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THE JACK NICKLAUS SIGNATURE

This package again includes all of the basic elements of the The Bearpath Classic as well as over $6000.00 worth of
additional enhancements plus menu options which exemplify Bearpath’s truly world class cuisine. Our Golden Bear and
Nicklaus Packages demonstrate the tremendous value that Bearpath offers over all of your other golf event options.

Package Price per Golfer $275.00 plus tax and service charge
THE JACK NICKLAUS SIGNATURE
PACKAGE FEATURES

This package features over $6000.00 worth of enhancements. Our Golden Bear and Nicklaus Packages demonstrate
the tremendous value that Bearpath offers over all of your other golf event options

GOLF FEATURE ENHANCEMENTS
$10.00 per golfer Bearpath Golf Shop Credit - $1200.00 value
One Bearpath logo golf cap per golfer - $2100.00 value
Sleeve of Bearpath logo balls per golfer - $1000.00 value
Bearpath Gift Certificate — Four Rounds of Golf - $900.00 value
Golf Clinic — One Hour with a PGA Pro - $250.00
PGA Pro on the Course - $250.00 value
(Values based on 120 golfers)

FOOD & BEVERAGE FEATURE ENHANCEMENTS
Choice between bag lunch or buffet lunch
Butler passed Hors d” Oeuvres after golf
Upgraded world-class dinner menu options
Three Bearpath Gift Certificates — Sunday Brunch for four - $210.00 value
Bearpath Gift Certificate — Dinner for four - $200.00 value



MENU
LUNCH

BEARPATH BAG LUNCH
Turkey Pesto Foccacia Sandwich
Apple
Bag of Rachel’s Gourmet Chips
Fresh Baked Cookie
Bottled Water
Candy Grab Bag
OR
PICNIC LUNCH BUFFET
Grilled Burgers, Brats and Hot Dogs and Buns
With lettuce, tomato, pickle and condiments
Potato Salad, Cole Slaw, Baked Beans
Pasta Salad
Mixed Garden Greens with Assorted Dressings
Fresh Vegetables and Dip
Iced Tea, Lemonade and Coffee
Assorted Bars and Cookies

DINNER OPTIONS

Chef’s Choice of Four Butler Passed Hors d” Oeuvres includes Shrimp Cocktail,
plus an Hors d” Oeuvres Buffet with :
Herb Grilled Vegetables
Bearpath Bruschetta
Baked Brown Sugar & Bacon Wrapped Apples
Assorted Fresh Fruits
Assorted Cheeses and Crackers

SALADS (choose 1)
Caesar Salad
Tossed Garden Salad
Baby Field Greens Celebration Salad
ENTREES includes coffee or tea (choose 1)

FRESH SALMON AND TENDERLOIN DUET
Broiled salmon served with citrus hollandaise, paired with sliced roast tenderloin and topped with a medley of wild
mushrooms

GULF SHRIMP AND TENDERLOIN DUET
Three large shrimp broiled in lemon, garlic and white wine, paired with sliced roast tenderloin and sauced with
caramelized onion béarnaise

CHICKEN AURORA AND TENDERLOIN DUET
Herb marinated chicken breast, grilled and served with a light and savory fresh tomato sauce, paired with sliced beef
tenderloin topped with creamy horseradish sauce

WALLEYE AND TENDERLOIN DUET
Fresh Canadian walleye broiled with lemon and herbs, paired with sliced roast tenderloin in a sauce of soy-cured
bacon and dried porcini mushrooms
Select Your Choice of Fresh Vegetables from our Banquet Menu
Select Your Choice of Potato from our Banquet Menu



DESSERTS
Our Lavish Chocolate Fountain with Dipping Delicacies
Plus One of the Following served individually...

Apple Crisp and Ice Cream
Mixed Berry Crisp Ice Cream
Carrot Cake
Hot Fudge Cake and Ice Cream
Strawberry Short Cake
Key Lime Tart
White Chocolate-Banana Tart
Chocolate-Raspberry Mousse Torte

Package Price per Golfer $275.00 plus tax and service charge



