
2026 Bear Dance Golf Club

Tournament Menus



Tournaments

Amenities

Beverage carts, snack bar and a complimentary  

private room for awards ceremony following your  

golf event will be provided for the duration of your  

event. The use of tables, chairs and linens are also  

included in our private room.

Audio Visual

A podium and microphone will be provided for all  

tournaments. Two TV screens are located in the  

private room available for customer use.

Linen

Bear Dance Golf Club provides white or ivory table

linens and napkins at no charge. Specialty linens and

chair covers may be rented at an additional cost.

Food & Beverage

All shotgun tournaments require some form of pre-

ordered food and beverage. Separate checks and a la  

carte (off restaurant menu) are not an option for  

groups over 20 players. This requirement is critical  

to the success of any golf tournament. All meals at  

Bear Dance Golf Club include setup and breakdown  

of event, linens and napkins for all tables, china and  

flatware, bar setup (if applicable) and a professional  

banquet staff.

*No outside Food and beverage items are  

permitted on the property.

Beverages During your Tournament:

•Master Tab (all drinks tracked on a per  

consumption basis)

• Drink Tickets (Valid for any beverage)

•Drink Tickets with restriction (example: beer, wine  

and soft drinks only)

• Guests are on their own. (No Tab)

***Host must provide Bear Dance with their  

preference on how drinks on the course will be  

handled prior to event. If applicable, Bear Dance  

will be happy to generate drink tickets with logo and  

any restrictions

On course beverage stations are available, please  

refer to options list provided.

Guarantee

The number of meals must match the guaranteed  

number of players plus additional volunteers or  

event support staff. Actual guaranteed attendance  

number must be specified 3 business days prior to  

the event. If no guarantee is given, the expected  

number will be charged as your guarantee. Your  

account will be charged for the guarantee, or the  

actual number of guests served, whichever is  

greater.

Policies & Information



BreakfastOptions–GrabN Go

Tournaments

Pastry & Coffee Bar

$9.5 Per Person

Platter Of Fresh Baked Danishes and Muffins, Coffee, Tea, Decaf.

$749 ++

$9.5 inclusive of 4% sales tax and 22% servicecharge.

Burrito & Coffee Bar

$14 Per Person

Breakfast Burritos. (Scrambled Eggs, Shredded Cheese, Potato, & Pork Green Chili Wrapped In A Tortilla) And  

Coffee

$11.03++

$14 inclusive of 4% sales tax and 22% servicecharge

The Continental Breakfast

$15 Per Person

Platter of Fresh Baked Danishes and Muffins, Breakfast Croissants, Whole Fruit Display, Assorted Yogurt Cups  

and Granola Bars.

Coffee, Tea, Decaf, Orange Juice & Cranberry Juice.

$11.82 ++

$15 inclusive of 4% sales tax and 22% servicecharge

The Hearty Breakfast Buffet

$20 Per Person.

Breakfast Burritos (Scrambled Eggs, Shredded Cheese, Potato, & Pork Green Chili Wrapped In A Tortilla).  

Whole Fruit Display, Assorted Yogurt Cups, and Granola Bars

Coffee, Tea, Decaf, Orange Juice & Cranberry Juice.

$15.76 ++

$20 inclusive of 4% sales tax and 22% servicecharge



Deli Buffet

$28 Per Person

Tossed Mixed Green Salad with Ranch & House Vinaigrette, Potato Salad, Assorted Fresh Breads, Chicken Salad,  

Tuna Salad, Sliced Black Forest Ham, Sliced Turkey, Sliced Cheeses, Lettuce, Tomato, Onion, Pickled Peppers,  

Fresh Fried Kettle Chips. Assorted Cookies.

$ 22.06++ ($28 inclusive of 4% sales tax and 22% Service charge)

The Tournament Buffet

$30 Per Person.

Tossed Mixed Green Salad with Dressings (Ranch, House Vinaigrette), Macaroni Salad, Fresh Fried Kettle Chips,  

Bratwurst with Sauerkraut, Spice Rubbed Grilled Chicken Breast. Grilled 1/3 Lb. Hamburgers, Sliced Tomatoes,  

Lettuce, Onions, Pickles, Sliced Cheese and Buns. Assorted Cookies.

$ 23.64++ ($30 inclusive of 4% sales tax and 22% Service charge)

The Carving Board Soup & Sandwich buffet

$33 Per Person

Hand carved hot corned beef and roasted turkey breast, assorted breads and condiments, salad bar with romaine and 

mixed greens with assorted toppings and dressings, soup station (choice of minestrone or roasted corn chowder), 

cookie display

$ 26.01++ ($33 inclusive of 4% sales tax and 22% Service charge)

The Italian Buffet

$33 Per Person

Romaine Lettuce with Caesar Dressing, Parmesan & Herb Croutons, Caprese salad, Chicken Piccata with Garlic  

Caper Sauce, Penne Pasta Bolognese with Parmesan. Assorted Cookies.

$ 26.01++ ($33 inclusive of 4% sales tax and 22% Service charge)

The Mexican Buffet

$33 Per Person

Mexican Caesar, Chicken & Cheese Enchiladas, Beef Fajitas, Spanish Rice, Cumin Black Beans, Onions, Jalapenos,  

Shredded Lettuce, Salsa, Shredded Cheese & Sour Cream, with Warm Tortillas. Assorted Cookies And Sopapillas.

$ 26.01++ ($33 inclusive of 4% sales tax and 22% Service charge)

The Frontier Buffet

$35 Per Person

Bone-in Roasted BBQ Chicken, Slow-roasted Pulled Pork, Fire Grilled Carved Sirloin, Cole Slaw, House Made  

Potato Salad, Baked Beans, Lettuce, Tomato, Onion, Pickled Peppers, Corn Bread, Buns. Assorted Cookies.

$ 28.04++ ($35 inclusive of 4% sales tax and 22% Service charge)

The American Classic Buffet

$37 Per Person

Chopped Salad (Iceberg- Romaine, Egg, Shredded Cheese, Bacon Bits), Ranch Dressing, Potato Salad, Sliced

Roast Beef, Au Jus And Horseradish Sauce, Herb Roast Chicken With Pan Sauce, Rolls And Butter Assorted

Cookies.

$29.16++ ($37 inclusiveof4% salestax and22% Service charge)

LunchOptions
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$19 Per Person

$ 14.97++ ($19 inclusive of 4% sales tax and 22% Service charge)

Black Forest Ham

Boars Head Smokemaster Ham with Vermont Cheddar On Challah Hoagie.  

Served with Potato Chips, Whole Fruit, Condiments, and a Cookie.

Italian Combo 

Black Forest Ham, Genoa Salami, And Provolone  On Challah Hoagie.  

Served with Potato Chips, Whole Fruit, Condiments, and a Cookie.

Oven Roasted Turkey

Turkey breast with Swiss Cheese on Challah Hoagie.  Served with 

Potato Chips, Whole Fruit, Condiments, and a Cookie.

The Vegetarian

Grilled Portabella Mushrooms, Roasted Red Peppers and Spinach on Toasted  

Ciabatta Roll, Chips, Whole Fruit, & a Health Bar.

The Gluten Free

Cranberry Walnut and Greek Yogurt Chicken Salad with Rice Crackers, Chips,  

Whole Fruit, & a Gluten Free Health Bar.

Box Lunch + 20 oz Non alcohol drink package $21  ($16.55+ tax  & service 

charge)

Boxed Lunch Options

Tournaments





After GolfPlatters

Snack And Dip Platters  

(Serves 30)

Tortilla Chips And Salsa $95++

Fresh Fried Tri Color Tortilla Chips With Medium Hot  

Salsa.

Three Cheese Artichoke Dip $150++  

Warm Cheese And Artichoke Dip,  

Crusty Bread & Crisp Veggies.

Mexican Queso Station $150++

Queso Dip, Pico De Gallo & Warm Tortilla Chips.

Veggie Platter $130++

Carrot Sticks, Celery Sticks, Radishes, Broccoli, Cauliflower,  

Served With Bleu Cheese & Ranch Dipping Sauce.

Hummus & Olive Tapenade Platter $110++

Sun Dried Tomato Pesto Flavored Hummus & Olive  

Tapenade With Pita Chips & Sliced Baguettes.

Seafood Platters  

(Serves 30)

Shrimp Ceviche $155++

Citrus Diced Shrimp Ceviche Tossed With Bell Peppers,  

Tomato, Red Onion, And Cilantro,

Served With Fresh Corn Chips And Guacamole

Chilled Shrimp Cocktail Display $225++  

Two Jumbo Shrimps Per Person With  

Cocktail Sauce & Lemons.

Mini Crab Cakes $225++

Lump Crab Meat With Sweet Chili Aioli.

Smoked Salmon Flatbread $160++

Grilled Flatbread With Cream Cheese Topped  

With Smoked Salmon, Chopped Red Onion And Fried

Capers.

Bar Food Platters  

(Serves 30)
Asian Platter $170++

Mini Vegetable Spring Rolls, Ginger Pork Pot Stickers  

With Soy Dipping Sauce & Sweet Chili Dipping Sauce.

Mini Quesadilla Platter $150++

Smoked Chicken Served With Pico De Gallo,  

Guacamole & Sour Cream.

Loaded Potatoes Skins $135++

Mini Stuffed Potatoes With Cheese, Bacon & Sour Cream.

Hot Wing Platter $165++

Large Chicken Wings Tossed In Our House Hot Sauce,  

Blue Cheese Dip. (Dry Rub Option Available)

Chili-rubbed Drumsticks $165++

Tossed In A Chili Lime Cilantro Sauce.

Green Peppercorn & Brandy Meatballs $155++  

Savory Hand Rolled Meat Balls Braised In A Creamy  

Brandy Green Peppercorn Sauce.

Slider And Mini Sandwich Platters  

(Serves 30)

Bbq Beef Brisket And Cheddar Sliders $170++  

Sliced Tender Beef Brisket In Hickory Bbq Sauce,  

Aged Cheddar, Mini Rolls.

Slider Platter $175++

Mini Flat-Top Sliders Topped With American Cheese,  

Pickle Chips & 1000 Island.

Mini Deli Sandwiches $155++

Assorted Ham And Swiss, Turkey Cheddar Mini Sandwiches.

Mini Italian Deli Combos $165++

Ham, Prosciutto, Salami, & A Sun Dried Tomato Spread.

Mini Philly Cheese Steak Sandwiches $160++

Shaved Steak With Bell Peppers, Sautéed Onions & Cheese  

On Mini Rolls.

Carolina Pork Sliders $180++

House Smoked Chopped Pork With Tangy Carolina Bbq  

With House Slaw On Steamed Bun

Ranch Chicken Sliders $170++  

Breaded Chicken Breast With 

Provolone  And Ranch Mayo

Tournaments



Pre-Arranged  On CourseBeverages
Beverage Options & Fees For Sponsored Drink Holes:

Bloody Mary and/or Screwdriver Station:  

Fees:

•$200 fee includes full set up  

and bartender

•Drinks charged on a per consumption basis  

at reduced rate of $8.00 ++ per drink.  

(Normal price $10++)

Set Up Includes:

• An 8ft table with tablecloth & skirting

• Tito’s vodka

•Finest call hot & spicy Bloody Mary mix, celery  

and lime and/or orange juice.

• Cooler with ice

• Cups, lids and straws

• Bear Dance bartender for duration of event.

Margarita Station:

Fees:

• $200 fee includes full set up and bartender

•Drinks charged on a per consumption basis  

at reduced rate of $8.00 ++ per drink.  

(Normal price $10++)

Set Up Includes:

• An 8ft table with tablecloth & skirting

• Cuervo gold tequila

• Margarita mix and lime wedges.

• Cooler with ice

• Cups, lids and straws

• Bear Dance bartender for duration of event.

Tournaments

Canned Beer Station:

Fees:

• $150 fee includes full set up and bartender

•12 oz beer charged on a per consumption basis at a  

rate of $6++ per beer.

Set Up Includes:

• A 6ft table with tablecloth & skirting

• Choice of domestic beer

• Cooler with ice

• Cups,

• Bear Dance bartender for duration of event.

Keg Beer Station:

Fees:

• $200 fee includes full set up and bartender

•15.5-gallon half barrel of domestic beer of clients’  

choice at a reduced rate of $275 ++

(normal rate $325++)

Set Up Includes:

• A 6ft table with tablecloth & skirting

• Choice of domestic beer

• Keg Cooler

• Cups,

• Bear Dance bartender for duration of event.

20oz Water and/or Soft Drink Station:  

Fees:

• No set up fee or bartender

•Assorted 20oz bottles charged per consumption at  

a rate of $4.00++ for water and $5++ Pepsi  

products and Gatorade

Set Up Includes:

• Assorted soft drinks delivered to sponsors booth.

• Coolers, Ice.





Breakfast

o Pastry & Coffee Bar

o Breakfast Burrito & Coffee Bar

o Continental Breakfast

o Hearty Breakfast Buffet

Food & Beverage Order Sheet

Tournaments

Please check your selection and return to catering department.

PRE-TOURNAMENT MEAL SELECTION: TOURNAMENT BEVERAGES:

Box Lunch

o Deli (count)

o Italian Combo (count)

o Vegetarian (count)

o Gluten Free (count)

o Add Water Bottle to Each

POST-TOURNAMENT MEALSELECTION:

o Deli Buffet

o Tournament Buffet

o Carving Board Soup & Sandwich Buffet

o Mexican Buffet

o Italian Buffet

o Frontier Buffet

o American Classic

o Other

o Master Tab

Each drink tracked and charged to 1 tab on a per consumption basis

o No Tab/Guests are on theirown

Tournament host not responsible guest’sdrinks

o Drink Tickets

(Count per person)

Please specify type:

o DT Valid for any beverage

o DT Valid for Non-Alcoholic beveragesonly

o DT Valid for Beer, wine and Softonly



o Bloody Mary and Screwdriver Station  

Hole#

o MargaritaStation  

Hole#

Food & Beverage Order Sheet

Tournaments

Please check your selection and return to catering department.

ON COURSE BEVERAGE STATION:

o Loaded Baked Potato

o Hot WingsPlatter

O Chili Rubbed Drumsticks

O Green Pepper. & Brandy Meatballs

O Beef Brisket And Cheddar Sliders

O SliderPlatter

O Mini Deli Sandwiches

O Mini Italian Deli Combos 

O Mini Philly Cheese Steaks

O Carolina Pork Sliders

O Ranch ChickenSliders

POST GOLF SNACK PLATTERS
(Platter Count)

O Tortilla Chips And Salsa 

O Three Cheese Artichoke Dip

O Mexican QuesoStation

O Veggie Platter

O Humus AndTapenade

O ShrimpCeviche

O ShrimpCocktail

O Mini Crab Cakes

O Smoked Salmon Flatbread 

O AsianPlatter

O MiniQuesadilla

o Keg Beer Station

Beer Type

Hole #

o Water and or Soft Drink station  

Hole #
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