
       

   Auburn-Grass Valley Elks Lodge #538 

 

 

Breakfast Buffet 

Upon request a seasonal vegetarian entrée will be provided. 

 

ENTRÉE 
Select two entrée options. 

Fluffy Scrambled Eggs 

Pancakes/Waffles 

Country Potatoes 

Biscuits and Gravy 

 

MEAT 

Select one of the following. 

Link Sausage 

Bacon 

 

INCLUDED 

Fresh Seasonal Fruit 

Coffee, Orange Juice and Iced Tea 

 

$22.00 Per Person 

 

 

All prices are subject to an 18% gratuity and sales tax. 



       

   Auburn-Grass Valley Elks Lodge #538 

 

Lite Lunch 
(Served until 1:00pm) 

 
 

Please see entrée options for your guests. 

Upon request a seasonal vegetarian entrée will be provided. 

 

Fresh Assorted Breads with Thinly Sliced Meats 

Virginia Pit Ham, Oven Roasted Turkey and Slow Roasted Beef 

 

Sliced Cheeses 

American, Cheddar Pepper Jack, Monterey Jack and Swiss 

 

Provided with Sandwiches – Lettuce, Tomatoes and Onions. 

 

Choice of Green Salad or Pasta Salad 

Coffee and Iced Tea 

 

$25.00 Per Person 

 

 

 

 

All prices are subject to an 18% gratuity and sales tax. 

 



       

   Auburn-Grass Valley Elks Lodge #538 

 

Dinner Menu 

Select two entrée options for your guest. 

Upon request a seasonal vegetarian entrée will be provided. 

 

Succulent Slow Roasted Tri-Tip 
Hand carved with Atomic horseradish 

 
Chicken Asiago 

Fresh breast of chicken filled with Prosciutto and Asiago cheese 
 

Herb Roast Pork Loin 
With Apple-Cranberry Compote 

 
Select one starch option 

Roasted Red Potatoes 
Rice Pilaf 

Pasta – Chef’s Choice 
 

Meal Includes 
Seasonal Vegetables 

Fresh Rolls and Butter 
Green Salad 

Coffee and Iced Tea 
 
 

$36.00 Per Person 
 
 
 
 
 

All prices are subject to an 18% gratuity and sales tax. 



       

   Auburn-Grass Valley Elks Lodge #538 

 

 
Candice’s Confectionary Corner 

 

 
 

Brownies with Chocolate Sauce and Vanilla Ice Cream 
$4.00 per person 

 
Homemade Cookies 

Choice of two 
 

Peanut Butter 
Oatmeal Raisin 

Chocolate/Chocolate Chip 
$3.00 per person 

 
Sheet Cake or Layer Sheet Cakes 

Pumpkin & Spice 
Strawberry Shortcake 

Pineapple Upside Down 
Mandarin Mango 
Toasted Coconut 
$4.00 per person 

 
Bread Pudding 

$4.00 per person 
 

Crème Brulée served in Individual Ramekin Portions 
$6.00 per person 

 
 
 

All prices are subject to an 18% gratuity and sales tax. 

 


