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C O R P O R A T E  G O L F
Two championship golf courses, a spectacular clubhouse and 45 motorised 
carts are just the beginning of what makes corporate golf at Sandhurst 
Club a fantastic experience. From team building and charity events to client 
hospitality and fairway business meetings – whatever the reason for hosting 
a corporate event, you’ll be glad you chose Sandhurst.



N O R T H  C O U R S E 
Emphasising strategic shot making 
and providing a searching test 
of short game skills, the open 
styled North Course features large 
sprawling greens where getting to 
the putting surface is just the start of 
the challenge! 

C H A M P I O N S  C O U R S E
A dedication to past champions of 
the Professional Golfers’ Association 
of Australia. Holes on the Sandbelt 
styled course pay tribute to the 
relevant skills and attributes of past 
champions. 

Two Peter Thomson designed 
courses, gps enabled motorised 
carts  and a stunning clubhouse are 
just the beginning of what makes 
corporate golf at Sandhurst Club a 
fantastic experience. Our team will 
assist you with every aspect of your 
day and ensure your objectives are 
met, whether they are to entertain 
clients, build business networks or 
raise money for charity.

F U N C T I O N  S P A C E
Modern and flexible function rooms 
that can be tailored to suit any 
requirements. Choose from indoor or 
outdoor spaces for before and after 
your round. 

Grassed 260m 
driving range

Practice 
bunkers and 

greens

PGA coaches PGA Centre for 
Learning and 
Performance

Fully stocked  
golf shop

G O L F  S H O P ,  F A C I L I T I E S  & 
S E R V I C E S  I N C L U D I N G :

C H A M P I O N S H I P  G O L F



P L A N N I N G  T H E  D A Y

B A S E  P A C K A G E 
$119 per person

• green fee 
• shared motorised cart (up to 50 available) 
• driving range balls 
• full event management:

• draw arrangement
• player registration
• player welcome and briefing
• cart concierge
• on-course setup of novelty holes
• results collation

A  F E W  D E T A I L S  T O  K E E P  I N  M I N D
• 60 players required for a full-course shotgun start 
• Available Monday, Wednesday or Friday
•  15% surcharge applies on public holidays
• $2,000 deposit required at time of booking
• Final numbers due 7 days prior
• Payment in full due 7 days post event
• 9-hole or custom options available on request 

S U G G E S T E D  T I M E L I N E  
Morning event

Afternoon event

1 2 P M 1 2 . 3 0 P M 1 2 . 4 5 P M 1 P M 5 . 3 0 P M 6 P M

7 . 3 0 A M
Guests arrive, 
breakfast and 

registration

8 A M
Player 

welcome and 
briefing

8 . 1 5 A M
Cart train  
to holes

8 . 3 0 A M
Shotgun start

1 P M
Approximate 
conclusion of 

round

1 . 3 0 P M
Food 

service and 
presentations

3 P M
Approximate 
conclusion of 

event

8 P M



L I G H T  L U N C H 
$25 per person  - three items each, orange juic, tea & coffee 

S E L E C T I O N S  I N C L U D E :
Assorted sandwiches

Mini beef pies, tomato sauce

Panko chicken tenders. citrus aioli

B R E A K F A S T

Option 1 $18 pp

Bacon and egg rolls, orange juice, tea & coffee

Additional breakfast options available on request

P R E  G O L F  C A T E R I N G
Fuel up your guests before they take 
to the course. We have some great 
options whether you’re teeing off in 
the morning or afternoon. 



2 and 3-course banquet menus and cocktail menus available on request.

P O S T  G O L F  C A T E R I N G

A U S S I E  B B Q
$48 per person  
Minimum 40 guests 
 
Self-serve buffet  
(portions are not unlimited)

Lamb & Rosemary Sausages

Jack Daniels BBQ Chicken Thighs

Angus Beef Cheeseburgers

Sides
• New Potato Salad
• White Slaw
• Green Leaf Salad 

B U R G E R  &  C H I P S
$35 per person  
Minimum 40 guests 
 
Served to the table

The Back Nine Burger 
Angus patty, cheddar cheese, 
lettuce, tomato, onion rings,  
special sauce 
 
Sides

• Shared Bowls of Chips

Mornington Choc Tops to finish

A M E R I C A N  B B Q
$59 per person  
Minimum 40 guests 

Self-serve buffet  
(portions are not unlimited)

200g Grain Fed Angus Porterhouse

Pork & Fennel Sausages

Louisianan Southern Fried Chicken

Sides
• Rosemary & Sea Salt Potatoes
• Smokey Bacon Mac & Cheese
• Greek Salad

Vegetarian and vegan options available on request. 

Feed the masses as they come 
off course. We’ve got the perfect 
catering packages to ensure your 
corporate day is the talk of the year. 



B A R  A R R A N G E M E N T S

B A R  T A B  
(on consumption)

Host allocates a monetary amount 
to be placed on the bar and selects 
drinks to be served. As the tab 
depletes, host can increase the tab or 
turn it into a cash bar.

C A S H  B A R
Guests pay for their own drinks on 
consumption.

All alcohol is served in accordance 
with our Responsible Service of 
Alcohol Policy.

B E V E R A G E  P A C K A G E S
Packages include unlimited house 
wines, standard tap beers, soft drinks 
and juices. 

4 hours  $45 pp 
4.5 hours $48 pp

Basic spirits can be added for $25 
per person (4 hour package). Custom 
packages can be quoted on request. 

O N - C O U R S E  D R I N K S  C A R T 

I N C L U S I O N S
• 1 cart for 60+ players
• 2 carts for 90+ players
• Items can be on a tab or cash 

purchase
• Additional cart with  

driver $200

S N A C K S
Pie   $8 
Sausage roll  $7 
Sandwich  $10 
Soup   $5 
Nuts   $5 
Chocolate bar  $4 
 

D R I N K S
Carlton Draught can $7.0 
Cascade Light can $5.80 
Mount Franklin water $3.50 
Powerade  $5.2 



Contact the Events Department on 8787 7011 or events@sandhurst.com

O F F I C E  H O U R S
Monday to Friday 9am - 5pm   |   Saturday 10am - 4pm 
Other times available by appointment 
75 Sandhurst Blvd, Sandhurst 3977

R E A D Y  T O  B O O K ?


