
Here at the Elks, we have two elegant banquet rooms

located on the second floor of our building with a wall

of large windows that overlook our gorgeous 18-hole

golf course. Whatever your special day looks like, our

professional staff promises to ensure every detail is

flawlessly executed! 

The  Perfect  Location



 Rehearsal Dinner

P i z z a :  $ 1 5  P e r  P e r s o n

P e p p e r o n i  p i z z a

C h e e s e  p i z z a ,

G a r d e n  S a l a d  w i t h  D r e s s i n g    

&  B r e a d s t i c k s .  

M a x i m u m  2 0 - 2 5  P e o p l e

L o c a t e d  i n  t h e  S o c i a l

Q u a r t e r s .  

C a s h  B a r  

All prices subject to an 20% Gratuity and a 6% sales tax.



Wedding Packages

S T A N D A R D

4 Hour Standard Open Bar

Hors d'oeuvres (Choose one)

Entree (Choose one)

Pasta (choose one)

Starch (Choose one)

Vegetable (Choose one)

$ 7 0 . 9 5  P E R  P E R S O N

C L A S S I C

All prices subject to an 20% Gratuity and a 6% sales tax.

$ 7 5 . 9 5  P E R  P E R S O N

4 Hour Standard Open Bar

Hors d'oeuvres (Choose two)

Entree (Choose two)

Pasta (Choose one)

Starch (Choose one)

Vegetable (Choose one)

P R E M I U M
$ 8 5 . 9 5  P E R  P E R S O N

4 Hour Open Premium Bar

Hors d'oeuvres (Choose two)

Entree (Choose two)

Pasta (Choose one)

Starch (Choose one)

Vegetable (Choose one)

A L L  P A C K A G E S  I N C L U D E :
6 Hour Room Rental, Soft drinks, Coffee, and Hot tea, Champagne Toast

for the Head Table, Cake Cutting, Garden Salad with Dressing, Warm

Rolls and Butter, Farewell Station, White or Black Linens, Table Set

Up/Break Down



Chicken Parmesan
Baked chicken breast breaded and covered with our homemade tomato

sauce, mozzarella cheese, and parmesan

Entrees

Sautéed chicken breast with artichokes, mushrooms, and capers in a

delicate lemon cream sauce

Chicken Piccata

Bone-in chicken breaded with Italian bread crumbs 

Herb Butter Crumb Chicken

Sliced sirloin served in an au jus

Slow Roasted Angus Sirloin

Pork tenderloin medallions

Pork Loin Medallions

Sauteed Italian Sausage with peppers and onions. 

Italian Sausage with Roasted Red Peppers and Onions

Lemon Encrusted Cod (Market price)
Lemon pepper encrusted cod.

Sliced sirloin served in an au jus

Prime Rib (Market Price)

Spiced cajun salmon filet with a sweet honey glaze

Sweet & Spicy Salmon (Market Price)

Eggplant Parmesan (V)



Sides
H O R S  D ' O E U V R E S
Spinach and Artichoke Dip

Boneless Wings - Buffalo or BBQ

Homemade Meatballs with Marinara

Chicken Tenderloins with Dipping

sauces

Stuffed Mushrooms

Cheese and Cracker Platter

Assorted Relish Platter

Shrimp Cocktail - Market Price

Seasonal Fruit Platter (Spring/Summer)

Smoked Salmon Platter - Market Price

Vegetable and Dip Platter

P O T A T O
Garlic Parsley Redskin

Au Gratin

Escalloped

Garlic Mashed with Gravy

Redskin Mashed

Oven-Roasted Reskin

Regular Mashed with Gravy

Rice Pilaf

V E G E T A B L E
Green bean Almondine

California Blend

Prince Edward Blend

French Marinated Green Beans

with Toasted Almonds

Golden Buttered Corn 

Glazed Baby Carrots

P A S T A
Choose a pasta:

Bowtie

Rigatoni

Penne 

Fettuccine Alfredo

Choose a Sauce:

Palomino

Marinara

Meat Sauce

Baked Lasagna: Vegetarian or Meat /5*

Late Night Snack
Cheese/Pepperoni Pizza

Nacho Bar $5 Per Person 

Assorted Wrapped Sandwhiches $4 Per Person



Bar Packages

B A R  A D D - O N S

5  H o u r  B a r / + $ 5  p e r  p e r s o n

6  H o u r  B a r / + $ 8  p e r  p e r s o n

P r e m i u m  B a r  U p g r a d e / + $ 6  p e r  p e r s o n

C h a m p a g n e  T o a s t / $ 3 . 0 0  p e r  p e r s o n

W i n e  w i t h  D i n n e r  S e r v i c e / $ 3 . 0 0

C A S H  B A R / B A R  T A B  A V A I L A B L E

H O U S E  B A R

M c C o r m i c k ' s  V o d k a ,  M c C o r m i c k ' s  R u m ,  A d m i r a l  N e l s o n  S p i c e d

R u m ,  A m s t e r d a m  G i n ,  C a n a d a  H o u s e  W h i s k e y ,  T e n  H i g h

W h i s k e y ,  A z t e c  T e q u i l a ,  L a u n d e r ' s  S c o t c h ,  a n d  P e a c h

S c h n a p p s .

C h o i c e  o f  T w o  D o m e s t i c  B e e r s

H o u s e  W i n e :  C a n y o n  R o a d  C a b e r n e t  S a u v i g n o n ,  M e r l o t ,

C h a r d o n n a y ,  M o s c a t o ,  W h i t e  Z i n f a n d e l ,  P i n o t  G r i g i o

P R E M I U M  B A R

T i t o ’ s  V o d k a ,  B a c a r d i  R u m ,  C a p t a i n  M o r g a n ,  T a n q u e r a y  G i n ,

J a c k  D a n i e l ,  J i m  B e a m ,  C a n a d i a n  C l u b ,  H o r n i t o s  T e q u i l a

D e w a r ’ s  S c o t c h ,  a n d  P e a c h  S c h n a p p s .

C h o i c e  o f  T h r e e  D o m e s t i c  B e e r s

H o u s e  w i n e :  B a r e f o o t  C a b e r n e t  S a u v i g n o n ,  M e r l o t ,

C h a r d o n n a y ,  M o s c a t o ,  W h i t e  Z i n f a n d e l ,  P i n o t  G r i g i o

* U p g r a d e s  t o  c r a f t  b e e r  a v a i l a b l e *



Dessert Package

Brownies
Chocolate Brownies

Turtle Brownies

Peanut Butter

Fudge

Cheese Cake
New York

Cherry

Chocolate

Blueberry

Strawberry

Pies
Apple

Cherry

Pumpkin

Pecan

Cookies
M&M

Oatmeal Raisin

Chocolate Chip

Gingersnaps

White Chocolate Macadamia Nut

Cakes
Vanilla

Chocolate

Red Velvet

German Chocolate

$3 per person.



 Room Options
and Capacity

S y l v i e ' s  R o o m :  $ 5 0 0  R o o m  R e n t a l  

 M i n i m u m  2 5 /  M a x i m u m  1 0 0

G r a n d  R o o m :  $ 7 5 0  R o o m  R e n t a l  

M i n i m u m  1 0 0 /  M a x i m u m  2 0 0

C o m b i n e d  R o o m s :  $ 1 0 0 0  R o o m  R e n t a l  

M a x i m u m  3 0 0



A l s o  I n c l u d e s :

6 0  W h i t e  C e r e m o n y  C h a i r s

A n  A r c h

 Ceremonies

C E R E M O N Y  O N L Y

 $ 7 0 0 . 0 0

L O C A T I O N S

T E E  B O X  # 1

P A V I L I O N  O V E R L O O K I N G  T H E

C O U R S E

C E R E M O N Y &

R E C E P T I O N  

 $ 5 0 0 . 0 0



 Add- Ons

L u s h  L i n e n s :

C h i a v a r i  C h a i r s  $  7  p e r  c h a i r  

C h a i r  C o v e r s  a n d  S a s h e s :

   A m y  8 1 0 . 7 1 2 . 8 3 7 7


