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Celebrate Life’s Special Moments with a
Beautiful Brunch at Bear Dance
Whether you're hosting an intimate gathering, a birthday, baby shower, bridal luncheon,
farewell brunch, or kicking off an unforgettable wedding weekend, our scenic venue,
exceptional cuisine, and attentive service will create a memorable experience for you and your
guests.

Each package includes the following:
3Hr Event Time; Room Fee Included
2Hr Mimosa, Bloody Mary, & Screwdriver Bar (Additional Hour: $7++ pp)
Complimentary Coffee, Tea & Lemonade Station
In-House Pre-Celebration Event Coordinator
Dedicated Day-of Banquet Manager & Staff
Banquet Tables & Chairs for 35-96 guests
White Linens, China, Silverware & Glassware
Additional Tables for Other Desserts, Gifts & Display Items
Use of A/V Equipment
Set-up &  Clean-up of Banquet Amenities
Ample Parking

The following upgrades can be added to either Brunch option:
Additional Hour $500
Add $13++ pp to Substitute 3Hr Beer & Wine Package
Full Bar Packages also available
Add $3++ pp Assorted Pastry Bites
Add $4++ pp Assorted Petit Fours
Add $5++ pp Chocolate Dipped Strawberries
Add $11++ pp Chocolate Fountain & Assorted Goodies for Dipping



EGGS BENEDICT,
SCRAMBLED EGGS,  APPLEWOOD

SMOKED BACON, SAUSAGE LINKS,  &
GREEN CHILI

BREAKFAST POTATOES
BELGIAN WAFFLES WITH PURE MAPLE

SYRUP

ADD AN OMELET STATION FOR AN
ADDITIONAL $5 PER PERSON

(GF APART FROM THE WAFFLES)

THE LITTLE BEAR BRUNCH
Breakfast Station

CHAMPAGNE CHICKEN
SEARED CHICKEN BREAST WITH A
CHAMPAGNE CREAM SAUCE (GF)

GRILLED ATLANTIC SALMON
WITH PINEAPPLE SALSA & A CILANTRO

BUTTER SAUCE (GF)

Entrée Station

STARTING AT
$2,050++

($59++ pp)
FOR MINIMUM OF

35 GUESTS

STARTING AT
$2,050++

($59++ pp)
FOR MINIMUM OF

35 GUESTS

4% sales tax & 22% service charge will be applied to all food & beverage purchases (++)
Children ages 6-12 are half price; 5 & under are free.

I tems marked GF stand for  “Gluten-
Friendly”  & are prepared without

gluten-containing ingredients ;
however ,  our kitchen is  not a gluten-

free environment,  & cross-contact
may occur .

Salad Station

Dessert

CAPRESE SALAD (TOMATO,  BASIL ,  &
FRESH MOZZARELLA) (GF)

GINGER PEANUT CHICKEN SALAD (GF)

ASSORTED COOKIE DISPLAY

Beverages
COFFEE,  DECAF,  & TEA STATION

2 HOUR MIMOSA,  BLOODY MARY,
& SCREWDRIVER BAR FOR

GUESTS OVER 21



THE BIG BEAR BRUNCH

EGGS BENEDICT
SCRAMBLED EGGS,  APPLEWOOD

SMOKED BACON, SAUSAGE LINKS,  &
GREEN CHILI

BREAKFAST POTATOES
BELGIAN WAFFLES WITH PURE MAPLE

SYRUP
DANISH PASTRY DISPLAY

FRESH FRUIT
(GF APART FROM WAFFLES,  MUFFINS & DANISH)

Breakfast Station

PICK 2
CARVED HONEY HAM (GF)

CARVED CHIMICHURRI NY STRIP (GF)

GRILLED ATLANTIC SALMON
WITH PINEAPPLE SALSA & A CILANTRO

BUTTER (GF)

PAELLA
SCALLOP,  SHRIMP,  CHICKEN, & SAUSAGE

OVER SAFFRON RICE (GF)

CHAMPAGNE CHICKEN  
SEARED CHICKEN BREAST WITH

CHAMPAGNE CREAM (GF)

SOLE ROULADE  
STUFFED FILLET OF SOLE WITH HERB &

GARLIC CREAM, & A CHARDONNAY
REDUCTION (GF)

Carving Board &
Entrée Station

4% sales tax & 22% service charge will be applied to all food & beverage purchases (++)
Children ages 6-12 are half price; 5 & under are free.

I tems marked GF stand for  “Gluten-Friendly”  & are prepared without gluten-containing ingredients ;  however ,  our
kitchen is  not a  gluten-free environment,  & cross-contact  may occur .

Seafood Station
CHILLED SHRIMP COCKTAIL DISPLAY

SMOKED SALMON & TROUT WITH MINI
BAGELS,  WHIPPED CREAM CHEESE,

CAPERS,  & CHOPPED ONIONS
(GF APART FROM BAGELS)

Dessert
ASSORTED COOKIE DISPLAY

Beverages
COFFEE,  DECAF,  & TEA STATION

2 HOUR MIMOSA,  BLOODY MARY,
& SCREWDRIVER BAR FOR 

GUESTS OVER 21

Salad Station
CAPRESE SALAD (TOMATO,  FRESH

BASIL ,  & MOZZARELLA) (GF)

SPRING GREENS WITH ASSORTED
DRESSINGS (GF)

STARTING AT
$2,400++

($69++ pp)
FOR MINIMUM OF

35 GUESTS

STARTING AT
$2,400++

($69++ pp)
FOR MINIMUM OF

35 GUESTS



Banquet Room Specifics– The banquet room is just over 1 ,525sf & can accommodate 96 guests
seated at 12,  5 ’  round tables.  The dance floor is approximately 15x12 & is built  into the floor.

Site Fee & Inclusions  – The site fee (room rental)  is INCLUDED in your package, but a $500
deposit  is  due at the t ime of booking to hold the date & is non-refundable within 120 days of
the event,  but wil l  go towards your event balance. The room rental includes 3 hours of event
t ime ($500 each addit ional hour) ,  al l  tables,  chairs,  white table l inens,  napkins,  place sett ings,
& set-up & breakdown of banquet amenit ies,  the use of our AV equipment (mic,  podium,
speakers,  & TV) & a dedicated staff  for your event.

Food & Beverage Deposit & Final Payment  – A 50% food & beverage deposit ,  based on your
estimated guest count,  is due 14 days prior to the event with the balance ( less any deposits)
due immediately following the event (no exceptions) .  A credit  card wil l  be required at the t ime
of booking & kept on f i le for any deposits or balances due.

Estimated charges wil l  be based on:
•  Number of Guests
• Meal Price
• Cost of any upgrades or changes to menu as discussed with the Event Coordinator
• 4% Local Sales Tax & a 22% Service Charge

Minimum Attendance & Guarantees – The Golf Club at Bear Dance has the following minimum
attendance requirements to rent the banquet room for an event:
•  Minimum of 35 guests
• Holiday Season (November-December) :  45 guests

An actual guaranteed attendance number must be specif ied 3 business days prior to the event.
I f  no guarantee is given, the expected number wil l  be charged as your guarantee.  At the end of
the event,  you wil l  be charged for the guarantee, or the actual number
of guests served, whichever is greater .

Linens,  Centerpieces & Decorations – Due to the personal nature & wide variety of
preferences, The Golf Club at Bear Dance does not provide centerpieces other than exist ing
décor (the rooms & lobby are seasonally decorated) & white table l inens.  We wil l  gladly
coordinate with your f lor ist  or decorator to allow for a t imeframe to bring in outside décor the
day of your event.

Policies & InformationPolicies & Information



Absolutely NO real candles,  gl itter or confett i  is  al lowed in or around our facil i ty .  Only
Command-style removable hooks may be used to hang décor on the walls of the room.

Clean-up  – All  decorations & centerpieces brought in with you for the event,  must be taken
out with you at the end of the event.  Unfortunately,  our staff  wil l  be seeing to their  own
cleanup duties & may not be available to help you. Please plan for fr iends &/or helpers to be
responsible for this task.

Appropriate labor charges wil l  apply to functions if  more than standard cleanup is required at
the conclusion of the event or any property has been damaged during your event.

Cancellation Policy  – I f  you plan to cancel your event for any reason other than termination by
Force Majeure (outl ined in your booking contract) ,  you must provide written notice
accompanied by a cancellat ion fee in the amount equal to the following less any deposits
already received by us:

Less than 3 months prior :  the Room Rental Fee
Less than 7 days prior :  The Room Rental Fee, plus 50% of the estimated food & beverage
costs based on any updated guest count during planning t ime or i f  no updates have been
given, the one provided at the t ime of booking wil l  be used.

Policies & InformationPolicies & Information



GATHER. DINE. CELEBRATE.
Becky Yeomans | Private Events Specialist
byeomans@heritagegolfgroup.com | 303.996.1568

www.beardancegolf.com
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