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2020 Golf Season 

 

Tournament Coordinator / Committee, 

 

Thank you for your interest in the Elmira Golf Club. It would be our pleasure to host your 2020 Golf 

Tournament / Outing at Elmira this season! 

 

Founded in 1963, the course opened 9 holes on June 12th, 1965 and expanded to 18 holes in 1971. Our 

now picturesque 18-hole, Par 70 golf course is set in the country just west of Elmira on Eldale Road 

and has become a favorite course for many to enjoy. Our clubhouse, now home to “The Grill on the 

Green” Restaurant open all four seasons, sits perched above the 18th green, providing panoramic views 

of the golf course and the natural beauty of our proclaimed Eldale Valley below. Gently winding 

through the valley and rolling hills is Larches Creek, offering players many interesting shots on many 

of the holes, especially through our unique mixture of fine finishing holes. 

 

Elmira Golf Club hosts an average of over 100 different types of events each season including stroke 

play, club championships, provincial qualifiers & championships, corporate outings, charity events, 

family & friends outings, various golf tours, junior events, staff appreciation golf days, team building 

events, nine & dine and many more. In past seasons we have hosted the Ontario Junior Girls 

Championship, Men’s Amateur Qualifying, Ontario PGA Fall Championship and Women’s Ontario 

Mid-Amateur to name a few.  

 

We currently use the Gallus Golf APP, a free download, for golfers to enjoy GPS, offers and LIVE 

Tournament scoring for all events to enjoy!  

 

Following your review of our Tournament Package & Contract, please do not hesitate to contact me 

regarding a quote, to hold or book a date or to discuss your event in fine detail. I look forward to 

working with you this season and we guarantee your event will be a great success.  
 

Sincerely, 

 

 

 

 

Jeremy Logel 
PGA of Canada Member 
Director of Golf / Head Professional 
Elmira Golf Club

Elmira Golf Club 
40 Eldale Road      

Elmira, ON, N3B 2Z5 
519-669-1652 

Fax 519-669-4653  
E-mail jeremy@elmiragolfclub.on.ca 

  www.elmiragolfclub.com  

http://www.elmiragolfclub.com/
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Tournament Group Golf & Cart Rates Including Taxes 
 

All group pricing outlined below is per person and including applicable taxes. Pricing 

is outlined May 27th to October 12th; however, quotes are available for events prior to 

May 27th and after October 12th. All rates are based on 10 or more players.  
 

Weekday Group Rates (Monday – Friday, excluding Holidays) 

o 18 holes of golf with shared cart only is $67/person 

o 18 holes of golf with shared cart becomes $63/person plus a dinner 
 

Weekend Group Rates (Saturday, Sunday & Holidays) 

o  18 holes of golf with shared cart only is $74.50/person 

o 18 holes of golf with shared cart becomes $69.50/person plus a dinner  
 

Nine Hole Group Rates (Monday – Friday or after 12 pm Saturday, Sunday & Holidays) 

o 9 holes of golf walking $29.50/person 

o 9 holes of golf with shared cart $41/person + Dinner 

o 9 holes of golf with shared cart $38/person after 3:30 pm + Dinner  

 

Included for all tournaments: Complimentary single golf rounds of 18 for prizing based 

on number of players (1 round / 24 players), personalized group names & tee-time start 

on all power carts, a starter at the first tee, on course traveling beverage cart, contest 

markers for closest to the pin / longest drive & other specialty holes, check-in area, 

skirted prize tables, discounts in golf shop for tournament gifts or prizing, team scoring 

results if required, pre booking of a 2020 date on day of event & more. 

 

Additional Options (including HST): 
 

o Dinner only pricing available 

o Practice Range balls: $3/medium bucket – based on entire group adding this package 

o Golf Pro Tips on the Range: $89/hour/group *based on availability & advanced booking 

o Golf Club Rentals 18 holes:  $25/set  

o Golf Club Rentals 9 holes:  $20/set 

o Event Giveaways Ideas: Sleeve of balls, tee packs, golf bag tag, caps, shirts, water bottles, key 

chains, pens, or any other item can be crested with your logo. Contact me at any time for a quote 

on any product at special pricing or for ideas of suitable merchandise. Please allow 4-8 weeks for 

delivery, some minimums applicable and digital crest/logo required.  

o Menu items outlined on next pages for: Breakfast, Lunch & Dinner 
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The Grill on the Green Tournament Meal Options  
All Menu pricing includes HST & Group Service Gratuities   

  

All packages include, if required, skirted prize table(s), buffet & check in table(s), 

cordless microphone(s) with podium and indoor/outdoor speakers, wireless internet, 

large TV for scoring view, power cord, beverage cart services, account set up and 

group identification cards on tables if required.  

  

Additional Requirements:  

  

Linens for all dinner tables & Cloth Napkins $3/person & Chair covers $2/person  

Add a bottle of water for $1 for each player set on carts 

Drink tickets available by request $/item 

*Inquire on quotes for any items you may require for your event    

  

Breakfast Starters for Morning Events  
Breakfast options are available until 11 am  

  

Early Riser  

A Breakfast Sandwich, with a fresh cracked whole egg, Smoked Black Forest ham on 

an English muffin, served with chilled Orange and Apple Juice, fresh coffee, 

decaffeinated coffee and tea……$11/person  

  

Full Breakfast Buffet  

Assortment of breakfast pastries and bagels, butter and cream cheese, muffins, 

croissants, cookies, Seasonal fresh fruit, Plain and vanilla yogurt, Granola and fruit 

on the side, Fluffy seasoned scrambled eggs, pancakes, Crisp bacon and sausage, 

Roasted breakfast potatoes. Chilled orange and apple juice, fresh coffee, 

decaffeinated coffee and tea……..$17/person  

  

Grab & Go Lunch at First Tee Start or Between Nines (11 AM – 3 PM) 
  

Box Lunch  

A variety of fresh deli sandwiches and bottle of water……$8.50  

* ask about pricing to upgrade additional on the go items (fruit, salads, etc.) 

   

Golf “Ball Park” Deal  

Choose either a Ball park hotdog or Oktoberfest sausage, served with a bag of chips 

and bottle of water……$10 OR $12 for *upgrade (outlined below) 

*Upgrade for AAA fresh ground all beef burger/black bean vegetarian burger 
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Tournament Buffet Dinner Options  
Traditional Buffet Style set up for groups 24 & up  

  

Option #1 “Famous Selections” $29/person  

Fresh assorted dinner rolls, breads & butters, Romaine Caesar Salad, Wild Leaf 

Greens with assorted dressings, Vegetarian pasta, herb roasted potatoes, seasonal 

medley of vegetables, Slow Roasted Quarter Chicken & tender hand sliced Pork 

Schnitzel with sauerkraut, Apple pie, fresh coffee and selection of Herbal Teas.  

  

Option #2 “The Classic Rib & Chicken” $33/person  

Fresh assorted dinner rolls, breads & butters, Romaine Caesar Salad, Wild Leaf 

Greens with assorted dressings, German potato salad & creamy Coleslaw, 

Vegetarian pasta in a cream sauce, herb roasted potatoes, seasonal medley of 

vegetables, Slow Roasted Quarter Chicken & tender slow roasted Baby Back Ribs. 

Assorted pies including lemon meringue, cherry & apple pie, fresh coffee and a 

selection of Herbal Teas  

  

Option #3 “Beef & Chicken” $35/person  

Fresh assorted dinner rolls, breads & butters, Romaine Caesar Salad, Wild Leaf 

Greens with assorted dressings, creamy potato salad & creamy Coleslaw, 

Vegetarian pasta in a cream sauce, herb roasted potatoes, seasonal medley of 

vegetables Slow Roasted Beef with Jus, Horseradish & Mustards, Breaded Stuffed 

Chicken with roasted peppers and cream sauce. Finish off with an assortment of pies 

including lemon meringue, cherry & apple. Fresh coffee and a selection of  

Herbal Teas.  

  

Option #4 “Prime Rib Plus” $40/person  

Fresh assorted dinner rolls, breads & butters, Romaine Caesar Salad, Wild Leaf 

Greens with assorted dressings, Mediterranean pasta salad, German Potato Salad, 

Creamy Vegetarian Pesto Penne, herb roasted potatoes, seasonal medley of 

vegetables, Slow Roasted Prime Rib with Jus, Horseradish & Mustards, Chicken 

Cordon Blue with mushroom wine sauce. Finish with house made assorted 

cheesecakes, fresh coffee and a selection of Herbal Teas.  
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Tournament Plated Service Dinner Options 
Plated service meals for groups of 12 & up  

  

Plated Option A “Four-course AAA Steak dinner” $33/person  

Fresh assorted rolls, breads and butters on your table. Begin with Wild leaf Greens 

with balsamic vinaigrette, followed by a Vegetarian Pasta and then garlic mashed 

potatoes, a seasonal vegetable medley surrounding an 8oz AAA New York Striploin 

served medium with Sautéed onions & mushroom.  

*Upgrade steak selection or with seafood at a current market value ($) 

  

Plated Option B “Chicken Cordon Blue” $27/person  

Dinner rolls with butter, Romaine Caesar Salad, Chicken Cordon Blue with 

Mushroom wine sauce, mashed potatoes and steamed seasonal vegetables.  

  

Plated Option C “Pork Schnitzel Dinner” $23/person  

Garden Salad filled with greens, cucumbers, local tomatoes and red onions in a 

balsamic vinaigrette dressing. Pork Schnitzel dinner, topped with sauerkraut, 

mashed potatoes and steamed seasonal vegetables.  

  

More Casual Options  

 

“Burger & Poutine Patio Bar” $24/person   

6 oz. Fresh made Angus Burger with a variety of toppings, Coleslaw and build your 

own Poutine Bar and includes your choice from a selection of non-alcoholic 

beverages.  

 

The “Off the Menu” Menu  

Available for groups 29 & under  

A Five item menu prepared from our clubhouse menu offerings for your group to 

choose from all at similar pricing. 

 

Dessert added to above Options for $4/person… 

Finish your meal off with an Apple Pie, Fresh Coffee and selection of Herbal Teas  

 

Don’t see something you like, contact us for a quote on your favourite dish! 

Or would like to price out catering….. 

 

Contact John Tsintaris, email: thegrillrestaurant@gmail.com / (519) 669-1652 

The Grill on the Green Office ext. 24 

The Grill on the Green Restaurant ext. 27 

The Grill on the Green at Elmira Golf Club…it’s for more than just Golfers. 

mailto:thegrillrestaurant@gmail.com

