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Bankstown Golf Club

Corporate Day Information Package

Our aim at Bankstown Golf Club is to ensure all guests have a very comfortable & enjoyable da
walk away impressed with the service and facilities we provide. We have several packagesaleatio

suit all different needs and help you enjoy the day with your guests as much as possible. f""‘

The course itself has numerous amounts of wifd and picturesque bush langvhich will help make
your experience at Bankstown very memorable. The club hatdhmany championship and corporat
day events and we would like you to enjoy the experience as well. /




Booking Information

/Z Availability

The Club is available for hire on Tuesdays/Fridays with starting times of 7:38&@am and
12:00pm- 1:30pm. Times on Monday and Thursday afternoons may be possible, subject to
application. Please call our functionscoordinator on (®) 97730628 or email
events@bankstowngolf.com.ato find out which dates are currently available. Bookings are
held for a maximum of 14 days from making a tentative booking, until a deposit is received.

/ Bookings & Confirmation of Reservations

Confirmation must be made in writing an8ookings must be confirmed using the attached
booking form and accompanied by a deposit which wil(dredited towards the final account)
within 14 days of a tentative booking. Where the deposit and this signed agreememoare
received by the due date, Bankstown Golf Club reserves the right to release the bo®dking.
estimated numberof attendees is required at time of reservation. It should be noted that,
when the number of attendees dropgy 20% or more from the originalumber booked,
additional charges may be applied.

The deposit schedule is as follows:

Up to 50 players $ 500.00
51 to 99 players $1,000.00
Over 100 players $1,500.00

Member Booking Incentive

If you are a Bankstown Golf Club Member and you introduce a
corporate golf day, you will receive 5% oétfinal green fee charge
as a credit on your house account.



Booking Information

/ Starting times and options
At the time of booking please advise wheth@u require aone-tee start, two-tee start,

shotgun start or a limited shotgun start.
1-40 players One tee start

41-79 players Two tee start

Shot qun Starts

72players 9 hole shotgun
100players 12 hole shot gun
100+ players 18 hole shot gn

Daylight saving Earliest hit off time 7.30am Latest hit off time 1pm
Winter time Earliest hit off time 8.00am Latest hit off time 12.00pm
/ Tournament Formats

There are several different formats for your corporate tournament. The key is to match the
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* Majority of novice or casual golfecs4 Ball Ambrose (Holden Scramble Format)
% Mixture of casual and regular golfeggt Ball Stableford or 2 Ball Ambrose,
*- Majority of regular golferg 4 Ball Best Beand/or Singles Stableford

Use of the Golf Course & House Facilities

Practice putting and chipping greens, as well as practice nets are available for use by you and
your guests. As honorary members for the day, all of the house facilities and amergtials@a
available.

/ Prize and Award Suggestions

* Overall winner

¥ Runner up

*- Best team

% Nearest the Pin

% Longest Drive
We have an excellent range of goods available in our golf shop that may be selected to
Incorporate in your golf day



Booking Information

Green fees
18 holes $60.00

/ Motorised golf carts

There are 30 motorised carts available for hire. All of these items may be charged to your
account; or be provided on a user pays basis. In this case, carts should be booked directly by the

individual. Additional carts caretsourced for you. Prices are available on application. Standard
hire prices are as follows:

COST: Visitors $44.00
Members $32.00

/ Hire Equipment

Pull Buggies $ 5.00
Hire Clubs $25.00

/ On-Course Hospitality
A purpose built drinks carsiavailable for the distribution of refreshments and snacks on the

golf course. Due to current Occupational Health and Safety regulations, it is the policy of
Bankstown Golf Club that only a Bankstown Golf Club member of staff operates the drinks cart.

Drinks Cart 18 Holes $150.00 ( included in Golfers elite package only)

In addition, self serve eskies may be placed on tee locations strategically around the golf course
upon request(soft drinks only)

/ Package Extras:

Function Room Hire $150.00
OnCourse Golf Professional $ (negotiable on application)



Booking Information
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/ Dress Standard

It is the responsibility of the client to advise all guests, includingguifers, of the dress regulations below. We
strongly suggest placing the conditions on all invitations and information associated with the dase taiteet

our dress regulations may result in the guest having to purchase suitable attire.
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enjoyment obtained from playing the coursen fact, it is necessary to follow certain procedures to ensure
maximum enjoyment of the golf course, Clubhouse and grounds for all members and visitors. All rules shall be

applied on a fair and equitable basis.

To maximise the playing condition of ourfgoourse and practice areas, all players must wear eithersgmked or
non-penetrating, spikeless golf shoes subject to approval by the golf shop. Golf shoes with steel spikes are not

permitted on the course.
The following standard of dress is requirddr golf

Shirts must have a collar and should not display large advertising logos.
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Neat golf attire is required on the course and in the clubhouse.

Unaccepable Dress:
*  Denim or jeartype clothing
*  Track suits or training gear
*-  Metal spiked shoes
% Drawstring shorts or board shorts
% T-Shirts and singlet tops



http://www.bankstown/

Golfing Package Options

AR GOLFERS SPECI AL PACKAGEO
($87.00 per head) incl.gst

INCLUSIONS:
(Minimum 20 players)

* 18 holes of glb

* Practice facilities

* Honorary Club Membership|
for the day

% On course sighage

*- Coffee, tea & Juices upon
registration

*- Brealast on arrival( egg &
bacon roll)

% Printed scorecards

= NTP & Long Drives

¥ Lunch/Dinner menu
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* Presentation facilities



Golfing Package Options

AGOLFERS DELI GHT PACKAC

($97 per head) incl.gst

INCLUSIONS:
(Minimum 40 players)

*- 18 holes of golf

% Practice facilities

% Honorary Club Membership for the day

*- Coffee, tea & Juices upon registration

*- Breakfast on arrivalégg & bacon roll)

% Printed scorecards

= NTP & Long drives

%~ Drinks Cart & Driver (drinks not included)

% Lunch/dinner menu
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* Presentation facilities




Menu Options

NRnGOLFERS ELITE PACKAGE
($]12per head) mcl gst
S\

INCLUSIONS:
(Minimum 40 players)
% 18 holes of golf
* Practice facilities
% Honorary Club Membership for

the day

*- Breakfast on arrival (Egg & Baco
roll)

* Half way sausage sizzle

% Coffee, Tea & Juices upon registration

% Printed scorecards

= NTP & Long Drives

% Drinks Cart & Dver( drinks not included)

% Lunch/Dinner menu
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* Presentation Facilgis



Menu Options

AnNGOLFERS SPECI ALO

Entrée

Herb Crusted Calamari with Tartare Sauce

Garlic Saucg&opped with Grated Parmesan

Spicy Lamb Parcels on Pumpkin Coulis

Béchamel Lasagna

Penne Pasta in a White Wine, Smoked Salmon & Caper Cr§
Sauce

Main Meal

Chicken Supreme Camembert with Mango & Lime Salsa

Baked Atlantic Salmon Parcel
Salmon Fillet Wrgped in Filo with Béarnaise & Chives

Baked Chicken Breast Stuffed with Spinach & Ricotta Cheese'
Bound in Prosciutto

Dessert

Traditional Sticky Date Pudding with Hot Caramel Sauce & Vaeiltadam
Apple & Cherry Filo witaBlack Cherry & Custard Sauce

Tiramisu with Coffee Sauce



Menu Options

AGOLFERS DELI GHTO

Entrée

Chicken Tenderloins & Baby Cos Salad Drizzled with a Mild Chili Mango Dressing
Chicken & Creamy Mushroom Mal-Ventswith a Sprigpf Tarragon

Traditional Caesar Salad with Crispy Bacon, Baitkd Egg segments, Roasted Croutons & Shaved
Parmesan Cheese

King Prawn & Avocado Salad

Spicy Lamb Parcels on Pumpkin
Coulis

Main Meal

Scotch Fillet of Pork, Glazed With a
Creamy Pepperca Sauce

Fillet Mignon. 2209 Eye Fillet
Wrapped in Bacon Served With
Creamy Champignon Sauce

Baked Atlantic Salmon Fillet Wrapped In Filo with Béarnaise & Chives

Fillet of Breast Chicken, Wrapped with Bacon & Drizzled with a Marjoram Cream

Dessert

Petite Pavlovas Lacedlith Strawberries
ChocolateToppedProfiteroles Drizzled With a Chocolate Sauce

Gluttonous Caramel Mud Cake with a Light Chocolate Sauce & Raspberry Coulis

Apple & Cherry Filo witaBlack Cherry & Custard Sauce



Menu Options

AGOLFERS ELITE 0O

Entrée

Smoked Salmon Salad with Red Onions & Capers

Traditional Caesar Salad with Crispy Bacon, Baittd Egg Segments,
Roasted Croutons & Shaved Parmesan Cheese

Chicken Tenderloins & Baby Cos Salad Drizzled With a Mild Chili Mango
Dressing

King Prawr& Avocado Salad
Spicy Lamb Parcels on Pumpkin Coulis

Half a dozen Natural Oysters

Main Meal

Perfectly Grilled New York Steak Nedtbn a Bed of Potato Gallette@mpanied with a Dianne Sauce
Filletof Breast Chicken, Wrapped with Bacon & Drizgl@tl a Marjoram Cream

Centre Cut Barramundi Steak & Lemon Parsley Butter

Fillet Mignon. 2209 Eye Fillet Wrapped in Bacon Served with a Creamy Champignon Sauce

Baked Snapper or Blue Hylet with Béarnaise & Chives

Dessert

Petite Pavlovas Laced wilitrawberries

ChocolateTopped Profiteroles Drizzled with a Chocolate Sauce
Individual Summer Berry Basket Filled with Forest Fruits
Apple & Cherry Filo with Black Cherry & Custard Sauce

Gluttonous Caramel Mud Cake witthight Chocolate Sauesd Raspperry Coulis



Menu Options

AGOURMET BUFFETO

Hot Roast
Hot roast pork, honey glazed ham and roast beef carved by our chef at the buffet table

Served with traditional roast seasonal vegetables; butternut pumpkin and potatoes

Two Hot Dishes served with Steamed Rice
(Please select two dishes from the following list)

Pork Dijon; Chicken and Mushrooms; Beef Stroganoff; Beef in a Rich Red Wine sauce; Curried Prawns;
Penne Pasta in either a Cream or Napolitana sauce; Beef or Vegetariand_asagn

From the Green Grocer
PastaSdad

Potato Salad

Coleslaw

Mixed Tossed Salad

Dessert

A wide selection of cakes

From the Baker

Fresh Bread Rolls

Freshly Brewed Coffee and a selection of Twining Teas.



