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Adventure Team Building, 
Corporate Retreats & Events
at the Amee Farm.

Peak Adventures is a premier provider of adventure team building and cor-
porate training.  We provide experiential hands on challenges that enables 
companies to immerse themselves into  competitive team building excursions 
that will increase: performance, productivity, communication, leadership, 
confidence, motivation, effectiveness and collaboration.  These high energy 
challenges are meant to foster team spirit, create bonding experiences and 
loyalty through competitive exercises. 

Our goal is to reward our clients with the most unique and exclusive team-
building adventures available.  The Peak name is consistent with credibility, 
reliability, professional service and value, as with all of our team building ac-
tivities.

Corporate Retreats & Corporate Meetings
Vermont’s old New England charm is the ideal environment for team build-
ing, leadership training, business meetings, corporate events and private 
functions. Pittsfield’s rustic farmhouses, covered bridges, curvy roads, iconic 
barns and pristine landscape it allows companies to immerse themselves in 
the simplicity of American life at the turn of the 19th century.  Hosting a busi-
ness meeting, team building event, or corporate event at the Amee Farm is an 
empowering experience like no other.  A team building retreat is comprised of 
alternating days in which employees can switch daily tasks such as managing 
the general store, which is a quintessential General Store that was built in the 
1800s to wood working with a chainsaw.  After a hard day’s work, regroup at 
the Amee Farm to discuss the day’s events - the town would be your corpo-
rate playground. 

Sample Adventure Building Activities:
•Snowshoeing
•Running & training for a marathon
•Hiking 
•Managing a General Store
•Cooking competitions
•Chainsaw wood carving
•Stone-carving
•Working at a farm
•Working at a gas station

Innovative      I      Challenging      I      High Quality Experiences
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Accommodations

The Amee Farm Wrap around porch Views from the porch
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Email: info@ameefarm.com

Web: www.ameefarm.com

Escape from the boardroom to The Amee Farm, an exclusive Vermont green event venue.  Located in Pittsfield, Vermont just 3 
hours from Boston, 3.5 from Connecticut, 5 hours from NY and 2 hours from New Hampshire - the Amee Farm invites compa-
nies, both big and small to experience a healthy and sustainable Vermont lifestyle while attending and participating in business 
meetings, leadership training and team building workshops. Pittsfield’s old New England charm is the ideal environment for cor-
porate retreats, sales incentives, client meetings and private functions. 

The Amee Farm provides event planners and guests with personalized service, luxury amenities, an on-site coordinator and a 
private chef, who will assist you plan a successful and effortless event.  Our grand New England farmhouse features: a 4000 sq. 
ft. event space, 16 bedrooms, a grand wrap around porch, several cozy sitting rooms, dining rooms, kitchen, several private sit-
ting nooks and deluxe sleeping accommodations for 37. 

AT A GLANCE

Meeting space 4000 sq. ft

Guest Rooms 16

Kings/Suites 3/10

Sleeping accommodations (37)                   $425 per person

High Season (May - Oct)

Low Season (Nov - Apr)

Minimum group size 20

Maximum group size 200

Fees & Taxes

Room Tax 9%

Service charge 18%

DINING FOOD & BEVERAGE

F&B 2008 Averages

Breakfast $20.00 per person

Lunch $25.00 per person

Dinner $30.00 per person

Coffee Break $9.00 per person

AMENITIES

Business: separate check in, concierge, private chef to handle exclusive catering, wireless 
internet, in-house audiovisual specialist, entertainment department, grand sitting room, 
wraparound porch, dinning room, library, house keeping, valet & transportation, security, 
on site massage 

Recreation: golf, guided hikes, scenic tours, fitness retreats, spa, tennis, mountain biking,, 
stables, kayaking, fishing, paintball, cross-country skiing, hot air balloon rides, guided 
snowmobile tours, snowshoeing, snow tubing, downhill skiing, snowboarding and sleigh 
rides 

AIRPORT PROXIMITY

Southern Vermont Regional Airport, Rutland 18.1 miles (40 mins.)

Burlington International Airport 81.4 miles (1.5 hr)

Lebanon, NH 43.3 miles (51 mins)

Relaxed Elegance   I   Unique Lodging   I   Personalized Service 

at The Amee Farm.

The Amee Farm 

Exquisite dining

Amee Organic
Vegetable 
Garden
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Sample Menus

Ipsum in consectetuer 
Proin in sapien. Proin in 
sapien. Fusce urna magna 
neque egeuat vita con-
sectetuer Proin in sapien. 
Proin in sapien. Fusce 
urna magna egeuat.

Proin in sapien 
Fusce urna magna neque 
egeuat vita consectetuer 
in sapien. Fusce urna 
magna neque egeuat vitae 
lorem ipsum dolor urna 
magna

Consectetuer in  
In consectetuer Proin in 
sapien. Proin in sapien. 
Fusce urna magna neque. 
Fusce urna magna neque 
egeuat vitae lorem ipsum 
dolor urna magna.

The Amee Farm
4275 Route 100 Pittsfield, Vermont 05762

Main: 802-746-8822
Executive Sales Manager: Liz Cotter

Email: info@ameefarm.com
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Breakfast & Brunch
$18pp includes

Freshly Brewed Coffee and Hot Chai Tea
With Honey, Sugar and Cream

Apple, Cranberry and Orange Juice

Seasonal Fresh Fruit Display

Lemon and Chive Scones
Perfectly Balanced with the Sweetness of the Scone with the Tartness of the Lemon 

and Savory Flavor of the Chives

Seasonal Muffins
 Fruit Mixed with Sweet Moist Bread

Bagels
Served with Cream Cheese and Butter

Rich Vermont Yogurt

----------------------------------------------------

$35pp includes

Freshly Brewed Coffee and Hot Chai Tea
With Honey, Sugar and Cream

Apple, Cranberry and Orange Juice

Seasonal Fresh Fruit Display

Lemon and Chive Scones
Perfectly Balanced with the Sweetness of the Scone with the Tartness of the Lemon and 

Savory Flavor of the Chives

Oatmeal with Seasonal Fruit Compote

Buttermilk Pancakes
With Vermont Maple Syrup

Triangle Toast with Smoked Salmon, 
Cream Cheese and Dill

Omelet Station
Selections of Seasonal Vegetables, 

Vermont Cheeses and Smokehouse Meats
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Ipsum in consectetuer 
Proin in sapien. Proin in 
sapien. Fusce urna magna 
neque egeuat vita con-
sectetuer Proin in sapien. 
Proin in sapien. Fusce 
urna magna egeuat.

Proin in sapien 
Fusce urna magna neque 
egeuat vita consectetuer 
in sapien. Fusce urna 
magna neque egeuat vitae 
lorem ipsum dolor urna 
magna

Consectetuer in  
In consectetuer Proin in 
sapien. Proin in sapien. 
Fusce urna magna neque. 
Fusce urna magna neque 
egeuat vitae lorem ipsum 
dolor urna magna.

Sample Menus
Lunch.

The Amee Farm
4275 Route 100 Pittsfield, Vermont 05762
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$18pp includes

Freshly Brewed Iced Tea and Choice of One Below:
Coffee, Hot Cocoa, Hot Chai Tea or Lemonade

With Honey, Sugar and Cream

Madhouse Munchie Chips
BBQ, Sea Salt, and Salt and Vinegar

Mixed Sandwiches
Served with either Rye, Wheat or White Bread

Roast Beef with Horse Radish Mayo
Turkey with Cranberry Mayo

Vegan Haven
Loaded with Fresh Veggies from The Amee Farm Garden

Dessert Tray
Gooey Chocolate Chip Cookies

Lemon Bar

------------------------------------

$38pp includes

Freshly Brewed Iced Tea and Choice of One Below:
Coffee, Hot Cocoa, Hot Chai Tea or Lemonade

With Honey, Sugar and Cream

The Amee Farm Garden House Salad
With Sweet and Sour Thai Dressing

OR
Selection of a Seasonal Soup

Vermont BBQ
Tender Brisket and Pork Ribs

With Spicy Maple BBQ Sauce,
Yellow Cornbread and

Potato Salad

Dessert Tray
Selection of Ben and Jerry’s Ice Cream

Assorted Cookie Display
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Ipsum in consectetuer 
Proin in sapien. Proin in 
sapien. Fusce urna magna 
neque egeuat vita con-
sectetuer Proin in sapien. 
Proin in sapien. Fusce 
urna magna egeuat.

Proin in sapien 
Fusce urna magna neque 
egeuat vita consectetuer 
in sapien. Fusce urna 
magna neque egeuat vitae 
lorem ipsum dolor urna 
magna

Consectetuer in  
In consectetuer Proin in 
sapien. Proin in sapien. 
Fusce urna magna neque. 
Fusce urna magna neque 
egeuat vitae lorem ipsum 
dolor urna magna.

Sample Menus
Dinner.

The Amee Farm
4275 Route 100 Pittsfield, Vermont 05762

Main: 802-746-8822
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$32pp includes
To include both Entrees add $10pp

Freshly Brewed Iced Tea and Choice of One Below:
Coffee, Hot Cocoa, Hot Chai Tea or Lemonade

With Honey, Sugar and Cream

Pittsfield’s Greens
Mixed Greens, Strawberries, Red Onion and Poppy Seed Dressing

OR
Selection of a Seasonal Soup

Tender Chicken Breast Stuffed
With Goat Cheese and Fine Herbs

OR
Pork Tenderloin

Drizzled with Maple Mustard Sauce

Seasonal Amee Farm Veggies
Steamed and Drizzled with Garlic and Olive Oil

Roasted Fingerling Potatoes or
Wild Rice Pilaf

---------------------------------------

$65pp includes
To include both Entrees add $10pp

Freshly Brewed Iced Tea and Choice of One Below:
Coffee, Hot Cocoa, Hot Chai Tea or Lemonade

With Honey, Sugar and Cream

Lumber Jack Mix
Spinach Salad with Spicy Roasted Walnuts, Goat Cheese, Dried Cranberries 

and Tossed with Poppy Seed Dressing
OR

Selection of a Seasonal Soup

Rack of Lamb
With Blackberry Chipotle Sauce

OR
Surf and Turf

Parmesan Crusted Crab Cakes with Beef Tenderloin

Seasonal Amee Farm Veggies
Steamed and Drizzled with Garlic and Olive Oil

Roasted Thyme and Cheddar Mashed Potatoes
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FAQs

Ipsum in consectetuer 
Proin in sapien. Proin in 
sapien. Fusce urna magna 
neque egeuat vita con-
sectetuer Proin in sapien. 
Proin in sapien. Fusce 
urna magna egeuat.

Proin in sapien 
Fusce urna magna neque 
egeuat vita consectetuer 
in sapien. Fusce urna 
magna neque egeuat vitae 
lorem ipsum dolor urna 
magna

Consectetuer in  
In consectetuer Proin in 
sapien. Proin in sapien. 
Fusce urna magna neque. 
Fusce urna magna neque 
egeuat vitae lorem ipsum 
dolor urna magna.

The Amee Farm
4275 Route 100 Pittsfield, Vermont 05762

Main: 802-746-8822
Executive Sales Manager: Liz Cotter

Email: info@ameefarm.com

Web: www.ameefarm.com

Accommodations.

1. How many guest rooms do you have?
Fifteen.

2.Are there any amenities, what are there?
Yes -

3.How many singles, suites, & doubles do you have?

Illana Joeffery Event Space.

1. How many people can 

2.

3. 

Food & Beverage.
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