
BIG CANOE GOLF CLUB
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WE MAKE GOLF OUTINGS EXTREMELY FUN AND EASYWE MAKE GOLF OUTINGS EXTREMELY FUN AND EASY



WHO
IS AFFINITI GOLF?

WHAT
CAN WE OFFER?

WHERE
CAN YOU FIND US?

Advance Booking Privileges

Eighteen Hole Fee including Golf Car

Use of GPS (where available)  

Practice Balls

Personalized Bag Tags

Registration Table

Personalized Scorecards & Score Sheets

Personalized Golf Cars

Bag Valet and Club Cleaning Service

Personal Administration

Gift Certificates

Hole-In-One Insurance

Rain Insurance

Custom Sponsor Signage

Affiniti golf courses are located throughout the
North Atlanta area. Our courses range from
Acworth all the way to Braselton and most of
the cities in between. For more information
visit us at www.affinitigolfclub.com.

LOGOED CLUBS
Titleist Putter

Titleist Titanium Driver
Ping Putter

Ping Titanium Driver

AWARDS
Crystal (Trophy Cups, Bowls, 

Glasses, and Plates)
Pewter (Trophy Cups and Plates)

Gift Certificates

OPTIONAL SERVICES TO COMPLIMENT
YOUR GOLF OUTING

Golf Clinics
Skill Contests (Putting and Driving) 

Golf with a Pro
Discounts in The Golf Shop

ALA CART MENU
Add value to any golf outing by using
your company’s logo on the following:

Affiniti Golf Partners, Inc. is an entre-
preneurial club consulting, develop-
ment, and management company
headquartered in Atlanta, Georgia.
The partners bring every area of
expertise to the table of marketing,
course maintenance, accounting,
membership programs, and Food
and Beverage. We’ve worked with the
major golf course architects, the
best course construction companies,
and have some of the leading real
estate developers as our clients. This
wealth serves as a valuable resource
for our clients, owners and partners.
For more information visit us at
www.affinitigolf.com.

CLOTHING
Affiniti Golf Apparel Line

Wind Shirts
Polarfleese

LOGO GOLF BALLS
Titleist

Callaway
Precept

HATS
Hats

Visors

ACCESSORIES
Custom Bag Tags

Logo Towels
Umbrellas

Headcovers
Luggage

Divot Tools
Deluxe Money Clips



THE TOP10 HALL OF FAME
DO’S AND DON’TS OF A GOLF OUTING

-1- DON’T expect to have prime dates and times available unless you book your event six to twelve months in advance.

-2- DO be prepared to sign up less players then you anticipate if this is your first tournament.

-3- DON’T expect to start your event exactly on time.

-4- DO expect player and team changes in the last half hour before play.

-5- DON’T expect to play in less than five hours if your group is 120 players or more.

-6- DO consult your PGA professional for your best tournament format.

-7- DON’T sell more then two mulligans to each player as you will slow your pace of play.

-8- DO remember to allow three to six weeks to order your logoed merchandise.

-9- DON’T forget to include your volunteers in your final count for food & beverage.

-10- DO remember to have all donated products to the golf club at least two days in advance.



MENCONTINENTAL BREAKFAST
Assorted Chef Pastries and Breads

Seasonal Fruit
Variety of Preserves and Jellies

Coffee, Tea and Juices

TEE BOX LUNCH
Ham, Turkey and Cheese on a Whole Wheat Bun

Seasonal Fruit and Chips
Sweet Snack
Bottled Water

WOODMONTS
GRAND DELI

Deli Roasted Turkey Breast
Honey Basted Ham
Shaved Roast Beef
Provolone Cheese

Swiss Cheese
Seasonal Fruit
Potato Salad

Garlic Herb Mayo and Spiced Beer Mustard
Served on a Soft Hoagie Roll

WOODMONT BACKYARD BBQ 
Marinated Chicken Breast

Grilled Seasoned Hamburgers
All Beef Hotdogs

Pasta Salad
Baked Beans

Assorted Cheeses
With all the Toppings and Condiments

Cookie or Brownie



WOODMONT GOLF CLUB | Woodmont  Golf Club is

a $ 14 million, par 72 Robert Trent Jones, Jr. signature design. Featuring dominant

bentgrass greens, the whitest bunker sand available and first class playing condi-

tions, Woodmont plays from 5,200 to near 7,000 yards in length. The course’s inter-

esting topography, lakes, streams, and old hardwoods offer a memorable setting

for the “Best New Golf Course in 2000,” as rated by Georgia Golf News. The club-

house complex of more than 26,000 square feet was designed by award-winning

Chapman Coyle Chapman, designers of the clubhouses at the TPC at Sugarloaf and

Atlanta Athletic Club. We are famous for personalizing menus for all our customers.

Please call Kevin Jones at (770) 345-5663  for more information.

NUHORS D’ OEUVRES
Choice of Four:
Chicken Wings 

Chicken Tenders
Chips- Chili con Queso
Assorted Mini Pizzas

Assorted Fried Cheese Sticks
Seasonal Fruit Platter

Chili Cheese Fries
Chicken Quesadillas
Vegetable Crudités

All Meals Come With Complimentary Coffee,
Tea and Lemonade Station

Prices do not reflect 6% tax 
and 20 % gratuity

WWW.WOODMONTGOLFCLUB.COM

HOLE 6, 141 YARDS, PAR 3



CONTINENTAL BREAKFAST
A Fresh Selection of Chef’s own Pastries and Breads

Variety of Preserves and Jellies
Seasonal Fresh Fruit

Your Choice of Assorted Juices and Coffee

TEE BOX LUNCH
Your choice of Roast Beef, Ham or Turkey with

Cheese served on a Fresh Kaiser Roll
Seasonal Fresh Fruit

Potato Chips
Sweet Snack
Bottled Water

REUNIONS GRAND DELI
Deli Roasted Turkey Breast

Honey Baked Ham
Shaved Roast Beef

Served with Swiss and Provolone Cheese
Seasonal Fruit and Potato Salad

Garlic-Herb Mayo and Spiced Herb Mustard
Served on a Soft Hoagie RollHOLE 5, 359 YARDS, PAR 4



REUNION GOLF CLUB | Reunion Golf Club is a $11 

million, Par 72, Michael Riley design featuring the latest in GPS technology. The

Reunion clubhouse offers a fabulous setting for weddings, banquets and golf out-

ings. Similar in caliber and conditioning to its sister club, Woodmont Golf Club in

Canton, Reunion features dramatic elevation changes, A-1 bentgrass greens and the

whitest bunker sand available. Nearly 7,000 yards in length, the course also features

the only hole in Atlanta with two greens. Set within a spectacular John Wieland

Homes and Neighborhoods community, we guarantee Reunion Golf Club will dazzle

and delight you.  We are famous for personalizing menus for our all customers.

Please call Kevin Jones at (770) 345-5663  for more information.ME
NU

THE GOLFERS
HORS D’ OEUVRES

Choice of Four:

Chicken Wings
Chicken Tenders

Chips-Chili con Queso
Swedish Meatballs

Cheese and Cracker Platter
Fried Cheese Sticks

Lightly Breaded Fresh Vegetables
Chili Cheese Fries

Chicken Quesadillas
Seasonal Fruit Platter 

REUNION’S BACKYARD BBQ
Choice of Two:

Grilled Seasoned Hamburgers, All Beef Hotdogs,
Brats or BBQ Chicken Breast.

Pasta Salad
BBQ Baked Beans
Assorted Cheeses

Complete with all the Garnishes and Dressings

All Meals Come with Complimentary Coffee, 
Tea and Water Station.

Prices do not include 7% tax 
and 20 % gratuity

Kegs available upon request

LUNCH AT “8”
Choice of Two Meats:

Grilled Seasoned Hamburgers, Hotdogs or Brats
Served on a Hoagie Roll
Potato Chips and Candy

Bottled Water

WWW.REUNIONGOLFCLUB.COM



MENTHE COBBLESTONE
DELI BUFFET

Deli Roasted Turkey Breast
Honey Basted Ham
Shaved Roast Beef

Cheddar and Swiss Cheese
Seasonal Fruit and Potato Salad

Assortment of Fresh Bread

THE COBBLESTONE GRILLE LUNCH
Choice of Two Meats:

Grilled Seasoned Hamburgers, All Beef Hotdogs, 
Brats or Chicken Breast

Chips, Fresh Pasta Salad, Sweet Snack

CONTINENTAL BREAKFAST
Assorted Chef Pastries and Breads

Seasonal Fresh Fruit
Variety of Preserves and Jellies

Coffee, Tea and Juices

All meals come with Coffee, Tea and
Water Station

Prices do not reflect 5% tax and 20% gratuity

TEE BOX LUNCH
Your choice of Roast Beef, Ham, Turkey with Cheese

Served on a Kaiser Roll, Seasonal Fruit, Potato Chips
Sweet Snack, Choice of Soda

HOLE 17, 316 YARDS, PAR 4



NU

COBBLESTONE GOLF COURSE | Nestled along the

banks of Lake Acworth is Cobb County’s 18-hole, par 71 championship golf course.

Created with a “resort feel” in mind, Cobblestone blends the amenities of a fine

private club with the accessibility and affordability of a public course. In addition

to its picturesque and challenging course, Cobblestone’s facilities include: a prac-

tice range, clubhouse, restaurant and a 1,600 square foot outdoor pavilion. Opened

in the Fall of 1993, Cobblestone was quickly established among members of the golf

community as the premier daily fee course in Georgia. Playing 6,830 yards from

the championship tees, Monday qualifiers for the PGA Tour’s Bell South Classic can

attest, “it’s all the course a good player can handle.” Cobblestone has been consis-

tently rated #1 and has been named one of “The Top 100 Places You Can Play”

by Golf Magazine.  We are famous for personalizing menus for

our customers. Please call Kevin Jones at (770) 345-5663

for more information.
HOMETOWN BACKYARD BBQ

Pulled BBQ Pork & BBQ Chicken 
Potato salad and Cole slaw

BBQ Baked Beans
Assortment of Fresh Breads

Moon pies

COBBLESTONE COMPLETE DAY
Continental Breakfast

The Grille Lunch
Your Choice of Three Hors D oeuvres

HORS D’ OEUVRES
Choice of  Four:
Cocktail Franks
Chips and Salsa                           

Chicken Wings (Celery and Dressing)
Cheese And Cracker Plate

Swedish Meatballs
Chicken Tenders

Seasonal Fruit Platter
Vegetable Crudités’

WWW.COBBLESTONEGOLF.COM



HOLE 9, 362 YARDS, PAR 4



BIG CANOE GOLF CLUB | Big Canoe is an 8,000 acre

mountain playground just one hour from downtown Atlanta. It features a 27

hole private golf course and a golf clubhouse with the most breathtaking dining

view of any club in Georgia! This great community also offers fitness, tennis,

meeting rooms, and overnight accommodations. Whether for an afternoon

excursion or a total getaway for several days, come see why Big Canoe

offers an outing experience unlike any other found in the

Atlanta area!  We are also perfect

for corporate retreats!  Hurry, as

availability is limited for this

delightful destination. . Please call

Kevin Jones at (770) 345-5663  for

more information.

ME
NU

CANOE CARVING STATION
Chef attended station offering a choice of the following meats:

Hand Carved and presented with freshly baked Breads and appropriate Condiments 
Hot spiced Smoked Turkey with Papaya Port Chutney

Maple Glazed Virginia Ham and Dijon Mustard
Tarragon Pesto Encrusted Roast Top Round of Beef
Herb & Garlic Crusted Porkloin with Fig Preserves

Complimentary Coffee, Teas and Water Station
Prices do not reflect 7% tax and 20% gratuity

THE CONTINENTAL
Served with a Variety of Preserves and Jellies

Chef’s Assorted Pastries, Muffins & Bagels with Cream Cheese
Whole or Fresh Cut Fruit

Coffee, Tea and Fruit Juices

TEE BOX LUNCH
Italian Deli on a Kaiser Roll

Seasonal Fruit or Chips
Sweet Snack

THE MOUNTAIN GRILLE
Choice of two Meats:

Grilled Seasoned Hamburgers, All Beef Hotdogs, Brats, Marinated Grilled
Chicken Breast or BBQ Pork Ribs

Served with:
Baked Beans

Potato Salad, Pasta Salad or Cole Slaw
Corn on the Cobb

Sweet Snack

WWW.BIGCANOE.COM



HOLE 15, 440 YARDS, PAR 4



ME
NU

THE CONTINENTAL
Served with a Variety of Preserves and Jellies

Chef’s Assorted Pastries, Muffins & Bagels
with Cream Cheese

Whole or Fresh Cut Fruit
Coffee, Tea and Fruit Juices

TEE BOX LUNCH
Italian Deli on a Kaiser Roll

Seasonal Fruit or Chips
Sweet Snack

THE FARM GRILLE
Choice of two Meats:

Grilled Seasoned Hamburgers, All Beef
Hotdogs, Brats, Marinated Grilled
Chicken Breast or BBQ Pork Ribs

Served with:
Baked Beans

Potato Salad, Pasta Salad or Cole Slaw
Corn on the Cobb

Sweet Snack

BDF CARVING STATION
Chef attended station offering a choice of the following meats:

Hand Carved and presented with freshly baked Breads and appropriate Condiments 
Hot spiced Smoked Turkey with Papaya Port Chutney

Maple Glazed Virginia Ham and Dijon Mustard
Tarragon Pesto Encrusted Roast Top Round of Beef
Herb & Garlic Crusted Porkloin with Fig Preserves

Complimentary Coffee, Teas and Water Station
Prices do not reflect 7% tax and 20% gratuity

BEAVER DAM FARMS | Formerly entertainer Kenny Rogers’

home for many years and located just outside Athens, Georgia, Beaver Dam Farms is home

to a magnificent golf course, guest cottages, equestrian center, lake house, pools, and clay

tennis courts. This exclusive property was designed and built to be “The Ultimate Private

Escape” for celebrities!  Affiniti Golf has made it possible for you to experience this amaz-

ing property for a golf outing or a corporate retreat. If you have ever dreamed of hav-

ing your own private golf course for a day, this is your chance! Beaver Dam Farms’

pedigree is as good as the best private clubs in Georgia. Kept in first class condition, you’ll

be hard pressed to find one divot or ball mark anywhere on the property! What you will

find is one of the most beautifully landscaped and well maintained golf courses you’ve

ever seen! Playing 6,700 yards from the professional tees, this par 72 course meanders

among trees and lakes. There are no housing developments to ruin the view, just pure

golf.  It is like nothing you have ever experienced and is perfect for client entertainment!  

Please call Kevin Jones at (770) 345-5663  for more information.

WWW.BEAVERDAMFARMS.NET



THE CONTINENTAL
Served with a Variety of Preserves and Jellies

Chef’s Assorted Pastries, Muffins & Bagels
with Cream Cheese

Whole or Fresh Cut Fruit
Coffee, Tea and Fruit Juices

TEE BOX LUNCH
Italian Deli on a Kaiser Roll

Seasonal Fruit or Chips
Sweet Snack

BROOKFIELD GRILLE
Choice of two Meats:

Grilled Seasoned Hamburgers, All Beef
Hotdogs, Brats, Marinated Grilled
Chicken Breast or BBQ Pork Ribs

Served with:
Baked Beans

Potato Salad, Pasta Salad or Cole Slaw
Corn on the Cobb

Sweet SnackHOLE 11, 185 YARDS, PAR 3



ME
NU

BROOKFIELD COUNTRY CLUB | Situated in

Roswell and next to Lake Stanford, Brookfield Country Club is a classic Atlanta pri-

vate golf club. Once host to many LPGA Tour events, Brookfield underwent $8 mil-

lion of changes and improvements in 2001. This included a new Mike Riley designed

golf course, seven new tennis courts, new aquatic center, the addition of a fitness

center, and clubhouse interior design enhancements. While Brookfield is a private

club, it is available on Monday's and select weekdays for corporate and charity golf

outings and events. If you are looking for a private golf club experience just min-

utes from GA 400, this great Atlanta club won't disappoint you. We are famous for

personalizing menus for all our customers.

Please call Kevin Jones at (770) 345-5663

for more information.

BROOKFIELD TOURNAMENT BUFFET
Served with a Salad Bar and freshly Baked Bread

Choice of Two: Lightly Breaded Chicken with Lemon Thyme Cream Sauce
Marinated Pork Tenderloins with Port Wine Reduction Sauce

Brookfield’s Famous Fried Chicken
Maple Glazed Virginia Ham
Hot Spiced Smoked Turkey

London Broil Marinated in Rosemary, Thyme, Garlic and Red Wine
Choice of Two Starches and Two Vegetables

White or Wild Rice
Roasted Garlic Mashed Potatoes

Homemade Baked Macaroni & Cheese
Spinach, Squash or Broccoli Casserole

Grilled Asparagus & Carrot Ribbons
Sautéed Green Beans with Almonds

Honey Glazed Carrots

CARVING STATION
Chef attended station offering a choice of the following meats:

Hand Carved and presented with freshly baked Breads and appropriate Condiments 
Hot spiced Smoked Turkey with Papaya Port Chutney

Maple Glazed Virginia Ham and Dijon Mustard
Tarragon Pesto Encrusted Roast Top Round of Beef
Herb & Garlic Crusted Porkloin with Fig Preserves

Complimentary Coffee, Teas and Water Station
Prices do not reflect 7% tax and 20% gratuity WWW.BROOKFIELDCOUNTRYCLUB.COM



HOLE 9, 180 YARDS, PAR 3



CAPSTONE GOLF CLUB | The Capstone Club is a

remarkable Gil Hanse design situated between Tuscaloosa and Birmingham,

Alabama. Opened in 2001, this $13 million gem is considered to be one of the

Top 10 courses in the State and features a very traditional, almost Scottish

links type design. Rolling hills, sand barrens, deep bunkers, long grasses, bent

grass greens, dramatic views, and superb playing conditions are the

hallmark of this notable course. Capstone also features an elegant,

extremely comfortable clubhouse ideal for post tournament and

outing functions - in fact, it's won awards for its architectural

pedigree. You will thoroughly enjoy your day of golf at the

Capstone Club. Please call Kevin Jones at (770) 345-5663

for more information.
ME
NU

CONTINENTAL BREAKFAST
A Fresh Selection of Chef’s own Pastries and Breads 

Variety of Preserves and Jellies
Seasonal Fruit

Your choice of assorted juices and coffee

TEE BOX LUNCH
Your Choice of Roast Beef, Ham or Turkey with

Cheese served on a Kaiser Roll
Seasonal Fresh Fruit

Potato Chips
Sweet Snack
Bottled Water

THE GRAND DELI 
Deli Roasted Turkey Breast

Honey Basted Ham
Shaved Roast Beef

Provolone and Swiss Cheeses
Seasonal Fruit and Potato Salad

Assortment of Fresh Bread

THE SOUTHERN COOKOUT
Choice of two Meats:

Grilled Seasoned Hamburgers, All Beef 
Hotdogs, Brats or BBQ Chicken

Corn on The Cob
BBQ Baked Beans  and Cole Slaw

HORS D’ OEUVRES
Choice of Four:

Spicy Chicken Wings
Swedish or BBQ Meatballs

Cocktail Franks
Chicken Tenders

Vegetable Crutite’
Cheese and Crackers
Chips-Chili Con Queso
Seasonal Fruit Platter

Shrimp Toast

All meals come with complimentary Coffee, 
Tea and Fountain Drinks.

Prices do not reflect 7% tax and 20% gratuity. 

Kegs of beer available upon request WWW.CAPSTONECLUB.COM



HOLE 2, 145 YARDS, PAR 3



THE HOOCH GOLF CLUB | The Hooch is an 18 hole, par 61

golf course with seven par 4’s, eleven par 3’s, Crenshaw bentgrass greens, several

ponds, lakes, and three holes that play along the Chattahoochee River. David Johnson, a

protege of Bob Cupp designed the course. The Hooch was built by Medalist Golf, a com-

pany with extensive experience building Tom Fazio golf courses, and is owned by Affiniti

Golf Partners, a golf firm that has built or managed more than ten golf courses in the

southeast. The 12-acre driving range features a perfect all-grass tee-

ing area and always new range balls. The range is lighted for night

use and is home to several PGA instructors offering individual

and group lessons. The  Hooch has one of the most unique

golf course clubhouses in the golf industry. There is something

for everybody.  We are famous for personalizing menus for all

our customers. Please call Kevin Jones at (770) 345-5663

for more information.

ME
NU

CONTINENTAL BREAKFAST
A Fresh Selection of Chefs Own Pastries 

And Breads
Variety of Preserves and Jellies

Seasonal Fruit
Your Choice of Assorted Juices and Coffee 

TEE BOX LUNCH
Your Choice of Roast Beef, Ham or 

Turkey with Cheese
Served on a Kaiser Roll

Seasonal Fresh Fruit
Potato Chips

Cookie or Brownie
Bottled Water

THE HOOCH 
GRILLE COOKOUT

Choice of Two Meats:

Grilled Seasoned Hamburgers
All Beef Hotdogs

Brats
BBQ Chicken
Potato Chips 
Sweet Snack
Bottled Water

All meals come with complimentary Coffee, 
Tea and Fountain drinks.

Prices do not reflect 7% tax and 20% gratuity. 

WWW.THEHOOCHGOLFCLUB.COM



COBBLESTONE GOLF COURSE

Kevin Jones
Director  of Golf Outings

Affiniti Golf Partners
office (770)345-5663 

cell (678) 858-4414
Kevin.Jones@Affinitigolf.com 

WOODMONT GOLF CLUB | Canton, Georgia
REUNION GOLF CLUB | Braselton, Georgia
COBBLESTONE GOLF CLUB | Acworth, Georgia
BIG CANOE GOLF CLUB | Dahlonega, Georgia
BEAVER DAM FARMS | Athens, Georgia
BROOKFIELD COUNTRY CLUB | Roswell, Georgia
CAPSTONE | Brookwood, Alabama
THE HOOCH GOLF CLUB | Duluth, Georgia




