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THE GRIZZLY GROWL 

UPCOMING 

EVENTS: 
 

August 10th: 
Junior League Fam-

ily Fun Day 
 

August 14th:  
Koala Bear Open 

 
September 5th:  

Labor Day  
 

- - - - - - - - - - - -  
 

Have News You'd 

Like to Share 
with Fellow E-

Bear  

Subscribers?  
Submit your Re-

quest to 

our Marketing & 

Sales Director  

Sara Ervin at  

sales@bearcreek 

golf.com 
 

 

 

 

Back to School = More Golf for You! 
Yes, that’s right! As the kids and grandkids go back to school, the  

parents and grandparents get to reclaim their fame at the golf 
course. Call your friends and co-workers and get your foursome 

back on track for your weekly round. I have talked to a lot of 

people who say they have stopped playing for one reason or an-
other, and I always hear them say they would like to get back to 

playing regularly. All it takes is a phone call to your old buddies 
and family members! Or just book a tee time for yourself- the 

golf course will often have someone to pair you to play with, or 
maybe you like to play alone. In fact, these rounds can often be 

the best for your game. Hit a second ball, try your putt again, or 
take a few extra practice swings and think about the landing area 

before you hit, rather than after you hit. Golf is great exercise, 
very social, and can be extra gratifying some days. Hope to see 

you at the course this week! 
Kirk Porter, PGA Golf Professional  

 
New Menu Item: The Grilled Cuban 

There are sandwiches... and then there are sandwiches. A new 

addition to the menu for the Summer is the Grilled Cuban. This 
sandwich has to be one of the best creations between two slices 

of bread, almost as if it came from a charcuterie’s dream; ham, 
bacon, and pulled pork topped off with Swiss cheese, Dijon may-

onnaise, and pickles served on  
buttered and grilled sourdough bread. This dream can be made a  

reality by visiting us at Bear Creek for lunch. Mention this news-
letter article and receive a FREE Fountain Soda, on me. We look 

forward to feeding you! 
Ben Kendig, Executive Chef  
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Book Your 2017 Wedding! 

Are you or is someone you know planning an upcoming wedding 
for 2017? Well look no further! The Clubhouse at Bear 

Creek's Banquet Room can accommodate up to 200 guests and 
offers a beautiful wrap-around deck that overlooks the 18th hole. 

Our Executive Chef offers an outstanding variety of menu items to 
fit every taste with multiple options to fit everyone's budget. Our 

dedicated and professional staff has the expertise to exceed your 
expectations. A client recently reviewed her wedding experience 

with us, saying "Our reception at Bear Creek was awesome! Staff 
was great to work with, they set up everything beautifully and 

just how I wanted for the reception and it all looked perfect! The 
food was also fantastic! Nothing but positive things to say, loved 

every minute of it!" Call our Event Coordinator, Alex Simcoke, at 
636-332-5018 to schedule your free tour of the facility! We  

promise a day you'll never forget! 

Sara Ervin, Marketing Director 
  

For a Limited Time, Bear Creek Golf Club is offering 10% 
OFF Food and Beverage Pricing for the Following 2017 

Dates: February 25, March 11, March 18, July 15, July 
22, August 5, August 12, and November 25. 

 
Party on the Patio Recap 

Thank you to everyone who came out and made our second  
annual Party on the Patio event a huge success! We had thirty six 

guests join us this year for music, food, and drink specials. From 
the delicious watermelon stacks to the tender pork shanks, the 

buffet spread prepared by Executive Chef, Ben Kendig, was  
absolutely delicious! Rocky and Michelle put on a great  

performance, as always, and we cannot wait to have them back 

next year for our next Party on the Patio event! 
Alex Simcoke, Event Coordinator 

 
Sign up for the Koala Bear Open! 

Our next open tournament is coming up on Sunday, August 
14th, the Koala Bear Open, and we still have spots available! This 

tournament will be a 2-person event: 9 hole scramble and 9 hole 
best ball. The cost is $60 per player. Your entry fee includes green 

fees and cart, food and beverages after golf, closest to the pin 
events, and a flighted prize purse. We will tee off at 1:30pm. 

Please call 636-332-5018 to register your team.  
 

August Pro Shop Special: 25% OFF All Shirts, Shorts, and 
Shoes! Valid on in stock items only. Excludes Clearance 

Items. Come in and Shop while Supplies Last!  

STAFF SPOTLIGHT: 

Meet Robert Boyd! 

 

Robert has been  
working at Bear 
Creek since April 

2013 as a Pro Shop 
Cashier and Range 

Attendant.  
Before Bear Creek, 
Robert was a Plant 
Manager at Flors-

heim Shoes in Chica-
go. He moved down 
here when his wife 

was transferred to be 
with family and his 
college buddies. He 
has been married for 
43 years and has two 
boys and two grand-
kids. In his free time, 
Robert likes to play 
golf and travel, par-
ticularly to Florida 
and on cruises. Fun 

Fact: Robert has  
snorkeled off of eve-

ry continent except  
Antarctica. 

 
- - - - - - - - - - - - -  

 

The Growl is a  

Bi-Weekly  
Publication to 

Keep You In-
formed About 

What's Going on at 
Bear Creek Golf 

Club. 


