GOLF DAY PACKAGES 2020
Two unique Championship Golf Courses, designed around a natural
habitat of indigenous trees and exotic gardens, provide the backdrop to
a lifestyle of unparalleled luxury and security. Tucked away in the rolling
hills of KwaZulu Natal, just inland of Umhlanga, Mount Edgecombe
Country Club has world class facilities with the ability to cater for varying
number of guests in our different function rooms.

2020
GOLF DAY
PACKAGES

Our very talented Golf Day Co-ordinator, Thobile Mhlongo, will help you
plan your golf day every step of the way, and will ensure that it is a
resounding success. Her Assistant, Bibi, is extremely attentive, and is
ready to assist in any way that she can.
Our professional and proficient Functions and Banqueting Team offer
outstanding service and mouth-watering cuisine, accommodating varied
meal preferences and requirements, and ensure that the highest quality
and standards are met for your Golf Day. Our five-star Banqueting
Kitchen is headed up by our Executive Head Chef, Daryn Bowers.
Please make an appointment with Thobile, and she will personally show
you around our world-class Golf Courses and Functions Facilities.

MEET THE TEAM:
THOBILE MHLONGO

KATE WATKIN

GOLF DAY CO-ORDINATOR
031 539 5330

MARKETING MANAGER

corporategolf@mountedgecombe.com

kate@mountedgecombe.com

BIBI CASSIM
MARKETING ASSISTANT
031 539 5330
marketingast@mountedgecombe.com

082 324 4929

OUR GOLF DAY PACKAGES INCLUDE THE FOLLOWING:
* Setup of your branding/sponsor’s branding on allocated holes
* Sponsored prizes for your Prize-giving
* Registration area with tables and chairs
* Liaising and managing all logistics with your sponsors
* Pre-ordering and delivery of On Course Drinks and Snacks
* Scoring done by MECC Marshalls
* Starters are provided by MECC
* Nearest to the pin/longest drive templates which include your logo
* Menu as per your personal selection
* Setup & venue for your Prize-giving (Décor excluded)
* Round tables & chairs
* Cutlery, crockery, glasses, white tablecloths & white serviettes
* PA/AV System, screen, projector, lectern & microphone
* Wireless connectivity
* Free, secure parking
* Staff (Golf & Function Co-ordinator, Golf Director, Banqueting
Manager on hand throughout your Golf Day, barmen, waiters &
waitresses) Gratuity is excluded.

EXTRAS:
*Halfway House Vouchers (includes a meal & a drink)
R 70pp
*Halfway House Vouchers (includes a meal only)
R 50pp
*Caddies/Spotters (recommended to assist with the speed of play)
- Includes green fee and halfway meal (excludes gratuity)
R 250 per caddie/spotter
*Cold water/powerade pre-packed on the golf carts
R 15.00 / R20.00 respectively
*Hire of golf clubs
R 400 per set
*Unlimited balls for 2 hours before the tee off times at the Range
R 1 500
*Non-golfers Clinic/Team Building
R 399 per person
- 2 Hour session with PGA Qualified Coaches
- Golf club hire
- Mineral water on arrival
- Unlimited golf balls

GOLF DAY FEES 2020
MONDAY & TUESDAY
WED/THURS/FRI/SUNDAY
SATURDAY

GREEN FEES
rate per player
R230.00
R250.00
R310.00

GOLF CARTS
rate per cart
R255.00
R320.00
R320.00

*Groups of 20 Golfers and more, who host a prize-giving function, qualify
for the above fees
*Shotgun Starts from 11h30 (Winter) and 12h00 (Summer) ONLY (less
than 100 golfers = R5000 surcharge)
*Golf carts are charged per cart, but can take 2 golfers per cart
*Carts are COMPULSORY on The Lakes (Course 2)
*The golf cart rates only apply should the organiser be paying for all the
carts in full, and only applicable for our fleet of 70 carts. Thereafter, carts
will be ordered in at a cost of R360 per cart.
*Should players book and pay for carts themselves, then the rate of R330
per cart is applicable

ALTERNATIVELY BOOK THE ENTIRE FIELD!
Our Courses can accommodate up to 144 players each.
Book a Course for the morning/afternoon and fill it up…. And benefit
from the discount!

CORPORATES/GROUPS
R 28 000.00
FUNDRAISERS/CHARITIES
R 25 000.00
Example:
Normal rates
R 250 x 100 players = R 25 000.00
Take advantage of the above package and benefit as follows:
Full the field
R 250 x 144 players = R 36 000.00
FUNDRAISERS/CHARITIES SAVE
R 11 000.00
CORPORATES SAVE
R 8 000.00
*Please note that this covers Green Fees only – Golf Carts are not included
*Terms and conditions apply

BOOK YOUR GOLF DAY IN JANUARY, FEBRUARY, JULY,
SEPTEMBER OR DECEMBER AND ONLY PAY R22 000

GOLF DAY SPONSORS INFORMATION
Dear Sponsor
Many thanks for sponsoring a hole/area at an upcoming golf
day which is being hosted at Mount Edgecombe Country Club.
As discussed with the organiser, we as the Club, like to handle
the logistics of sponsors once they have been secured and
allocated a hole/area by the organiser.
Our reasoning behind this is to ensure that everyone, including
yourself, the organiser, as well as all the players, experience a
professional and extremely enjoyable day.
We make it extremely convenient, easy and fun for you as a
sponsor to get involved.
Once you have been allocated a hole/area, our awesome Golf
Day Co-ordinator, Thobile, will get in touch with you and handle
all the logistics - when and where to drop off your banners so
that we can put them up for you, how many tables and chairs
you need, take your on course drinks/snacks orders, etc etc
When you arrive on the day, you report directly to Thobs who
arranges a lift to your hole – which is already all set up with
your banners (erected by our team), your required tables and
chairs as well as a cooler box with your on course drinks order
which is filled with ice. (The drinks are also pre-chilled the
night before). We then have a team who is constantly checking
on you and assisting with topping up of ice and/or drinks
throughout the day. You can relax and enjoy the day
networking while we handle the operational side for you! 😊
Kind regards
Thobile Mhlongo
Golf Day Co-ordinator
031 539 5330
corporategolf@mountecc.co.za

CUSTOM FILLED PVC GOODIE BAGS
*Also available in Micro Suede drawstring bags
Customize your goodie bags to fit your budget:
*Pens
*Divot Tools
*Hat Clips
*Metal Bag Tags
*Umbrellas
*Leatherette Score Card Holders

Enquire about our competitively priced
Corporate Clothing with our
Marketing Manager, Kate, on
082 324 4929 or
kate@mountedgecombe.com

The following can have your
company name/logo:
*Pencils
*Custom Metal Ball Markers
*Plastic/Wooden Tees
*Assorted Golf Balls
*Assorted Towels

Shirts from R219 ex VAT
Caps from R56 ex VAT
For all your corporate needs please contact:
Lailaah Saeed
071 468 9744
golfshop@mountedgecombe.com

VENUES

VENUES

KINGFISHER BAR

KINGFISHER BAR & WEAVER’S NEST COMBINED

This venue has a gorgeous dark-wood bar and flows
onto our deck which overlooks our Golf Course. It is
ideal for functions between 40 and 60 guests.

There is a concertina door that separates these two
rooms. Combined, we can cater for up to 120 guests.

WEAVER’S NEST

SANDPIPER ROOM

This is a smaller and more intimate venue that can
cater for functions from 40 to 60 guests. It also has a
deck with stunning views of our Golf Course.

With its vast size, it is an ideal venue for functions with
up to 250 guests. Renovated with hanging lights,
mirrors and grey carpets, making it simply magical.

2020 GOLF DAY DINNER PACKAGES

PACKAGE 6 Braai
R245 per person (Includes: braai and charcoal, and condiments)

PACKAGE 1 Buffet
R140 per person

PACKAGE 2 Buffet
R135 per person

Cocktail rolls
Beef lasagne
Traditional chicken curry
Rice
Sambals, pickles & chutney

Roast sirloin beef
Roast potatoes
Rice
Mixed vegetables
Gravy

Greek salad
Garlic bread, rolls & butter
Traditional beef wors (100g)
Marinated chicken skewers (150g)
Sticky Toffee pudding & custard

PACKAGE 3 Buffet
R255 per person
Salad valley & assorted crudité
Salad dressings
Cocktail rolls
Traditional chicken curry
Rice
Sambals, pickles & chutney

Roast sirloin beef,
Roast potatoes
Gravy
Horseradish sauce
Malva pudding & custard
Ice-cream

PACKAGE 4 Build a Burger
R95 per person (catered for 1 per person)
Build a burger station & rustic fries
(Your choice of either chicken or beef)
Basic toppings & condiments

PACKAGE 5 Gourmet Build a Burger
R140 per person
Build a burger station & rustic fries
Beef, chicken & falafel patties, with toppings & sauces:
Salad greens, jalapeno, basil pesto, cheddar cheese,
Peppadews, bacon, dill cucumbers, mushroom & pepper sauce

Potato salad
Beef rump (200g)
Potato & cheese bake
Ice-cream

PACKAGE 7 Buffet
R345 per person
Salad valley with assorted salad dressings
Cocktail rolls
Roast beef, with gravy & horseradish sauce
Roast potatoes
Roast Mediterranean vegetables
Butternut & spinach lasagne
Deep fried hake with tartar sauce & lemon
Either:
Roast chicken pieces (peri-peri or lemon herb)
OR Traditional chicken curry & rice
Malva pudding & custard
Trio of dessert tartlets
Ice-cream

PACKAGE ADDITIONS:
Build your own menu with a base package price of R80pp

SALADS
R30/ person
Traditional Greek salad (v)
Potato, herb, gherkin & egg salad (v)
Coleslaw (v)

R40/ person

VEGETABLES
R20/person
Roast new potatoes with parsley butter & rosemary flakes
Roast honey glazed butternut

R30/person
Mixed Mediterranean vegetables with basil pesto
Cauliflower & cheese bake
Green beans, braised onion & toasted almonds

Butternut, sundried tomato, rocket & sweet chilli (v)
Smoked chicken, peppadew, pineapple & couscous

DESSERTS
R35/person

CURRIES

Fresh fruit salad & ice cream
Chocolate brownies

All curries are served with rice, pickles, sambals & chutney

R55/person
Broad bean curry (v)
Vegetable breyani, served with dhal (v)

R65/person
Chicken breyani, served with dhal

R95/person
Durban style beef curry
Durban style lamb curry on the bone (Surcharge of R20)

R45/person
Sticky toffee pudding with toffee sauce & custard
Apple crumble & custard
Let us know of any special dietary requirements and we will
gladly arrange them for you.

INCLUDES THE FOLLOWING:

R85/person

- Venue hire
- Setup (excluding décor)
- Cutlery, crockery, glasses, white tablecloths & white napkins
- Staff (excluding Gratuity)
- PA/AV System, screen, projector, lectern & microphone
- Round tables & chairs
*The menu price per guest excludes beverages*

Honey glazed gammon
Roast rosemary & mustard rubbed sirloin of beef with
horseradish (Surcharge of R15)
Roast minted leg of lamb (Surcharge of R40)

Please note: Functions that run over the specified time frames
will be charged an additional fee due to the venue being
unavailable to host another function.

ROASTS
R75/person
Roast chicken pieces in your choice of peri-peri, lemon & herb
or bbq (please choose 1 option)

HALFWAY HOUSE - GRAB AND GO

REGISTRATION/AFTERNOON PLATTERS

SANDWICHES
Chicken & mayonnaise
R 40
Cheese, tomato, rocket & basil pesto
R 35
Ham, cheese, tomato, rocket
R 40
BAGUETTES:
Cheese, tomato, rocket & basil pesto
R 45
Roast beef, rocket, tomato, onion & cheese
R 45
Ham, cheese, tomato, onion, mustard mayo & rocket R 45
Chicken, sweet chilli, peppadew, tomato, onion, rocket &
cheese
R 45
BACON & EGG ROLL
R 40
BOEREWORS & ONION ROLL
R 50
BEEF OR CHICKEN BURGER
R 60
(add cheese R10 / add chips R15)

SAVOURY - 20 pieces per platter
Assorted sandwich triangles
Meat samoosas
Assorted mini quiches
Cocktail beef sausage rolls
Mini beef burger sliders
Mini chicken burger sliders
Mini chicken bunny chows
Cocktail chicken pies
Chicken spring rolls
Mini chicken Prego rolls
Chicken & onion kebabs
Jalepeno & cheese rissoles (v)
Vegetable spring rolls (v)

R 175
R 210
R 240
R 180
R 400
R 360
R 360
R 240
R 200
R 340
R 340
R 340
R 180

BEVERAGE MENU
Soft drink
Fruit juice
Mineral water
Powerade

SWEET - 20 pieces per platter
Assorted muffins
Danish pasties
Fruit skewers
1/2 scones with cream & jam
Assorted filled croissants
Cocktail milk tarts
Cocktail apple crumble
Mini peppermint crisp tarts
Lemon meringue tarts
Tea & Coffee

R 320
R 320
R 260
R 210
R 365
R 260
R 260
R 260
R 260
R 15 pp

R 21
R 18
R 18
R 23

*Please note that the above platters are for Registration/
Afternoon snacks only. Should you wish to order snack platters
instead of a buffet dinner, then please ask for our Cocktail
Platter Menu* *Prices subject to change without notice*

