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Thank you for your interest in
Singing Hills Golf Resort at Sycuan! 

Singing Hills Golf Resort can customize your golf group’s stay to 
suit your needs with golf, food, rooms and events. With 100 newly 
renovated Hotel Rooms on site, you are only steps from San Diego’s 
best golf experience.

With the unique layout of our Resort, we can place your entire 
group within walking distance from one of our many practice 
putting greens where you can engage in friendly competitions until 
your heart’s content. Your group can hold a private reception in one 
of our Hospitality Suites each night to trade stories about the day’s 
golf competition. You can schedule a formal dinner in one of our 
many private meeting rooms that will please the most sophisticated 
palate or make a reservation at Red Tail Grill.

We specialize in creating golf packages for 8 to 300 golfers, and 
our Tournament, PGA and LPGA professionals can create either a 
relaxed or competitive atmosphere to fit your needs. Choose from the 
packages listed or work with our Sales Manager to create your own. 
With so many options, once you pull into Singing Hills, you will not 
want to leave.

Some of the highlights include:
- 100 newly renovated guest rooms
- 3 Golf Courses; two 18 hole championship, one 18 hole Par 3
- Two swimming pools, two Jacuzzis
- Red Tail Grill serving breakfast, lunch and dinner
- Echo’s Lounge – Full service bar
- Sycuan Casino – Just three miles away

Thank you again for considering Singing Hills Golf Resort. Please see 
the attached pages for more information regarding our golf 
packages, enhancement options, and catering menus.

Please feel free to contact us directly at 619-219-6066 or email 
diane.lombardo@singinghillsgolfresort.com to discuss the next 
steps to creating your successful program. 

We look forward to hosting your next
group function at Singing Hills!



The Great Getaway 

Golf? Spa Services? With this package, you and your guest 
choose your experience! 

Enjoy accommodations in a deluxe room with golf course 
view plus one round of golf or one hour full body massage. 
You make the choice – get pampered or hit the links! 
Golf includes golf car.

Double Occupancy
$239/night/room or $119.50/night/person (Sun. thru Thurs.)
$269/night/room or $134.50/night/person (Fri., Sat. & Hol.)

Single Occupancy
$174/night/room (Sun. thru Thurs.)
$204/night/room (Fri., Sat. & Hol.)

Golf Junkie 

Perfect for the golf junkie – this package is sure to please 
avid golfers! Enjoy accommodations in a deluxe room with 
golf course view and unlimited golf on your check-in and 
check-out day on any of our three 18-hole courses. 

Package price is for two guests in one deluxe room, unlimited 
golf for two after 12pm on check-in day and all day on 
following days - including golf car. Minimum of 2 Nights.

Double Occupancy 
$269/night/room or $144.50/person (Sun. thru Thurs.)
$309/night/room or $154.50/person (Fri., Sat. & Hol.)

Single Occupancy or One Golfer &
One Non-Golfer in a room
$194/night/room (Sun. thru Thurs.) 
$229/night/room (Fri., Sat. & Hol.)

Free parking and NO resort fees!
Pricing does not include 8% resort tax.

GOLF PACKAGES



Transportation

Airport Transportation
Vehicle Type Limit Pricing
Suburban/Towncar 4 people $40 per person/$80 max
Van 6 people $120 total
Shuttle 7-24 people $225 total

Local Transportation to the Resort
Vehicle Type Limit Pricing
Suburban/Towncar 4 people $25  + $.50 per mile
Van 6 people $25  + $.50 per mile
Shuttle 7-24 people $75  + $.50 per mile

Enhance Your Experience 

Add Ons
Range Balls - $3 per person per day
Breakfast Coupons - $8 per person per day
(Breakfast Burrito & Coffee at Oak Snack Bar)
Beat The Pro - $300
Glo Ball -  $40 per person

Spa 
When seeking a venue, consider the amazing amenities of 
Singing Hills Golf Resort’s Primrose Spa. We offer you a 
relaxing sanctuary where you can revitalize your body and 
mind after a long day of golf, a busy day attending meetings, 
or just a relaxing treat during your stay. The Primrose Spa 
offers a number of massages, facials and signature body 
treatments that will rejuvenate you from head to toe. 

Our experts are adept in the ancient arts of healing. 
Specifically, our licensed professional therapists are trained 
in a variety of techniques tailored to provide relief from 
aches and pains, help unwind from a hectic day or if you just 
need a day to be pampered. For more information contact our 
Sales Manager for our Spa Menu. Surrender to the beauty 
and tranquility that is Primrose Spa.

ENHANCEMENTS



Golf Instruction Options
Singing Hills Golf Academy would like to provide an enjoyable, 
social and informative spin on your outing. Our team of caring 
and experienced PGA and LPGA Certified golf instructors will 
make sure your golfers are treated to an exceptional golf 
experience.

Resort Guests
Groups in the Hotel often add golf instruction to their stay.
FUN, relaxed and uncomplicated coaching adds a 
“little something” to that golf vacation.

One Hour Sessions 
Up to 5 golfers $100 - total
6-12 golfers        $20 - per person per hour 

Customized Clinics 
Ask about completely personalized classes for groups of all 
sizes and skill levels.

Women ONLY 
Singing Hills is the home of THE School of Golf Exclusively for 
Women. Golf instruction for all skill levels taught for women, by 
women. Our LPGA staff guarantees a unique, customized and 
non-threatening approach.

Sessions include a comprehensive overview of all aspects of the 
game from tee to green, including on course game 
management.
- 3 Day Golf School packages
- Women's ONLY one hour and half day golf classes 

Corporate Team Building
Indoor and outdoor activities that will motivate, boost morale 
and strengthen team work. Build a stronger relationship with 
your employees.
- FUN corporate outings for up to 100 participants

Facilities
- Covered practice facility 
- State of the art video technology
- Indoor and Outdoor JC Video and V1 Swing
   Analysis systems
- Multi-faceted short game practice areas 
- Private practice fairways
Private Lessons by appointment
$75 - $100 per hour

Group Lessons
Ask about weekly Adult and Junior Golf sessions.

GOLF INSTRUCTION OPTIONS

To learn more please contact:
Bob Madsen, PGA
Director of Instruction
619-219-6046
bmadsen@singinghillsgolfresort.com



Dining at the Resort 

Many group coordinators choose to make 
arrangements for a private dining area for guests 
while others prefer the flexibility of allowing 
participants to patronize our Red Tail Grill or 
Lounge. We would like to take this opportunity to 
provide you with valuable information about these 
public dining venues located here at the Resort. 

Parties of 6 - 10 guests can be accommodated at 
one dining table at the Red Tail Grill. For these 
parties of 6 or more, one check will be issued 
with an 18% gratuity and Resort tax added to 
the final bill.
 
We do not accept any reservations in our Red Tail 
Grill Patio but do have rates available for “Buy 
Outs” through our Catering & Special Events 
Department. 

For all reservations, we ask that the entire party be 
present before being seated.
 
Parties of 11-24 can be accommodated at the Red 
Tail Grill but will be seated at separate dining 
tables and will be seated several moments apart.  
Separate checks will be issued per table. 

Parties of 11-18 can also be accommodated in our 
Palm or Olive Room with a labor charge of $45.00 
for every 12 guests in the room. Party host will have 
the opportunity to request table set up details, 
linen napkin color choice and beverage service 
choice with this option, as well. Separate checks 
are not available in private dining rooms. One 
check will be issued for the entire party with an 
18% service charge plus Resort tax added to the 
master bill.

For groups of 18-23 in our Palm or Olive Room a 
labor charge of $45.00 will apply for every 12 
guests in the room. Party host will have the 
opportunity to request table set up details, linen 
napkin color choice and beverage service choice 
with this option, as well. Separate checks are not 
available in private dining rooms. One master 

check will be issued for all food & beverage service 
in a private dining room. A limited menu will be 
created by our food & beverage manager and the 
host of the party. One check will be issued for the 
entire party with an 18% service charge plus 
Resort tax added to the master bill. We do require a 
minimum of 48 hours lead time on these 
reservations as well as a credit card on file for the 
minimum, non-refundable deposit of $125.00, 
which will go towards your final bill. 
 
Parties of 24-32 will enjoy a private room at no 
additional charge. We do ask that entrees are 
pre-selected by your guests from a three entrée 
menu. The final number of each of these meals will 
be requested by our catering office 72 hours in 
advance. Our catering office will supply the 
requested number of place cards for your guests. 
For these groups of 24 or more a Banquet Facility 
Agreement is required to secure your reservation. 

Groups of 32 or more are asked to make 
arrangements through our Catering Department at 
619-219-6074. Buffet Style services, Table Side 
services and Cocktail Reception services are all 
available for these larger groups. One check will be 
issued in the full amount of all food & beverage in 
the private dining room and full remittance made 
72 hours in advance.

DINING AT THE RESORT



DINING AT THE RESORT

Plated Dinner Entrees
‹ Dinner Entrees include baskets of warm artisan rolls 

on each guest table and your choice of Crisp Mixed 
Greens Salad with Ranch & Italian Vinaigrette salad 
dressings on each table, Classic Hand Tossed Caesar 
Salad with Parmesan Cheese and Croutons, or Roman 
Cheddar Salad with tomatoes, cucumber and green 
onion tossed in a citrus vinaigrette.

‹ Beverage table included with all dinner services will 
consist of freshly brewed hot coffee, decaf, fine hot 
tea bags and brewed iced tea.

‹ Final guarantee of guests is due five business days 
prior to your event. Please feel free to offer two 
selections to your guests if you can provide us with 
the breakdown of meals as your final guarantee. 
Place cards indicating the guests name & entrée 
selection required for dinner with two selections.

Wine Marinated Filet Mignon
Seven ounce seared filet medallion, tri colored 
potatoes, seasonal vegetables, rosemary steak sauce, 
port wine compound butter.
$34 / $44.06 inclusive
w/ plated dessert
$38 / $49.24 inclusive

Grilled New York Steak
Twelve ounce strip loin steak, garlic mashed potatoes, 
seasonal vegetables, blue cheese demi-glace.
$32 / $41.47 inclusive
w/ plated dessert 
$36 / $46.65 inclusive

Top Sirloin Steak
Eight ounce herb marinated steak, roasted red bliss 
potatoes, green beans, roasted cherry tomatoes, red 
wine reduction, caramelized onion relish.
$28 / $36.28 inclusive
w/ plated dessert 
$32 / $41.47 inclusive

Charbroiled Rib Eye Steak
Twelve ounces of choice center cut steak, baked 
potato, haricots vert, béarnaise sauce.
$28 / $36.28 inclusive
w/ plated dessert 
$32 / $41.47 inclusive

Seared Scallops and Shrimp
Lemon zest risotto, shaved grilled squash, 
saffron cream sauce.
$26 / $33.69 inclusive
w/ plated dessert 
$30 / $38.88 inclusive

Veal Piccata
Linguini fini, shaved Italian squash, tomato caper 
relish, white wine butter sauce.
$24 / $31.10 inclusive
w/ plated dessert 
$28 / $36.29 inclusive

Braised Lamb Shank
Cooked to fall off the bone, seasonal vegetables, white 
bean casoulet, natural braising jus.
$24 / $31.10 inclusive
w/ plated dessert 
$28 / $36.29 inclusive

Bourbon Beef Short Rib
Eight ounces of tender rib, white cheddar mashed 
potato, roasted root vegetables, candied shallot, 
natural jus.
$22 / $28.51 inclusive
w/ plated dessert 
$26 / $33.69 inclusive

Grilled Bone in Pork Chop
Butternut squash mash, seasonal vegetables, 
local fig chutney, brandy reduction.
$22 / $28.51 inclusive
w/ plated dessert 
$26 / $33.69 inclusive

Chicken Oscar
Breast of chicken stuffed with Swiss cheese, blue crab 
claw meat and spinach topped with boursin sauce. 
Served with scalloped potatoes, seasonal vegetables.
$22 / $28.51 inclusive
w/ plated dessert 
$26 / $33.69 inclusive



Almond Crusted Salmon
Wild rice pilaf, seasonal vegetables, 
champagne reduction.
$22 / $28.51 inclusive
w/ plated dessert 
$26 / $33.69 inclusive

San Diego Chicken
Chicken stuffed with spinach, sun-dried tomatoes, 
ham, and smoked gouda. Served with Yukon gold 
garlic mashed potatoes, blue lake green beans.
$22 / $28.51 inclusive
w/ plated dessert 
$26 / $33.69 inclusive

Mushroom Stuffed Chicken Breast
Gnocchi pasta, wilted wild arugula,
sherry wine reduction.
$22 / $28.51 inclusive
w/ plated dessert 
$26 / $33.69 inclusive

Chicken Santa Fe
Boneless chicken breast topped with firecracker salsa 
served with jalapeno cheddar mashed potatoes & 
seasonal vegetables.
$22 / $28.51 inclusive
w/ plated dessert 
$26 / $33.69 inclusive

Three Citrus Chicken
Boneless chicken breast sautéed in Parmesan egg 
batter topped with three citrus beurre blanc served 
with tender orzo and seasonal vegetables.
$22 / $28.51 inclusive
w/ plated dessert 
$26 / $33.69 inclusive

Four Cheese Ravioli
Roma tomato confit, roasted vegetable ragout, 
champagne sauce.
$18 / $23.32 inclusive
w/ plated dessert 
$22 / $28.51 inclusive

Roasted French Breast of Chicken
Fingerling potatoes, seasonal vegetables, sage jus.
$20 / $25.92 inclusive
w/ plated dessert 
$24 / $31.10 inclusive

Roasted Mushroom Risotto
Pan seared wild mushroom medley, roasted 
butternut squash, shaved parmesan cheese.
$18 / $23.32 inclusive
w/ plated dessert 
$22 / $28.51 inclusive

Gemelli with Blistered Cherry Tomatoes
Chickpeas, red pepper flakes, Italian parsley
& olive oil.
$18 / $23.32 inclusive
w/ plated dessert 
$22 / $28.51 inclusive

Grilled Lime Sage Swordfish
Tender rice pilaf & seasonal vegetables.
$24 / $31 inclusive
w/ plated dessert 
$28 / $36.28 inclusive
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FAMILY STYLE

Family Style Private Dining
‹ Designed to satisfy your family and friends without all 

of the work of keeping track of entrée selections and 
making place cards!

‹ We can accommodate 16 - 48 guests for this “family 
style” service where all choices are served on large 
platters for guests to help themselves and 
then pass along.

‹ Beverage table included with all dinner services will 
consist of freshly brewed hot coffee, decaf, fine hot 
tea bags and brewed iced tea.

‹ Warm dinner rolls with butter.
‹ Buffalo mozzarella, tomato and balsamic reduction
‹ Spinach, red onion, pine nuts, avocado salad

under vinaigrette.
‹ Butter baked herb seabass, tender herbed couscous,  

green beans.
‹ Grilled breast of chicken in herb, quartered roasted 

red potatoes, steamed leeks with mustard shallot 
vinaigrette.

‹ Raspberry swirls bars, house baked cookies
and brownies.

$21.60 per person
($28 per guest, includes resort tax and service charge)
Minimum service charge $95



DESSERT

Plated Desserts     $6
‹ Minimum of 16 servings per selection.

Classic New York Cheesecake  
Graham cracker crust garnished with fresh 
banana & strawberry

Tiramisu  
Sponge cake, rum, mousse

Deep Dish Apple Pie  
Finished with Kentucky bourbon whipped cream

Chocolate Decadence Cake  

Carrot Cake 
Cream Cheese Icing

Fruit Flan 
Fresh berries

Chocolate Mousse Parfait 
Layered with caramel sauce & whipped cream

Desserts by the Platter   
‹ Minimum of 16 servings per selection

Jumbo Chocolate Dipped Strawberries  $3
Red Velvet, German Chocolate or White Cupcakes  $3
One Dozen House Baked Cookies  $24
One Dozen House Baked Fudge Brownies  $24
One Dozen Lemon Bars  $24
One Dozen Chocolate Truffles  $36
One Dozen Coconut Macaroons  $36


