
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

KOOYONG LAWN TENNIS CLUB  
489 GLENFERRIE ROAD, KOOYONG VICTORIA 3144 

Cocktail Events 
at Kooyong Lawn 
Tennis Club 



Events at our Club
Kooyong Lawn Tennis Club - The Spiritual Home of Australian Tennis offers 
unique event spaces. Our private rooms vary in size and cater for intimate 
gatherings or large banquet style events. 

Coupled with sleek, modern décor and audio-visual equipment, your 
experience at Kooyong Lawn Tennis Club is complemented by exceptional 
catering with warm and welcoming Club service. 

Our rooms offer private terraces overlooking Kooyong’s historic grass courts 
and Club gardens.

Facilities
	ɍ Six event spaces varying in size, with windows 

framing views of our historic grass courts 
and gardens

	ɍ Outdoor terraces with private balcony access

	ɍ Premium hospitality packages ranging 
from cocktail receptions, lunches, dinners, 
wedding and conferences

	ɍ High quality audio-visual equipment and 
surround sound facilities

	ɍ Complimentary Club Wi-Fi

	ɍ Centrally located with great public transport 
links and free parking on site

Events
	ɍ Private Dining

	ɍ Cocktail Parties

	ɍ Meetings and Conferences

	ɍ Corporate Gatherings

	ɍ Weddings

	ɍ Milestone Celebrations

	ɍ High Tea’s

	ɍ Celebration of Life

	ɍ Tennis Days

IMAGE SUPPLIED BY VIVID STREAM



Our Rooms
Our event packages are customised to suit your needs, and our various rooms 
can hosts gatherings large and small. 

Capacities Area (m2) Seated dining Cocktail event Cabaret seated

Kooyong Room 390 260 (tables of 10) 350 208

Davis Cup Room 67 30 40 24

President’s Room 87 50 50 32

Stadium Room 195 120 200 96

Level One 48 20 35 N/A

Outdoor Terrace
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Room Rates 
 
Room hire rates are based on a food & beverage package and include 
in-house Audio-visual equipment.  
 Half Day Full Day Evening 
    

Kooyong Room & Stadium Room (Monday – Thursday) $300.00 $550.00 $550.00 

Kooyong Room & Stadium Room (Friday – Sunday) $550.00 $750.00 $750.00 

Single Private Room $200.00 $300.00 $300.00 

Double Private Room (two adjoining rooms) $400.00 $600.00 $600.00 

Triple Private Room (three adjoining rooms) $600.00 $900.00 $900.00 
 
Please note: Sunday and public holiday surcharges apply. 
 
 
 

Parking 
 

 
 
 
Event parking is available in the car park to the north of the Kooyong Stadium, between 
the Stadium and Monash Freeway. 
Please park in the area marked          and walk along Glenferrie Road to the main 
Clubhouse entrance.  
Note: Event parking is not available at the front of the Clubhouse.  
 
 



 

Cocktail Party Menu 
(minimum 30 guests)  
 
 
8 item package - $60.00 per person   
 

10 item package - $75.00 per person  
 

12 item package - $90.00 per person   
 
 
Cold items 
 

Rare seared tuna with watercress, nori, wasabi mayonnaise and sesame crisp (DF/GF)  
 

New England crab roll with butter, lettuce and soft milk bun 
 

Roasted baby beetroot and goats cheese tart, pickled asparagus and crisp shallot (V) 
 

House made Peking duck rolls with hoisin, cucumber and coriander (NF) 
 

Brik pastry cone with whipped ricotta, roasted pear and young celery leaf (NF/V) 
 

House cured salmon gravlax, buttermilk waffle, watercress, cream fraiche,  
capers and caviar (EF/NF) 
 

Ginger and lemongrass Robbins Island beef on betel leaf with chili caramel  
 

Tunisian kingfish ceviche on squid ink crackers (DF/EF/GF/NF) 
 

Spanner crab rillettes, crostini and fresh dill (NF) 
 

Freshly shucked seasonal oysters served with ponzu dressing and wakame (DF/EF/GF) 
 

Kooyong chicken and cucumber finger sandwiches (NF) 
 

Vietnamese rice paper rolls with nam prick dressing (DF/GF/V) 
 

Smoked salmon on potato rosti with crème fraiche and fresh goat’s cheese (GF) 
 

Fig and goat’s cheese puffs with Vincotto 
 
 
Grazing Table (available for Events with 50plus guests in addition to the minimum 8 item 
canape package) 
 
 

$25 per person. Minimum order of 50% of your guest numbers 
 
Selection of cured meats, chopped vegetables, cheeses, dips, breads and fruit expertly 
designed to add a little something extra to your Cocktail Party and create a talking point. 
 

 

 



 

Hot items 
 

Gourmet pies with tomato relish 
 

Chicken sausage rolls with tomato relish 
 

Tempura battered King prawn with wasabi mayonnaise (GF) 
 

Angus beef burger, pickles, gruyere and Kooyong special sauce  
 

King George Whiting and ginger wontons, coriander and hoisin (DF) 
 

Mac N Cheese croquettes, truffle aioli (NF/V) 
 

Baked Coffin Bay scallops with black garlic and parsley crumb (EF) 
 

Mozzarella sticks (GF) 
 

Steamed chicken dumplings served with ponzu dipping sauce (DF/EF/NF) 
 

Crispy Chinese BBQ pork belly steamed bao, pickled vegetables, chili vinegar (EF) 
 

Potato and goat’s cheese and spring onion pie with mango chutney 
 

Mini vegetarian pizza with buffalo mozzarella (NF/V) 
 

Chicken skewers with satay dipping sauce (DF/EF/GF) 
 

Arancini ball with semi dried tomato, basil and buffalo mozzarella (GF/V) 
 

Zucchini fritters; Haloumi cheese, mint, mild chili and bell pepper aioli (GF/V) 
 

Sesame Crumbed Chicken tender with Japanese BBQ sauce 
 
Bowl and Basket items  
$15.00 each  
 

Kooyong fried chicken, house made Szechuan sauce, cucumber pickle (NF)  
 

Veal and pork meatballs with tomato sugo, Pangrattato, pecorino and fresh herbs (GF) 
 

Beer battered whiting, house made tartare and shoestring fries (NF)  
 

Slow Cook Lamb Tagine serve with cous cous and black currant Salad 
 

Pumpkin and Ricotta Gnocchi serve with warm panzanella salad 
 

Crumbed Salt and pepper calamari with rocket and aioli 
 

Wok tossed duck Singapore noodles, with vegetables (DF) 
 

Mushroom Risotto with Pecorino cheese (V) 
 
Dessert items  
$8.00 each  
Kooyong’s strawberries and cream (GF/EF/NF) 
 

Friand butter cake flavored with almonds and berries (GF/DF) 
 

Crème Brulee served in a sweet pastry cup 
 

Lemon curd with candied zest served in a sweet pastry cup  
 

Chocolate & raspberry brownie  
 

Petit Pavlova with mascarpone cream and passion fruit puree (GF/NF) 
 
 
 
 

DF – Dairy Free / EF – Egg Free / GF – Gluten Free / NF – Nut Free / V – Vegetarian 

 



 

 
 

 
 

 
 

 

 
 

 
 

 

 

 

Additional information 
Event Booking Process 
 

A KLTC booking form and Event Agreement confirming the nominated catering package must be 
completed and returned to secure the date. 
A credit card must be noted on all booking forms as security. EFT payment is available for deposit 
payments. 
An Event will be confirmed on receipt of a completed booking form, a signed event agreement along 
with the required deposit. 
 

Pricing Policy 
 

The Club will endeavour to maintain the package costs as originally quoted. Prices are subject to 
change, particularly where bookings are made in advance. Clients will be notified in writing of any 
price increases and a new event agreement will be issued reflecting the change. 
 

Event Payment Terms 
 

A deposit is required at the time of booking to secure a date. 
Deposits are non‑refundable once a booking confirmation is made. 
Balance of payment will be charged to the nominated credit card on the booking form the business 
day following the Event. 
If EFT balance of payment is preferred, the terms of payment are 3 days post event. If payment is not 
received within three ( 3 ) days, the nominated credit card will be charged. 
 

Contact 
For more information, call our Events Team at the Club on 03 9822 3333 
Email events@kooyong.com.au 

mailto:events@kooyong.com.au


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

KOOYONG LAWN TENNIS CLUB  

489 GLENFERRIE ROAD, KOOYONG VICTORIA 3144 

 


