


Events at
Angus Glen

Since its opening in 1995, Angus
Glen Golf Club has developed the
enviable reputation as a pioneer in
the golf industry, hosting events of
every nature. We always strive to
position ourselves on the leading
edge of the golf industry and
worked hard to provide guests
with services that far exceed their
exceptions.

Angus Glen Golf Club is more than
just golf. Whether you are having
dinner, hosting a social event or
attending a wedding, the majestic
clubhouse and the level of service
guarantees that guests receive an
unrivaled experience.




Golf

Home of 2002, 2007
Canadian Open & the host
golf venue for the 2015 Pan
Am Games: A long-standing
history of excellence

Golf at Angus Glen Golf Club offers beauty,
challenge, first-class service and maybe best
of all, variety. Angus Glen consists of two 18-
hole championship golf courses in Markham,
Ontario known internationally for hosting the
Canadian Open and Pan Am Games.

Angus Glen is a corporate and social events
destination - hosting over 300 weddings,
tournaments and events every year.

Constantly expands on new initiatives

and possibilities that bring the community
together, starting this winter with the Fairway
of Lights light show event.

NORTH COURSE
The North Course offers beauty, challenge,
and variety to satisfy the skills of any golfer.

SOUTH COURSE
Angus Glen Golf Club is the only club to have

hosted a major PGA tour event on both of its
courses.



Included

The following are included with your booking: VENUE COSTS

Service staff Your Event Specialist will do

Table numbers their best work with your vision
Existing tables & chairs and budget. Minimum spend
Self-serve coat check requirements vary by day of the
Table flatware & glassware week and the timing of your event.
Standard white linens (tablecloths & napkins)

Golf carts with 8" touchscreeen colour

display GPS

Scorecards

Complimentary $25 Gift Cards for all players
Complimentary Parking



Tournament Fees

MONDAY - WEDNESDAY THURSDAY - FRIDAY

START TIME

SINGLE COURSE | DOUBLE COURSE

SINGLE COURSE | DOUBLE COURSE

SHOTGUN STARTS Starting from

Fone : $21,875 $45,750 $23,875 $48,690
$40,115 $79,230 $41,115 $83,170

: $25,625 $50,250 $26,625 $52,250

ODIFIED

M
SHOTGUN STARTS SINGLE COURSE

$155 per golfer

WEEKENDS ASK US FOR WEEKEND PRICING \"},‘




Room Capacity
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Continental 23

Pastries Assorted Fresh Baked
Muffins and Gluten Free Muffins,
Donuts and Holes

Individual Yogurts
Seasonal Fresh Fruit and Berries

Spreads Creamery Butter,
Homemade Ontario Berry Jam,
Angus Glen Honey

Boxed
Breakfast

24.25

Choice of one for all players:

Ham and White Cheddar on
a Croissant with Lettuce and
Honey Dijon Mustard

Egg Frittata with Spinach,
Cheddar, and Onion, on a Bun
with Lettuce and Lemon Mayo
(served Chilled)

Egg and Bacon Frittata with
Roasted Peppers, Goat Cheese
on a bun with Lettuce and Mayo
(served Chilled)

Orange Juice
Fresh Apple

Chocolate Chip Granola Bar

Power
Breakfast

27.50

Citrus Platter Orange and
Grapefruit Sections, Mint,
Pomegranate Seeds

Smoothie with Mango,
Strawberry, Orange

Overnight Oats with Almond
Milk, Matcha Green Tea, Angus
Glen Honey

Frittata Sweet Pepper, Cheddar
Cheese, Spinach

Alternative s2.s0
Eggs

Choice of one for all players:
Serves approx. 25 people

Egg White Scramble with Sweet
Peppers, Tomato, Mushroom

Tofu Scramble with Kale,
Zucchini, Onion

Coffee Station
3.75 per person / 44 per 3.78L

Set up a Grab and Go Coffee and
Tea Station. Fresh Brewed Coffee,
and Brewed Black Tea.

Cream, Milk, Aimond Milk,
Sweeteners

The Full 32
Breakfast

Scrambled Eggs with Chives

Smoked Bacon and Turkey
Breakfast Sausage

Home Fries with Peppers, Green
Onion and Thyme

Seasonal Fresh Fruit and Berries
Multigrain Sliced Bread

Spreads Creamery Butter,
Preserves and Angus Glen Honey

INDIVIDUAL

Overnight Oats 5
Scones 3.75
Whole Fruit 3.75
Individual Yogurt 100ml 3
Chocolate Croissant 3.70
Fresh Baked Jumbo 3.70
Cookies

Cold Pressed Orange "
Juice (minimum 24

persons)



Fairway BBQ

Burger Angus Glen Burger /
Beyond Beef Burger

Italian Sausage
All Beef 7" Hot Dog

Appropriate Breads and
Condiments

Artisan Greens Salad Fresh
and Pickled Vegetables, White
Balsamic Dressing

Redskin Potato and Sunflower
Seed Pesto with Sweet Peppers,
Basil

Ms. Vickie's Potato Chips

Bottled Water and Soft Drinks

28.75 Pre golf
34 Post golf

Links BBQ

Hand Carved Montreal Smoked
Meat

Tandoori Chicken Kabob

Porchetta Rosemary, Garlic and
Pepper Spiced

Appropriate Breads and Condiments

Artisan Greens Salad Fresh and
Pickled Vegetables, White Balsamic
Dressing

Redskin Potato and Sunflower Seed
Pesto with Sweet Peppers, Basil

Cabbage Slaw
Ms. Vickie's Potato Chips

Bottled Water and Soft Drinks

33 Pre golf
38.50 Post golf

Hole-in-One
Grilled 60z Flatiron Steak
Jumbo Shrimp Skewer
Fresh Corn on The Cob

Artisan Greens Salad Fresh and
Pickled Vegetables, White Balsamic
Dressing

Redskin Potato and Sunflower
Seed Pesto with Sweet Peppers,
Basil

Grilled and Marinated Vegetable
Platter with Eggplant, Zucchini,
Peppers, Onions

Fresh Watermelon

Bottled Water and Soft Drinks

49.50 Pre golf
54.50 Post golf



Wok the Wok

Wonton Chips with Coriander and
Wasabi Mayo

Rice Noodle Salad Edamame,
Mango, Bean Sprouts, Coriander
Lime Dressing

Napa Cabbage Daikon, and Bok
Choy Slaw, Sesame Green Onion
Dressing

Cashew Chicken Orange, Soy,
Bok Choy, Cherry Tomato

Gingered Beef, Ginger Shitake
Mushroom, Bean Sprouts, Green
Pepper

Hoisin Glazed Red Pepper
Bok Choy, Carrot, Onion, Celery

Lemongrass Scented Jasmine Rice
Coconut Key Lime Cheesecake
Matcha Chiffon Cake

Gluten Free Brownie

46.25

Tex Mex

Jalapeno Cheddar Cornbread

Mixed Greens Salad
Carrot, Cucumber, Radish, Creole
Ranch Dressing

Mixed Bean and Quinoa Salad
Roasted Squash, Lime Vinaigrette

Cajun Spiced Chicken Breast
Corn Succotash, Lime & Tomato
Sauce

Ancho Chili Braised Beef Chili
Caramelized Onion, Cilantro Sour
Cream

Vegetable Rice Jambalaya
Tomatoes, Peas, Peppers, Corn,
Okra

Cajun Spices Wedge Potatoes
Pecan Pie

Apple Crumble

51

We the North

Fresh Baked Bread with Butter

Mixed Greens Salad Carrot,
Cucumber, Radish, Angus Glen
Honey Sweetened Balsamic
Dressing

7 Grain Salad Wholegrain Brown
Rice, Spelt, Oats, Barley, Wild
rice, Wheat, Rye grains, Spinach,
Edamame, Sweet Peppers, Cider
Vinaigrette

Maple Glazed Salmon Filet
Zucchini, Red Peppers, Lemon
Butter Sauce

Red Wine and Onion Braised Beef
Brisket with Mushrooms, Carrots

Roasted Vegetables Squash,
Asparagus, Pickled Onions, Goat
Cheese

Rosemary Mini Potatoes
Butter Tart

Berry Crumble

54




Salads

Baby Romaine Light Creamy Caesar Dressing, Garlic Croutons,

Parmesan Cheese

Hummus, Baba ghanoush with Pita Chips

Artisan Baby Lettuces Pickled Vegetables, Balsamic Vinaigrette

Kale Salad Shaved Apples, Lemon Vinaigrette, Edamame, Pine Nuts

Jicama Coleslaw Roasted Vegetables Pasta, Sun-dried Tomato

Emulsion

Entrees
Served with baked potatoes, corn on the cob and seasonal
vegetables.

Herb Marinated 50z Atlantic Salmon & Hot Italian
Sausage with Lemon Butter Sauce

1/2 Ib BBQ Pork Ribs & Jerk Marinated Chicken Leg with
Honey Garlic Sauce

Montreal Spiced 5 0z AAA NY Striploin Steak and Cajun
Crusted 5 oz Chicken Supreme with Natural Pan Sauce

Two Tiger Jumbo Shrimps 8-10 & Two Australian Lamb
Chops with Lemon Garlic Sauce

Grilled 60z Lobster Tail & 40z AAA Beef Tenderloin
Steak with Clarified Butter, Black Peppercorn Sauce

Tofu, Eggplant, Zucchini, Onion, Cauliflower and
Peppers Kebab Roasted Tomato Bisque

Desserts

Flourless Chocolate Torte with Berry Coulis
Assorted Mini Mousse Cups

Fresh Fruits Bananas, Sweet Navel Oranges, Ontario
Red Delicious Apples and Bartlett Pears

51.75

54

55

57.25

70.50

42




Reception
Platters

PRICED PER PERSON

Traditional Cheese Platter
Vegetable Crudité
Mediterranean Dip & Spreads
Hummus & Grilled Pita

Cocktail Sandwiches
3 pieces per person

PRICED PER PLATTER
Serves approximately 40 guests

House Smoked Atlantic Salmon

Shrimp Cocktail
with Old Fashioned Cocktail Sauce

Pastry Platter
Freshly Baked Cookie Platter

Fruit Platter

Food Stations

PRICED PER STATION
Based on One Hour of continuous service

Canadian 550
Cheese

Serves approximately 50 guests

Oka, Champfleury, Triple Créme
Brie, Chevre, Aged White Cheddar
with Crostini, Crackers, Rhubarb
Chutney, Walnuts (35 oz of cheese)

Niagara 605
Charcuterie

Serves approximately 50 guests
180 pieces

Prosciutto, Capocollo, Sopressata,
Salami with Grapes, Olives,
Crostini, Crackers, Pickled
Vegetables, Fig Chutney

Garden 385
Vegetable
Display

Serves 50-70

Selection of Fish and Vegetable
Sushi with Wasabi, Pickled Ginger,
and Soy




Food Stations

PRICED PER PERSON
Based on One Hour of continuous service

Chilled Seafood 60

Poached PEI Lobster, Poached Jumbo
Shrimp, Smoked Salmon, Crab Claws,
Oysters, Mussels with Cocktail Sauce,
Lemon Aioli, Horseradish, Homemade
Hot Sauce

Oyster Bar 13

Min. 30 guests required

Selection of Choice Oysters on a Half
Shell Accompanied by Cocktail Sauce,
Lemon Aioli, Horseradish, Homemade

Hot Sauce

Freshly Shucked Oyster Station with
Chef Fee $100

Antipasto 13
Min. 40 guests required

Prosciutto, Genoa Salami, Melon,
Marinated Olives, Grilled Vegetables,
Tomato & Bocconcini, Marinated
Artichoke Hearts with Foccacia Bread

Chef Attended 14.50

Risotto Station
Min. 40 guests required

Creamy Arborio Rice Simmered
in Rich Vegetable Stock and
Woodland Mushrooms topped
with Parmesan Cheese and Fresh

Herbs
Sushi 5 PER
100 piece minimum PIECE

Selection of Fish and Vegetable
Sushi with Wasabi, Pickled
Ginger, and Soy




Salads

Baby Romaine Caesar Vinaigrette, Garlic Hummus, Chickpea
Croutons, Parmesan Cheese

Artisan Greens Baby Lettuces, Pickled Vegetables, White Balsamic
Vinaigrette

Kale Salad Shaved Apples, Lemon Vinaigrette, Pecorino, Pine Nuts

Entrees

Select one. Served with Seasonal Vegetables and Potato.

Pan Seared Free Range Chicken Breast with Tropical 51
Fruit Salsa

Oven Baked 80z Canadian Salmon Filet with Ginger 52

Butter Sauce

Roasted 50z Canadian Salmon Fillet and 5 0z AAA 62
Beef Tenderloin Steak with Pan Jus

Seared 50z Chicken Supreme and 5 oz AAA Beef NY 62
Striploin Steak with Wine Sauce

Grilled AAA 10 0z Beef NY Striploin Steak with 67
Carmelized Onion Jam

Grilled AAA 10 oz Beef Chateaubriand Steak with 71
Bearnaise Sauce

Potato Gnocchi with Roasted Tomatoes, Baby 44
Vegetables, Peas, Mascapone

Creamy Truffled Mushroom Tagliatelle 47

Desserts Sampler
Mini New York Cheese Cake

Apricot glazed Fruit Tartelette
Belgian Chocolate Dipped Strawberry
Mango Blush, Berry Compote, Mint




To Start

Assorted Rolls and Flatbreads with
Creamery Butter and Hummus

Artisan Greens Cucumber, Pickled
Vegetables, Tomato, White Balsamic
Vinaigrette

Root Vegetable Slaw and Ontario Apple
Slaw with Cranberries, Almonds, Fresh
Herbs, Creamy Dressing

Entrees
Cabernet Braised Beef Short Ribs with
Roasted Onions and Potatoes, Gremolata

Maple Glazed Salmon Filet with Yellow
squash, Cherry Tomato

Sweet and Tangy Tandoori Butter Chicken
with Yogurt Raita, Cilantro

Steamed Rice

Penne Noodle Pasta with Rapini, Olives,
Light Tomato Sauce, Basil, Olive Qil

Desserts

Assorted Cakes and Mini French Pastries

Seasonal Fruit Platter with Berries and
Garnishes

Freshly Brewed Coffee & Black Teas

15



To Start

Assorted Rolls and Flatbreads with
Creamery Butter and Hummus

Chef Selection of Four Seasonal Salads

Chilled Cocktail Shrimp 26-30
with Old-Fashioned Cocktail Sauce

Marinated Mussels on the Half Shell

House Smoked Salmon

Entrées
Freshly Carved Roast Prime Rib
with Jus and Horseradish

Lemon and Herb Marinated Roasted
Chicken

Pan-seared Atlantic Salmon
with Chimichurri Sauce

Seasonal Vegetable Medley

Made-to-Order Pasta Station

Penne with Chunky Tomato, Alfredo, Rose or
Pesto Sauce; and Eggplant, Zucchini, Onion,
Peppers, Mushroom, Spinach, Parmesan,
Chili Flakes, Balsamic Glaze

Desserts

Mini French Pastries and Assorted Cupcakes

Mousse Cups Chocolate, Mango, Coffee and
Raspberry

Seasonal Fruit Platter with Berries and
Garnishs

Freshly Brewed Coffee & Black Teas

16



Caesars 7.75

Choice of three of the following 5 options

Classic Caesar 1 oz Smirnoff Vodka, Clamato
Juice, Tobasco, Worcestershire

Spicy Classic Caesar 1 oz Crown Royal Whiskey,
Clamato Juice, Tobasco, Worcestershire, Dash of
Spice Blend

Pickled Caesar 1 oz Smirnoff Vodka, Clamato
Juice, Tobasco, Worcestershire, Pickle Spear,
Dash of Pickle Brine

Smoked Caesar 1 oz Smirnoff Vodka, Clamato
Juice, Tobasco, Worcestershire, Dash of Liquid
Smoke, Pinch of Smoked Paprika

Jose's Caesar 1 0z Jose Cuervo, Clamato Juice,
Tobasco, Worcestershire

Old Fashioneds 8.75

Classic Old Fashioned 1 0z Seagrams Rye,
Housemade Bitters, Simple Syrup, Orange Peel

Angus Glen Honey Old Fashioned 1 0z Bulleit
Bourbon, Housemade Bitters, Angus Glen's Own
Honey, Orange Peel

Citrus Jack Old Fashioned 1 0z Jack Daniels, Gin & Spritz 7.75
Housemade Orange Bitters, Simple Syrup, o o
Orange Peel Pimm’s Cup 1 0z Pimm’s, Ginger Ale

Cucumber Gin & Tonic 1 oz Gordon's

Spiced Old Fashioned 1 0z Captain Morgan ) ’ )
Dry Gin, Tonic, Cucumber Garnish

Spiced Rum, Housemade Bitters, Angus Glen's

Own Honey, Orange Peel Ruby Gin Fizz 1 oz Gordon's Dry Gin,

Jalapeiio Tequila Old Fashioned 1 0z Jose Grapefruit Juice, Soda Water

Cuervo, Housemade Jalapefio Bitters, Angus
Glen's Own Honey, Orange Peel

17



Red Wines

East West Cab-Nero Niagara

Inniskillin Pinot Noir, Niagara

Angus The Bull Cabernet Sauvignon, Australia
Jackson Triggs, Reserve Cabernet Sauvignon Ontario
Jackson Triggs, Merlot, Ontario

Argento Malbec, Argentina

Masi Valpolicella, Italy

Kingston Estate Shiraz, Australia

Bread and Butter Cabernet Sauvignon, California

J. Lohr Seven Oaks Cabernet Sauvignon, California

Edge Cabernet Sauvignon, California

White Wines

East West Pinot Grigio, Niagara

Jackson Triggs Chardonnay, Ontario

Jackson Triggs, Reserve Sauvignon Blanc, Ontario
Inniskillin Riesling, Niagara VQA

Vintage Ink Chardonnay, British Columbia

Kim Crawford Sauvignon Blanc, New Zealand
Bread and Butter Chardonnay, California

Ruffino Pinot Grigio, Italy

WINE SERVICE

Allow our professional staff to ensure you and your guests’ glasses
are full. Service begins as guests are seated to dine and continues

for the duration of the dinner service.

Please inquire about wine service pricing.

35
35
40
43
a1
40
50
51
56
62
88

35
41
43
36
52
55
56
46



Premium House Mixed Drinks
Deluxe House Mixed Drinks
Cocktails

Premium Liqueurs

Deluxe Liqueurs

Domestic Beer
Premium and Imported Beer

House Wine

6.50

PRICED ACCORDINGLY
7.

PRICED ACCORDINGLY
PRICED ACCORDINGLY
7.

6.50-7.75

8.75

BAR PACKAGES

1 hour Standard Bar and
Deluxe Bar Packages
available. Please discuss
with your Event Specialist.




Event Information
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KELLY WAYLING ROB TURNBULL MIKE GUGLICK
Director of Sales & Events Golf Event Sales Manager Golf Event Sales
x 237 | 416-676-7953 x 241 | 416-618-6411 Coordinator
kwayling@angusglen.com rturnbull@angusglen.com x 287 | 416-832-0208

mguglick@angusglen.com

ANGUS GLEN
7\ GOLF CcLUB

10080 Kennedy Road Markham, ON L6C 1N9
905-887-0090 ANGUSGLEN.COM




