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Dear Event Organizer,

Thank you for considering Storey Creek Golf Course as the venue for your special golf event.

At Storey Creek we understand how challenging and daunting it can be to organize large scale events. That’s why our
team will be with you every step of the way to ensure your Guests have an organized, fun and memorable day.

Storey Creek was designed by Course Architect, Les Furber and opened in 1989. The course meanders through second
growth forest, with creeks criss-crossing fairways. The facilities acreage 1s so densely populated with fir trees, that the only
golfers your group are likely to see all day will be the group ahead or behind.

No motorway noise, no residential sounds, just ‘A Course In Nature’. The course 1s home to many different wild
animals, with golfers likely to view bald eagles, deer, beaver and even owls during their game. There have also been bear,
wolf, mink, otter and cougar sightings.

The course has hosted many provincial championships, including the 2021 BC Amateur Championship. Four different
sets of tees, tailored to each skill level are offered for novice to professional. Golfers can choose from a course length of
5400 - 6700 yards to challenge themselves.

Additionally, we have a full length driving range and three practice greens for your Guests to hone their game on prior to
commencing your event.

The restaurant can accommodate groups of up to 150 people, with a tent covering the back patio and half of the front
patio to provide shelter and comfort.

We would be delighted to sit with you and discuss how to help you stage a memorable golf tournament for your Guests.

Steven MacPherson Marty Smith
CPGA Head Professional Food, Beverage & Events Manager
Email: smacpherson@storeycreek.ca Email: marty@storeycreek.ca

Tel:  250.923.3673 ext. 3 Tel: 250.923.3673 ext.b




Event Timeline

At Time of Booking

e Confirm event date with a $500 deposit and return a signed contract

90 Days Prior to Event
e Discuss event details, size of participation, special requirements
30 Days Prior to Event

e Update size of participation to golf and F&B

e Update further special requirements
e Update the quantity and arrangement of on-course stations/volunteers that are helping with the event
e Confirm Menu Choices
e Confirm Golf Format, Rules and Skill Prize Holes
14 Days Prior to Event

e Guarantee final golf and F&B numbers
7 Days Prior to Event
e Email the draw (we will provide a template)
e Email any logos for power cart signs (,jpg files only)
¢ Email rules sheet
e  Email final club rental list
e Email the list of on-course stations/volunteers/placements/schedule of arrival and set up
¢ Email all to smacpherson@storeycreek.ca
1 Day Prior to Event
e Deliver all on-course signs and banners with hole location designation marked on the reverse of the signage
e Hole in One vehicles arrive at course
Event Day (Yay!)
e Ammnve early for registration setup and to discuss last minute changes with our Managers.

e It’s going to be a GREAT day!



Golf Jargon

Starting
Tee Time Start

Since the outbreak of Covid, Storey Creek has only organized events in Tee Times to ensure the health and safety of all
players. Team A would be scheduled to begin play from the 1st tee at, say Ipm. Team B 1:09pm, Team C 1:18pm and
SO on.

Play 1s more spread out than other formats. This style of starting might be considered the most relaxed.
A tee time start is perfect for any size group.
ShotGun Start

All players begin on the golf course at the same time. How 1s this possible?! Teams of 4 players start at holes 1 through
18 at the designated time, say 1:00pm. These are the ‘A’ teams. When those golfers are out of range then the ‘B’ teams
can begin, probably around 1:06pm.

Now for the math. 18x4=72 players x2 (A&B teams) =144 players.
The Pro Shop sounds an airhorn to advise players to begin. The airhorn replaces the previously used shotgun.
A shotgun start 1s perfect for groups of around 144 players.

Crossover Start

A crossover sees T'eam A begin on the Ist tee at, say 1pm. Meanwhile Team B 1s beginning on the 10th tee at the same
time. Team C begins on the 1st tee 9 minutes later, while Team D 1s starting on the 10th tee. This continues until
around 3pm when Teams A and B are due to begin their second nine holes.

A crossover start Is perfect for groups of around 96 players.

Format
Scramble

All players play their first shot. The players decide which was the best shot and the other three take their balls to this
position. All four players play from this position for their second stroke. Once again the best position 1s chosen and the
three other players move their ball to this position and play their third shot. This continues until the ball 1s in the hole.

Best Ball

Best Ball 1s sometimes confused for Scramble. In Best Ball the team of four play their own ball in to the hole. If the
format 1s best two scores then the total of the best two scores for that hole are accumulated from the four players.

If Player A had a 4, player B a 5, Player C a 6 and Player D a 7 then this team would have scored 9 on this hole.

The event organizer can choose best 1 (most popular), 2 or 3 scores from each time. If 2 or 3 scores are taken pace of
play 1s usually extremely slow.



Tournament Package

$110 per person

Included in each Tournament Package:

FExtras:

18 Holes of Golf

A Course Marshall will be available to help your Guests maintain a good pace of play throughout the day
Shared Power Cart

Shared Power Carts are available for groups up to 144 players

Carts will be staged with player names, sponsors (if applicable) and tee times

‘Warm Up Basket of Range Balls

Players will collect a code from registration for their warm up basket

Personalised Scorecards

Please provide a list of player and team names 7 days prior to the event

Onsite Event Coordinator

A coordinator will be available to you throughout your day at the golf course

Registration, Silent Auction Tables and PA and Speakers

Ask our Managers what equipment 1s available to make your Guests day the perfect day
Event Scoring

Our Staff are available to help with event scoring after the round 1s complete

Collection of all Skill Contest Markers

Our staff are happy to collect all skill markers from the golf course at the end of the round
Volunteer Set Up

Our Staff will be available to help with a coordinated effort to setup and break down your volunteer stations

Meal Component
Ensure your Guests don’t go hungry and thirsty by providing on-course food and drink stations

Chat with our F&B Manager, Marty Smith regarding lunch and dinner options for before and after your golf
event. Marty can cater to any size budget.

Schedule the beverage cart(s) for your event



Pris

We are grateful that you chose Storey Creek for your tournament. Groups that choose our Tournament Package and a
Meal of $20+ per person are able to receive a Pro Shop Credit for the following amounts:

Groups of 36: Receive a Pro Shop Credit valued at: $250
Groups of 72: Receive a Pro Shop Credit valued at: $500
Group of 108: Receive a Pro Shop Credit valued at: $1000
Groups of 144: Receive a Pro Shop Credit valued at: $1500

» Event Organizers are required to give 30 days notice if the size of their group changes, in order that Storey Creek
can realize the full days potential.

The small print!

- A $500 deposit (cc# okay) is required to hold a tournament date. This deposit is refundable if event is
cancelled more than 60 days in advance.

- Final event numbers are required 14 days in advance. The event organizers are responsible for full payment of
number of players guaranteed on this date.

- Discounts available for events held between October and Aptil.
- Discounts available for events held on a Sunday or Monday.

- Any Liquor served on course by event organizers or event sponsors must be purchased through the golf course
i accordance with BCLDB regulations. Anyone serving liquor on course must have a Serving it Right certificate.
Please contact us for more information regarding food and or alcohol service during your event.



