
• GOLF CLUB •

ELBOW
S P R I N G S

GOLF EVENTS

HERE IS  WHAT 
SETS US APART:

CONTACT US
FOR MORE INFORMATION ABOUT OUR

EVENTS AND OTHER INQUIRIES

(403) 246-2828
 

cassidy@elbowsprings.com

OUR IDEAL LOCATION -  COME CHECK US OUT !
 
 

OUR ULT IMATE TOURNAMENT COURSE -  IDEAL  FOR
BOTH BEGINNER AND EXPERIENCED GOLFERS

 
 

OUR FOOD +  BEVERAGE TEAM CONSISTENTLY
RECEIVES STELLAR REVIEWS ABOUT 

OUR BANQUET MEALS
 
 

LET  OUR EXPERIENCE MAKE YOUR EVENT SHINE !
WE'VE BEEN DOING THIS  FOR 25+  YEARS ,

LET  US MAKE YOU LOOK GOOD!



GOLD PACKAGE
The Golf Experience
$15 ProShop Credit
Private Function Room
Picnic Meal
Gold Banquet Dinner
2 $5000 Hole in One competitions

SILVER PACKAGE
The Golf Experience
$10 ProShop Credit
Private Function Room
Silver Banquet Dinner

YOU GUYS DID AN
AMAZING JOB GOING

ABOVE AND BEYOND
FOR US!  THANKS FOR

EVERYTHING,
ESPECIALLY MAKING

IT  SO EASY.
 -KL

18 Hole Green Fee
Power Cart with Bottled Water
ProShop Prizes
Private Dining Room
Branding + Customization
Driving Range Balls
Registration Table
Contest Holes
Scoring

The Elbow Springs GOLF EXPERIENCE includes:

Package pricing is per person based and subject to GST and 18% gratuity on food and beverage orders.

$199*

$179*

*Events on Fridays are +$10

We offer our tournament packages Monday through Friday.
Our starting formats are as follows based on availability:
24 - 128 golfers: Crossover Start
128 - 144 golfers: 18-hole Shotgun Start
196 - 216 golfers: 27-hole Shotgun Starts



MENU
 D I N N E R

A banquet buffet dinner includes one entrée, two salads, a starch,
mixed vegetables, seasonal fresh fruit and assorted desserts.

Gold Entrées:
Filet Mignon with Black Peppercorn Sauce

If you would prefer an alternative entrée, please ask about options!

Silver Entrées:
Prime Rib with Au Jus
NY Steak with Black Peppercorn Sauce
Chicken Supreme in White Wine Mushroom Sauce
Skewer Trio of Beef, Chicken and Veg

P I C N I C S

6oz Angus beef patty in au jus with lettuce, tomatoes,
onions, pickles and cheese.

Always a crowd pleaser. Comes with your favourite
toppings.

8-hour braised brisket in a BBQ au jus served on a bun
with coleslaw

The best to-go option for those early morning starts.
Served with juice and yogurt!

Pulled Pork with Bourbon BBQ sauce, garlic potato
mash, coleslaw, pickle and a cherry tomato on top!

Baked Potato piled high with all your faves! Brisket or
Pork Butt, cheese, sour cream, bacon and gravy.

A scoop of ground beef in a classic Dorito chip bag.
Comes with sour cream, lettuce and cheese.

Our picnic meal options can be served at registration
before tee times, or at the kiosk between 9s. Picnics are
served with cookies. 

Beef or Veggie Burger $22

Smokie $14

Beef on a Bun $22

Breakfast Burrito $15

Pulled Pork Parfait $18

Baked Potato Bar $18

Taco in a Bag $12

A D D - O N S
Coffee + Tea at Registration  $2.50
Cart Lunch  $16

Italian or Turkey Sandwich, Chips and Cookies

We have beverage cart service available on course and servers 
 dedicated to serving your group. We can accommodate host
tabs, drink tickets, or guest paid cheques.

 B E V E R A G E  S E R V I C E

Bottles of wine on tables, or service by the glass is available for
seated events. Check out our wine menu for our selections.

Prices and options quoted are subject to change.  GST and 18% gratuity applies.



T O U R N A M E N T  P L A N N I N G
We pride ourselves on making planning your tournament organized

and seamless. Allow our experience to alleviate concerns or stress on
the day of your event. Here's a timeline for planning your event.

B O O K  I T !
1  M O N T H

O U T

2  W E E K S

O U T

2  D A Y S

O U T

D A Y  O F

T H E  E V E N T

O N E  W E E K

A F T E R  

LET 'S  BOOK A
DATE AND SORT

OUT THE
CONTRACT AND

DEPOSIT .

WE 'LL  SEND AN
EASY TO COMPLETE

FORM WITH
EVERYTHING TO

PLAN YOUR EVENT .

F INALIZE THE
NUMBER OF

GUESTS AT  YOUR
EVENT .

WE NEED A L IST  OF
GOLFERS IN  THEIR

GROUPS .

WE ARE READY
FOR YOU,  LETS

GOLF !

WE WILL  INVOICE
YOU AFTER THE
EVENT LESS THE

DEPOSIT .


