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Vegetarian options are available as protein substitutes upon request. Due to the 
seasonal nature of our sustainable practices, items & prices are subject to change. 
Menu Enhancements & Add-Ons are subject to a 22% service charge & sales tax.

Golf Outing Package	 MONDAY - THURSDAY $75 PER PERSON 
FRIDAY $85 PER PERSON 

SATURDAY - SUNDAY $90 PER PERSON
MUST HAVE 72 PLAYERS FOR A MODIFIED SHOTGUN START

STANDARD PACKAGE INCLUDES:
•	 18-hole greens fees and cart rental
•	 Full golf and event staff
•	 Use of practice facility & range balls 

Made available one (1) hour before event
•	 Personalized scorecards, cart assignments, proximity 

markers and signage with your logo
•	 Registration table(s) & welcome accommodations 

Table linens available for an additional fee 
•	 Tournament administration & results summary

•	 Placement of your signs for sponsors & challenge  
holes around course & facility

•	 Outdoor speaker system & microphone for  
opening announcements 
Full A/V services area available in the Event Center 

•	 Use of The Event Center at Safari Golf Club for up to  
144 guests, with access for set-up 90-minutes prior to  
the start of the event. 

•	 Choice of lunch or dinner, served in The Event Center. 
Choose from Classic American, Southern, Taco, or upgrade 
to the Smokehouse buffet. 

Menu Selection
DETAILS:
•	 Requires a minimum order  

of 24 guests
•	 Service for up to  

one (1) hour

•	 Prices are per person
•	 Service Charge and Tax included 

in Standard Package

INCLUDES:
•	 Compostable Tableware, Drinkware, 

and Spandex Table Covers
•	 China, glassware, and table linen 

upgrades are available for an 
additional fee.

Classic American 	
INCLUDED IN STANDARD GOLF PACKAGE

All-Beef Hot Dogs , Griddled Hamburgers 
Served with:
Kettle Chips, BBQ Baked Beans, Pasta Salad, Iced Water & Iced Tea

TOPPINGS BAR INCLUDING:
•	 Hot Dog & Hamburger Buns
•	 Sliced American Cheese
•	 Lettuce
•	 Pickles

•	 Sliced Tomatoes
•	 Ketchup
•	 Mustard
•	 Mayonnaise

Smokehouse                 $30 	
VEGETARIAN , VEGAN AND GLUTEN-FREE  OPTIONS                
PLEASE INQUIRE 

Bone-In Chicken, Beef Brisket 
Served with:
Roasted Potato, Seasonal Roasted Vegetables, Garden Salad,          
BBQ Sauce, Strawberry Poundcake, Iced Water & Iced Tea

TOPPINGS BAR INCLUDING:
•	 Brioche Slider Buns 
•	 BBQ Sauce 

•	 Onion
•	 Pickles

Taco 	
INCLUDED IN STANDARD GOLF PACKAGE

Beef, Chicken 
Served with:
Flour Tortillas, Chips, Cheese, Rice, Churros, Iced Water & Iced Tea

TOPPINGS BAR INCLUDING:
•	 Lettuce
•	 Sauteed Onions/Peppers

•	 Sour Cream
•	 Salsa

Southern 	
INCLUDED IN STANDARD GOLF PACKAGE

Pulled Pork, Pulled Chicken 
Served with:
BBQ Sauce, Corn Bread, Green Beans, Mac and Cheese, Coleslaw, 
Buns, Iced Water & Iced Tea
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ON-COURSE/ON-THE-TURN 
BEVERAGE TICKETS

Non-Alcoholic Beverage Ticket 	  $3 

Domestic Beer Ticket 	  $4

Craft/Import Beverage Ticket 	  $5

Liquor Beverage Ticket 	  $7 

Outing Enhancements
DETAILS:
•	 Requires a minimum 

order of 24 guests
•	 Service for up to  

one (1) hour
•	 Prices are per person
•	 Pricing is addition to 

standard golf outing 
package and does not 
include 22% service 
charge or sales tax.

•	 Full catering menu and 
services available upon 
request

 

INCLUDES:
•	 Compostable plates  

and utensils

Bagged Breakfast	 $9
Served with:

Seasonal Muffins, Whole Seasonal Fruit, Orange Juice

Bagels & Coffee	 $8
Served with:

Assorted Bagels, Cream Cheese, Jams & Jellies,  
Starbucks Coffee

Continental Breakfast	 $17
Served with:

Assorted Breakfast Pastries, Fresh-Baked Muffins,  
Seasonal Fresh Fruit, Assorted Herbal Teas & Starbucks Coffee,  
Iced Water, Orange Juice

                Add Coffee and Donuts                                 $12

Boxed Lunch	 $15
Includes:

Kettle Chips, Chocolate Chip Cookie

Roasted Turkey Sandwich 
Roasted Turkey, Aged Cheddar Cheese, Lettuce,  
Choice of Condiments

-OR-

Charred Seasonal Vegetable Wrap 
Upon Request - Specify Quantity

Spring Greens, Hummus, Sun-Dried Tomatoes,  
Charred Herb Vinaigrette, Wheat Wrap

On-The-Turn Grill Ticket 	 $10
Includes:

Kettle Chips

Choice of Hot Dog , Bratwurst , Hamburger

TOPPINGS BAR INCLUDING:
•	 Ketchup
•	 Mustard
•	 Sweet Pickle Relish
•	 Chopped Onion
•	 Sauerkraut
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Bar Services
Beverage Cart
Included with Outing Package
Offering a selection of domestic and craft beers, canned 
sodas, bottled water, and pre-packaged snacks. Regular 
menu prices apply. 
Beverage cart service is subject to availability.

On-Course Hosted Bar
Hosted on-course bar or on-course keg service 
requires a bartender fee and set-up fee.

BAR FEES:
•	 $250 On-Course Bar Set-up Fee
•	 $100 per bartender for the first two (2) hours of service
•	 $50 per bartender per one (1) additional hour

Pricing excludes service charge & sales tax 

Consumption Bar
SETTLED POST EVENT

Requires a bartender fee and minimum bar spend

BAR FEES:
•	 No Setup Fee - Minimum $200 Spend
•	 One (1) bartender per 50 guests
•	 $75 per bartender for the first two (2) hours of service
•	 $35 per bartender per one (1) additional hour
•	 $100 Kegerator Rental Fee (optional)
•	 For draft beer service in the Clubhouse or Event Center. 

Bartender required.
Pricing excludes service charge & sales tax 

Cash Bar
GUESTS PURCHASE THEIR OWN BEVERAGES

Requires a bartender fee and bar set-up fees

BAR FEES:
•	 $150 Bar Set-up Fee
•	 One (1) bartender per 75 guests
•	 $100 per bartender for the first two (2) hours of service
•	 $50 per bartender per one (1) additional hour

Pricing excludes service charge & sales tax 
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Premium Liquor � $7
Includes standard mixers

Smirnoff Vodka

Tanqueray London Dry Gin

Captain Morgan White Rum

Jim Beam Kentucky Bourbon

Jose Cuervo Silver Tequila

Platinum Liquor � $8
Includes standard mixers

Tito’s Handmade Vodka

Watershed Four Peel Gin

Mount Gay Eclipse Rum

Jack Daniel’s Tennessee Whiskey

Hornitos Reposado Tequila

Liquor Upgrades 
Captain Morgan Spiced Rum� $8

Jameson Irish Whiskey � $8

Crown Royal Canadian Whisky � $8

Crown Royal Regal Apple � $8

Bulleit Bourbon � $8

Woodford Reserve Bourbon � $9

Basil Hayden Bourbon � $9

Patron Silver Tequila � $9

Domestic Beer� $4.50

Miller Lite

Budweiser

Bud Light

Yuengling

Michelob Ultra

Craft Beer � $5.50
Columbus Brewing IPA

Leinenkugel Summer Shandy 
(Seasonal)

Nocterra Beta Flash NE Hazy IPA

Rhinegeist Truth Juicy IPA

Seltzers & Hard Teas  � $5.50
White Claw Hard Seltzer 

Rhinegeist Hard Tea 

Arnold Palmer Spiked 

½ Tea / ½ Lemonade

Draft Beer by the Keg  Bartender and setup fees apply per service location

• ½ BBL contains approximately 
(165) 12-ounce servings

Domestic ½ BBL � $275
Miller Lite, Coors Light, Bud Light, 
Budweiser, Yuengling, Michelob Ultra

Mexican Imports ½ BBL  � $375
Corona Extra, Dos Equis, Modelo Especial

Specialty Imports & Crafts� $375 
1/2 BBL 
Columbus Brewing IPA, Columbus 
Brewing Lager, Great Lakes Crushworthy, 
Nocterra Beta Flash NE IPA, Rhinegeist 
Cheetah Lager, Rhinegeist Truth IPA, 
Leinenkugel Summer Shandy, Blue Moon, 
Land Grant Lemon Glow, Land Grant Oh, 
Sure IPA

Wine � $24 PER BOTTLE
House White 
Silver Gate Chardonnay 750ml

House Red 
Silver Gate Cabernet Sauvignon 750ml

House Sparkling 
Cupcake Prosecco 750ml

Non-Alcoholic 
Assorted Canned � $2.50 
Pepsi Sodas
Pepsi, Diet Pepsi, Dr. Pepper, Mountain 
Dew, Diet Mountain Dew, Starry, 
Schweppes Ginger Ale

Gatorade � $3.50
Aquafina Bottled Water � $3.50

DETAILS:
•	 Pricing is per beverage

INCLUDES:
•	 Compostable drinkware

Bar Offerings
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Amenities Overview
PREMIER  GOLF ING  EXPER IENCE
The Safari Golf Club has been redesigned by Dr. Michael Hurdzan and 
provides a beautiful golf experience for all golfers. This fun & scenic 
course measures 6,845 yards from the back tees but offers four sets 
of tees for any skill level. The course winds its way through nature 
hardwood forests, meadows & has the most picturesque four finishing 
holes in the city. If you have not played the Safari Golf Club in the last 
few years you have not experienced the new Safari Golf Club.

COURSE  STAT IST ICS
The course measures 6,845 yards from the Tiger Tees, 6,144 from the 
Great White Tees, 5,626 from the Golden Bear Tees and 4,861 from 
the Cardinal tees. Par is 72 on this beautiful layout. 

PRACT ICE  FAC IL I TY
Our newly expanded state of the art practice facility offers an 
expansive grass range with modest putting & chipping greens. The 
golf range has many target greens to sharpen the skills needed for 
navigating our beautiful course. Range balls are neatly provided at 
each hitting station. Feel free to hit from an unlimited supply of balls 
across a professionally marked range (1 hour before event).

CASHLESS  FAC IL I TY
Safari Golf Club is a cashless facility. Visa, MasterCard, Discover, and 
American Express are accepted for your convenience. Gift cards 
available. 

FULL-SERV ICE  GOLF  SHOP 
Safari Golf Club’s shop is fully stocked with the most attractive & 
desirable items from the most respected golf equipment & apparel 
manufacturers. Our relationships with numerous golf merchandise 
vendors allows us to competitively match our prices with other 
retailers, including the big box stores. Our PGA professional staff can 
custom order & personalize various apparel, equipment & novelty 
items for your event.

I NDOOR PR IVATE  EVENT  CENTER
The Event Center at Safari Golf Club seats up to 144 banquet style, 
and is the perfect setting for your event. It can accommodate a broad 
array of customizable event formats, including golf outings, group 
events, and social gatherings. 

The Event Center at Safari Golf Club boasts a professional audio-
visual system with two laser projection screens and wireless internet 
access. 

The Event Center is available for set-up (90) minutes prior to the start 
of play for golf outings. Social outings and group events include up to 
(3) hours of use, including (1) hour of set-up.

PROFESS IONAL  SERV ICES 
We will assist you with every detail of your outing including: menu 
planning, tournament setup which includes personalized scorecards, 
cart signs, event programs, placement of sponsor signage, 
registration table, cart set-up, professional scoring, merchandising 
and any other detail that will make your day great!

Starting Options
THE FORMAT OF YOUR OUTING WILL BE DEPENDENT UPON THE NUMBER OF PLAYERS IN YOUR GROUP

STRA IGHT  TEE  T IMES
The ideal way to start groups of up to 40 players. Each group will tee 
off #1 in sequential order. Tee times continue until all groups are in 
play. This format works well for groups of this size. 

REVERSE  SHOTGUN (MORN INGS  ONLY) 
The best way to start groups of 40-100 players. A minimum guarantee 
of 40 golfers is required. Groups will be assigned per hole starting on 
hole #1 then #18 going backwards as needed. Everyone will start & 
finish at the same time. Public play will immediately follow your event.

MODIF I ED  SHOTGUN 
This format is designed for groups of 72-120 players. A minimum 
guarantee of 72 golfers is required. Two groups start on each hole, 
when applicable. Public play will be on the course at the time of 
your play in front and behind your event. 

SHOTGUN
This format is designed for groups of 120-144 players. A minimum 
guarantee of 120 golfers is required. Two (2) groups start on each 
hole, when applicable. Everyone will start and finish at the same time. 
No public play will be on the course until your event has concluded. 

GOLF OUTING CHECKLIST
Golf & guest counts due 
ten (10) days before event
•	 This count will 

determine the starting 
option used

•	 Golf & food minimum 
numbers to be billed

Players list due two (2) 
days before event
•	 List to be sent in Excel 

spreadsheet & will 
ensure accurate prep 
& material created for 
your event

Golf hole signage due 
one (1) day before event
•	 Indicate specifics 

for location/hole 
assignment

No outside alcohol  
& coolers
•	 No outside alcohol  

will be permitted  
on the course

Final payment due within 
thirty (30) days of invoice
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Event & Catering Information
I NFORMAT ION
The information in this guide is intended to help in answering any questions 
you may have about golf outings at our facility. The Safari Golf Club reserves 
the right to change or update information and pricing at any time for any 
reason. We are a cashless facility.

POL IC I ES 
After a date is confirmed for your golf outing, you will work with our on-site, 
exclusive caterer & team to solidify your menu & event needs. 

Unless otherwise specified, all menus are priced per person to be enjoyed 
during the allotted time while here on-site at Safari Golf Club. Should you have 
something different in mind for your catering menu, we are happy to work with 
our chef to propose a custom menu that meets your needs – please inquire 
with your Catering Sales Manager for more information. 

GUARANTEES
Final guest count is to be advised no later than ten (10) business days prior to 
your outing date. The final bill will reflect the submitted final guest count or the 
number served, whichever is greater. If no final guest count is received, we will 
consider the estimated guest count indicated on your Banquet Event Order to 
be your guaranteed number of guests. The final guest count is not subject to 
reduction after the above deadline. Last minute orders are gladly accepted, but 
please note due to the need to expedite staffing, orders, and preparations, a 
late fee may be applied, and availability of certain menu items may be limited.

L IQUOR &  FOOD SERV ICE  REGULAT IONS
Food & Beverage cannot be removed from the premises by any party other 
than the catering department. As a standard, all buffets are served for a one (1) 
-hour period, but may be extended on advance request. Please see your Sales 
Manager for pricing. SSA Group, LLC holds the Liquor License at Safari Golf 
Club, therefore, liquor, beer, and wine may not be removed from the site. No 
outside beverages are allowed on-site & may be confiscated upon arrival. All 
bars will end 30 minutes prior to event end time. 

CONTRACT  &  DEPOS IT 
A $200 non-refundable deposit and signed contract outlining all arrangements 
must be received by Safari Golf Club to reserve your event date. All deposits 
are credited toward the final event invoice. Final counts are due ten (10) days 
prior to the event. Final counts are considered guaranteed and will be the 
minimum number of players invoiced regardless of the number of players on 
the day of the event. 

F INAL  PAYMENT
Final payment is due thirty (30) days after your event. Any additional fees 
incurred on the day of the event will be applied to the final invoice.  

CANCELLAT IONS
Client must give Safari Golf Club written notice if Client wishes to cancel this 
Agreement and the Event. Company will retain all payments and deposits made 
to Safari Golf Club in the event of cancellation. No cancellations are permitted 
after final counts are submitted, ten (10) days prior to the event. 

EVENT  T IMES  &  T IME CHARGES
The Tournament Host will have access to the Clubhouse and Event Center 
not more than ninety (90) minutes prior to the start time of the event, and not 
more than thirty (30) minutes prior to the start of registration. Early access to 
the Event Center may be permitted on an as-available basis for an additional 
charge. In no instance will access to the Event Center be available on dates 
prior to the event date.   

TO  GO/TAKE  HOME POL IC I ES
If there is any food or beverage, including alcohol, remaining from your event it 
may not be removed from the premises by Client or Client's guests, vendors or 

agents due to health and safety codes, and/or other restrictions.

DAMAGES 
The Tournament Host will be responsible for reimbursement to the Club for 
the cost of damages to any property or adjoining properties caused by a 
participant. Tournament Host agrees to be responsible for damages or excess 
clean-up costs incurred due to improper display or installation of decorations 
and/or signage on the course or in the Event facilities.

GOLF  CARTS
Golf Carts are required for all outings and will be two (2) people to a cart with 
two (2) bags. Additional carts for other guests will be based on availability. 
Single rider carts will not be available.

PROH IB I TED  I TEMS
The following items are not permitted onto the course or facility: balloons 
of any type (inflated or deflated), confetti, birdseed, glitter, table sprinkles, 
glitter, glass bottles, balls of any type (except golf balls used during normal 
play), sparklers, votives or other glass containers, and chewing gum. Outside 
alcohol is not permitted by law. Excess cleaning fees and/or fines may apply for 
violation of this policy.

I NCLEMENT  WEATHER  POL ICY 
In the event of inclement weather, you are responsible for all catering, labor, 
and rental costs, unless other arrangements are provided in writing by SSA 
Group, LLC. In addition to the above, groups are responsible for any completed 
rounds of golf. For example, if you have completed nine holes, you will be 
charged for the nine holes played and a nine-hole rain check will be given for 
the un-played portion. In the event of a full rain out we will look to reschedule 
your golf outing or work out a satisfactory solution to your event. Conditions 
such as frost, lightning, heavy rain, etc. may affect the starting time of the event. 
Every effort will be made to start the event on time and complete the event. 
If the course is deemed open the group will be required to play. In the event 
of lightning or severe weather the course will be cleared, closed and will not 
reopen until course deems the environment safe. Any player may come off 
the course if he/she feels they could be harmed by inclement weather and all 
players assume all risks while on golf course.

S IGNAGE
All signage will be either returned to the golf shop or event center and must be 
taken that day. Safari Golf Club is not responsible for  
any signage left at property after the event date.

TABLES  &  CHA IRS  -  ON  COURSE 
On-course tables and chairs are available for $25 per table and two (2) chairs - 
table linens not included. Please inquire for details and availability.

PACE  OF  PLAY
To fully maximize the playing enjoyment for all participants, we ask that all 
players adhere to a 4 ½ hour pace of play. Our dedicated course rangers will 
kindly remind participants of the pace of play policy if a group is out of turn. 
Each player must have his/her own set of clubs.

DRESS  CODE
All participants and volunteers must adhere to our dress policy. Shirts must 
have collars or blade collars, shorts must be of proper length.

CODE  OF  CONDUCT
All participants must abide by all rules and regulations local, state and federal. 
Golf course rules and regulations shall be followed and a violation could result 
in the person(s) being asked to leave the facility without refund. We strive to 
provide a fun, safe and friendly environment for our staff and guests at all times.

 

Please Sign Below:

Signature Date


