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Corporate Golf 

Thank you for considering Keysborough Golf Club (Victorian PGA Pro Am Golf Course of 
the Year 2007), to host your next Corporate Golf Event. 

Perfectly positioned within Melbourne's famous sand belt courses and hidden from the 
hustle & bustle of everyday business life, Keysborough is easily accessible from Springvale 
Rd, Nepean Highway, Frankston Freeway and the new Eastlink, yet only 30 minutes from 

the CBD.  Keysborough has everything you’d expect from a quality Private Golf Club. 

Nestled amongst a sanctuary of lakes, magnificent trees and abundant bird life, 
Keysborough offers an 18 hole, Par 73 championship golf course that will test the 

experienced golfer and be enjoyable for the novice. 

Our dining room comfortably seats up to 150 guests, or for a more casual atmosphere 
your guests could enjoy a light snack or BBQ in our Members Lounge and Outdoor 

Entertaining areas. The entertainment areas have a fully serviced bar, stocked with local 
and imported premium bottled wines, light and heavy beer, spirits and non-alcoholic 

beverages. 

For further information please do not hesitate to contact the Club’s Business 
Development Executive, Lee Daffy on 03 9798 1333 or email: 

lee@keysboroughgolf.com.au  

   Corporate Golf Packages    

Following you will find a range of packages for Corporate Golf, however we are more than 
happy to tailor an event to your requirements and budget. 

Green fees only      per person $55.00 

Golf & pre / post snacks    from  $60.00 

Breakfast, golf & snacks    from  $65.00 

Golf & 2 course meal     from  $80.00 

Golf & 3 course meal     from  $90.00 

mailto:lee@keysboroughgolf.com.au
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Club Professional Services    
With a wealth of experience our Club Professionals will assist you throughout the day, 

from registration to results.  They ensure the golf flows smoothly and your guests enjoy 
the day. 

Darren Eckhardt – (Director of Golf) AAA Qualified PGA Professional.  Darren 
specialises in club fitting & the short game, he also spent time on the Australian, Asian 
& Canadian Tours. 

Martin Powell – (Head Teaching Professional) PGA Professional.  Martin has travelled 
the world coaching golf & playing on Tour. He has had extended stays in Holland, Asia 
& America, giving him the expertise to help improve your game. 

 

Golf Clinics – Add a pre golf clinic to your event and the players can then head out onto the golf 
course to practice their new skills.      from  $200.00 

 

On Course – Golf Professional – Our Professionals are skilled in imparting golf prowess to all golfers 
and will head onto the course to pass along their knowledge to your players.  This can take many 
forms such as on one hole, playing with an individual group or playing holes with every group. 
           from  $400.00 

 

Corporate Show Bags Show bags can be arranged with your company logos on equipment and 
tailored to your budget, a couple of examples are shown below. 

Standard – Tees, Golf Ball & Pitch Repairer     from  $12.50 

Deluxe – Tees, 3 Golf Balls, Pitch Repairer, KGC Baseball Cap & KGC Towel from  $55.00 

 

Hire Equipment – This must be booked in advance to guarantee adequate quantities for all your 
guests.  We recommend that when you send your invites you include a request for any hire 
equipment, thereby ensuring it is ready when your guests arrive. 

Regular Club Set – includes pull buggy      each  $30.00 

Executive Club Set – includes pull buggy      each  $40.00 

Pull Buggy          each  $4.00 

Motorised Carts         each  $40.00 

Practice Balls         from  $5.00 
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Other Corporate Golf Information 
Tee Off – Two Tee Start (1st & 10th), Mini or Full Shotgun Start. 

Competition Of The Day – Individual or Team Stableford or Ambrose. 

Other Competitions – Nearest The Pins (Par 3’s – 3rd, 8th, 12th or 15th), Longest Drive (18th) or Straightest 
Drive (1st) holes.  Why not consider a putting competition prior to or during the round to add another 
fun event for your clients. 

Registration – Registration for players can be at the Pro Shop, Garden Courtyard or within the 
Clubhouse, at least 30 minutes prior to your tee off time.  This can be manned by your own staff or for 
a nominal fee we can provide staff for you. 

Scorecards – If you provide us with your teams prior to the event, we can produce printed scorecards 
for all players and teams.  We will also provide rules of the competition of the day and course maps to 
assist players around the course. 

Pre Golf Address – By our Club Professional to outline the day to your guests. 

Results – The Pro Shop will collate the cards on the players return to the Clubhouse.  They will then 
provide you with a list of results based on your requirements. 

Signage – You are welcome to place signage around the Clubhouse and at the 1st & 10th Tees.  Other 
holes around the course are also available at your request, signage must be delivered to the Club no 
later than 24 hours prior to your event. 

Beverages – All beverages are charged on consumption or individuals can purchase their own.  We are 
fully stocked with a wide range of draught and packaged beer, spirits, wines and soft drinks.  The 
limitation is only your budget. 

Beverage Cart – We can offer a range of on course Beverages via the Beverage Cart - $100.00 

KGC supplies driver - Beverages charged on consumption    

On Course Catering – We can set up a BBQ for you to enjoy prior to golf, at half way or on one of the 
holes.  The options are in the catering section later in this brochure. 



 5 

 

 

 

 

 

Catering 
Our menu offers a contemporary difference to the traditional club style catering. We maintain our 
very high standards using fresh produce with a combination of innovative and stylish menu ideas, 

creating unique flavour sensations. 

 

On Course BBQ 

Homemade Burgers – $7.50 
burgers, grated cheese, onion, lettuce & tomato 

Thin Sausages – $5.00 
epping sausages with onion and grated cheese 

Gourmet Sausages – $7.50 
mild bratwurst, onion, cheese in a long roll 

Chicken Burger – $7.50 
minced chicken semi-dried tomato ,pesto & spinach 

Chicken Skewers – $7.50 
variety of marinated chicken skewers - 2 per person 

Bacon & Egg Rolls – $7.50 
freshly grilled bacon and egg on a soft bap 

 

Breakfast 

Light Continental – $8.50 
2 danish pastries per person, sliced fresh fruit, fresh orange juice & tea / coffee 

Full Continental – $11.00 
danish pastries, warm filled croissants, sliced fresh fruit, fresh orange juice & tea / coffee 

English – $12.50 
bacon, sausage, scrambled eggs, tomato, mushrooms & toast, fresh oj & tea / coffee 

Muffin – $6.50 
bacon & egg muffins - 1 per person accompanied by tea / coffee 
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Snacks 

Asian Platters – $7.50 
selection of mini dims sims, spring rolls, samosas and won tons 

Party Platters – $7.50 
platters of party pies, sausage rolls and hot chips with tomato sauce 

Take Away Sandwiches – $5.00 
a variety of fresh sandwiches (4 points per person) 

Fresh Fruit Platters – $6.00 
a variety of fresh seasonal fruits on platters 

Sandwich / Baguettes Platters – $10.00 
open sandwiches / filled baguettes - 2 per person 

Cheese Platters – $12.00 
selection of local cheeses with dried fruits and nuts 

 

Soup 
Select two soups to be served alternately 

Cream of Kent Pumpkin 

Classical Pea & Ham 

Country Style Minestrone 

Lamb & Pearl Barley Broth 

Traditional Mulligatawny 

Duo of Tomato & Red Pepper and Sweet Potato & Pear 
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Entree 
Select two entrees to be served alternately 

Thai Beef Salad 
marinated strips of tender beef topped with a thai salad & shallots 

Savoy Beef Eclairs 
éclair filled with spicy beef topped with bernaise sauce 

Lamb Fillet 
marinated with yogurt & spices on white bean paste, topped with warm fennel salad 

Pork Rib 
in chermoule dressing 

Indian Spiced Chicken Skewer 
with raita, naan bread and saffron rice 

Pollo Gnocchi 
with cream, chicken, fresh basil & parmesan tuiles 

Scampi 
cut in half, covered with herb & garlic butter 

Smoked Salmon 
sitting on sushi rice with pickled vegetables, wasabi, dill aioli and black sesame seeds 

Mushroom & Garlic Agnoloni 
fresh agnoloni with roast pumpkin & coriander pesto 
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Main 
Select two mains to be served alternately 

Seared Eye Fillet 
with red wine jus 

Roast Sirloin 
tender roast beef with fresh vegetables & sauce 

Lamb Rack 
coated with honey mint glaze and duchesse potato 

Char Grilled Lamb Rump 
with porcini mushrooms 

Red BBQ Pork Fillet 
pork marinated in chinese spices on a bed of cous cous 

Chicken Fillet 
with tarragon & white wine cream sauce 

Cummin Crusted Chicken Fillet 
with fried herbs and spices 

Steamed Salmon Fillet 
with a ginger dressing 

 

Dessert 
select two desserts to be served alternately 

Paris Brest 

Steamed Walnut & Maple Syrup Pudding 

Bread & Butter Nut Pudding 

Passionfruit Panacotta 

Individual Citrus Meringue Tarts 

Home Made Pecan Pie 

Warm Hazelnut Chocolate Mud Cake 
with Liqueur Chocolate Sauce 
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Buffet Menu 
select two items from the hot meats, three items from the salads and three items from the desserts. 

cold meat platters, tea, coffee and chocolates are also included 

Hot Meals 

Roast Beef 
mustard encrusted beef with red wine jus 

Roast Pork 
with apple sauce & crackling 

Roast Chicken 
with a sage & onion stuffing 

Honey Baked Kassler 
with a cranberry jus 

Leg Of Lamb 
rosemary & herb lamb with a light meat jus 

Roast Turkey Buffet 
with sliced virginia ham & cranberry sauce 

All hot meats accompanied by roast potatoes and seasonal vegetables 

 

Cold Platters 

Smoked Ham Corned Silverside 

Pastrami Smoked Beef 

Hot Spicy Salami Marintated Chicken 

Salads 

Taboule 
parsley, tomato, spring onion & cracked wheat 

Fresh Garden 
lettuce, tomato, cucumber, red onion & dressing 

Tomato & Cucumber 
with water cress & lemon pepper dressing 

Pink Eye Potato 
onion, parsley & mayonnaise 

Greek 
mixed lettuce, fetta, olives, red onion & cucumber 

Tomato & Onion 
roma tomato, onion, fresh basil & bocchini 

Roast Vegetable & Baby Spinach 
baked pumpkin, sweet potato, red capsicum, carrot 

with pesto dressing 

Caesar 
cos lettuce, bacon, egg, grated parmesan and 

homemade caesar dressing 

Desserts 

Paris Brest Baked Cheesecake 

Homemade Pecan Pie Profiteroles & Chocolate Sauce 

Citrus Tart Tiramisu 
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Gourmet BBQ 
Select two items from the hot selection, three items from the salads and three items from the desserts. 

tea, coffee and chocolates are also included. 

Hot Selection 

Porterhouse Steak 
grilled & marinated 200 gm porterhouse steak 

Beef & Vegetable Skewers 
tender chunks of beef with vegetables 

Scotch Fillet 
150 gram marinated scotch fillet 

Chicken Skewers 
Variety of marinated chicken skewers 

Homemade Burgers 
spicy burgers with fried onions and seeded mustard 

Moroccan Chicken Fillet 
chicken fillet marinated in Lemon & Herbs 

Gourmet Sausages 
mild Bratwurst or kransky 

Lamb Cutlets 
marinated in lemon & rosemary 

Vegetarian Burger 
marinated roast vegetable patty 

 

Salads 

Taboule 
parsley, tomato, spring onion & cracked wheat 

Fresh Garden 
lettuce, tomato, cucumber, red onion & dressing 

Tomato & Cucumber 
with water cress & lemon pepper dressing 

Pink Eye Potato 
onion, parsley & mayonnaise 

Greek 
mixed lettuce, fetta, olives, red onion & cucumber 

Tomato & Onion 
roma tomato, onion, fresh basil & bocchini 

Roast Vegetable & Baby Spinach 
baked pumpkin, sweet potato, red capsicum, carrot 

with pesto dressing 

Caesar 
cos lettuce, bacon, egg, grated parmesan and 

homemade caesar dressing 

Desserts 

Paris Brest Baked Cheesecake 

Homemade Pecan Pie Profiteroles & Chocolate Sauce 

Citrus Tart Tiramisu 
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Terms & Conditions 

Thank you for selecting Keysborough Golf Club to host your Corporate Event. Prior to utilising the facilities on offer 
at Keysborough, we request that you review the following terms and conditions, sign and forward the Acceptance 

/ Confirmation form, together with your deposit, to the Club. 

1. Tentative Bookings:  
Whether verbal or written, a tentative booking will only hold the required date for a period of 14 days. An 
initial deposit of $500 is required within this time or your booking will lapse.  

2. Payment:  
The balance of payment is required 14 days after the date of the event.  You will be sent an itemised account, 
which can be paid by cash, company cheque or credit card. 

3. Food and Beverage:  
Corporate and Social Groups are not permitted to supply their own food or beverages. Keysborough offers a 
range of menus and beverages to suit each particular groups needs. 

Confirmation of catering numbers is required 7 days prior to your event. If final numbers are not received 
within this time, the tentative number of guests will become the guaranteed number of guests. 

4. Golf: 
Two Tee Start: Groups of 4 players will be directed by the Pro Shop to start from the 1st and 10th tees in 8 
minute intervals. Final number of players is required 7 days prior to your day. 

Shotgun Start: Final number of players is required 7 days prior to your day.  

5. Course Rules: 

 All players must have their own set of clubs and use a golf buggy or cart 

 Golf buggies are to be fitted with all weather slicks 

6. Dress Code & Mobile Regulations: 

 A collared shirt must be worn (tucked in) with tailored pants or shorts of medium length. Shorts must be 
worn with long socks – pulled up at all times, or predominantly white short socks. 

 Approved golfing shoes to be worn on the course. Soft spikes are preferred, but not compulsory. 

 Wet weather gear and golf shoes are not permitted inside the Clubhouse. 

 Strictly no denim, tracksuits, cargo pants or shorts, t-shirts, singlets, sporting shoes (runners) etc 

 Mobile phones are not accepted on the course or in the Clubhouse. 

7. Signage:  
All banners and course signage are to be delivered to the Club no later than 48 hours prior to your event. 
Each banner is to be marked with the position that you would like it to be presented on course. Keysborough 
Golf Club does not accept responsibility for courier/postal fees, damage or loss of materials left at the Club 
during or after the event.  
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8. Cancellations: 

 If an event is cancelled more than 30 days prior to the scheduled event all deposits already paid will be 
forfeited. 

 Events cancelled within 30 days will forfeit deposits paid, and incur a $500 cancellation fee. 

 Cancellations made within 7 days of the scheduled date penalties as above will apply, in addition to total 
food and beverage costs. 

9. Wet Weather:  
There will be a reduced green fee charge if the course is declared unplayable by the Club in the event of wet 
weather.  However full catering and beverage costs will be incurred. In the event that the course has not 
been officially closed and participants still wish to play, the green fee for your confirmed numbers of players 
will be due and payable. 

Please complete this acceptance / confirmation form and return to the Keysborough Golf Club, accompanied 
by the booking form and your deposit in order to confirm your event. 

……..…………………………...........………………………………………………………………….………… 

CORPORATE GOLF BOOKING CONFIRMATION 

Please complete and return the following form to book your event at Keysborough GC: 

Day:       Date:        

Company:      Contact Name:      

Contact Address:             

       Postcode:       

Contact Phone: (B)     (M)        

E Mail Address:             

Arrival Time:     Approx. Departure Time:     

Golf:  No. Of Players:    Preferred Tee Time:    

Start Type (please circle): Shotgun Mini Shotgun Two Tee 

Catering: 

Breakfast Yes / No Lunch  Yes / No Dinner  Yes / No 

Other (please specify):            

Please find enclosed a cheque / money order of $500, the required booking fee, or please debit my 
credit card: 

Bankcard [ ] Mastercard [ ] Visa [ ] 

Card No:       Expiry Date:      

Sign:         Date:      


