
Appetizer Menu
P O R T  H U R O N  E L K S  L O D G E  # 3 4 3

All prices subject to a 20% gratuity, 6% sales tax,
and room rental fee based on size of the event

A P P E T I Z E R  D I S P L A Y

V e g e t a b l e  &  D i p  P l a t t e r
S p i n a c h  &  A r t i c h o k e  D i p

H u m m u s  &  P i t a  
H o m e m a d e  M e a t b a l l s  &  M a r i n a r a
C h i c k e n  W i n g s  -  B Q Q  o r  B u f f a l o
A s s o r t e d  P i n w h e e l  S a n d w i c h e s

F r u i t  P l a t t e r  ( S e a s o n a l )
C h i c k e n  T e n d e r s  w /  d i p p i n g  s a u c e s

C H O I C E  O F  3 :
$ 1 6 . 9 5  

C H O I C E  O F 5 :
$ 2 3 . 9 6

P E R  P E R S O N



Banquet Menu
P O R T  H U R O N  E L K S  L O D G E  # 3 4 3

$ 3 0 . 9 5  P E R  P E R S O N

E N T R E E S

Herb butter crumb chicken-Bone in 

Italian sausage with roasted peppers + onions

Slow roasted Angus sirloin

Chicken Piccata

Chicken Parmesan

Homemade meatballs with gravy/marinara/BBQ

Oven-roasted turkey breast/$1

Lemon encrusted cod/$4

Flambe of beef/$3

Beef tenderloin/Market Price

Choice of two entrees, one pasta, one potato, vegetable

Includes:  Room use up to 4 hours .  White or Black 85x85 Table Linens, 

Black or White Napkins, Setup and Cleanup. Soft Drinks, Coffee and Tea, 

Fresh Garden Salad, Warm Rolls with Butter

Projector and Screen with Microphone available.

P A S T A

Penne Rigate with meat sauce or marinara

Alfredo

Pasta primavera

Rigatoni with palomino sauce

Bowtie pesto alfredo

Baked Lasagna: vegetarian or meat/$5

Tortellini: meat sauce, marinara, or

pesto/$4

P O T A T O

Garlic parsley redskin

Au gratin

Garlic mashed with gravy

Redskin mashed 

Oven-roasted redskin

V E G E T A B L E

Green bean almandine

California blend

Golden buttered corn 

Glazed baby carrots

French marinated green beans with

toasted almonds

Fresh asparagus in a light butter sauce/$2

All prices subject to a 20% gratuity, 6% sales tax,

and room rental fee based on size of the event



Dessert Package 

C H E E S S E  C A K E
B l u e b e r r y
C h e r r y  
C h o c o l a t e
N e w  Y o r k
S t r a w b e r r y  

B R O W N I E S

F u d g e  

C h o c o l a t e  

T u r t l e

P e a n u t  b u t t e r

 
P I E S
A p p l e

C h e r r y

P u m k i n

P e c a n  

 

C A K E S
V a n i l l a
C h o c o l a t e
R e d  V e l v e t
G e r m a n  C h o c o l a t e  

C O O K I E S

M & M
O a t m e a l  R a i s i n
C h o c o l a t e  C h i p s  
G i n g e r s n a p
W h i t e  C h o c o l a t e
M a c a d a m i a  N u t  

C h o i c e  o f  O n e  $ 3  P e r
P e r s o n  



Bar Menu
P O R T  H U R O N  E L K S  L O D G E  # 3 4 3

H O U S E  
McCormick's Vodka

McCormick's Rum

Admiral Nelson Spiced Rum

Amsterdam Gin

Canada House Whiskey

Ten High Whiskey

Aztec Tequila 

Ten High Bourbon 

Peach Schnapps

Choice of 2: Budweiser/Bud Light or Miller

Light/Coors

House wine: Cabernet Sauvignon, Merlot,

Chardonnay, Moscato, White Zinfandel, Pinot

Grigio

P R E M I U M

Tito’s Vodka

Absolute Vodka

Bacardi Light Rum

Captain Morgan

Tanqueray Gin

Jose Cuervo

Jack Daniel

Jim Beam

Canadian Club

Dewar’s Scotch

Peach Schnapps

Choice of 3:  Budweiser/Bud Light or

Miller Light/Coors 

House wine: Cabernet Sauvignon,

Merlot, Chardonnay, Moscato, White

Zinfandel, Pinot Grigio

All prices subject to a 20% gratuity, 6% sales tax,
and room rental fee based on size of the event


