
 
ELKS CATERING 

Room Rent $200 (with food) 
Room Rent $300 (without food) 

 
                    Full Meals 

 Two meat buffet:  choice of 2 meats, 2 potatoes, 2 vegetables, 2 cold salads, rolls, 
tea/water = $12 per person 

 
 One meat buffet:  choice of 1 meat, 1 potato, 1 vegetable, 1 cold salad, rolls, 

tea/water = $11.00 per person 
**Tossed salad will be an extra charge of $.50 per person** 

**Dessert is an extra charge** 
 
Choice of meats:  Chicken (fried, baked, BBQ or grilled); Pork (bone in or boneless), (fried, baked BBQ, 
grilled); Roast Beef, Ham, Turkey 
 
Choice of potatoes:  Mashed, au gratin, baked, roasted or macaroni & cheese 
 
Choice of vegetables:  Green beans, corn, carrots, peas, California blend 
 
Choice of salads:  Cole slaw, macaroni, pasta, cottage cheese, ambrosia   

Appetizers 
 Appetizers- relish tray, fruit tray, cheese & crackers, chips & dip = $6.00 per person 
 Appetizers – above appetizers plus 2 choices of appetizers = $8.00 per person 

 
Choice of appetizers:  Meatballs, little smokies, chicken wings (bone in or boneless), stuffed nachos, 
crab Rangoon, egg rolls, soups/chili, pulled pork/chicken, sloppy joes, hot dogs, ham & turkey sliders 
   __________________________________________________________________________ 

Beer & Liquor Prices 
 
Kegs – Domestic Beer $250.00 (maximum of 2) 
Beer – Bar Liquor – Wine – Drink Special = $200 for 70 drinks 
 

**Tax not included in the above prices** 
**There will be a 20% gratuity added to all options** 

 
Contact Club Manager Jennifer Baumgart for reservations and questions 

 

 


