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SPONSOR LOGISTICS 

We are so excited to welcome our Hole Sponsors to the Club 

and truly appreciate your partnership in making this 

tournament a success. Your presence on the course adds 

energy, engagement, and a memorable experience for our 

players - and we're grateful to have you with us. 

Many sponsors opt to offer a mix of beer and seltzers, along 

with non-alcoholic beverages like bottled water and sodas to 

keep things balanced and guest-friendly. 

They may also consider adding a specialty batched cocktail-a 

fun and personalized touch that's always a hit with golfers. 

All food and beverage options must be finalized 

17 days prior to the event. 

ADDITIONAL INFO 

• Separate billing can be arranged for sponsors independent of 

the tournament host.

• All orders must be finalized no later than 21 days prior to the 

tournament date.

• Decorations provided by Sponsor (if needed and must be 

cleaned up).

• All rental items will be set at the designated hole no later than 

60 minutes prior to shotgun start.

• Boxes may be shipped to the Club up to 5 days prior to the 

event date.

• Delivery and handling is $75 per box.

• The Club does not ship boxes back following the event.

Prices are subjected to a 22% service charge and 8.25% tax. All menus and prices are subject to change. 



2 

ON-THE-COURSE 

SNACI{ OPTIONS 
Perfect for sponsors looking to add fun, fuel, and flavor to the course. 

TOMATO SOUP SHOOTERS I $8.50 PER PERSON 

Halved Grilled Cheese 

CHICKEN CAESAR WRAPS I $11.50 PER PERSON 

Chips 

ASSORTED NOVEL TY ICE CREAM SANDWICHES I $8 EACH 

HOT DOG CART I $9.50 PER PERSON 

Traditional Toppings 

BRATWURST I $10.50 PER PERSON 

Sauerkraut, Mustard 

SOFT PRETZELS I $7.50 EACH 

Beer Cheese 

STATE FAIR CORN DOG I $5 EACH 

Ketchup, Mustard 

BBQ PULLED PORK NACHOS I $12.50 PER PERSON 

Queso, Jalapefios 

WALKING TACOS I $11.00 PER PERSON 

Beef or Chicken 

QUESADILLAS I $12.50 PER PERSON 

Grilled Chicken or Steak 

BUFFALO CHICKEN WRAP BITES I $10.50 PER PERSON 

Ranch Dressing 

ELOTE IN A CUP I $5 EACH 

Corn, Mayo, Cotija, Chili Powder, Lime 

JALAPENO CHEDDAR SAUSAGE ON A STICK I $6 EACH 

BBQ Sauce, Mustard 

Prices are subjected to a 22% service charge and 8.25% tax. All menus and prices are subject to change. 



3 

ON-THE-COURSE 

SNACI{ OPTIONS 
Perfect for sponsors looking to add fun, fuel, and flavor to the course. 

FRESH FRUIT CUPS I $6 EACH 

BAGGED CHIPS OR CANDY I $4.50 EACH 

INDIVIDUAL TRAIL MIX I $3 EACH 

MINI BEEF JERKY PACKS I $6 EACH 

CHEESE & CRACKER BOX I $7.50 EACH 

CHIPS & QUESO OR SALSA CUPS I $5 EACH 

GOURMET POPCORN BAGS I $5 EACH 

RICE KRISPY TREATS I $3 EACH 

FIRST TEE BARS I $8 EACH 

GRANOLA BARS I $4 EACH 

PB CRACKER PACKS I $3 EACH 

MINI MUFFIN PACKS I $3 EACH 

SLIDER STATION I $20 

Beef Sliders with Cheddar Cheese 

Pulled Pork Sliders with Cole Slaw 

Crispy Chicken Sandwiches on Buttermilk Biscuits 

Served with Assorted Condiments and Pickles 

STREET TACO STATION I $16 

Pulled Pork and Brisket 

Corn Tortillas 

Cabbage Slaw 

Cojita Cheese 

Pico de Gallo and Salsa Verde 

Add Mexican Street Corn +$4.50 per person 

Add Margaritas on the Rocks (serves 45) +$525 per batch 

Prices are subjected to a 22% service charge and 8.25% tax. All menus and prices are subject to change. 



BEVERAGE SELECTIONS 

ALCOHOL SERVICE REQUIREMENTS 

Bartender Fee: $150 (required to serve any alcohol) 

Beverage Set-Up Fee: $50 (for non-alcoholic stations) 

BEVERAGE PRICING 

Domestic Beers I $7 each 

Import Beers & Hard Seltzers I $8 each 

Sodas, Bottled Water, Gatorade I $4 each 

Batched Cocktails I $430 per batch (serves approx. 30 guests) 

Open Bar - Call Brands I $14 per beverage 

TOP BATCH COCKTAILS OPTIONS 

JOHN DALY 

Vodka, iced tea, and lemonade 

A spirited twist on the classic Arnold Palmer-refreshing and easy to sip. 

CLASSIC MARGARITA (ON THE ROCKS) 

Tequila, lime juice, and orange liqueur 

A timeless favorite that never disappoints. 

RANCH WATER 

Tequila, T opo Chico, and lime juice 

A crisp and zesty Texas favorite 

TRANSFUSION 

Vodka, grape juice, ginger ale, and a splash of lime 

The unofficial golfer's cocktail-light, flavorful, and always a crowd-pleaser 

KENTUCKY MULE 

Bourbon, ginger beer, and lime juice 

A bold twist on the classic mule with southern charm. 

CUCUMBER VODKA LEMONADE 

Cucumber vodka, fresh lemonade, and a hint of mint 

Cool, crisp, and perfect for warm tournament days. 

PALOMA 

Tequila, grapefruit soda, and lime juice 

Bright and citrusy-easy to drink and full of flavor. 

SPIKED ARNOLD PALMER 

Sweet tea vodka and lemonade 

A classic refreshment with just the right kick. 

STRAWBERRY BASIL SMASH 

Vodka, muddled strawberries, fresh basil, lemon juice, and a touch of simple syrup 

A slightly sweet, herbaceous option that's as beautiful as it is refreshing. 

Prices are subjected to a 22% service charge and 8.25% tax. All menus and prices are subject to change. 


