
KOOYONG  
L AW N  T E N N I S  C L U B
FUNCTIONS & EVENTS 
MENU

CONFERENCE 
MENU



COLD CONFERENCE HOT CONFERENCE

15 pax Minimum 
Served buffet style  

Half Day 
$65.00 per person

Full Day 
$80.00 per person

15 pax Minimum 
Served buffet style  

Half Day  
$70.00 per person

Full Day  
$85.00 per person

OUR CONFERENCE PACKAGES INCLUDE THE FOLLOWING
Room use for a half or full day
Catering package from the options below
Pads, pens and mints on the tables
Tea and coffee service throughout the conference
Chilled water replenished throughout the conference
Soft drink served throughout lunch
Screen, flipchart and whiteboard
A fresh garden salad with lunch 
Platters of cakes, slices and fresh fruit with lunch

MORNING TEA please select one
Additional item is $5.00 per person per item
Savory scones with caramelized onion and aged cheddar
Freshly baked ham and cheese croissants 
Banana bread with cinnamon and mascarpone cream
Mini scones with Yarra Valley jams and mascarpone cream
Almond and raspberry friands 
Caramel scented chocolate chip mini muffins 
Selection of sliced seasonal fresh fruit with lime syrup 
Selection of house baked biscuits
Mixed berry and yoghurt boost juice

 

AFTERNOON TEA please select one
Additional item is $5.00 per person per item
Petit wood fired capricciosa pizza
Gruyere and puff pastry cheese twists 
Mini scones with Yarra Valley jams and mascarpone cream
Wood fire baked mini calzoni with peppers, olives and mozzarella 
Roasted peppers, Persian feta and fresh thyme mini muffins 
Selection of fresh fruit with lime syrup
Gourmet sausage rolls with tomato relish
Traditional country style lamingtons 
Cannoli filled with glacé fruit and sweet ricotta cream 
Selection of house baked biscuits 
Mixed berry and yoghurt boost juice

COLD CONFERENCE LUNCH please select three
Roasted Gippsland grass fed beef with pickled gherkins, lemon mayonnaise and cos lettuce on sourdough bread 
Honey smoked ham with gruyere cheese, tomato and seeded mustard in a pita wrap
Rosemary focaccia, marinated and grilled vegetables with watercress, pesto and buffalo mozzarella 
Freshly baked bagel with smoked Yarra Valley ocean trout, baby capers and Bacchus Marsh cress and  
fresh goat’s curd 
Crackling roasted Western Plains pork baguette with sauerkraut, Swiss cheese and tomato chutney 
Crusty baguette with roasted free range chicken, garlic aioli and shaved coleslaw 

Also includes a garden salad, fresh fruit, cakes and slices with each lunch option

HOT CONFERENCE LUNCH all inclusive 

Hickory smoked chicken salad with watercress, roasted cherry tomatoes, baby gem  
lettuce, grilled bacon and ranch dressing

Slow baked salmon with tomato braised green beans 

Red wine beef short ribs with roasted shallots and gremolata 

Roasted pumpkin and spinach tortellini with sage nut butter, toasted pine nuts, steamed  
asparagus and shaved truffle pecorino 

Roasted baby kipfler potatoes topped with tomatoes, red onion and fresh herbs 

Bread rolls and butter 

Also includes a garden salad,fresh fruit, cakes and slices with each lunch option 

*For any additional audio visual requirements, please refer to our fact sheet
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