
 

 

  

 

 

 

Outing Information 

 
Consider Fountain Head Country Club as the site for your group’s corporate or annual tournament. 
Whether this is your first or tenth annual event, we at Fountain Head Country Club guarantee you; 
your employees and your guests will have a day that you will long remember. We are pleased to 
provide you with a great golfing and dining experience. It is our objective to ensure your outing or 
special occasion exceed your expectations. 

Quick Facts: 

• 1924 Donald Ross Designed Golf Course 
• Washington County only Private Country Club 
• State of the art Clubhouse and Banquet Facilities (Built 2006) 
• First Class Course Conditions 
• First Class Hospitality  
• Abundant Food and Beverage Choices  
• Custom Outing Packages 
• PGA Professional Golf Staff 
• Fully Stocked Professional Shop- “Voted Top 100 Golf Shops” by GolfWorld 

 
 

Course Ratings 
Tees Rating /Slope 

Blue 71.1 / 121 
White 70.0 / 118 
Gold 67.3 / 114 
Red 71.4 / 114 

 
 
 
 



 

 

Golf Outing Options: 
 

Shotgun events require 72 players minimum 
 

 $5 per person for gift certificates/prizes required  
 

April and October-Monday, Thursday or Friday (pending availability) 
 

May-September-Mondays only 
 
 

Golf Services Offered: 
 

• Printed Golf Format and Scorecards 
• Contests-Long Drive, Closest to Hole, Longest Putt….. 
• Gift Certificates, Prizes, Tee Gifts 
• Custom Awards with your company’s name and/or logo 
• Tournament Scoreboard 
• Use of Golf Practice Facilities 
• Fully staffed bag drop 
• Golf Instructional Programs: Group clinics or one on one for your VIP’s  

 
 

Food Options:  
 

Level 1 - Lunch 
 

Grilled 8 ounce Angus burgers with rolls and condiments 
All beef hot dogs with rolls and condiments 

Marinated chicken breasts with rolls and condiments 
Potato salad 

Cole slaw 
Brownies 

Ice tea and lemonade 
 

Level 2 - Lunch 
 

Sliced Barbecue brisket with rolls and condiments 
Mesquite rubbed chicken breast with rolls and condiments 

Pasta salad 
Cole slaw 

Corn on the cob 
Assorted dessert bar 
Ice tea and lemonade 



 

 

 
Level 1 - Dinner 

 
Assorted Mixed Green Salad with toppings and dressings  

Carved Top Round Beef with horseradish sauce 
Grilled Herb Chicken Breast 

Choice of vegetable and starch 
Dinner rolls and butter 
Ice cream sundae bar 

Coffee and tea 
 

Level 2 - Dinner 
 

House salad with dressing 
Sliced 14 ounce Roast Prime Rib au jus and horseradish 

Baked potato 
Vegetable du jour  

Dinner rolls and butter 
Assorted pies  
Coffee and tea 

 
 

Beverages Packages (Optional) 
 

Customized packages available 
On-course coolers 

Open Bar 
Cash Bar 

Drink Tickets  
 
 

Pricing: 
 

$105 per person - Level 1 food option 
$119 per person – Level 2 food option 

 
Prices are subject gratuity 20% and tax 6% 

 
 
 
 
 
 
 
 
 



 

 

Dress Code: 
 

Fountain Head Country Club is a non-metal spike facility. The dress code applies to all 
golfers of all ages. The dress code pertains to all golfing areas at all times. This includes the golf 

course and practice areas.  The code is as follows: All men must have a collared shirt that is in good 
taste and designed for golf (mock collars are permitted). All shirts (except “banded” shirts) must be 

tucked into slacks or shorts. No jeans, swimwear, cutoffs, bicycle shorts or tennis attire are 
permitted. Shorts shorter than 4 inches above the top of the knee are not permitted. All hats must 

be worn forward at all times. 
 

Ladies may wear collarless shirts as long as they are conservatively tailored. String, halter 
tops, and tank tops are not allowed. Shorts shorter than 4 inches above the top of the knee are not 

permitted. 
 

Our policy has been to encourage our members and guests, if in doubt, to err on the side of 
conservatism. Please check before arrival to avoid embarrassment to yourself or your guests, as the 
Golf staff is asked to withhold playing privileges for members or their guests who are not properly 

attired. 
 

Cell Phone Policy: 
 

Golf Course- must be in silent mode 
 

Dining Areas- must be either turned off or in silent mode and use is prohibited. 
 
 

 
 
 

 
 

 


