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Welcome to Stockton Golf & Country Club and thank you for choosing us to host your
event this year. It is my goal to ensure that every event we host is a successful one that
will create an enduring partnership between our facility and your event in the years to
come. In the interest of this | am advancing you this information packet to secure the
details necessary for us to take care of your event in the manner it deserves. Please take
the time to read through the details of what we provide to you and discuss with your group
or committee what each of your expectations are for the event.

This year’s tournament package will include your exclusive rights to our entire facility on
the day of the event, all greens fees, cart fees, range fees, a $10.00 per player credit in the
Golf Shop, one of our meal packages in the Restaurant, scoring, cart-staging & signage,
check-in set-up, and on-course beverage set-up. The event fees for 2022 are,

Returning Events $115.00 Per Player
New Events $125.00 Per Player

About 30 days prior to the date of your event we will schedule a date for a face-to-face
meeting along with our Chris Carroll, Food and Beverage Director, so that we can discuss
the choices you have made in this packet, get you to sign off on your selections, and cover
any last-minute details or anything that has not been covered in this packet. Please take the
time to fill this packet out and answer the enclosed questions prior to this meeting and
return it to me, so that we can be prepared for that day. If you have any questions
whatsoever feel free to contact me at 209 466-4313 ext. 13. | look forward to working
with you.

Rick Schultz, PGA, CCM
GM/ Head Golf Professional
Stockton Golf & Country Club




Pre-Tournament & Registration

Tournament
Please print the name of your event as you would like it to appear on any information
(i.e. tee sponsor signs, cart tags, rules sheets, etc.) given to or viewed by participants.

Contact Information

Name
Work Phone
Cell Phone
Check-In
What time will you begin registration on the day of the event?
Check-In Location: Pro Shop Area___ Front Entrance Other
How many tables will be needed for check-in (8’ banquet)? 1 2 3 4
How many chairs will be needed for check-in? 1 2 3 4
Do you have signs or banners to display?  Yes _ No___ If yes, where?
Tee Sponsor Signs
Do you have tee sponsor signs to display? Yes No
If yes, would you like us to provide them Yes No
Would you like us to put them on the golf course? Yes No

Beverage Carts/Stations

Would you like a beverage cart on the golf course? Yes No

Would you like beverage stations on the golf course? Yes No

If so, how many? Located on holes # # # # Other
Lunch

Are you planning to provide lunch for the players? Yes No

If so, do you prefer BBQ___ Box Lunch___ Other

Lunch Location: Delta Room__ Founders Other

Time you would like lunch to be served:

Putting Contest
Are you planning on having a putting contest? Yes No

If so, what type? Big Hole Multi-Hole Course Other

Set up Instructions:

Announcements
Do you have any announcements you would like made prior to start? Yes No

If so, what?




Tournament Start Time

Tournament Format
Scramble

Rules Sheets

Will we provide your rules sheet?

What tees will be used
What tees will be used

Will your players all have handicaps?
How would you like to handicap those without one? Blind Bogey
Avre there any special rules you would like on the rules sheet?

The Tournament

SIG
Shamble Best Ball Other
Yes No
for men? Blue White Other
for women? White Red Other
Yes No
Callaway

Hole Games

These are your recommended contest holes please circle those that apply.

Closest to Pin (Men) #3 #8 #11 #15
Closest to Pin (Ladies) #3 #8 #11 #15
Longest Drive (Men) #1 #2 #14 #16
Longest Drive (Ladies) #1 #2 #14 #16
Accuracy Drive (Men) #1 #9 #13 #17
Accuracy Drive (Ladies) #1 #9 #13 #17
( ) # # # #

Are you going to have hole-in-one prizes? Yes No

#3 Minimum Yardage Prize

#3 Minimum Yardage Prize

#11_ Minimum Yardage Prize

#15 Minimum Yardage Prize

Flights
Will there be more than one flight? Yes No
If so, what are they?

Awards & Gift Certificates
Will you be giving gift certificates for awards? Yes No

If so, what are the denomination?

1%t Gross:
1%t Net:
2"INet:
3 Net

Other Details:

Men’s Longest Drive:

Closest to Pin #3

Women’s Longest Drive:
Men’s Accuracy Drive:
Women’s Accuracy Drive:

Closest to Pin #8
Closest to Pin #11
Closest to Pin #15




Post Tournament & Banquet

Scoring
Are we going to do your scoring? Yes No
If no, where would you like scorecards returned to?
Would you like us to announce your results? Yes No
Would you like a scoreboard? Yes No Where?
Raffle & Auction
Are you planning a raffle or auction? Raffle Auction
Do you need tables to display prizes? Yes No
If so, how many? (8’tables) Located where?
Linens
Do you have a preference for linen colors? Yes No

What color napkins would you prefer?

* It is an additional $.25 Per player for colors other than house (Ivory & Tan)

Table Set-Up
Our standard table set-up is 8 tops, is this, 0.k.? Yes No
If not, what do you prefer?

Hors d’oeuvres
Do you wish to serve hors d’oeuvres before dinner? Yes No
What time would you like them served?
Would you like them hand-served, or buffet?
* Please see the hors d’oeuvres menu at the back of this packet for more information

Beverages & Bar

Would you like a hosted bar, or no-host bar? Hosted No-Host
Would you like to put wine on the table? Yes No

If so, will it be donated or purchased from us? Donated Purchased
Do you plan on issuing drink tickets? Yes No

* Please see the beverage selection menu at the back of this packet for more information.

Dinner
Which meal package have you opted for? 1 2 3 4 Other
What time would you like dinner served?
* Please see the tournament meal packages at the back of this packet for more info.

Golf Shop Hours
Would you like the golf shop to remain open after awards? Yes No
If so, until what time?




Hors d’oeuvres Menu
(Items are priced per person)

Cold Selections Price Qty. Total
Gorgonzola, Walnut and Apricot Filo Cups (2) $2.50
Cucumber Shrimp Canapés (2) $3.25
Seasonal Vegetable Tray with Dressing $2.50
International Cheese Tray with Crackers $4.50
Fresh Seasonal Fruit $2.50
Antipasto Display $4.00
Melon Skewers $2.00
Stuffed Chilled Red Potatoes with Sour Cream & Chives $4.00
Melon Wrapped in Prosciutto (2) $2.50
Deviled Eggs (2) $1.75
Chilled Prawns (2) with Cocktail Sauce $4.50
Scones or Assorted Pastries $2.00
Hot Selections Price Qty. Total
Braised Meatballs in Bordelaise Sauce (2) $1.50
Smoked Wild Boar and Venison Sausages/Whole Grain Dip $3.00
Hot & Spicy Chicken Wings (2) $2.35
Teriyaki Chicken Skewers (each) $2.00
Mini Crab Cakes with Sweet Chili Sauce (2) $3.00
Assorted Bruschetta Platter (2) $2.75
Prosciutto Wrapped Prawns (2) $6.50
Pork, Chicken, or Beef Taquitos $3.50
Seafood Stuffed Mushrooms in Mornay Sauce $4.50
Coconut Shrimp $7.50
Bacon Wrapped Dates (each) $1.50
Feta Tarts (2) $2.75

Prices listed above are for buffet style hors d’oeuvres only. Additional charges will apply for events
where hors d’oeuvres will be hand-served.

Coffee, Tea, & Ice water service available at an additional charge. See beverage selection menu for all
other beverages.

*20% Gratuity and sales tax will be added to all selections.

I, as the designated representative of our organization, agree that the preceding selections will constitute
what is prepared by S.G.C.C. and what we agree to be billed for unless otherwise noted at the end of this
agreement.

Signature Date




Beverage Selection Menu

(All banquet meals include coffee, tea, and ice water service)

Alcoholic Beverages Price Qty. Total
Domestic Beer — Bottles $3.50

Domestic Beer — Draft $3.00

Imported Beer/Micro Brew — Bottles $5.00

Imported Beer/Micro Brew — Draft $4.00

House wine by the glass $6.00

House wine by the bottle $18.00

Champagne by the bottle $22.00

Well Drinks $5.00

Call Drinks $6.00

Premium & Specialty Drinks $7.00+

* Please consult the food & beverage director for a list of additional wines available.

Non-Alcoholic Beverages Price Qty. Total
Canned Soft Drinks $2.00

Bottled Water $2.00

Gatorade $3.00

Sparkling Cider (Bottle) $11.00

Orange, Cranberry, or Apple Juice $2.00

Corkage Fees Price Qty. Total
On-Course, Including Alcohol (Cost Per Player) $5.75

On-Course, Non-Alcoholic (Cost Per Player) $3.50

On-Course Beverage Cart $75.00

Table Wine Corkage (Per 750ml) $10.00

* 20% Gratuity and sales tax will be added to all beverage selections.

All bars will close 30 minutes prior to the conclusion of your event!

Alcohol Consumption Policy & Commitment

An ABC Liquor License is required by all outside events ($125) and all alcohol must be consumed within the
club premises. Open containers or glasses may not be taken from the clubhouse. Failure to comply with this policy
will result in the closure of the bar for the remainder of the event. Any person who displays intoxication will be cut
off from further consumption of alcohol and may be asked to leave if management deems that it is necessary.

In accordance with California State Law, no minors (persons under age 21) shall be served alcoholic beverages.
Guests of Stockton Golf & Country Club may be asked to provide identification at any time. The Stockton Golf &
Country Club Staff reserves the right to refuse service to and or remove any minors seen in possession of alcoholic
beverages.

I/We have read and accept the Alcohol Consumption Policy & Commitment and understand it is my/our
responsibility to inform our guests of the preceding policy. In addition, | agree that the preceding selections will
constitute what is prepared by S.G.C.C. and what | agree to pay for as the representative of our organization.

Signature Date




Tournament Meal Packages

Package #1 — BBQ Tri-Tip & Chicken Buffet Dinner & Box Lunch
Lunch includes Deli Sandwich, Chips, Fruit, and Cookie

(Upgrade to a BBQ Buffet Lunch for $3.50 Per Player)

Dinner Includes Ranch Beans, Veggies, Green Salad,

Bread & Butter, and Chef’s Choice Dessert

Package #2 — Hand-Served Prime Rib Dinner*

Includes Mixed Green Salad, Bread & Butter, Choice of

Garlic Mashed or Baked Potato, Choice of Vegetable,

Slow-Roasted Prime Rib of Beef, and Chef’s Choice Dessert

Add a Box Lunch for $12.50 Per Player or

Add a BBQ Buffet Lunch for $14.50 Per Player

* An additional $85.00 per 25 guests’ dinners expected to serve will be added to the bill.

Package #3 — BBQ Lunch & Hors d’ oeuvres Reception
Includes Hamburgers & Chicken, all condiments,

Pasta or Potato Salad, Chips, and Cookies

Includes a wide array of hors d’oeuvres choices following play
(See attached menu for specific choices)

Package #4 — Buffet Style Banquet Dinner
(See attached menu for specific choices)

Add a Box Lunch for $12.50 Per Player or

Add a BBQ Buffet Lunch for $14.50 Per Player

Package #5 — Breakfast & BBQ Tri-Tip & Chicken Buffet Lunch
Breakfast includes Egg, bacon, sausage & cheese burrito, or breakfast
sandwich with bacon or sausage & cheese

(Upgrade to a BBQ Buffet Lunch for $3.50 Per Player)

Lunch Includes Ranch Beans, Veggies, Green Salad,

Bread & Butter, and Chef’s Choice Dessert

Additional Box Lunches for non-players @ $12.50

Additional BBQ Lunches for non-players @ $14.50

Additional Package #1 & #3 Buffet Dinners for non-players @ $28.50
Additional Package #4 Buffet Dinners for non-players @ $33.50
Additional Hand-Served Dinners for non-players @ $38.00

Please refer to the Hors d oeuvres & Beverage Selection Menu for additional options that may be added
to any Package selected above.

I, as the designated representative of our organization, agree that the preceding selections will constitute
what is prepared by S.G.C.C. and what we agree to be billed for unless otherwise noted at the end of this
agreement.

Signature Date




Buffet Banquet Dinner Menu

Package #4 The Buffet Style Banguet Dinner includes the following:

Mini salad bar to include: 3 types of dressing, olives, cucumbers, cheese, tomatoes, and
croutons. House-made pasta salad, roasted red potatoes, rice pilaf or pasta, fresh sautéed
vegetable du jour, bread & creamery butter, chef’s choice dessert, coffee and iced tea.

ENTREE SELECTIONS

Choice of One

Carved Roast Baron of Beef
Slow roasted and expertly carved at the buffet table

Chicken Marsala
Grilled with a mushroom & onion Demi-Glace.

Fresh Broiled Salmon
Topped with lemon garlic butter sauce

Carved Roast Pork Loin
Roasted to perfection topped with an apple cinnamon reduction

Traditional Lasagna Bolognese
Chef’s specialty

Tri-Tip

House marinated and live fire grilled
*Additional Entrée Items may be added for $3.00 per person, per item*
I, as the designated representative of our organization, agree that the preceding selections

will constitute what is prepared by S.G.C.C. and what we agree to be billed for unless
otherwise noted at the end of this agreement.

Signature Date

Additional Notes:




