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B O O K  Y O U R  E V E N T  
(403) 934-2299 ext. 5 

Strathmoregc.com 



C   H   O   O   S   E      Y   O   U   R      P   A   C   K   A   G   E  

Every package is all-in per player and bundles your post-event meal by value. Green fees, cart fees, and full tournament 

services are included in all three tiers. Scramble format is recommended to maintain pace of play; listed green fees are 

for 18 holes. 

GOLD   ·  Premier Dining Included 

 MON – THU FRI – SUN / HOL 

Peak  ·  Jun–Aug $165 $190 

Shoulder  ·  Apr/May/Sep/Oct $145 $170 

per player  ·  GST & gratuity included 

 

SILVER   ·  Classic Dining Included 

 MON – THU FRI – SUN / HOL 

Peak  ·  Jun–Aug $155 $180 

Shoulder  ·  Apr/May/Sep/Oct $135 $160 

per player  ·  GST & gratuity included 

 

BRONZE   ·  Value Dining Included 

 MON – THU FRI – SUN / HOL 

Peak  ·  Jun–Aug $145 $170 

Shoulder  ·  Apr/May/Sep/Oct $125 $150 

per player  ·  GST & gratuity included 

 
Peak = June–August   ·   Shoulder = April, May, September, October   ·   72-player minimum to shotgun Fri–Sun / holidays 

Ask about full-course rental rates per day. 

W   H   A   T      E   V   E   R   Y      P   A   C   K   A   G   E      I   N   C   L   U   D   E   S  

G O  L  F     &     T  O  U  R  N  A  M  E  N  T     S  E  R  V   I  C  E  S  
● 18-hole green fees & power cart 

● Cart identification signage & cart plates 

● Custom logo scorecards & results sheets 

● Custom proximity markers, placed & collected 

● Driving range & practice facility use 

● Prize fund 

● Registration set-up & tournament scoring 

 

F  A  C   I  L   I  T   I  E  S     &     A  M  E  N   I  T   I  E  S  
● Dedicated PGA of Canada tournament staff 

● Two all-grass practice putting greens 

● Fully stocked Pro Shop with rental sets 

● Comfortable clubhouse & large patio dining 

● Beverage carts (scheduled on request) 

● Four widescreen TVs, audio system & mic 

● Post-event meal (see your tier) 

 

D I  N   I  N  G     P  A  C  K  A  G  E     B  Y     T   I  E  R  

GOLD — Premier Package  (equivalent $56/guest dining value) 
3 Entrées · 2 Salads · 2 Starch · 1 Vegetable · 1 Dessert · Fresh Buns, Butter, Coffee & Tea 

SILVER — Classic Package  (equivalent $46/guest dining value) 
2 Entrées · 2 Salads · 1 Starch · 1 Vegetable · 1 Dessert · Fresh Buns, Butter, Coffee & Tea 

BRONZE — Value Package  (equivalent $38/guest dining value) 
Preset Roast Beef (Inside Round) w/ Au Jus · 2 Salads · 1 Starch · 1 Vegetable · 1 Dessert · Fresh Buns, Butter, Coffee & Tea 



T   O   U   R   N   A   M   E   N   T      M   E   A   L   S  

 

Your tier determines your included dining package. Choose your selections from the menus below; final selections are 

confirmed 8 days prior to your event. All food & beverage add-ons are subject to applicable service charges + GST. 

BEFORE YOUR ROUND  

O N  -   C  O  U  R  S  E      /     M  O  R  N   I  N  G     S  T  A  T   I  O  N  S  

● Breakfast Sandwich Station — $8/guest 
Bacon, egg & cheddar w/ chipotle mayo 
● On-Course BBQ Station (staffed) — $18/guest 
Prime rib burgers, hot dogs, smokies 
● Taco Station — $18/guest 

AFTER YOUR ROUND  

I  N  C  L  U  D  E  D     B  U  F  F  E  T     S  E  L  E  C  T   I  O  N  S  

● Choose entrées, salads, starch, vegetable & dessert 

per your tier 

● Fresh buns, butter, coffee & tea included 

L  A  T  E  -  N   I  G  H  T     E  N  H  A  N  C  E  M  E  N  T  S  

● $8 / $14 / $18 per guest — choice of 1 / 2 / 3 
Flatbreads · tenders & fries · nachos · poutine · wings (min. 25) 

 

E N  T  R  É  E     O  P  T   I  O  N  S  

● Pan Roasted Chicken Breast — DF|GF 

● Roasted Turkey Breast w/ Gravy — DF|GF 

● Honey Glazed Ham — DF|GF 

● Prime Rib Burgers (add bacon/cheddar $4) — DF 

● Alberta Top Sirloin Roast (+$4) — DF|GF 

● Slow-Braised Beef Brisket (+$4) — DF|GF 

● Striploin Steak (+$8) — DF|GF 

● Chef-Attended Carving/Grilling (+$8) 

 

S  A  L  A  D  S  

● Classic Caesar — GF 

● Mixed Greens — DF|V|VE|GF 

● Pasta Salad — DF|V|VE 

● Creamy Dill Potato — V|GF 

S  T  A  R  C  H  

● Creamy Mashed — VE|GF 

● Rice & Veg Pilaf — DF|V|VE|GF 

● Mac & Cheese — V 

● Baked Potato — DF|V|VE|GF 

V E  G     &     D  E  S  S  E  R  T  

● Seasonal Vegetables — 

DF|V|VE|GF 

● Cookies & Fresh Fruit — V 

● Dessert Bars / Pies / Cakes 

● Sundae Bar (+$3) — DF|V|VE|GF 

Dietary index:  GF Gluten Free · V Vegetarian · VE Vegan · DF Dairy Free 

T   O   U   R   N   A   M   E   N   T      A   D   D   -   O   N   S  

 

O N  -   C  O  U  R  S  E     R  E  N  T  A  L  S  

Club Rentals .............................................................. $40/each 

Extra Power Carts .................................................... $40/each 

C  O  N  T  E  S  T     /     P  R  O  X  Y      I  D  E  A  S  

● Closest to the Pin (Hole 4,8,10,14) 

● Men’s & Ladies’ Longest Drive (Hole 1,7.11.15) 

● Men’s & Ladies’ Longest Putt (Any) 

● Water (#5)/ Sand Draw 

H O  L  E  -   I  N  -  O  N  E  

Hole-in-One Insurance ................... Depends on $ Amount 

Covers a marquee prize (e.g. $10,000 or a vehicle) on a designated 
par 3 

T E  E     G   I  F  T  S      (  P  R  O     S  H  O  P  )  

● Custom logoed balls, towels, divot tools 

● Apparel, hats & bags 

● Apply prize credit toward custom orders 

 

F  O  O  D & B E  V  E  R  A  G  E     A  D  D   -  O  N  S  

● Passed Apps — $9 / $14 / $18 (choice of 2/3/5) 

● On-Course BBQ, Taco or Breakfast Stations 

● Late-Night Snacks — from $8/guest 

● Drink Tickets 

● Host / Cash / Subsidized Bar Programs 

● Beverage-Cart & On-Course Service 

● Volunteer Meals 

All food & beverage add-ons subject to applicable service charge + GST. Costs scale with participant numbers and are organized by our events team. 



T   O   U   R   N   A   M   E   N   T      S   P   O   N   S   O   R      O   P   T   I   O   N   S  

 

O N  -   C  O  U  R  S  E     S  P  O  N  S  O  R  S  

All sponsors must be approved by Strathmore Golf Club and coordinated through the event organizer. Hole sponsors 

receive a complimentary table and chair(s) set up at their hole; tents are available upon request. Sponsored products must 

be approved by the club and purchased through the restaurant. 

L  I  Q  U  O  R     S  P  O  N  S  O  R  S  H   I  P  

All liquor must be purchased, handled, and served by Strathmore Golf Club staff in accordance with AGLC requirements. 

Sponsored alcoholic items may be permitted in certain circumstances with prior approval. In the interest of safety and 

pace of play, the club may limit the amount of liquor served on course. 

F  O  O  D & N O  N   -  A  L  C  O  H  O  L   I  C     B  E  V  E  R  A  G  E     S  P  O  N  S  O  R  S  H   I  P  

On-course food giveaways are permitted within reason and pending approval. All items served must adhere to current 

food safety regulations and be served by a licensed provider where applicable. Outside food or beverage may not 

otherwise be brought onto the property. 

* All hole activities and sponsor set-ups must be pre-approved prior to your tournament. Sponsorship fees are confirmed with 
your event organizer. 

T   O   U   R   N   A   M   E   N   T      P   O   L   I   C   I   E   S  

 

F  O  O  D & B E  V  E  R  A  G  E  

Outside food or beverage (alcoholic or non-alcoholic) may not be brought onto Strathmore Golf Club property. All 

sponsored products must be approved by the club and purchased through the restaurant. Due to health regulations, 

leftover food and beverage may not leave the property after the event. 

D E  P  O  S   I  T     &     P  A  Y  M  E  N  T  

A non-refundable deposit of $500 (shotgun) or $200 (tee-time events) is due within 7 days of booking with the signed 

contract. Participant numbers must be confirmed, and the balance paid 8 days prior. A credit card number and authorized 

signature are required to cover supplemental charges. 

I  N  C  L  E  M  E  N  T     W E  A  T  H  E  R  

Tournaments proceed as scheduled unless the course is deemed unplayable. If severe weather prohibits play, the meal is 

served as planned and rain checks are issued for the golf portion. No refunds are issued. 

C  A  N  C  E  L  A  T   I  O  N  (21 days prior)  

All cancellations must be received in writing or by email from the tournament organizer. 

 

 

 

 

 

 



T   O   U   R   N   A   M   E   N   T      C   H   E   C   K   L   I   S   T  

 

This checklist guides you from booking to billing. Please ask our team if you have any questions along the way. 

B O  O  K   I  N  G     A  G  R  E  E  M  E  N  T  

● A non-refundable deposit ($500 shotgun / $200 tee-time) is due within 7 days of booking with your signed 

contract; it applies toward your final invoice. 

8     D  A  Y  S     P  R   I  O  R     T  O     E  V  E  N  T  

● Finalize and confirm number of players 

● Confirm meal type, total meals & special F&B needs 

● Confirm total power carts & sign cart waiver 

● Balance due for event 

2     D  A  Y  S     P  R   I  O  R     T  O     E  V  E  N  T  

● Submit draw sheet / team lists 

● Submit any special requirements (tables, tents, signage) 

● For shotgun starts, SGC assigns starting holes 

D A  Y     O  F     E  V  E  N  T  

● Players arrive at least 30 minutes before start 

● Meal served as planned (rain checks issued for golf if weather prohibits play) 

 

 
Strathmore Golf Club   ·   (403) 934-2299 ext. 5   ·   Strathmoregolfclub.com 


