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THE GRIZZLY GROWL 

UPCOMING 

EVENTS: 
 

Sunday, May 7: 

Panda Bear Open 
 

Sunday, May 14: 

Mother’s Day Brunch 
 

Friday, May 19: 
Couples Event 

 

Monday, May 29: 

Memorial Day 
 

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

 
Have News You'd 
Like to Share with 

Fellow  
E-Bear  

Subscribers?  
Submit your  
Request to 

our Marketing & 
Sales Director  
Nikki Cayton at  
sales@bearcreek 

golf.com 
 

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

 
 

The Growl is a 
Bi-Weekly 

Publication to Keep 
You Informed About 
What's Going on at 
Bear Creek Golf 

Club. 
 
 

 

Bear Creek Golf and Social Events  
We have a lot of golf and social activities at Bear Creek so please let us 
know what interests you and we can point you in the right direction. On 
the golf side, we have golf memberships, am or pm league, public golf, 
senior scrambles, couples Sunday league, couples Friday night golf, 
junior league, Adult and junior golf lessons or camps, driving range 
balls and range memberships. On the social side we have our 2017 so-
cial calendar that has Mother's Day Brunch, summer BBQ's, Casino 
Night, New Year's Eve Celebrating and a whole lot more. Our restau-
rant is open daily with delicious food and beverage choices so be sure 
to check out the menu and hours. Weddings, receptions, banquets, re-
hearsal dinners, birthday parties, reunions and all other fun things you 
like to do can be hosted right here at Bear Creek Golf Club. Check out 
our website at bearcreekgolf.com for all the details and please let us 
help make your experience the best ever.   

Greeting from the Grounds Department! 
As usual spring has begun with a bit of rain and as I write this more is 
headed our way. That being the case I'd like to take a second to talk 
about those dreaded words "Cart Path Only." We do our best to allow 
you off the path as much as we can, believe me I like it better that 
way. However, when we do go to the path we hope you can do your 
best to avoid getting off it. Going around a puddle in the path means 
your driving through a wet area of grass which takes a beating. And 
just this once driving a fairway usually leaves a wonderful trail of mud 
and rutted ground in your wake. So please during these wet periods 
help us keep the course looking good by keeping all four tires on the 
path. Enjoy your rounds and as always feel free to contact me with 
questions or comments. We want Bear Creek to be a course you can 

brag about and your comments help us achieve that.    
 

Ben Sontheimer, Greens Superintendent 

NOW HIRING  
Bear Creek is looking for hardworking individuals to work in the 
Maintenance Department. Print your application off the website 
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Join us for Mother’s Day Brunch! 
Join us for Bear Creek Golf Club’s Annual Mother’s Day Brunch on Sunda
y,  May 14th. Enjoy your brunch favorites including fresh fruit, yogurt 
and granola, house salad, chicken salad filled with cherry tomatoes, 
mandarin and cranberry cous cous salad, bacon, sausage, scrambled 
eggs, breakfast potatoes, waffles with syrup and fruit toppings, grilled 
asparagus with feta cheese, orzo pasta with spinach and roasted red 
pepper, chicken picatta, shallot and grapefruit grilled salmon and beef 
brisket. Drinks include Coffee, Tea, Soda, Juice and Water. Seatings 
are at 10:30am & 1:30pm. Cost for adults is $27.50, children 5-10 
are $13.50, and children 5 & under are free. This pricing includes the tax 
and service fee.  Reservations are required. Call Elizabeth at 636-332-
5018 or emailing events@bearcreekgolf.com. Payment is due at the time 
of your reservation. This event proves to be very popular each year - so 
call to make your reservations early before we sell out!  
 

Nikki Cayton, Marketing Director 

 
 

Chef’s Corner 
Summer time is just around the corner, when we get these beautiful 
days and warm weather you can't help but to relax and start those sum-
mer dreams. Dreams of vacation, getaways, or back yard bbq's, and 
yard work, however you dream it is completely your choice; after all it's 
your imagination. Lets get a little practice in just before summer starts 
and warm up our imagination...Imagine a restaurant with delicious food 
and fresh menu items. Imagine an outside eating area with a great view, 
green grass, and sparkling water. Imagine this restaurant has a chef and 
service staff ready to take your order and deliver service with a smile. 
Turn imagination into reality and try Bear Creek Golf Club's Restaurant 
during dining hours. To go orders are welcome as well!   
 
Ben Kendig, Executive Chef 

 
 

 

Helpful Tips When Attending Bridal Shows! 
1. Print out a few pages of mailing labels with your names, address, email,and wedding 
date. This will save time and your hand from cramping. 

2. Create an email address just for your wedding planning. This helps you stay organized 
and you won't get spam in your main email.  

3. Bring your A-Team, leave everyone else at home. These shows are crowded, the less 
people you bring the better. Also, too many cooks in the kitchen can cause conflict.  

4. Make a plan. Visit the most important booths first-like venues, photography, and ca-
tering. Then go back to the others later.  

5. Bring a tote bag to gather all your information and goodies in. Some booths give out 
bags, but bringing one is great just in case.  

6. Have fun! You will be getting a lot of information, try not to get overwhelmed. 
 

Elizabeth Hamman, Event Coordinator 
 

STAFF SPOTLIGHT: 

 

 

Meet  

Angie Birkemeier 
 

Angie joined Bear 
Creek Golf Club in 
March 2017. She is a 
37 year old single 

mother who strives to 
be all that she can for 
her three daughters. 
She plans on finishing 
her Bachelor's Degree 
at St. Charles Commu-
nity College with 

hopes to pursue a ca-
reer in Human Ser-
vices in the future. Her 
dream is to counsel 
children with parents 
who suffer from drug 
and/or alcohol abuse. 
In the meantime, she's 
happy to be apart of 

the Bear Creek Staff!  
 

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


