
About Us!
 Fort Langley offers extraordinary service under the scenic
backdrop of Historic Fort Langley. With three sets of tees,

we cater to everyone from beginner fun tournaments to the
advanced golf groups on our easily walkable course.

Fort Langley hosts groups from 30-200 with beautiful
banquet facilities, for after your round to cater to every taste
and all budgets. We pride ourselves in serving only the finest

meals, combined with exceptional service to ensure your
guests will have a memorable experience.

We look forward to the possibility of helping you create an
exciting Golf Tournament that fits your hopes, goals, and

budget.

 “Proudly Committed to Outstanding Experiences”

Fort Langley Golf  Course
2026 Tournament Package

Contact Us

Tournament Coordinator: Ron Gale 
Event Manager: Lisa Olsen
Event Coordinator: Hannah Snider

tournaments@fortlangleygolf.com
604-888-5911 ext. 1
events@fortlangleygolf.com
604-888-5911 ext. 2



For Groups of 12- 72 golfers we can assist in creating a personalized
event that includes golf, power cart, Lunch and dinner, as well as

custom on course markers for Longest Drive and Closest to the Pin.

Group Bookings

Greenfee Rates Starting From

March - April
Monday-Friday $55.00

Saturday-Sunday $60.00

May
Monday-Friday $60.00

Saturday-Sunday $70.00

June-September
Monday-Friday $70.00

Saturday-Sunday $78.00

All Prices include GST

October
Monday-Friday $60.00

Saturday-Sunday $70.00
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Larger tournaments are our specialty! For tournaments of 132+ players
we offer an all inclusive experience to make your event a success!

Pricing Includes green fees, power carts, and a buffet dinner.

Shotgun Tournaments

Shotgun Rates Starting From

November - February
Monday-Friday N/A

Saturday-Sunday N/A

March - April
Monday-Friday $130.00

Saturday-Sunday $140.00

May
Monday-Friday $135.00

Saturday-Sunday $145.00

June-September
Monday-Friday $145.00

Saturday-Sunday $150.00

Shotgun Package Subject to Taxes and Gratuity

October
Monday-Friday $135.00

Saturday-Sunday $145.00
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Here at Fort Langley we are dedicated to making your event a
success. From the moment you arrive in the morning our team will

assist with all the needs of you and your guests.

Shotgun Tournaments

All Shotgun Tournaments Include:
Personal Event Consultation Services

Escort to Starting Holes by Fort Langley Staff
Dedicated Registration Area

Placement of all On Course Sponsor Signage
Placement of Personalized Competition Markers

On-Course Player Assistants
Set up of Tables and Chairs for Hole Sponsors

Private Banquet Room and Bartender

Additional Information
Booking of a Shotgun tournament requires a full course buyout of 132

players. Tournaments can be held with a lesser number of players
upon buyout of 132 players.

Tee Times for Shotgun Tournaments Begin at 1:00pm.

A Deposit of $1000.00 is Required to Confirm Shotgun Tournament
Dates.  Banquets, Power Carts, and Commercial General Liability

insurance are mandatory for all shotgun Tournaments
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*Lunch Options not included in Shotgun Package*

Before Golf Lunch Options

BBQ Smokies Lunch $23.00
Freshly Grilled Smokies from the BBQ with Assorted Toppings

Caesar Salad
Mixed Green Salad

French Fries
*Gluten Free and Vegetarian Options Available

Sizzling Patio Burger Buffet $35
Choice of Beef, Chicken, or Veggie Burger 

Assorted Toppings
Mixed Green Salad

Caesar Salad
Penne Pasta Salad

French Fries
Fresh Fruit Platter

Sandwich Buffet $35
Assorted Quartered Sandwiches

Vegetarian Wraps
Caesar Salad

Mixed Green Salad
Penne Pasta Salad

Choice of One
Chef’s Choice Soup of the Day

or
Crudité Platter

Plus Applicable Tax (5% GST) & Gratuity (18%)
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*Lunch Tokens not included in Shotgun Package*

Lunch Bags & Drinks

Perfect for a Quick Lunch Before or During the Tournament
Available for use in the McKinnon’s Bar & Grill or Gazebo

Classic Lunch Token $16.00
Choice between a Selection of Fresh Sandwiches or Hot Dogs, a Bag

of Chips, and a Choice of Soft Drink or Bottled Water.

Domestic Lunch Token $18.00
Choice between a Selection of Fresh Sandwiches or Hot Dogs, a Bag

of Chips, and a Choice of Domestic Beer.

Premium Lunch Token $19.00
Choice between a Selection of Fresh Sandwiches or Hot Dogs, a Bag

of Chips, and a Choice of Import or Tall Can Beer.

Domestic Beer Token $7.50

Import or Tall Can Beer Token $8.50

*Pre-Bagged Lunches Available upon request
Hotdogs Unavailable with Bagged Option

Plus Applicable tax (5% GST) (Liquor 10% PST & 5% GST) & Gratuity (18%)
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Finish off the day with a great buffet prepared by our Chef.
Choose between a Carved Roast Beef Buffet or BBQ Steak Buffet

Assorted Dinner Rolls & Butter
Mixed Green Salad 

with House Made Dressings Cranberry Vinaigrette, Balsamic Vinaigrette,
Ranch Dressing 

Tossed Caesar Salad
 Made with our own Dressing & Garlic Croutons

Bean, Corn & Quinoa Salad
Garbanzo Beans, Kidney Beans, Black Beans, Corn & Quinoa Tossed in a

Lime Cilantro Dressing 
Pickle Platter

Crudités with Creamy Dill Dressing 
Entrées 

Steamed Market Vegetables 
Wild Rice Pilaf 

 Roasted Herb Potatoes 
Mediterranean Rotini

Olives, Artichokes, Sundried Tomato, Basil, Parmesan & Spicy Tomato
Sauce

Pork Loin 
with Pear Chutney & Maple Balsamic Jus

 Ling Cod Picatta
with Caper Cream Sauce
Carved Baron of Beef

Horseradish, Dijon & Red Wine Sauce
Desserts 

Pies, Squares, Fresh Fruit Platter 
Coffee & Tea 

Golfers Dinner Buffet
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Finish off the day with a great buffet prepared by our Chef.
Choose between a Carved Roast Beef Buffet or BBQ Steak Buffet

Garlic Bread
Mixed Green Salad 

with House Made Dressings Cranberry Vinaigrette, Balsamic Vinaigrette,
Ranch Dressing 

Tossed Caesar Salad
 Made with our own Dressing & Garlic Croutons

Coleslaw
Tossed in a Creamy Vinaigrette with Raisins & Sunflower Seeds

Entrées 
Roasted Herb Potatoes

 Rice Pilaf
Corn on the Cob (When Available) or Steamed Vegetables 

Mediterranean Rotini
Olives, Artichokes, Sundried Tomato, Basil, Parmesan & Spicy Tomato

Sauce
BBQ Chicken

 Ling Cod Picatta
with Caper Cream Sauce

Grilled 4oz AA Striploin Steak / 1 per Person
Desserts 

Pies, Squares, Fresh Fruit Platter 
Coffee & Tea 

Golfers BBQ Buffet
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Upgrade to Thompson Dinner Buffet for an extra $15.00 per person

Buns and Butter
Garden Salad & Assorted Dressings

Tossed Caesar Salad
Made with our own Dressing & Garlic Croutons

Bean, Corn & Quinoa Salad 
Garbanzo Beans, Kidney Beans, Black Beans, Corn & Quinoa Tossed in a Lime

Cilantro Dressing
Golden & Red Beet Salad 

Marinated with Orange & Served with Feta Cheese
Crudités with Creamy Dill Dressing

Seafood Platter, Poached Prawns, Hot & Cold Smoked Salmon & 
Marinated Mussels 

Entrées 
Steamed Market Vegetables

Mashed Herb Potatoes
Wild Rice Pilaf

Wild Mushroom Ravioli 
in a Spinach & White Wine Cream Sauce
Baked Herb Crusted Sockeye Salmon 

with Caper Cream
Roast Chicken Stuffed with Roasted Red Pepper & Cream Cheese

To Be Carved (Included) 
Roast Beef Striploin 

with Horseradish, Mustard & Red Wine Sauce
Desserts 

Cheesecakes, Assorted Cakes, Squares 
Fruit Platter 
Coffee & Tea

Thompson Dinner Buffet
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Initial Booking Requirements
Contract Signed and Returned
Deposit Paid in Full, Non-refundable
Valid Credit Credit on File

Once these steps are complete your tournament is formally booked and date will be
secure

Two Months Prior
Menu For Banquet Decided
Sponsorship needs and Provisions
Banquet Room Floor Plan Finalized

One Month Prior
Format of Play Selected
On Course Activities in Place
Number of Players Confirmed
Number of Power Carts Required

Two Weeks Prior
Number of Dinner Guests Confirmed
Final Number of Players Confirmed
All Sponsors Confirmed

One Week Prior
Course Set up & Hole Events Confirmed & Submitted
Player’s Grouping List Submitted
Final Checklist of Golf Course Hole by Hole Requirements

One Day Prior
Any Last Minute Additions Confirmed with the Tournament Coordinator
All on Course Signage & Cart Stickers Dropped off by 5pm
Any items Wished to be Held for the Event Dropped off by 5pm

Tournament Checklist
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What time is last call? When do we have to be out by?
On a Friday & Saturday, last call for the bar will be 11:30pm. With bar

closed at 12:00am. All guests and decorators will need to be cleaned up and
done by 1:00am.

Can I set up for my Banquet the day before?
Yes, as long as there is no other events booked the day before. If there is,

you are welcome into the facility as of 8:00am the morning of your event.

Can my guests leave their cars in your parking lot overnight?
Yes. Our gates lock once we leave the facility, they re-open the following

morning at 7:00am. We are not liable for lost or stolen property.

Is there a corking fee if I bring in my own wine?
Due to licensing no outside food and beverage is permitted to be served at

Fort Langley with exception of wedding cake, cupcakes, and/or candy table.

Is there a different cost for children on buffets?
Children ages 5-12 years old eat half off buffet cost.
Children ages 4 and under eat for free.

Frequently Asked Questions
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Policies
The Tournament Organizer is responsible for their guests’ conduct & actions, and liable for any
damage to Fort Langley property including the course, golf carts and clubhouse, caused by their
participants. Fort Langley Golf Course reserves the right to discontinue services to all guests in case
of violation of club policy or provincial law.

All Shotgun Tournaments must have Commercial General Liability Insurance. All tournaments must
supply this document 14 days prior to the tournament date.

Proper golf attire must been worn while using any golf course facilities including, putting greens, and
golf course. Shirts must have collars & sleeves, walking length shorts or slacks must be worn.
Sweatpants, track pants, and jeans / denim will not be permitted. Fort Langley is a soft spike only facility.

4.5 hours is the maximum acceptable pace of play. Strictly enforced. Advice given by course marshals
and staff regarding slow play must be adhered to. A surcharge of $250.00 per 15 minutes may be
issued for groups over the maximum allowable playing time. Shotgun tournaments are not subject to
the playing time, be prepared to add up to 60 minutes to the regular pace of play. 

Placement of signs, banners, etc.  must be approved by Fort Langley Golf Course. Fort Langley Golf
Course will assume no responsibility for signs and banners left on the premises after the event. All
signage, tables, chairs and other belongings to you must be taken from Fort Langley Golf Course on
the day of following the completion of your event. For shotgun events Fort Langley Golf course will
provide one table and two chairs per hole. Fort Langley Golf Course assumes no responsibility for loss
and/or damage to goods, property and/or equipment brought into the facility by host or guests. 

All companies wishing to do any sort of alcohol tasting on the course must adhere to BC Liquor Laws.
All liquor for sampling stations must be purchased through Fort Langley Golf Course’s Liquor License.
A maximum of two liquor sampling stations per nine holes will be permitted during an event. (A
maximum of four liquor sampling stations permitted.) Samples are not to exceed one quarter of a
standard portion size. Any individual pouring or providing guests with liquor must possess a valid
Serving It Right certificate. Fort Langley reserves the right to stop service for one or all sampling
stations should their be a breach of any of these policies.

Food sampling will be permitted on course with the approval of the Tournament Coordinator.

 Fort Langley reserves the right to inspect and monitor all functions.

In compliance with health and liquor regulations no food or beverages will be permitted to be brought
in or taken out of the club, with the exception of wedding cakes and or specialty foods. 
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Policies
3% service charge will be added to any credit card transactions.

All food and beverage prices quoted are subject to appropriate tax and 18%
gratuity.

 Any outstanding balance due or owing on food and beverage will be applied to
the authorized credit card within 72 hours after the event.

All prices are subject to change and are guaranteed 60 days prior to the event
date.

 A complimentary bartender is provided for a cash or host bar if consumption is
$550.00 or more.

The host agrees to indemnify Fort Langley Golf Course for any claims arising out
of negligent or willful acts by the host or any of its guests. The host is responsible
for the conduct of guests and damages incurred to the property, equipment or
employees of Fort Langley. Fort Langley Golf Course reserves the right to
discontinue service to all guests. The host shall remain liable for all amounts
owed to Fort Langley Golf Course and shall have no right to obtain a refund of
any deposits paid to Fort Langley Golf Course.

Fort Langley Golf Course assumes no responsibility for any loss and/or damages
to goods, property and/or equipment brought into the facility by hosts and/or
guests.

Fort Langley Golf Course must be consulted prior to the setting up of any
displays. The use of nails, staples, glue, fake flower pedals, sparklers or confetti of
any kind are not permitted. Candle wax on table linen will result in a $25.00
replacement charge.

All functions utilizing DJ services are required to pay SOCAN & RE:SOUND As
per government regulations tariff #8 & tariff #5.B
Over 100 Guests - $90.12 Plus GST
Under 100 Guests $62.64 Plus GST 13


