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StrIke a Golf ball a little too hard anywhere in 
florida and it’s bound to hit one of the many resorts 
with celebrity player-designed courses with caribbean 
or art deco aesthetics, luxurious amenities and 

beach-y locations. but in central florida, streamsong resort 
offers a dramatic change of pace, turning common florida golf 
resort conventions upside down. 

The 16,000-acre property, roughly two hours from both Orlando and Tampa airports, is 
decidedly minimalist, but in a way that’s warm and rooted in nature. The distinctive expanse 
of savannah and lake surroundings framed by tall grasses and trees hung with Spanish 
moss evokes the African landscape, or rural Australia. Architect Alberto Alfonso’s design is 
achieved not by a palette of colour but one of texture derived from stone, wood and glass. 
The lines of the buildings blend into the lakes and waterways running through the property. 

This is definitively a golfer’s resort, with courses engineered by golf pros Tom Doak 
(Streamsong Blue), Bill Coore and Ben Crenshaw (Streamsong Red), and Gil Hanse 

where on earth

Florida



serves 1

The Rosemary
A tAsty tipple from streamsong Golf resort & spa’s 
p205 restaurant.

hendrick’s Gin 45 ml 

St. Germaine liqueur 20 ml 

lime Juice 15 ml 

Simple Syrup 15 ml 

rosemary Sprig 1

lime wheel 1

1 CoMBIne the ingredients in a 

cocktail shaker with ice. Shake 

for 30 seconds.

2 StraIn into a martini glass and 

garnish with the rosemary sprig 

and lime wheel. 

PHOTOS THIS SPREAD 
cLOcKwISE FROM 
TOP LEFT  playing 
the Gauntlet 
at dusk; the 
lodge patio; 
Nachos at Bone 
Valley tavern;  
A floating 
target; Brisket 
on the green.
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(Streamsong Black). The Blue and Red courses have been listed in 
goLF magazine’s top 100 golf courses in the US. But the culinary and 
spa programs offer much to anybody interested in getting away from 
it all, figuratively and literally. 

The AcquaPietra Spa offers an extensive menu of treatments, 
facials and massages using mostly organic Naturopathica products in 
a harmonious setting that blends seamlessly with the outdoor 
landscape and Alfonso’s design concept. In addition to the infinity 
pool, the spa’s four thermal pools, cold plunge pool and saunas are 
available to visitors throughout their stay. 

Other activities provide a genuine appreciation of this hidden 
corner of Florida. Before or after a round of golf, guests can try their 
hand at trick golf shots on floating platforms, or bass fishing, lounge 
by the infinity pool or stroll the grounds on a nature hike. Non-golfers 
may become converts thanks to the enjoyable golf lessons taught by 
the resort’s pros, along with the ‘Gauntlet’ 18-hole putting green that 
allows everybody to enjoy the golfer’s lifestyle.

The resort’s culinary program was collaboratively devised by 
Executive Chef Michael Ford and Beverage Director Michael Foote. No 
guest, golfer or otherwise, will be starved for quality or choice during 
their stay. All-day restaurant P2O5 (a nod to the area’s phosphate 
mining history) features a hearty weekend breakfast buffet (the 
bacon is delightfully thick and addictive!) as well as lunch and dinner 
sandwiches and mains with a pronounced Southern influence. 
Creative snack fare includes comforting chowders, homemade potato 



serves 4

Pan Seared Fish with  
Bell Peppers Agrodolce 

At streAmsonG resort & spa’s Bone Valley tavern, 
this lively sweet and sour condiment dresses up locally caught 
black grouper but any mild tasting white fish can be substituted. 

extra virgin 
olive oil  
4 Tbs, divided 

Garlic 2 cloves, 
sliced into 
slivers  

fresh thyme 
leaves 1 tsp 

red Bell 
peppers 3 

Yellow Bell 
peppers 3 

Golden raisins 
1 cup 

Balsamic 
vinegar 1 cup 

Sugar ½ cup 

honey ½ cup 

Black Grouper 
4 fillets

Kosher Salt  
to taste

freshly Ground 
Black pepper 
to taste

fresh Basil 
leaves a 
handful, roughly 
chopped

1 roaSt the bell peppers in a 375°F oven 
until the skins are blistered. Place in a bowl 
and cover with plastic wrap for 10 minutes.

2 peel the skins from the peppers and seed 
them. Slice the peppers into ¼-inch strips. 

3 heat half the olive oil in a saucepan and 
sauté the garlic until fragrant.

4 add the fresh thyme, balsamic, sugar and 
honey and bring to a simmer.

5 redUCe this by half, until the balsamic 
becomes a little syrupy.

6 reMove from the heart, add the golden 
raisins and the peppers and allow to steep 
in the balsamic liquid.

7 SeaSon the fish fillets with salt and 
pepper. Heat the remaining olive oil in a 
skillet until shimmering then sear the fillets 
until nicely browned on one side, about  
4 minutes.

8 flIp the fish over and brown the other 
side. Cooking time will vary depending on 
the thickness of the fillets.

9 to serve, top the fish with the sweet and 
sour peppers and drizzle with some of the 
extra balsamic sauce.

10  GarnISh with the chopped basil.
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Streamsong Golf Resort & Spa
www.streamsongresort.com

PHOTOS FROM TOP Non-golfers 
can enjoy nature hikes in 
Streamsong’s expansive 
property; the infinity pool.

Visitit
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chips with an intense cheese dip; horseradish onion rings; 
blue crab grits; and subtly flavoured and perfectly executed 
truffle tots. 

On the lower lobby of the Lodge, SottoTerra provides 
elegant fine dining with a menu of classic Italian pastas, 
appetizers and main courses along with expertly paired 
wines. The stone ovens not only bake pizzas to perfection but 
also roast the day’s fresh catch before it gets adorned with 
sides like hazelnut pesto and eggplant caponata. Noodles, 
raviolis, baked dishes and main courses are tweaked regularly 
to incorporate local ingredients in season and the menu also 
features plenty of tasty options for vegetarians.

The clubhouse restaurants at Streamsong weave together 
an inventive mix of Southern, New American and Tex-Mex 
sensibilities while maintaining their distinctive personalities. 
In the Streamsong Red-Blue Clubhouse, USDA Prime 
steakhouse restaurant Fifty Nine (a reference to the perfect 
and unattainable golf score) offers seasonal preparations of 
beef and seafood, the latter mostly harvested off the Florida 
coast. At dinner hour, expect to find lobster bisque, cedar 
plank salmon, pork chops and inventive chicken dishes 
alongside a prolific assortment of sauces and sides. 

By day, gastropub Bone Valley Tavern, inside in the 
recently completed Streamsong Black Clubhouse, serves 
zesty nachos, pretzel bites, salads and sandwiches by day. At 
night, the menu takes a brasserie-inspired route with casual 
but elegantly plated dishes with pairings from the venue’s 
craft beer and wine lists. 

Also delicious are the grab-and-go items found in 
unassuming shacks located between the eighth and ninth 
greens of Black, Blue and Red courses. The street tacos 
served on the Streamsong Blue Course are bonafide crowd 
pleasers and the BBQ shack on the Streamsong Red Course 
offers a simple portion of beef brisket worthy of 
connoisseurs. Streamsong Black’s snack bar offers a delicious 
riff on a New England lobster roll. Rooftop cocktail lounge-
meets-sports bar Fragmentary Blue is the perfect happy hour 
hangout with its own menu of novel nibbles, generous 
artisanal cocktails and the night’s TV sporting highlights 
playing in the background. 

Los Angeles-based writer ELYSE GLICKMAN’s last 
story for taSte& travel was about the South Africa.
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