Private Event Sales: Becky Yeomans
Phone: 303-996-1568
Email: byeomans@heritagegolfgroup.com



Thank you for considering The Golf Club at Bear
Dance for your holiday celebration! We are excited
to help you plan a memorable event.

From a small gathering of 50 to a larger event of up
to 96 guests, Bear Dance has the perfect setting for
your private event.

On the following pages, you will find an extensive
selection of hors d'oeuvres & our buffet options, as
well as several bar options.

While the hors d'oeuvres are priced by the platter,
your buffet selection will be a set per person price to
include a plated salad, 1-2 entrees, 2 sides & an
assorted holiday dessert display.

We will make every effort to accommodate any
dietary restrictions you, or your guests may have, so
please be sure to speak with your event coordinator
about those selections.

Please contact Becky Yeomans if you have any
guestions about the menu & to book your private
event. byeomans@heritagegolfgroup.com or
303-996-1568.
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Buffet Entree Options
Crioose TWO Entrees (§41++) or 7THREE Entrees (§47++); add a

Carving Station for an additional cost per person.

Choice of a salad, two sides, & assorted rolls with
Outter included.

Champagne Chicken Atlantic Salmon
Seared chicken breast with Grilled salmon topped with
a champagne cream lime butter & pineapple
salsa
Beef Short Rib Sole Roulade
Slow braised beef short rib Sole fillet with a shrimp &
with wild mushroom pan Boursin Cheese stuffing,
jus topped with a chardonnay
cream sauce
Herb Crusted Pesto Tortellini
Porchetta Cheese tortellini with
Roasted pork rolled with spinach & roasted red
fresh herbs & topped with a peppers tossed in a pesto
dried apricot pan sauce cream sauce

Carving Stations
Additional §4 to your entree price
Rosemary NY Strip

Roasted Turkey Breast
Glazed Ham

Sides
Crioose 7MQO sides

Pecan Roasted Sweet Potatoes
Roasted Yukon Gold Potatoes
Jasmine Rice Pilaf
Seasonal Vegetables
Asparagus with Glazed Carrots
Cranberry Glazed Butternut & Acorn Squashes



Salad Selections
Choose ONL salad for all guests. Jncluded in Lntree price

Bear Dance Salad Mixed Green Salad
Heritage blend greens, dried Mixed greens with
cranberries, candied cucumbers, grape tomatoes,

walnuts, gorgonzola cheese carrots & house vinaigrette
& champagne raspberry
vinaigrette

Strawberry Mushroom Salad

Spinach with sliced strawberries,
mushrooms, red onion &
champagne raspberry
vinaigrette

Dessert
Included in Lntree price
Holiday Dessert Display

(Amore detailed selection will be given closer
to the holiday season.)

A seasonal display of cakes, pies,
petit fours & cookies
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Priced Per Platter (serves 25-30 people)

Antipasti $165

Pesto marinated artichoke
hearts, Genoa salami,
marinated mozzarella,
provolone & prosciutto

stuffed baby peppers, stuffed

gueen olives, capicola, fresh
tomato & basil bruschetta,
with garlic rubbed baguette
crostini

Asian Platter $170
Mini vegetable spring rolls &
Ginger pork pot stickers with
soy dipping sauce & sweet
chili dipping sauce

Domestic Cheese
Board $155

Served with assorted
crackers & juicy grapes

Chilled Shrimp
Cocktail $225

2 jumbo shrimps per person
with cocktail sauce & lemon
wedges

Three Cheese
Artichoke Dip $150

Warm cheese and artichoke
dip, crusty bread & crisp
veggies

Meatballs $155

Savory hand-rolled
meatballs served in a
creamy mild green
peppercorn & brandy sauce

Sweet Italian Sausage
Puff Pastry $155

Sweet Italian Sausage with
caramelized onion in light
puff pastry

Tomato Caprese
Crostini $135

Sliced Tomato, pesto &
mozzarella, drizzled with
balsamic vinegar & herb
infused olive oil on crostini

Shaved Prime Rib

Crostini $150
Crostini topped with
shaved prime rib &
horseradish cream

Chicken Satay $145

Glazed chicken skewers with
a Thai peanut sauce

Tomato Bruschetta
$140

Roasted tomatoes with
capers, red onion, basil and
olive on crostini

Mushroom & Brie

Risotto Cake $150
Crispy risotto topped with
mushroom duxelles, brie &
balsamic reduction
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. PRIME/EVENING MID-DAY
Site Fee (AFTER 4PM) (10AM-3PM)
Weekday $350 $200
Friday-Saturday $600 $300
Sunday $450 $300

Banquet Room Specifics
Site Fee includes chairs, tables, place settings and in house

linens for up to 96 guests for up to 4 hours of event time.
The Main Room (ballroom) 96 ppl seated at 12 x 5-foot round
tables with a built-in dance floor.

Deposits & Final Payment
A minimum deposit of the room rental is due to hold the

space (non-refundable within 120 days of function). Pre-
payment of final estimated charges will be due 3 days prior
to the event (less deposit). A valid credit card will be
required and kept on file for any balances due. Final
payment is due immediately following the event (no
exceptions). Estimated charges will include:

e Number of guests

« Meal price

« Estimated beverage consumption

« Bartender fees (if applicable)

e 22% service charge & 4% local sales tax

Food & Beverage
No outside food or beverage, including alcohol, is allowed

to be brought into the clubhouse or on the grounds of
Bear Dance Golf Club. Food & Beverage Minimumes:

o $39pp Buffet Dinner

e $36pp Lunch/Brunch

« $32pp Cocktail/Hors d’oeuvres

Guarantees
Actual guaranteed attendance number must be specified

5 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.
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Lvent Pricing

Linens
Bear Dance Golf Club provides white or ivory table linens

and napkins at no charge. Specialty linens, napkins and
chair covers may be rented at an additional cost.

Center Pieces & Decorations
Bear Dance does not provide centerpieces or decorations.

Clubhouse lobby and rooms are seasonally decorated.

Due to the personal nature and wide range of preferences
Bear Dance Golf Club does not provide centerpieces or
anything other than existing décor. We will gladly
coordinate with the florist and/or decorator of your choice.

Unscented Candles may be used in centerpieces. All other
candles set around the room must contained in a glass
case.

Absolutely no glitter, confetti or fireworks are allowed in
our clubhouse or on the grounds. Appropriate labor
charges will apply to functions if more than standard
cleanup is required at the conclusion of the event, i.e,,
trash, confetti, cartons, rice, birdseed, etc.
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