
A B O U T  T H E  P R O P E R T Y

36 Holes of Championship Golf Designed  
by Robert Trent Jones, Sr. and John Lafoy

Rated 4 stars in Places to Play  
by Golf Digest Magazine

Lakeside Restaurant and a variety of Banquet Facilities

Individual and Group Instruction by PGA  
and LPGA Professionals 

Comprehensive Practice Facilities

Premium Rental Equipment

Full-service Beverage Carts

Choice of 2 Award-winning Marriott Lodging Partners

Certified Audubon Cooperative Sanctuary

Located 15 minutes from Downtown Atlanta

A B O U T  O U R  E V E N T S

Master Accounts and Direct Billing Options

Outing Packages to fit any Budget

Shotgun Starts Available

An Array of Tournament Services Including:

Announcements, Scoring, On-Course Contests,

Personalized Cart Signs and More!

F O R  I N F O R M A T I O N  C O N T A C T

Michelle Adelman | Area Golf Sales Manager | 678.234.3164 | michelle.adelman@marriott.com

Michael Jensen | Tournament Coordinator | 770.465.3274 | michael.jensen@marriott.com

Breathtaking  
COURSES

Memorable  
EVENTS

Welcome to

Stone Mountain 
Golf Club



F O R  I N F O R M A T I O N  C O N T A C T

Michelle Adelman | Area Golf Sales Manager | 678.234.3164 | michelle.adelman@marriott.com

Michael Jensen | Tournament Coordinator | 770.465.3274 | michael.jensen@marriott.com

Stone Mountain Golf Club  
by Marriott

2008 Golf Event Pricing

All Packages include Greens Fees, Cart Fees, Event Setup,  
Professional Scoring, and Range Balls Plus choices from the  
following upgrades:

	Park Entrance    	 Divot Repair Tool
	Bag Tag    	 $5.00 Per Player Shop Credit
	Logo Ball	 Yardage Book

THE SANDSTONE PACKAGE
Includes your choice of two upgrade options

Pricing

March 10 - November 30

Monday - Thursday	 $63.00
Friday 	 $70.00
Sat., Sunday & Holidays 	 $78.00

January 1 - March 9 and December 1 - 31

Monday - thursday	 $51.00
Friday 	 $55.00
Sat., Sunday & Holidays 	 $60.00
(Price Per Player, does not include tax)

THE LIMESTONE PACKAGE
Includes your choice of three upgrade options

Pricing

March 10 - November 30

Monday - thursday	 $66.00
Friday 	 $73.00
Sat., Sunday & Holidays 	 $81.00

January 1 - March 9 and December 1 - 31

Monday - Thursday	 $54.00
Friday 	 $55.00
Sat., Sunday & Holidays 	 $63.00
(Price Per Player, does not include tax)

THE MARBLE PACKAGE
Includes a foursome photo for each player, a logo  
towel, and your choice of four upgrade options

Pricing

March 10 - November 30

Monday - Thursday	 $75.00
Friday 	 $81.00
Sat., Sunday & Holidays 	 $90.00

January 1 - March 9 and December 1 - 31

Monday - thursday	 $65.00
Friday 	 $69.00
Sat., Sunday & Holidays 	 $78.00
(Price Per Player, does not include tax)

THE GRANITE PACKAGE
Includes an individual & foursome photo for each  
player, hat/t-shirt combo, and your choice of four  
upgrade options

Pricing

March 10 - November 30

Monday - thursday	 $93.00
Friday 	 $99.00
Sat., Sunday & Holidays 	 $108.00

January 1 - March 9 and December 1 - 31

Monday - thursday	 $83.00
Friday 	 $88.00
Sat., Sunday & Holidays 	 $96.00
(Price Per Player, does not include tax)



FOR MORE INFORMATION ON FOOD AND BEVERAGE OPTIONS SPEAK WITH

Aida Crnic | Catering Sales Manager  | 770.465.3197 | aida.crnic@marriott.com

With our serene location, high-quality food and beverage options and Marriott service standards, we have the 
atmosphere and ambiance that’s right for you. Our full-service facility is equipped with private meeting space, 
restaurant with indoor and outdoor seating overlooking the lake and Stone Mountain and a beachside pavilion 
perfect for more casual gatherings. Please choose from the following menu selections, or let our experienced 
food and beverage staff create a customized menu to better suit your needs.

Golfers Continental Breakfast
Freshly Baked Breakfast Breads & Pastries,  

Sausage Biscuits, Whole Fresh Fruit, Orange Juice 
Freshly Brewed Coffee, Decaffeinated Coffee  

and a Selection of Herbal Teas 
$9.50 Per Person   

Golfers Lunch Box
Choice of Smoked Turkey served on Hoagie Roll with 

Shredded Lettuce and  Sliced Tomato with Swiss Cheese 
or Ham and Swiss served on Seeded Kaiser Roll  

with Shredded Lettuce and Sliced Tomato 
with Potato Chips, Fresh Whole Fruit, Jumbo  

Chocolate Chip Cookie and a Bottled Water
$16.50 Per Person  

Grilled Chicken Hoagie with Smoked Mozzarella, Roasted 
Pepper, Lettuce, Sliced Tomato and Basil Mayonnaise

Fresh Whole Fruit, Potato Chips,  
Fudge Brownie and a Bottled Water

$18.50 Per Person

Summer Grill Burger and Dog Buffet
Caesar Salad, Yukon Gold Potato Salad, Roasted  

Vegetable Salad , Carrot & Cucumber Salad
1/2 Pound Hamburgers, Jumbo All Beef Hot Dogs  

and Marinated Chicken Breast
Sliced Tomatoes, Onions & Pickles, Sliced Assorted Deli 

Cheeses, Ketchup, Mustard & Relish and Cookies
$29.00 Per Person  

Catering & Events

Barbecue Buffet
Tossed Garden Salad with Tomatoes,  

Cucumbers and Carrots, Coleslaw and  
Roasted Red Bliss Potato Salad  

Barbecued Chicken (legs, thighs & breasts)  
and BBQ Pulled Pork 

Corn on the Cob, Baked Beans, Freshly Baked Biscuits & 
Cornbread, Apple Pie and Chocolate Bundt Cake

$32.00 Per Person

*Additional menu selections are available  
to fit the needs of any group.

All prices are subject to a taxable service charge and state sales tax.



Basic Planning
	 Choose a date for the event (reserve up to  

2 years in advance)

	 Estimate the number of participants

	 Decide on start time and event format

	 Set-up a site visit- make appointment and come 
check us out!

	 Sign and return your event contract 

8 - 10 Weeks Prior to the Event
	 Determine custom merchandising needs

 Custom Logo Golf Balls 

 Custom Golf Towels

 Custom Golf Shirts

	 Tournament prizes

	 Address staffing and volunteer needs

	 Order event signage

	 Keep the course updated golf as to the number of 
participants expected

	 Finalize food and beverage needs 

4 Weeks Prior to the Event
	 Purchase Hole-in-One Insurance if necessary

	 Confirm progress on all orders (signage, merchandise, 
trophys…)

2 Weeks Prior to the Event
	 Final player count update (group will be financially 

responsible for reductions from this point forward)

	 Determine any special events (i.e. Closest to the Pin, 
Long Drive, Beat the Pro…)

	 Estimate rental equipment requirements

	 Gift certificate needs

1 Week Prior to the Event
	 Determine registration needs (i.e. tables, chairs, signs)

	 Re-Confirm start time and player total

2 Days Prior to the Event
	 Send player list, with rental requests, to Tournament 

Coordinator Michael.jensen@marriott.com or fax  
(770)465-3300

	 Update the course with any changes

Day of the Event
	 Deliver signs, banners, prizes, and anything that 

needs to be setup on golf carts prior to the event 
(at least 2 hours prior to the start of the event)

	 Setup registration

	 Communicate any last minute changes

	 Work with Food & Beverage staff on the setup of 
the post-event reception

Following the Event
	 Pay for event

	 Pick up any left over signs or prizes

	 Book for next year!

Other Things to Keep in Mind
	 Groups will typically take at least 4:45 to complete 

their round

	 For shotgun events, we will determine the starting 
hole numbers the day of the event based on  
public play demand

	 Announcements will be made 15 minutes prior  
to the start of the event to ensure the group  
gets off on time

	 For groups of 32 or more, we use a shuttle van to 
take participants up to the driving range (this keeps 
the event carts in order according to hole number)

	 The last trip up to the driving range will occur 30 
minutes prior to the start of the event

Tournament Planning 
Checklist

F O R  I N F O R M A T I O N  C O N T A C T

Michelle Adelman | Area Golf Sales Manager | 678.234.3164 | michelle.adelman@marriott.com

Michael Jensen | Tournament Coordinator | 770.465.3274 | michael.jensen@marriott.com


