
V A L L E Y  R I D G E  G O L F  C L U B

P A C K AG E
TOU R N AM EN T

2 0 2 4



W E L C O M E  T O  T H E  V A L L E Y  R I D G E
G O L F  C L U B !

Hidden away in the secluded Bow River Valley, 15 minutes from Calgary’s downtown core. Play
the front nine along the Bow River where you will find breath taking views & sounds of nature.

Our back nine will present new challenges around every fairway corner. Our certified PGA
Professionals and Food & Beverage team will help ensure a stress-free booking experience.

 

All Packages Include:
18 Hole Round of Golf

Power Cart Rental
Choice of Meal

$15 Pro Shop Prize Fund
Standard Scoring Package

Private Banquet Room
Personalized Scorecards

Personalized Cart Plates
Personalized Bag Tags
Competition Markers

Placement & Pickup of Signage
Registration Area

Valet Bag Drop
Driving Range Facilities

18 Hole Packages Starting from:

$195/ Player (Includes Pre Round & Post Round Buffet)
$175/ Player (Includes Post Round Buffet)



S H O T  G U N  T I M E S

PEAK SEASON
8:00AM or 1:00 PM

JUNE- AUGUST
SHOULDER SEASON

9:00AM or 2:00 PM

Modified Shot Gun- 72-108 Players

MAY & SEPTEMBER

18 Hole Shot Gun- 112 + Players



T O U R N A M E N T  E N H A N C E M E N T S

Tournament Clinics $175/Hour/Golf Professional
 Have one or more CPGA Golf Instructors provide your players with tips prior to the tournament 

 Rent A Pro $325/Day/Pro
 Add some more excitement to your tournament by having one of our CPGA Golf Pros at one of

your skill holes. Longest drive, Beat the Pro, charity initiatives 
Rental Clubs $40/Set

 Valley Ridge has rental sets available. If you require over 20 sets, the charge will be $50/rental set
 Additional carts $85/cart

 Valley Ridge will provide carts for tournaments up to 144 golfers. 6 weeks notice required for
additional carts 

 Corporate Merchandise
Looking to customize prizing and/or company merch? Check out this website                               

Valley Ridge - Corporate Idea Book (matchplaygolf.ca)

Canopy Tents (10x10)  $125/ Tent
 These lightweight popup tents offer shade in the summer and cover on those unforeseen rainy days.

         All tent rentals include set up and take down

Standard Scoring Package (Included in Price)
Alphabetical & Hole Assignment reports with the option to incorporate logos

Custom Scorecards and Cart Signs with logos
Course Hole contest results with option to incorporate logos

Mobile Scoring & Electronic Leaderboard

See our Event Enhancement Packages below!

Hole In One Insurance
Ask for quote

https://matchplaygolf.ca/ValleyRidge-IdeaBook2020/


Mobile Scoring via Golf Genius

FREE- Mobile App: Participants in your event will be given instructions and 
individual group ID’s prior to the start of the event. Our team will help each group

log on as needed and make sure they are comfortable with the technology 

Allow your event guests to register for the event themselves.
Ideal for corporate groups where prepayment is not required. 

$250- Includes: 
Mobile scoring via the FREE Golf Genius mobile app.

Access to a customizable web portal to allow your event participants the ability to
register/cancel from the event without having to contact the event organizer.

Fully customizable web forms so you can capture the information unique to your event.
Electronic leaderboard and tournament results at your reception site. 

Custom sponsor logo display to appear.
 

E V E N T  E N H A N C E M E N T S  P A C K A G E S
Add an extra element of excitement, efficiency and effectiveness to your

upcoming event at VR
Save time, add value, sell sponsorships, raise money & modernize your event!

E M A I L  P A C K A G E

C O M P L I M E N T A R Y  P A C K A G E



You’re very organized and enjoy handling your own registration, 
 however it’s time to modernize your scoring and add value to your 

 sponsorships. Choose this package to show your sponsors you’re worth every penny.

S P O N S O R  A P P R E C I A T I O N  P A C K A G E

$500- Includes:
Mobile scoring via the FREE Golf Genius mobile app.

Mobile App page ads with custom logo’s, offered each hole, to match hole sponsorships 
(up to 54 logos per event)

Mobile app banner ad with custom logo or message displayed at the bottom of mobile scoring
throughout the event

Electronic leaderboard and tournament results at your reception site.
Custom sponsor logo display to appear as a page within the scrolling leaderboard 

(up to 3 pages included), as well as cart signs, and scorecards.
 

E V E N T  E N H A N C E M E N T S  P A C K A G E S



From registration to reception, you’re ready to completely modernize 
 your event, raise more money, and make a lasting 

 impression on your participants and sponsors. You’ll feel like a genius! 

E V E N T  E N H A N C E M E N T S  P A C K A G E S

$750-Includes:
Custom website for golfer registration, sponsor registration, and any other tournament add-ons 

(raffle tickets, mulligan packages, etc).
Payments processed through your own Stripe account (additional Stripe fees apply)

Mobile scoring via the FREE Golf Genius mobile app.
Mobile App page ads with custom logo’s, offered each hole, to match hole sponsorships 

(up to 54 logos per event) & Mobile app banner ad with custom logo or message displayed at the 
bottom of mobile scoring throughout the event.

Electronic leaderboard and tournament results at your reception site.
Custom sponsor logo display to appear as a page within the scrolling 

leaderboard (up to 3 pages included)
 

U L T I M A T E  E N H A N C E M E N T  P A C K A G E



Prices Subject to Change. All prices subject to an 18% Gratuity & GST

Post Round Lunch or Dinner!

C A R V E D  S M O K E D  &  S L O W  R O A S T E D
A L B E R T A  B E E F  B R I S K E T

STANDARD PACKAGE  $175/PP

Buns, au-jus, horseradish, grainy & Dijon mustards & BBQ sauce.
Caesar salad with roasted garlic dressing & house focaccia croutons.

Seasonal mixed greens with assorted house dressings.
Creamy rotini pasta salad with dill.

Assorted pickles, olives & marinated vegetables.
Roasted honey & thyme glazed red potatoes.

Stampede BBQ baked beans braised with onions & peppers.
Assorted squares & tarts & cookies.

Brewed Columbian coffee & selected teas.
 



Prices Subject to Change. All prices subject to an 18% Gratuity & GST

Morning Shotgun

S H O T G U N  B R E A K F A S T

INCLUDES BREAKFAST & LUNCH BUFFET 

Fresh baked breakfast pastries.
Scrambled eggs, maple pork sausages & grilled bacon.

Crispy hash brown potatoes. Seasonal fruit platter.
Brewed Columbian coffee & selected teas.

Add buttermilk pancakes with warm maple syrup $3.00/Person

V R  P A T I O  L U N C H  B B Q

(Prepared “weather dependent” off the bbq by our chef’s)
Alberta 6oz beef patty, seasoned with our 16 spice rub.

Topped with sliced Canadian cheddar & brioche burger buns.
(Vegetarian black bean burger option also provided)
& Smoked pork sausages, all beef hot dogs & buns.

Condiments: Iceberg lettuce, sliced tomato, pickles, mustard, relish, 
mayonnaise, ketchup, Sautéed onions, sauerkraut, BBQ, hot & 

sweet chili sauces. Crispy house 1853 kettle chips seasoned with 
Cajun & kosher salt. Caesar salad with roasted garlic dressing & 

focaccia croutons. Creamy Southern style coleslaw. Seasonal mixed greens
 with assorted house dressings. Fresh baked cookies & bottled water.

A D D I T I O N S

Seasonal fresh fruit platter $6.00/person
Assorted Squares & tarts $5.00/person
Vegetable crudité with house ranch dip $5.00/person
Crispy fried potato wedges $5.00/person
Cheese board with trio crackers & crostini $8/person
Garlic shrimp skewers $4.00/Skewer
Vegetarian kabab skewers $3.00/Skewer

UPGRADED PACKAGE $195/PP



Prices Subject to Change. All prices subject to an 18% Gratuity & GST

Afternoon Shotgun

V R  P A T I O  L U N C H  B B Q

INCLUDES LUNCH & DINNER BUFFET

(Prepared “weather dependent” off the BBQ by our chef’s)
Alberta 6oz beef patty, seasoned with our 16 spice rub.

Topped with sliced Canadian cheddar & brioche burger buns.
(Vegetarian black bean burger option also provided)
& Smoked pork sausages, all beef hot dogs & buns.

Condiments: Iceberg lettuce, sliced tomato, pickles, mustard, relish,
mayonnaise, ketchup, Sautéed onions, sauerkraut, 

BBQ, hot & sweet chili sauces. Crispy house 1853 kettle chips
 seasoned with Cajun & kosher salt. Caesar salad with roasted garlic

dressing & focaccia croutons. Creamy Southern style coleslaw.
Seasonal mixed greens with assorted house dressings.

Fresh baked cookies & bottled water.

O N  T H E  G O  B O X E D
L U N C H

Variety of ham, smoked turkey, chicken salad
& vegetarian artisan baguette sandwiches.
Crispy house 1853 kettle chips seasoned

with Cajun & kosher salt. 
Vegetable crudité with house ranch dip, fresh

fruit, cookies & bottled water.

OR

UPGRADED PACKAGE $195/PP

Choose one of the following Lunch Options



Prices Subject to Change. All prices subject to an 18% Gratuity & GST

Afternoon Shotgun

DINNER MENU $195/PP

C A R V E D  S M O K E D  &  S L O W
R O A S T E D  A L B E R T A  B E E F

B R I S K E T

Carved smoked & slow roasted Alberta beef brisket. 
Buns, au-jus, horseradish, grainy & Dijon mustards, & BBQ sauce.

Seasonal mixed greens with assorted house dressings.
Rotini pasta salad Assorted pickles, olives & marinated vegetables.

Roasted honey & thyme glazed red potatoes.
Stampede BBQ baked beans braised with onions & peppers.

Assorted squares & tarts. Brewed Columbian coffee & selected teas

UPGRADE +$5/PP
A L B E R T A  S T R I P L O I N  

S T E A K
Prepared by our chef’s off the BBQ

Seasoned with our house 16 spices.
Buns, au-jus, horseradish, mustards, & BBQ sauce.

Seasonal mixed greens with assorted house dressings.
Rotini pasta salad with dill. Caesar salad with roasted garlic

dressing & focaccia croutons. Assorted pickles, olives &
marinated vegetables. Roasted honey & thyme glazed

potatoes. Stampede BBQ baked beans braised with onions
& peppers. Assorted squares & tarts

Brewed Columbian coffee & selected teas.

UPGRADE +$5/PP

R I B S  &  C H I C K E N
Smoked & slow roasted St Louis style BBQ pork ribs.

& Oven roasted maple & paprika glazed chicken.
Buns, au-jus, horseradish, mustards, & BBQ sauce.

Seasonal mixed greens with assorted house dressings.
Rotini pasta salad Caesar salad with roasted garlic dressing
& focaccia croutons. Assorted pickles, olives & marinated

vegetables. Roasted honey & thyme glazed potatoes.
Stampede BBQ baked beans braised with onions &

peppers. Assorted squares & tarts
Brewed Columbian coffee & selected teas.

Seasonal fresh fruit platter $6.00/person
Assorted Squares & tarts $5.00/person
Vegetable crudité with house ranch dip $5.00/person
Crispy fried potato wedges $5.00/person
Cheese board with trio crackers & crostini $8/person
Garlic shrimp skewers $4.00/Skewer
Vegetarian kabab skewers $3.00/Skewer

A D D I T I O N S



Drinks!
 CASH, HOST OR SUBSIDIZED

Sky Vodka, J Wray Rum, Appleton Estates Dark Rum, Tanqueray Gin, Forty Creek & J & B Scotch 
Jose Cuervo Tequila, Jack Daniels, Carolans & Captain Morgan Spiced Rum
Budweiser, Bud Light & Kokanee 
Stella, Corona, Keith’s, Smirnoff Ice & Cider & Zero Proof Beer
House Red & White Wine  
Soft drinks or Juice 

Grey Goose Vodka, Hendriks Gin, Bacardi 8 Year Rum, Crown Royal Black & Glenfiddich Scotch
Jose Cuervo Tequila, Jack Daniels, Carolans & Captain Morgan Spiced Rum
Budweiser, Bud Light & Kokanee 
Stella, Corona, Keith’s, & Smirnoff Ice
House Red & White Wine 
Soft drinks or Juice 

Prices Subject to Change. All prices subject to an 18% Gratuity & GST
All liquors and liqueurs are 1oz pours. All wines are 6oz pours

Please Don’t Drink & Drive

F U L L  H O U S E  B A R

P R E M I U M  H O U S E  B A R



All food & Beverage, including sponsored food & beverage holes, must be organized by the Event & Marketing Manager. 
All alcohol must be purchased from the Valley Ridge Golf Course as per the Alberta Liquor regulations 

MUST be ordered 2 weeks prior to the tournament. Requests made later will not be guaranteed 
 Beverage carts may be arranged depending on the size of your event. 

Halfway house is available during all golf events.
 The Alberta Gaming and Liquor guidelines, allows two alcoholic beverage holes for each nine holes 

& requires a licensed golf courses employee to serve. 
All tournament volunteers are welcome but may not distribute any alcohol. 

 

Prices Subject to Change. All prices subject to an 18% Gratuity & GST
All liquors and liqueurs are 1oz pours. All wines are 6oz pours

ON COURSE BEVERAGE HOLES

Please Don’t Drink & Drive

Please Ask Our Event Manager for a Price List



VALLEY RIDGE GOLF CLUB TOURNAMENT AGREEMENT & POLICIES
(1) CONTRACTS, DEPOSITS, PAYMENTS AND CANCELLATIONS

(2) GUARANTEES

A) Valley Ridge requires a signed contract & deposit.
B) Two Months Prior, a second deposit equivalent to 50% of the cost/person is due.
C) Fourteen Days Prior a final deposit equivalent to the balance of an estimate (including golf, cart, prize fund, food & beverage) is due.
D) All three payments must be made prior to the event, based on the minimum number of golfers.
E) A valid credit card is required on file.
F) All deposits are non-refundable and non-transferable.
G) Any balances not received by the due date will be processed to the card on file, including the final balance following the tournament.
H) Valley Ridge is not responsible for collecting funds from event sponsors.
I) Any cancellations are required in writing four months prior to the event date.
J) If you cancel within four months the remaining balance of green fees (including cart rentals), food & beverage will be charged to your credit card on file.

(A) We request a minimum guarantee of participants at time of contract.
B) A change to your guarantee may result in a format change.
C) Two weeks prior a guaranteed number of golfers must be received by the Event Manager. Guarantees are not subject to reduction.
D) Four weeks prior a confirmed menu must be received.
E) Five business days prior a confirmed number of meals must be received. Meal numbers cannot be less than the number of golfers. Guarantees are not subject to 
reduction.
F) All hosted food & beverage services are subject to an 18% service charge and 5% GST.
G) All prices are subject to change based on market conditions.
 
3) FOOD & BEVERAGE
A) All Tournaments will be required to host a banquet lunch or dinner. The minimum number of guests for the banquet will be equal to or greater than the  
number of players.
B) Due to licensing requirements all food and beverage has to be supplied by the Valley Ridge Golf Course.

(4) UNAUTHORIZED FOOD & BEVERAGE IS NOT ALLOWED AND STRICTLY ENFORCED
A) A $200 fee will be added to the final bill for each occurrence of drinking any alcoholic beverage not supplied by Valley Ridge Golf Club on the property; 
 including but not limited to the function space, parking lot, golf course its self & practice areas.
B) Health & safety regulations stipulate that the Club prohibits the removal of food & beverage following an event.
C) Last call will be made at the manager’s discretion.
D) Prizes/Gifts that include alcoholic beverages will be held within the office and returned to the client at time of departure.



A) All arrangements must be made at least 14 days prior to the tournament.
B) The Alberta Gaming & Liquor Commission sets regulations regarding Golf Course liquor distribution & consumption.
C) Beverage holes are limited to two per 9 holes.
D) All alcoholic beverages must be dispensed by a Valley Ridge Golf Club Employee.
E) Volunteers may not distribute any alcohol. 
F) Valley Ridge Golf Club reserves the right to deny play to anyone bringing outside alcohol & food on club property.
G) Player listings are to be received two business days prior to your tournament – in the excel format provided by the Event Manager.
H) Each player must have a set of golf clubs. Rentals are available and should be requested two weeks in advance
I) All on-course signage must be dropped off to the course one day prior to the event. It must clearly indicate the location for the sign on the back. 
The Club is not responsible for lost or damaged signage.
J) Dress Code: Dress restrictions are in effect and must be adhered to – this includes all sponsors on the golf course and volunteers. Valley Ridge reserves the right to allow
special costume events however they must be approved prior to the event. We are a soft spiked facility.
H) Range balls, practice green and short game area are all available for use prior to the event.
I) If a power cart used by the tournament has been damaged by a participant, the tournament will assume all responsibility for the repair of the cart.
J) All golfers are responsible for any damage made to personal residences on the golf course (broken windows, etc.) In the event an individual who has damaged property
neglects to inform the tournament organizer (s) or the Club, the tournament will be responsible for all costs associated with the damage.
K) Speed of play is of vital importance. At Valley Ridge Golf Clubs discretion, if extra marshals are required there will be an additional labor charge of $15/hour/marshal.
L) It is recommended that all hole sponsors contact the Events Manager directly, two weeks prior to finalize hole selections and material placement.
M) Hole sponsors should arrive one hour prior to the start time to set up.
N) Valley Ridge is not responsible for providing any stationary for the organizer or volunteers.
O) Prize details must be received by the Event Manager two business days prior to the event.
P) Valley Ridge Golf Club is not responsible for any loss or injury to guests and family while in, on, or about the premises of the club (including the course, clubhouse and
parking facility).
Q) Valley Ridge is not responsible for, nor has the capacity to store items prior to or following your event.
R) Valley Ridge Golf Club will allow you to park a storage unit for 24 hours prior to & 24 hours following your event. This must be pre-approved by Valley Ridge.
S) Valley Ridge is not responsible for any lost, stolen or damaged items prior to, during or after your event. 
 

Tournaments wishing to have one or more food holes on-course will be subject to a $300 fee per hole. This fee will be waived for one of the food holes should the tournament
order a second meal for the minimum number of players outlined in the Tournament Agreement. Valley Ridge Golf Club reserves the right to limit the number & locations of all
on-course holes. Due to licensing requirements & quality, all food & beverage to be served on the premises must be supplied by the Club.
 

(5) ON COURSE FOOD & BEVERAGE

Any group wishing to have a sponsored Beer/Liquor hole MUST purchase their liquor requirements from the Valley Ridge Golf Course. The fee
must be paid prior to the tournament. Special orders will be invoiced based on individual requests, not consumption.


