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WELCOME
Since the spring of 1978, when we first opened as a  

9-hole golf course, Mayfield has embraced the belief  

that our Club is a place where everyone is welcome  

— especially families. Since 1978 Mayfield has grown  

by leaps and bounds, but it hasnever forgotten its  

humble beginnings. 2011 is another milestone in our 

history: we intend to showcase our country hospitality to 

all our events. On behalf of my entire family and our staff, 

thank-you for choosing Mayfield as the home for your 

event this year.

Christopher de Laat 

CPGA, Director of Golf & Food Services
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CONTACT LIST
MAYFIELD GOLF CLUB

12552 Torbram Road

Caledon, ON L7C2S7

Phone: 905-843-1626

Toll: 1-877-843-1626

Fax: 905-843-9576

GOLF EVENTS

Geoff Smith, Event Coordinator

geoffsmith@mayfieldgolfclub.com

We are happy to accommodate special request for  

your event. Please let us know.
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GOLF FEES
All packages include the following

• 10% Discount on pro shop merchandise

• 18-Holes of golf & power cart

• Bottle of water & snack for every participant

• Tournament registration area

• Placement of hole sponsorship

• Longest drive & closest to the pin contests

• Complimentary foursome (for all shotgun tournaments)

• Cart signs (for all shotgun tournaments)

Weekday green fee $55.00
Weekend & holidays fee $65.00

Morning rolling shotgun 9:00 am start
• 80 Golfers or less $5,600.00 (flat rate)
• More than 80 golfers $5,600.00 (plus $55.00  

per person for every golfer 
over 80)

Afternoon rolling shotgun 12:30 pm start
• 80 Golfers or less $8,000.00 (flat rate)
• More than 80 golfers $8,000.00 (plus $55.00  

per person for every golfer 
over 80)

18 Hole course closure $18,000.00 (flat rate)
27 Hole course closure $31,000.00 (flat rate)

Rental clubs $30.00 (per set)

 Note: All prices include tax
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EVENT ENHANCEMENT
Other packages to enhance the event

Upgrade package #1 
•  includes a sleeve of balls, bag of  

tees and a divot tool.

$7.50/Person
(A $12.75 Value)

Upgrade package #2 
•  includes a sleeve of balls, bag of tees 

and a divot tool.
•  $10.00 Gift certificate for each golfer 

valid towards pro shop merchandise 
on the day of the event

•  Choice of sandwich (ham, turkey, 
roast beef, egg or tuna salad) and 
seasonal fruit

$19.50/Person
(A $28.75 Value)

Upgrade package #3 
•  includes a sleeve of balls, bag of tees 

and a divot tool.
•  $10.00 Gift certificate for each golfer 

valid towards pro shop merchandise 
on the day of the event

•  Choice of sandwich (ham, turkey, 
roast beef, egg or tuna salad) and 
seasonal fruit

• All you can eat bbq buffet
  •  Beef burger, italian sausage, 

jumbo hotdog and chicken 
breast – with choice of  
two salads and selection  
of condiments

$38.50/Person
(A $53.00 Value)

 Note: All prices include tax
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EVENT ENHANCEMENT
(continued)

Playing with the professionals 
Golf professionals will be on hand 
to play golf for one hole with each 
foursome, offering quick tips.

$350.00 per 
professional

Par 3 beat the professionals 
A chance for your participants to try 
and hit it closer to the pin than our 
professional. If you beat him, you 
win a prize. Also, you can use the 
professional’s shot as the shot of choice 
on the hole.

$250.00 per 
professional

Golf school for non-golf participants 
A great learning experience for non-
golfing participants. They will enjoy 3 
hours of golf instruction and related 
learning about the great game of golf. 
(Maximum 6 participants)

$75.00 per 
participant

 Note: All prices include tax

EVENT SIGNAGE & GOLF CLUB PROMOTIONS
Mayfield Golf Club can help you brand your event. Have us 
arrange everything for you – anything from hole signage to 
banners and much more.

We offer specialized golf club promotions and giveaways 
from MDgolf. MDgolf provides a unique “giveaway” 
for organizers and sponsors so that they can give their 
participants a gift that they can use and want unlike most 
tournaments that offer gifts and prizes that are either used 
one time or are soon forgotten.

For full signage package or club promotion, please request  
it from our Events Coordinator
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CONVENER CHECKLIST
IMPORTANT PROCEDURES, TIMELINES AND 
SUGGESTIONS
Secure your date
Contact our Events Coordinator to confirm availability of 
the date you wish to host your event. The Coordinator will 
forward you a copy of the contract for you to returned 
signed with the deposit to secure the date and time.

Review tournament menu
Please find our full tournament menu in this package for 
all of your hospitality needs. The Events Manager will be 
able to guide you though the menu and assist you with 
any special requests.
*Note: Final revisions to your menu selections are due 30 
days in advance.

Format and contests
The Events Coordinator will discuss with you the format of 
play for the day of, as well as on-course contests or special 
events that will greatly enhance your tournament day.

Finalizing numbers for golf and hospitality
All numbers for golf and hospitalities must be confirmed 
and finalized 10 days prior to your event.

The foursome list
Please forward your complete foursome list either from 
a template that our Events Coordinator will supply or 
in an Excel format (with first and last names in separate 
columns) 2 days prior to your event.
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TOURNAMENT MENU
All menu items are prepared the day of your event, using 
only the freshest of ingredients. Our kitchen staff is here to 
ensure all of your requirements are met, and to the highest 
of standards. If there are any menu items you would like, 
but don’t see on our menu, just speak with our Event 
Coordinator and we will do our best to accommodate.

All prices are subject to applicable taxes and gratuity.
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BREAKFAST SELECTIONS
All selections are served with Assorted Chilled Juices, 
Freshly Brewed Coffee and Tea.

Breakfast essentials
• bagels
• selection of freshly baked muffins
• butter and jams

$5.50/person

Continental breakfast
• selection of freshly baked muffins
• assorted breads and pastries
• fruit salad
• butter and jams

$8.95/person

Breakfast buffet
• western scramble
• bacon and sausage
• hashbrowns
• fruit salad
• assorted breads
• butter and jams

$13.95/person

Breakfast additions
• sliced fresh fruit $2.50/person
• yogurt parfait $2.50/person
• baked beans $2.00/person
• substitute eggs benedict $3.00/person
• substitute quiche $3.00/person
• French Toast $2.25/person
• Pancakes $2.25/person
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LUNCH SELECTIONS
To the tee
•  egg, tuna salad, deli meat  

sandwiches or wrap
• homemade chips
• fruit cup
• bottled water or soft drink selection

$10.95/person

Build your own deli lunch
• assorted breads and butter
• assorted deli meats
• assorted sandwich fillings
• sliced cheese and garnishes
• caesar salad
• fruit salad
• homemade chips
• bottled water or soft drink selection

$12.95/person
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HOT BUFFET  
LUNCH OPTIONS  
(MINIMUM OF 20 PEOPLE)

BBQ basics
• Angus burger
• jumbo hotdog
• potato chips
• bottled water or soft drink selection

$7.95/person

BBQ luncheon
• Angus burger
• jumbo hotdog
• sausage
• homemade chips
• caesar salad
• selection of freshly baked muffins
• bottled water or soft drink selection

$11.95/person

BBQ special
• Angus burger
• jumbo hotdog
• grilled chicken breast
• homemade chips
• caesar salad
• pasta salad
• fruit salad
• selection of freshly baked muffins
• bottled water or soft drink selection

$14.95/person

Deluxe BBQ
• Angus burger
• grilled chicken breast
• top sirloin
• homemade chips
• caesar salad
• pasta salad
• fruit salad
• baked potato
• selection of freshly baked muffins
• bottled water or soft drink selection

$18.95/person

Additions to buffet lunch options
• potato salad, garden salad or coleslaw (each)

$2.00/person
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PLATED DINNER  
SELECTIONS 
 
All entrée selections are served with assorted rolls, choice 
of soup and salad, seasonal vegetables, roasted potatoes, 

choice of dessert, coffee and tea.

Salad
Choice of one of the following:
•traditional caesar salad
• mixed greens
• greek village salad

Soup
Choice of one of the following:
• tomato parmesan
• wild mushroom bisque
• broccoli and cheddar

Entrèes
(All entrèes are priced per person)
Pepper crusted striploin $31.50
Grilled breast of chicken
• with a wild mushroom cream sauce

$27.50

Full rack of ribs $31.50
Poached salmon $33.00

Dessert
Choice of one dessert:
• crispy fried cheesecake
• brownie sundae
• grasshopper pie
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BUFFET DINNER  
SELECTIONS 
 
All Buffet Dinners must have a Minimum of 25 People

Steak and chicken
• top sirloin
• bbq breast of chicken
• caesar salad
• fresh seasonal vegetables
• roasted potatoes
• assorted dinner rolls
• fruit salad
• assorted dessert squares

$21.95/person

Southern BBQ
• memphis chopped salad
• corn chowder
• BBQ chicken
• BBQ ribs
• coleslaw
• baked potato
• corn on the cob
• assorted dinner rolls
• peach crumble

$25.95/person
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PLATTERS AND SNACKS
Vegetable platter  
(accommodates approximately  
40 people)

$80.00

Fruit platter  
(accommodates approximately  
40 people)

$90.00

Cookie platter – a selection of  
freshly baked cookies (approximately 
40 pieces)

$40.00

Snacks
Homemade Chips $4.50/basket
Peanuts $7.50/bowl
Pretzels $3.50/basket
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