
 

 

 

 

 

 

 

 

 

 

The Royal South Yarra Lawn Tennis Club, with its stunning location, is one of Melbourne’s historic Private 

Members clubs.  Located in the city’s inner suburb of Toorak, overlooking it’s renowned tennis courts as well 

as Como Park and the Yarra River and magnificent views of the city skyline.  

 

Offering five star standard of boutique-style dining and service matched with striking contemporary décor, 

the Royal South Yarra Lawn Tennis Club has flexible function spaces for your next conference,  

cocktail party, dinner or lunch event with banquet seating for up to 180 guests, or 350 guests  

for a cocktail style event. 

 

Complementing its unique facilities and location are very competitive prices, exceptional standards of food 

and beverage, a highly professional event management and banquet service team and stylish table settings. 

Representing all that is Melbourne style, the Royal South Yarra Lawn Tennis Club is the perfect venue for  

that perfect occasion. 

 

 

 

 

 

 

ROYAL SOUTH YARRA LAWN TENNIS CLUB 

FUNCTION PACK 



 

 

 

Cocktail Menu 

Moroccan spiced quail cigars 

Thai lemongrass prawn in betel leaf (g) 

Anise and cinnamon braised pork belly, crispy skinned and pickled vegetable skewer (g) 

Rice paper roll with smoked trout, cashew caramel and kaffir lime with nam jim (g) 

Crab meat frittata on brioche  

Steamed yum cha style dumplings 

• Duck and shitake mushroom 

• Prawn & ginger 

• Anise braised pork hock with pickled cabbage 

Greek lamb kofta with smoked tomato and green olive sauce 

Margherita pizza slices (v) 

Classic crust less chicken and chive mayonnaise sandwich fingers 

Sweet corn pikelets with smoked salmon and crème fraiche 

Japanese rare beef and enoki mushroom yakitori roll (g) 

Mini chicken, leek and white wine pie 

Spinach and ricotta involtini with tomato harissa sauce (v) 

Tasmanian half shell oysters on sea salt with lemon cheeks and green tobasco sauce (g) 

Panko crumbed fish goujons with citrus mayonnaise 

Eggplant fritter roll with goats curd, mint and preserved lemon (v,g) 

Mini vol-au-vents of creamy porcini mushroom and taleggio cheese (v) 

Whole prawn spring roll with lemon sour sauce 

 

Sweet Canapés  

Tiny lemon curd tart 

Mini waffle cones with vanilla bean ice cream 

Chocolate brownie truffles 

 

Grazing Dishes $7.50 

Fish and chip paper cones 

Swiss brown mushroom risotto & shaved parmesan cheese 

Gourmet mini hot dog 

 

2 hrs – 8 canapés $30.00 per person 

3 hrs – 10 canapés $36.00 per person 

4 hrs – 12 canapés $44.00 per person 

Or  

$4.00 per canapé per person 

 

FUNCTION CANAPÉS  



 

 

 

Soup $12.00 

Sweet corn soup  

with blue swimmer crab, ginger, crisp shallots and coriander 

 

White bean cream soup 

with truffled porcini and Swiss brown mushrooms  

 

Entrée $22.00 

Crystal bay prawns 

 on lemon and pea risotto and shaved fennel salad  

 

Five spiced confit duck leg 

with Asian mushroom, spinach and sesame daikon 

 

Seared local scallops (3) 

on celeriac puree with shallot salad and sweet potato crisps 

 

Sweet onion goats curd tartlet 

smoked tomato, salsa verde, avocado mousse 

 

Melbourne pantry smoked salmon 

kipfler potato and crème fraiche, watercress, horseradish vinaigrette  

 

Italian salami plate  

with San Daniele prosciutto, roast pork fennel sausage, vincotto warmed grapes, polenta and tallegio fritters 

 

Vietnamese rice paper rolls  

with smoked trout, cashew caramel, Asian herbs, salmon roe, shiso and nam jim 

 

 

 

 

FUNCTION MENU 



Main $36.00 

New Zealand salmon fillet 

 with steamed choi sum, saffron broth and shelled mussels 

 

Pan roasted white fish fillet 

Mediterranean sweet and sour braised peppers, tomatoes and boulangere potatoes  

 

Baked Bendigo corn-fed chicken breast 

red lentil coconut curry, cucumber, coriander and green onion salsa with yellow aromatic rice 

 

Prosciutto and sage wrapped corn fed chicken breast 

on baked cheese polenta, warm salsa of pine nuts, lentils and parsley, white balsamic jus 

 

Seared and roasted lamb rump 

cous cous salad of roast sweet potato, almond and currants, grilled zucchini and harissa yoghurt drizzle 

 

Rosemary and garlic rubbed lamb rack 

with potato and celeriac gratin dauphine, sautéed spinach and red wine jus 

 

Black Angus peppered beef sirloin 

with buttered parsnip, roasted vine ripe roma tomato, caramelized shallot and jus 

 

Roast Muscovy duck breast 

on hot and sour red cabbage with wine poached muscatels  

 

Seared beef eye-fillet 

sweet onion mashed potato, Swiss brown mushrooms, smoked bacon and shallot ragout 

 

 

 

 

 

 

 

 



Dessert $14.00  

Classic Tira mi su 

with espresso ice cream 

 

Belgian chocolate terrine 

white chocolate mousseline and Chambord raspberry sauce 

 

Traditional house made pavlova 

double cream, kiwi and passion fruit salad 

 

Honey pannacotta  

with saffron poached red sensation pear and honeycomb crumble 

 

Seasonal berries 

 in a Belgian dark chocolate box with raspberry liqueur ice cream terrine 

 

Turkish delight ice cream 

rosewater watermelon, mint, halva and pistachio nut crumble 

 

Vanilla bean Crepes 

mascarpone, white chocolate, raspberry and pistachio nougatine 

 

Cheese and fruit platters  

Selection of fine local cheeses with muscatels and oat biscuits $9.00 

Seasonal fresh fruit platter $7.00 

Combination platter of fresh fruit and cheese $12.00 

 

Coffee and/or tea $4.50 

Brewed coffee or tea served with chocolates 

 

 

 

 

Important notice regarding food allergies 

Whilst Royal South Yarra Lawn Tennis Club will endeavour to accommodate requests for special meals for 

Members and guests who have food allergies or intolerances; we cannot guarantee completely allergy-free meals. 

This is due to the potential of trace allergens in the working environment and supplied ingredients. 



 

Standard  

Morgans Bay Sparkling Cuvee 

Morgans Bay Sauvignon Blanc 

Morgans Bay Shiraz Cabernet 

Carlton Draught 

Cascade Premium Light 

Orange Juice 

Soft Drink 
 

• Five hour duration $38.00 

• Four hour duration $34.00 

• Three hour duration $30.00 

• Two hour duration $26.00 
  

Deluxe  

Fleur de Lys NV Sparkling 

Wynns Coonawarra Estate Riesling 

Wynns Coonawarra Estate Shiraz 

Carlton Draught 

Cascade Premium Light 

Crown Lager (bottle) 

Orange Juice 

Soft Drink 

Antipodes Mineral Water 
 

• Five hour duration $44.00 

• Four hour duration $40.00 

• Three hour duration $36.00 

• Two hour duration $32.00 
 

Premium  

Salinger NV Sparkling 

St. Huberts Chardonnay 

St. Huberts Cabernet Merlot 

Carlton Draught 

Cascade Premium Light 

Stella Artois (bottle) 

James Boags (bottle) 

Orange Juice 

Soft Drink 

Antipodes Mineral Water 
 

• Five hour duration $53.00 

• Four hour duration $48.00 

• Three hour duration $43.00 

• Two hour duration $38.00 
 

Basic Spirits $6.00 per person per hour (minimum 3 hour duration) 

BEVERAGE PACKAGES 

 



 

 

 

 

Australian Sparkling/French Champagne     glass  750ml 

NV Domain Chandon Yarra Valley VIC        $38.00 

02 Kreglinger Brut Pipers Brook TAS        $59.00 

NV Yarra Burn Yarra Valley VIC         $33.00 

NV Moet et Chandon Epernay FR                    $110.00 

 

Rieslings 

08 Delatite Mansfield VIC         $35.00 

09 Granite Hills Macedon Ranges VIC      $7.50   $33.00 

10 Best Great Western VIC       $8.00  $36.00 

 

Semillon/Sauvignon Blanc/Blends 

09 Margan Family Semillon Hunter Valley NSW     $7.50  $38.00 

07 Juniper Estate Semillon Sauv Blanc Margaret River WA     $48.00 

09 Hills Sauvignon Blanc Marlborough NZ     $6.50  $26.00 

09 Matua Valley Sauvignon Blanc Hawkes Bay NZ      $38.00 

09 Babich Black Label Sauvignon Blanc Marlborough NZ      $42.00 

09 Scotchmans Hill Sauvignon Blanc Bellarine Peninsula VIC     $34.00 

09 Waterwheel Sauvignon Blanc Yarra Valley VIC      $35.00 

09 RSY Club Semillon Sauvignon Blanc Multi Region VIC    $5.50  $22.00 

 

Chardonnay 

07 Petaluma Piccadilly Valley SA        $65.00 

08 Punters Corner Coonawarra SA      $7.00  $35.00 

09 Springvale Freycinet Coast TAS        $45.00 

 

Various Styles 

09 Riposte ‘The Rapier Traminer’ Gewurztraminer Adelaide Hills SA  $7.00  $35.00 

09 Dominique Portet Fonatine Rose Yarra Valley VIC    $6.00  $29.00 

09 Pizzini Pinot Grigio King Valley VIC        $38.00 

09 Wood Park Pinot Gris Milawa VIC      $7.00  $31.00 

 

 

 

 
 
 

WINE LIST 



Pinot Noir 

08 Red Claw Mornington Peninsula VIC        $68.00 

09 Giesen Marlborough NZ         $43.00 

09 De Bortoli Gulf Station Yarra Valley VIC     $7.00  $33.00 

 

Cabernet/Cabernet Blends 

05 Jacobs Creek St Hugo Cab Sauv Coonawarra SA      $65.00 

06 Wynns Estate Cab Sauv Coonawarra SA       $56.00 

07 Turners Crossing Cab Sauv Bendigo VIC     $7.00  $36.00 

06 Reschke “Bull Trader” Cab Merlot Coonawarra SA      $40.00 

04 Leeuwin Estate Prelude Cab Merlot Margaret River WA     $42.00 

06 Penfolds Bin 138 GSM Barossa SA        $69.00 

09 RSY Club Cabernet Merlot Red Hills VIC     $5.50  $22.00 

06 Wood Park Cabernet Shiraz Milawa VIC       $38.00 

07 Flynns Cab Sauvignon Merlot Heathcote VIC       $40.00 

 

Shiraz 

09 RSY Club Shiraz Cabernet Red Hills VIC     $5.50  $22.00 

05 Elderton Eden Valley SA         $29.00 

08 Maxwell Silver Hammer McLaren Vale SA     $6.50  $29.00 

09 Langmeil “Three Gardens” GSM Barossa Valley SA      $40.00 

08 Gomersal Barossa Valley SA         $48.00 

10 Redman Coonawarra SA         $28.00 

07 Grant Burge Barossa Valley SA        $25.00 

04 Nardoo Macedon VIC       $7.50  $33.00 

07 Dominque Portet Yarra Valley VIC        $65.00 

05 Flynns MC Heathcote VIC         $44.00 

 

Various Styles 

06 Ralph Fowler Shiraz Viognier Mt. Benson SA     $7.50  $33.00 

08 Pizzini Sangiovese King Valley VIC        $45.00 

09 Pizzini Nebliolo King Valley VIC        $62.00 

09 Granrjo ‘Rojo’ Garnacha Valdepenas SPAIN     $7.50  $38.00 

 

 

Glass = 1.5 Standard Drinks 

Vintages may vary 

 

 

 

 

 



 

 

Bottled beer           

Cascade Premium Light        $4.00 

Cascade Premium        $6.50 

Cascade Stout         $5.00 

Crown Lager         $6.50 

Guinness Draught        $7.50 

Stella Artois         $7.00 

Victoria Bitter         $5.00 

Asahi          $7.50 

Pure Blonde         $6.50 

Peroni          $5.50 

James Boags         $7.00 

 

Spirits 

Chivas Regal Scotch 12 yr old       $7.70 

Dimple Scotch 15 yr old        $9.00 

Famous Grouse Scotch         $5.40 

Jameson Irish Whiskey        $5.40 

Johnnie Walker Red Label Scotch      $6.50 

Johnnie Walker Black Label Scotch 12 yr old     $7.00 

 

Glennfiddich Single Malt Scotch 12 yr old     $7.00 

Macallan Single Malt Scotch 15 yr old      $11.00 

 

Gordon Dry Gin         $5.40 

Tanqueray Gin         $6.50 

 

Grey Goose Vodka        $9.00 

Smirnoff Triple Distilled Vodka       $5.40 

Armagnac         $8.70 

Bisquit Cognac V.S.O.P        $9.00 

Remy Martin Cognac V.S.O.P       $9.00 

 

Port, Tokay & Muscat 

Hanwood Tawny Port 12 yr old       $4.50 

Penfolds Grandfather Port       $8.50 

Seppelt Para Port        $4.00 

Morris Tokay         $8.00 

Morris Muscat         $8.00 

 

OTHER BEVERAGES 



Room Hire 
 

Maximum Numbers  Banquet Reception Cocktail Reception Room Hire  

Como Room                 180                 350    $500.00 

Norman Brookes Room   90   100    $300.00 

Committee Room   20     -    $200.00 

The Library    32   40    $100.00 

 

Equipment Hire 
 

Flipchart    $50.00 

Screen 5ft    $50.00 

Whiteboard     $55.00 

Screen 8 ft    $100.00 

Data Projector    $275.00 

Laptop     $220.00 

Lectern with microphone  Complimentary 

 

Parking 
 

Please note that the main entrance to the Club is from Williams Road North and off street parking is 

available in the car park adjacent to the entrance. Parking is not permitted in Verdant Avenue. 

 
Clubhouse: 310 Williams Road North, Toorak 

Postal Address: PO Box 168, Toorak, Victoria, 3142, Australia 


