
weddings
at bear creek golf club



ceremony
outdoor ceremony

indoor reception
facility fee

golf course backdrop
hand crafted wood arbor

white padded chairs
$2,600

indoor ceremony
indoor reception

facility fee
stone fireplace backdrop

large fireplace mantle
$2,300

seating for up to 200 guests
indoor guests seated around tables

rehearsal with event coordinator prior to wedding
photo opportunities prior to ceremony on bear creek property

ceremony only: $1,000 facility fee

*** all food & beverage, facility, and service subject to 21% service fee. ***
*** total bill subject to 8.45% tax. ***

*** 3% credit card fee on each transaction. ***



Reception
included

four hour room rental
food tasting event for engaged couple & four additional guests

champagne toast for the wedding party
cake cutting and plating

white table linens
colored linens available at an additional cost

colored napkins of your choice
skirted cake, gift, & head table

on site event coordinator & catering service
golf course photo opportunities

water glasses for all guests
up to two hours of decorating time prior to event start

tv & bluetooth equipment available for guest use
large wrap-around deck reserved for wedding guests

reception only: $1,600 facility fee
additional reception hour: $500

*** all food & beverage, facility, and service subject to 21% service fee. ***
*** total bill subject to 8.45% tax. ***

*** 3% credit card fee on each transaction. ***

Deposit of $1,500 required to reserve date.
all deposits are final & non-refundable.

50% of remaining balance due 60 days prior to event date.
final payment & guest count due 10 days prior to event date.



grizzly bear
choice of one salad

choice of two entrees
choice of 3 sides

(one pasta, one potato, one vegetable)
choice of one hors d’oeuvre

rolls & butter
open bar with call brand liquors, wine, domestic beer & soda

($5 per person to extend bar time one hour)

$59.95 per person

all inclusive packages
brown bear
choice of one salad

choice of two entrees
choice of three sides

(one pasta, one potato, one vegetable)
rolls & butter

open bar with house brand liquors, wine, domestic beer & soda
($4 per person to extend bar time one hour)

$54.95 per person

kodiak bear
choice of one salad

choice of two entrees
choice of 3 sides

(one pasta, one potato, one vegetable)
choice of two hors d’oeuvres

rolls & butter
open bar with premium brand liquors, wine, domestic beer & soda

($6 per person to extend bar time one hour)

$67.95 per person
kids meals or kids buffet (ages 5-10): $15
dietary restriction meal: additional $5



vegetable
steamed vegetable medley

broccoli, carrots, snow peas, & yellow squash
bacon & onion green beans

french cut & seasoned
fire-grilled asparagus

seasoned with parmesan & garlic
roasted glazed carrots

fresh cut carrots tossed in maple-butter & brown sugar

dinner Selections
salad

italian salad
crisp iceberg, red onion, black olive, shredded provolone, tossed in our italian dressing

caesar salad
fresh romaine, red onion, croutons, parmesan 

mediterranean chop salad
fresh lettuce blend, fetta, greek olives, red onion, classic greek dressing

pasta
pesto cheese tortellini

tri-colored pasta, homemade pesto, red pepper
pasta con broccoli

penne, fresh broccoli, orange cream sauce
bolognese

penne, sausage-beef-blend bolognese
Shrimp Scampi

angel hair, fresh prawns, citrus white wine sauce

potato
parmesan encrusted potato bake

cheese-baked, crumble topping
italian-style red potatoes
quarter cut & herb roasted

garlic mashed potatoes
idaho potatoes, fresh garlic, parsley

wild rice medley
steamed & seasoned with green onion

entrees
chicken modiga

breaded cutlet, mushroom modiga, italian cheese blend
herb grilled tomato-basil chicken

marinated chicken breast, tomato, basil, citrus, balsamic drizzle
chicken parmesan

breaded cutlet, house made red sauce, melted italian cheese blend
brown sugar glazed pork cutlet
fire-grilled, caramelized & basted

lemon butter baked salmon
citrus cream sauce, green onion

steak & bell pepper kabob
quarter-cut marinated top sirloin, red & green bell peppers, onion

beef bordelaise
grilled & roasted tenderloin, mushroom bordelaise

chef carved prime rib *additional $5 per person*
seasoned, rubbed, & slow roasted, horseradish-cream, au jus



hors d’oeuvres
hors d’oeuvre options

buffalo chicken dip & chips
tomato basil bruschetta

teriyaki meatballs
cheeseburger sliders

pulled chicken sliders
ham & turkey sliders

toasted ravioli with marinara
crab rangoon with sweet & sour sauce

chicken wings
fried corn nuggets

mac & cheese bites with chipotle ranch
deli pinwheels

bavarian pretzel sticks with cheese dip
loaded potato skins

add an additional hor d’oeuvre for $3 per person

add-ons
charcuterie board - $400 (feeds 100)

assorted vegetable board - $200 (feeds 100)
fresh mixed fruit salad - $250 (feeds 100)

shrimp cocktail - $4 per person

desserts
chocolate covered strawberries

fresh baked cookies
brownies

bite size cheesecakes
$4 per person



beverage packages
house liquor

amaretto
peach schnapps

triple sec
house gin
house rum

house scotch
house tequila

house bourbon
house vodka

call liquor
bacardi rum

captain morgan rum
jim beam bourbon
smirnoff vodka

tito’s vodka
seagram 7 whiskey
el jimador tequila

tanquarey gin
dewar’s scotch

Premium liquor
ketel one

jack daniels
crown royal

crown royal apple
patron tequila

bombay sapphire gin
american honey

wine
cabernet sauvignon

merlot
moscato

white zinfandel
pinot grigio
chardonnay

bottle beer
bud lite

budweiser
busch

busch lite
bud select

michelob ultra
coors lite
miller lite

soft drinks
pepsi

diet pepsi
dr. pepper

diet dr. pepper
mountain dew

lemonade
starry
tonic

draft beer
bud lite

kona big wave
seasonal selection

additional bartender fee for groups over 100 guests: $100


