


The Course 
There's a lot that makes Ledgeview unique, from its tricky greens to its picturesque setting. 
And while it will challenge every club in your bag, the course is incredibly playable and 
enjoyable for all levels of golfers. 

Our grounds crew keeps the course in fantastic condition all year round, which is why 
Ledgeview is often regarded as the best maintained course in the Fraser Valley. 

Tees Yardage Rating Slope

Back 6,213 69.7 126

Middle 5,743 67.6 124

Forward 5,109 69.5(w) 116



The Clubhouse 
Our state - of - the - art facility is brand new, ready to mesmerize your tournament guests 
with stunning views, inside and out. 

Combined with our partnership with The Fairway Room Events, the dining experience will 
elevate your tournament to a whole other level. 



Shotgun Tournament 

Pricing 
$13,500 - Mon, Tue & Thu *Prices based on full field* 

$14,999 - Fri, Sat, Sun & Holidays *Prices based on full field* 

The whole course is yours for the entire day, with our staff dedicated only to you. 

What’s included: 

Up to 144 golfers 

Up to 65 power carts (Brand new power cart fleet with touch screen display & GPS) 

Warm up range balls 

20% off soft goods in the golf shop for tournament prizing 

Shotgun start at 12:00 PM 

Tournament consultation before, during and after the event 

Set up assistance for all sponsorship locations (tee boxes, putting green, closet to the 
pin and long drive markets, etc.) 



Tournament 
Add-On’s 
Looking to make your event stand out? We got you covered. 

LIVE SCORING 

$750 
Post - tournament scoring is one of the most 
stressful and time consuming aspects of putting on 
any tournament. We can fix that. 

Benefits of the Application: 

Take the Hassle of manually tallying scores. Live 
leaderboard so participants can view scores 
throughout the day. 

No scorecards create a more environmentally friendly 
event. 

Live Scoring Includes: 

 Customizable application QR Code for your 
registration table so participants can download the app 
with ease. Tee sheet with each group starting hole and 

 GGID code. 
Customizable banner and hole footer advertisement for 
sponsor recognition, upcoming events, feature auction 
items and more! 

Upgrade your tournament with Live Scoring so that 
you and your tournament guests can have a much 
more enjoyable experience. 



GOLF CANNON 
A great sponsorship opportunity to 
raise more money while providing a 
fun experience for the golfer’s. 

Powered by compress air, the golf 
cannon can shoot a ball up to 325 
yards in the air OR will fly straight as an 
arrow as you aim for supplied targets 
to earn your teams way to the green. 

Launching the Golf Ball 

INCLUDES: one person, two air tanks, 
two golf cannons and specialty golf 
balls. 
$1,560 

Target Practice 

INCLUDES: two people, two air tanks, 
two golf cannons, and specialty balls 
so that the balls fly very straight and 
specifically made for the golf cannon. 
$1,800 

**Note, this service requires a power cart 
from the Ledgeview Golf Club fleet. 
Please keep this in mind when considering 
the sub-contracted service. 

 

CUSTOM TEE 
GIFTS 
The sky is the limited with 
personalized golf gifts! Whether it be 
a logo of your sponsor or your 
organization – let Ledgeview create 
your tournament memorabilia with 
customizable items. 

Powered by compress air, the golf 
cannon can shoot a ball up to 325 
yards in the air OR will fly straight as an 
arrow as you aim for supplied targets 
to earn your teams way to the green. 

Custom the options of your choice with 
prices starting at: 
Sleeve of Golf Balls 

Ball Markers 

Divot Tool 

Scorecard Holders 

Towels 

Hats 

Polo Shirts 

$9.99 

$9.99 

$12.99 

$19.99 

$29.99 

$29.99 

$59.99 

 

Please note, custom order suppliers require a lead 
time of 4-6 weeks prior to your tournament date. 
Interested in a quote, proof or other item inquiries? 
Contact Head Professional Luke McKenzie 
lmckenzie@ledgeviewgolf.com 

 



  

 

 

The Fairway is a bright, contemporary event space nestled above the greens of Ledgeview Golf  
Club. Framed by floor-to-ceiling windows and sweeping views of the Fraser Valley, this venue  
blends natural beauty with thoughtful design to create an elevated, welcoming setting for any  
occasion. 

From stylish weddings and corporate celebrations to tournament dinners and private gatherings,  
The Fairway adapts effortlessly to your event’s size and style. The banquet room features  
modular air walls, allowing you to customize the space for cocktail receptions, breakout sessions,  
or intimate dinners — all while enjoying the same scenic backdrop and seamless flow. 

Paired with exclusive in-house catering and a dedicated on-site team, The Fairway Room is  
designed to make hosting easy, impressive, and unforgettable. 

CAPACITY:  Up to 180 Guests 

Limited to 12 tournaments per year. Includes full room rental and private upper deck access. 
Golf must be arranged through Ledgeview Golf Club prior to food and beverage reservations.  



Venue Spaces 
THE FAIRWAY BANQUET ROOM 

The full Fairway Room can comfortably seat up to 180 guests for a seated dinner service. This 
contemporary space features floor-to-ceiling windows, exclusive access to the upper patio, and full AV 
capabilities — creating the ideal setting for an evening of fundraising and celebration. 

As guests finish their round, they can take the staircase directly from the course up to the Fairway’s 
covered patio, where they can enjoy the views and watch the remaining golfers come in. Spanning 
the full length of the banquet room, the patio provides the perfect location for a cocktail hour prior 
to dinner. 

Room rental cost of $1600 is being sponsored by The Fairway for all Charity Golf Tournaments booked 
through Ledgeview Golf Club. 

Venue Inclusions: 

8 hour venue access  (Additional hours may be added at an hourly room rental rate) 

Seating for up to 180 Guests with White Resin Folding Chairs  

Banquet Tables (Rounds for Seating, Rectangles for Buffet Setup & Accent Tables)  

Private Upper Patio with Panoramic Views  

Full Place Settings,  White Table Cloths with Black Napkins     

Standard Av System: Projector (Room 2 Only) & Screen, Smart TV, Microphone, & Speakers  

Guest Wi-Fi Access  

Acrylic Podium  

Socan Sound Fees  

On-Site Premium Caterers  

Cleaning & Servicing Fee Included 



Catering 
All Food and beverage is provided by The Fairway. Outside food and beverage is not 
permitted inside the banquet space. 

Looking to up your tournament game? Our team is happy to provide food and 
beverage offerings to assist sponsors bring an engaging experience on the course. 

Plated dining is available through a custom quote with White Table Catering – please 
consult our sales specialist eventsales@thefairwayroomandevents.com 

 

We offer the following service styles: 

 

Canapés Buffets Grazing Barbeque Grab n’ Go 

Platters & 
Boards 

 
 

 



Canapes 

Maple Bourbon Glazed Pork Skewer  GF 

Tender pork, maple-bourbon lacquer, charred pearl onion 

Korean Short Rib Dumpling 

Braised kalbi beef, crisp potsticker, sesame soy, scallion curls 

Mini Cuban Sandwich Bite 

Pressed Shokupan, mojo pork, ham, swiss, mustard, pickle 

Mini Beef Bulgogi Taco  GF 

Shaved bulgogi beef, kimchi slaw, grilled tortilla 

Jerk Chicken Skewer  GF 

Charred chicken, jerk glaze, spiced pineapple gel 

Gochujang Pork Belly Bao 

Crispy pork belly, sesame slaw, gochujang glaze, steamed bao 

Chicken & Waffles 
Cheddar-chive Liège waffle, crispy chicken, hot honey drizzle 

Mini Sliders 

Cheddar, bacon jam, burger mayo, iceberg, brioche bun, pickle 

Tempura Prawn Lollipop 

Light tempura prawn, yuzu mayo dip, nori dust 

Dungeness Crab Crisp  GF 

Butter-poached crab, lemon-brown butter aioli, tapioca crisp, pickled pearl onion 

BC Smoked Salmon Rösti  GF 

Mini potato rösti, crème fraîche, smoked salmon, dill 

Roasted Beet Tartare  V+ 

Beets, capers, shallot, vegan aioli, charcoal tart, microgreens 

Tandoori Cauliflower Skewer  GF, V+ 

Charred cauliflower, cashew cream, turmeric-paprika dukkah 

Black Bean + Mushroom Slider  V+ 

Pickled slaw, vegan aioli, toasted bun 

Falafel Bites  V+ 

Chickpea fritter, cashew cream, scallion 

Lemon Arancini  V 

Crispy risotto, herb aioli 



 

Buffets 
BREAKFAST 

The Birdie Breakfast 
Includes freshly brewed coffee & tea, buffet-style 
setup, all staffing, linens, plates, glassware, 
cutlery, tables, and chairs. 

Includes: 

 Multigrain Loaf 
whipped butter 

 Blueberry Muffins  
whipped maple butter 

 Scrambled Eggs 

        sour cream & fresh chives 

 Italian Sausage 

roasted red peppers & caramelized onions 

 Roasted Creamer Potatoes  
fresh herbs & lemon  

 
 Breakfast Yogurt Parfaits 

vanilla yogurt, seasonal fruit, granola 

 



 

LUNCH 

The Early Tee-Off Special 
Your choice of the following: 

 2 Salads, 1 Main, 2 Sides & Assorted 
Cookies for Dessert 

*Pricing starting at $45 per person. 

DINNER 

The Bistro Signature 
Your choice of the following: 

 2 Salads, 2 Mains, 2 Sides, 1 Dessert 

*Pricing starting at $68 per person. 

The Eagle Experience 
Your choice of the following: 

 3 Salads, 3 Mains, 3 Sides, 2 Desserts 

*Pricing starting at $120 per person. 

All buffet packages include freshly brewed coffee & 
tea, house made bread & buffet, buffet-style setup, 
linens, plates, glassware, cutlery, tables and chairs. 
Starting prices are before tax and service fees with 
all staffing quoted separately.  



 
Mains 
Fraser Valley Chicken Supreme 

chanterelle mushroom fricassee, thyme, pea shoots 

Charred Orange Chicken Thighs 
marinated & grilled, smoked paprika, charred orange 

supreme  
 

Ale-Braised Short Rib 

slow-braised in Trading Post Amber Ale, crispy 
shallots, parsley gremolata 

Miso & Yuzu Glazed Salmon 

BC salmon fillets, miso-yuzu crust, micro cilantro 

Striploin Carving Station 
herb tallow crust with kaffir lime & mushroom powder 
served with horseradish, and roasted jus 

Sides 
Mashed Potatoes V GF 
golden yukon potatoes, brown butter, creme fraiche, 
roasted garlic 

Garlic & Lemon Roasted Potatoes V+  
GF 

fingerling & baby yukon potatoes, fresh herbs, pickled 
mustard seed 

Yuzu Jasmine Rice GF V+ 
edamame, yuzu sesame dressing, mango, 
watermelon radish, toasted nori 

Lemon Herb Orzo GF 

orzo, lemon, mint, parsley,, parmesan, pine nuts 

Vegetables 
Honey Glazed Carrots V GF 

rainbow heirloom carrots, honey thyme glaze, pea 
shoots 

Brussels Sprouts V+ GD 
fried brussels, maple glaze, toasted hazelnuts, crispy 
shallots 

Charred Broccolini 
lemon chili crunch & parmesan crumble 

Mediterranean Ratatouille 
zucchini, eggplant, red & yellow bell peppers, cherry 
tomatoes, balsamic reduction, olive gremolata 

Sweet Corn Succotash 
edamame, roasted peppers, preserved lemon, 
smoked paprika brown butter 

Desserts 
Speciality Mini Cheesecake Bites vanilla 
bean, chocolate, raspberry 

Speciality Mini Buttercream Cake  
Bites 

red velvet birthday cake, double chocolate 

Dessert Squares 
praline blondie, nanaimo bar, oat fudge bar, date bar, 
lemon bar, brownie 

Sticky Toffee Pudding 
warm sponge cake, toffee sauce, chantilly cream, 

candied pecans Petit Fours V 

selection of carefully crafted dessert bites (averaged 
out to 1.5 pcs per guest) 

*Branded edible plaques available upon request 



Grazing 
PLATTERS & BOARDS 

Grazing Table 
Local and imported meats and cheeses, olive tapenade, 
pickled mustard seeds, apricot preserve, grapes, berries, 
pickled vegetables, beet emulsion, cauliflower hummus, carrots, 
artisan crisps, warm baguette, grissini, candied nuts, 
marinated olives and artichokes. 
Minimum 25 guests 

Charcuterie 
Local and imported cured meats and cheeses, olive tapenade, 
pickled mustard seeds, apricot preserve, grapes, artisan crisps, 
warm baguette, candied nuts, marinated olives and artichokes 

Minimum 25 guests 

Seasonal Fruit and Berry Platter V+ 
GF 
Local fruit, melons, pineapple, grapes and seasonal berries 

Minimum 20 guests 

Seasonal Vegetable Crudité V GF 
Local and seasonal vegetables, whipped feta dip, cauliflower 
hummus, pickled vegetables 

Minimum 20 guests



Barbecue 
BBQ Burger Bar 
BBQ Burger with all the fixings

Includes: 

 Guest Choice of Beef, Chicken or 

Vegetarian Burgers 
to be served on the upper deck of The Fairway 
for guests as they finish the course 

1 Side 

Hardbite Chips 

Fairway Hot Dog Bar 
BBQ Hot Dog with all the fixings 

Includes: 

 BBQ Hot Dog 
to be served on the upper deck of The Fairway for 
guests as they finish the course 

1 Side 

Hardbite Chips 



The Italian
Prosciutto, capicola, salami, bocconcini, pesto 
aioli, red onion relish, ciabatta bun 

Soft Drink of Your Choice

Hardbite Chips

The Italian Sandwich 
Lunch Box
Single Serving

Individual lunch box includes:

Roasted Vegetable Sandwich
House made focaccia, bell pepper relish, roasted 
vegetables (red onion, red & yellow peppers) 

Soft Drink of Your Choice

Hardbite Chips

Roasted Vegetable 
Sandwich Lunch Box
Single Serving

Individual lunch box includes:

The Ultimate Chicken Sandwich
spice roasted chicken, havarti, crisp bacon, honey 
mustard, spinach 

Soft Drink of Your Choice

Hardbite Chips

The Ultimate Chicken 
Sandwich Lunch Box
Single Serving

Individual lunch box includes:

Turkey Brie Sandwich
turkey, brie, pickled shallots, cranberry mayo, 
spring mix 

Soft Drink of Your Choice

Hardbite Chips

Turkey Brie Sandwich 
Lunch Box
Single Serving

Individual lunch box includes:



On the Course   
Enhancements 

Make your tournament effortless and unforgettable with our on-course 
experiences designed to make your sponsorship stand out.

Drink Tickets 
Standard Drink Ticket
valid for select cans of beer and seltzers 

Premium Drink Ticket
valid for any predetermined selections or 
value value varies based on selections made 

Feature Bars 
Available on the upper deck, or on 
the course hole of your choice.

The HOLE SIX Bar A scenic mid-
course stop offering a variety of 
beer cans and highballs. Minimum
spend: $350 

The Tequila Tee-Off - Margarita Bar 
Refreshing margaritas served mid-
course.
Minimum spend: $350 

The Red Flag Caesar Bar walter’s mix, 
spiced rim, pepperoni and celery 
garnish
Minimum spend: $350 



Please contact   eventsales@thefairwayroomandevents.com   for all inquiries. 

35997  McKee Road, Abbotsford, BC  V3G 2L 6 

thefairwayroomandevents.com 




