ask.   

We cater to specific needs. 
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Signature Lunch Buffet 
$17.95 per person 

 

Includes tossed salad with a variety of dressings,  

ÍÙÌÚÏɯÉÈÒÌËɯÉÙÌÈËȮɯÈÕËɯÊÏÌÍɀÚɯÊÏÖÐÊÌɯÖÍɯËÌÚÚÌÙÛȭ 

 

There will be an additional charge of $5.00 per person for a second entrée choice. This choice will be 

provided as a portion of the total guest count guarantee allowing guests to have a selection of either entrée. If 

you wish to have two entrees for each guest the additional charge will be $7.00 per person. 
 

Citrus Vegetable Wrap  
Generously filled with tender lettuce, fresh tomatoes, sweet carrots,  

onions & Cheddar cheese. 
 

 Cheese Tortellini  
Stuffed Pasta Rings topped with Alfredo Sauce 

 

 Country Beans & Cornbread  
Slow cooked brown beans and fresh baked corn bread  

served with roasted redskin potatoes. 
 

Southwest Fajita Bar  
Cross the border with our spicy Fajita Beef or Chicken with  

traditional fajita style vegetables, toppings and flour tortillas. Caliente! 
 

A Taste of Italy  
Included in this selection is your choice of one of our perfectly cooked entrees: 

baked lasagne, our delicious spaghetti & meatballs, or our  

vegetarian pasta primavera.  Your selection also includes a delicious  

Caesar salad, and our warm Italian bread. 
 

Deli Fresh Luncheon  
Start with a deli-fresh assortment of cold cuts including sliced turkey,  

thin sliced honey ham, and roast beef.  Next, we add a selection of fresh cheeses,  

including swiss, American, and spicy pepper jack.  Pile on crisp lettuce and juicy,  

ripe red tomato and your favorite comdiments atop fresh slices of white, wheat, or rye bread.   

$ÕÑÖàɯÞÐÛÏɯÈɯÚÛÌÈÔÐÕÎɯÊÜ×ɯÖÍɯÖÜÙɯÊÏÌÍɀÚɯÚÖÜ×ɯËÌɯÑÖÜÙȭɯɯ 

Also includes potato salad and pasta salad. 
 

 

A 20% service charge and 6% state tax will apply.   

Prices subject to change until final contract is confirmed. 

 

If you don't see what you want on the menu, please ask.   

We cater to specific needs. 
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 Seaside  Options  

 

 

 

Oven Broiled Swai  

Rice Pilaf 

Steamed Vegetables 

Fresh Tossed Salad with Variety of Dressings 

Fresh Baked Wheat Bread 

Fruit 

Coffee, Iced Tea and Water 

@ $16.95 ++ 

 

 
Blackened Cod Loin with Balsamic Glaze  

Rice Pilaf 

Steamed Broccoli 

Fresh Tossed Salad with Variety of Dressings 

Fresh Baked Wheat Bread 

Fruit 

Coffee, Iced Tea and Water 

@ $17.95 ++ 
 

 

Tuna Wrap  

Whole Wheat Tortilla Wrap with Albacore Tuna Salad 

Rice Pilaf 

Fresh Mozzarella Cheese and Sliced Tomato 

Fresh Tossed Salad with Variety of Dressings 

Fruit 

Coffee, Iced Tea and Water 

@ $16.95 ++ 

A 20% service charge and 6% state tax will apply.   

Prices subject to change until final contract is confirmed. 
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@ $15.95 ++ 
 

 

A 20% service charge and 6% state tax will apply.   

Prices subject to change until final contract is confirmed. 

 

 

 

 

 

 

Barbeque Menu  

 

 

 

 

 

 

    

 

 

 

 

 

 

 

 

 

 

 

 

 

Lunch or Dinner Buffet 
 

$19.95 per person 

 

 

Only for groups of 50 or more 

 

Barbeque Chicken Breast &  

Choice of Pulled Pork or Pork Ribs 

Baked Beans 

Corn on the Cob 

Deviled Eggs 

Potato Salad 

Vegetable Tray 

Assorted Breads 

Dessert 

Coffee, Iced Tea and Soft Drinks 

There will be an additional charge of $5.00 per person for a third entrée choice. This choice will be 

provided as a portion of the total guest count guarantee allowing guests to have a selection of entrée. 

If you wish to have three entrees for each guest the additional charge will be $7.00 per person. 

Beef ribs are available at market price with a minimum 2 week preorder. 
 

 

 

 

A 20% service charge and 6% state tax will apply.   

Prices subject to change until final contract is confirmed. 
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Dinner Buffet Menu  
 

 

 

 

 

 

 

 

All Dinner Buffets are served with chefôs choice of potato or rice,  

vegetable, tossed salad, fresh baked bread, dessert and drinks. 

 

All dinner prices are priced per person for a single entrée selection. 

 

Italian Buffet 
Freshly Baked Lasagna, Pasta Primavera, Spaghetti & Meatballs, served with Caesar Salad  

and Fresh Baked Italian Bread for Groups of 50 or more 

Whole Grain Mustard Glazed Ham 

Grilled Chicken Breast 

Chicken Florentine 

Baked Steak/Gravy 

$20.95 

 

Herb Roasted Chicken 

Coffee & Spice Rubbed Pork Loin 

Chicken with Dijon Herb Cream Sauce 

English Cut Roast Beef 

$23.95 

 

Catch of the Day 

Broiled Salmon Filet 

Oven Roast Prime Rib 

Fillet Mignon & New York Strip 

Ribeye 

Surf & Turf (6 oz. Filet & Broiled Shrimp) 

Call for Market Price 

 
 

There will be an additional charge of $5.00 per person for a second entrée choice. This choice will be 

If you don't see what you want on the menu, please ask.   

We cater to specific needs. 

A 20% service charge and 6% state tax will apply.   

Prices subject to change until final contract is confirmed. 




