
Since 1988

THE ROAD TO AUGUSTA
A curated club edit inspired by the personalities behind the leaderboard

A TR ADITION
WE ARE PROUD TO CONTINUE.

Each year, as �e Masters returns, so too does a sense 
of occasion across the Club. A moment where the 
game’s history, its de�ning characters, and its enduring 
rituals are shared once more.
 
�is curated o�ering is a tribute to that legacy. From 
Augusta to Dubai, it celebrates champions who have 
shaped the game, bringing their stories to the table 
through thoughtful pairings and considered �avours.
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L I V E  S C R E E N I N G

Savour A Taste of The Masters menu, a curated selection of food and drinks 
inspired by the game’s finest. Thoughtfully crafted to elevate every moment as the 

tournament unfolds across our selected venues.

LIVE SCREENINGS
9TH �  12TH APRIL 2026

Spike Bar,
Emirates Golf Club

Crafty Fox,
Jumeirah Golf Estates

Lakeview,
Dubai Creek Golf & 

Yacht Club

DUBAIGOLF.COM



THE MASTERS SPECIAL

A CHOICE OF SANDWICH WITH YOUR FAVOURITE DRINK*
A pint of Heineken or Stella  |  A glass of House Wine

E ARN UP TO 10% BACK IN SPENDABLE REWARDS

Crispy Prawn Tempura SF D G E $65
Creamy Spicy Mayo

Seared Salmon S D G $125
Irish Champ, Glazed Carrots with Brown Butter, Broccolini,
Crispy Onion Rings

Bar-B-Que Sandwich G D E Pork  $95
Slow roasted pork, BBQ sauce, coleslaw, brioche bun

Chicken Wrap G D E M $95
Grilled chicken, lettuce, mustard, ranch dressing, chopped bacon,
gherkin, tomato, tortilla wrap

Cheeseburger Sliders G D E M $95
Served Scottie-style; lettuce, gherkins, tomato, cheese,
chips, brioche bun

Pimento Cheese Sandwich G D E $85
Roasted pepper, spicy cheese mixture, brioche bun

Sticky To�ee Pudding G D E N $45
To�ee sauce, Vanilla Ice Cream

D - Dairy, G - Gluten, E- Egg, S - Seafood, N - Nuts, M - Mustards, SF - Sulfate
All prices are inclusive of 10% service charge, 7% municipality fees & 5% VAT



FROM THE CLUBHOUSE TO THE COURSE,
A MENU SHAPED BY THE GAME’S DEFINING NAMES.

COCKTAILS

E ARN UP TO 10% BACK IN SPENDABLE REWARDS

�e Masters Azalea Cocktail
Vodka, lemon juice, pineapple juice, fruity Azalea pink drink

$65

La Vie En Rose
Gin, cranberry, lemon juice, peach purée, top with ginger ale

$65

Passion Swing
Tequila, passion fruit purée, lemon juice, fresh orange juice

$65



THE MAKING OF A TR ADITION
From vision to legacy, the moments and traditions that de�ne

the game’s most iconic tournament.

Bobby Jones
THE BLUEPRINT
BEHIND AUGUSTA
A gentleman of the game and a visionary beyond it, Bobby Jones did more than win championships, 
he shaped the stage on which they would be played. As co-founder of Augusta National and �e 
Masters, his legacy lives not in trophies alone, but in tradition itself.
 
He remains the only player to complete the original Grand Slam in 1930, winning all four major titles 
of his era in a single year. Notably, Jones retired from competitive golf at just 28, choosing legacy over 
longevity, a decision that continues to de�ne the spirit of the tournament he created.

Gene Sarazen
THE SHOT HE ARD
AROUND THE WORLD
In 1935, Gene Sarazen changed the course of golf history with a single swing. His double eagle at 
Augusta remains one of the game’s most celebrated moments, a reminder that brilliance can arrive in 
an instant and last forever.
 
�at shot not only secured victory, it helped establish �e Masters as a tournament of global 
signi�cance. Sarazen was also one of the �rst players to popularise the sand wedge, a quiet innovation 
that transformed how the game is played.
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