530-888-7111

Auburn Elks Catering

Auburn I lks Catcring thanks you Forgour interest.

Whatever your catering needs, you will find the staff at the Auburn T ks
dedicated to making your event special.

| ocatedin the beautiful Sierra Footl‘xi”s, the city of Aubum lies at the
crossroads of interstate 80 and highwag 49. « Thc Gatcwag to the
(Gold Countrg”, Auburn is known forits historic old town and scenic

surrounc]ing areas.

Thc Aubum E]ks Lodgc offers its facilities for events of all types. We
offer full service catering and bar service for Breal@cast, Lunch and

Dinner along with seminar and meeting rooms. T he minimum number of
guests forfood service is 50 with a maximum of 220. Qur (Chef and staff

are experienced in catering both large and small gathering.

[ nclosed you will find our current menu to assist you in P]anning your
upcoming event. Or i]cgou like, our chef will assist you in creating a menu

CSPCCia”H 'FOI" HOU and gourguest.



The Auburn [T ks catering chartment thanks you for Consiclcring us
and we look forward to serving you and making yourevent a memorable

one.

ibrca!d:ast

Brca kfast Eugct

Fluffy Scrambled F gas
Scrambled eggs W/FCC{ é’ngCﬂ PCPPCFS and C!’TCCSC

Fotatocs
Piscuits and Gravg

Select two of the Fo”owing meats for your guests
[ ink sausage

Bacon

\/irginia Fit Fam

resh Seasonal [Truits
(offee, oraﬂgejuice and iced tea

$15.50 Perguest



A" Priccs are subjcc’c to18% gratuity and current 5a|cs tax

Light | uncheon Buffet

(servecl until 2:00 Pm)

resh (Croissants & Assorted Preads
with
Assorted thin Sliced Meats

\/irginia Pi’c ham, oven roasted turkey and slow roasted beef

Sliced Cheeses

Cheddar, Fcpperjack, Montereg Jack and Swiss

Tuna and Egg Salad

Tossecl (areen Salad

Caesar Sa]acl
Fotato Salacl

(_offee and iced tea

$1%.50 Perguest



A” Priccs are subjcct to18% gratuity and current sales tax

L_Unch bmq:ct

(served until ZPm)

Flease select two entrée oPtions for yourguests

Upon request a seasonal vegetarian entrée will be Providecl for your guest

Slow Koasted Baron of BCC]C (hanc{ carved to orc]er)

[Jerb Roasted Fork | oin w/aPPIe cranberrg compote

Chici«:n Asiago

Boné]css chicken breast filled W/Proscuitto & Asiago cheese

(Garlic roasted Red Fotatoes or Kice Filaf

Fresh seasonal vegctablcs

Hot rolls and butter

[~ lks salad bar w/eight accompaniments

Bleu cheese, ranch and balsamic vinaigrette

(Coffee andiced tea
$17.50 per guest

A” Priccs are subjcct to18% gratuity and current sales tax



Flated ]___unchcs

[ lks Chef Salad
(Green and red leaf lettuce, Swiss, cheddar, anc{jack cheeses,

Baked ham, turkeg, and roast beef with hard cooked eggs, avocado, tomatoes,
sliced cucumbers and hot rolls

$1%.50

[ lks Cob Salad

Komaine Lettuce with watercress, smoked ham, }Dacon, avocaclo,
Diced chicken, hard-boiled eggs, tomatoes w/ bleu cheese crumbles
$15.50

Chickcn Asiago
Boné]css chicken breast filled W/Proscuitto & Asiago cheese
Served with rice Pilalc and vegetablcs

$19.00

(harden Lasagna
\/cgetablc mcc”cg in a fresh tomato basil sauce

$17.00

Chicken Caesar Salad

Gri”ecl breast of chicken on romaine with Caesar dressing
Farmcsan cheese and Croutons

$16.00

A" food and bcvcragcs are subjcct to18% gratuitg and current sales tax



T he E_lks ibwq:et

Flease select two entrée options for your guests

uPon reques’c a seasonal vegetarian entrée will be Provicled for your guests

Slow Roastcd Baron of BCC{: (hand carved to orc]er)

[Jerb Roasted Fork | oin w/apple cranberrg compote

Chici«:n Marsala

Chickcn w/rnarsa]a sauce

Chicl«:n Asiago

Boné]css chicken breast filled W/Proscuitto & Asiago cheese

Scasonal \/egetables
Hot rolls

F]case select one starch oPtion for your guests

Rice Filaf
Roastecl Rec! Fotatoes

Mashed Potatoes w/Gravg

I~ ks salad bar w/cight accompaniments

Bleu cheese, ranch and balsamic vinaigrette

$25.50 Perguest



A” Priccs are subjcct to18% gratuity and current sales tax

The Granc:l bugct

Flease select two entrée oPtions for 5ourguests

onrequest a scasonal vegetarian entrée Wlll be ,FOViC{Cd {:OF our guests
P 9 ) P yourg

Succulcn’c Slow Roasted Prime R:b Koast Aujus
[1and carved to order with Atomic horseradish

(_hicken Asiago

Fresh breast of chicken filled with Proscuitto and Asiago cheese

Roasted Salmon with Bag Shrimp Beurre Blanc sauce

HCY'}D RO&StCC! Fork LOiﬂ with aPP]c cranberrg compote

SCasonal \/egetables
(arlic Roasted Red Fotatoes or Kice Filaf
Fresh Ro”s and Butter

[" lks (Grand Salac] Par w/eight accomPaniments

Bleu cheese, ranch and balsamic vinaigrette

Dcsscrt

Flease select one For a” your guests

New York stglc C!ﬁeesecake
] iramisu

Cogec and ]ccd tea
$34.50 Pcrgues’c
All food and beverages are subject to18% gratuity and current sales tax
34 ’) g Y



Mexican [Fiesta Puffet

Stcak T:ajitas
Chicken Enchiladas

Han& rolled in our famous enchilada sauce

Chili \/cr&e
Substitutc (Chlll Re”enos add $3.00)

Refried Black Peans

SPanish Rice Filaf
Fresh Flour Torti”as

I~ Iks salad bar w/eight accompaniments

Bleu clﬂccse, ranch and balsamic vinaigrette

(Coffee and|ced T ea

$21.50 Perguest

A" food and bcvcragcs are subjcct to18% gratuitg and current sales tax



[Hawaiian | uau Puffet

Roast Kailua Fig
Tcrigai(i (Glazed (Chicken
Hawaiian SCasonal Fish

Asian [ ried Rice
Garden Fresh \/cgetab]es
Fresh |sland [Truit Displag
Hawaiian Rolls and Putter

I~ lks [Hawaiian salad bar w/eight accomPaniments

Bleu clﬂccse, ranch and balsamic vinaigrette

(Coffee and|ced T ea

$21.50 Perguest

All food and bcvcragcs are subjcct to18% gratuity and current salcs tax



(Cajun Mardi Gras (C elebration

Blackeneé (hicken Preast

Blackened in our spccia] Cajun seasoning and served with Cajun butter

Andouille and Cajun Red Hot Sausages
SI‘urimP and Andouille GGumbo

Fresh Seasonal \/egetables

Re& Beans and Kice

Cajun (arlic Pread
" lks salad bar w/cight accompanimcnts

Bleu clﬂccse, ranch and balsamic vinaigrette

Cogee and lccd ] ea

$21.50 Perguest

A“ food and bcvcragcs are 5ubjcct to18% gratuitg and current salcs tax



Flated Dinners

Please select one first course item and two plated entrée OptiOﬂS fOI‘ your guests. The

chef will pair accompaniments (starch & vegetable) to compliment both chosen
entrées Upon request a seasonal vegetarian entrée will be provided for your guests
First Course
Mixed Green Salad with sliced cucumber, tomatoes and balsamic vinaigrette

Wedge salad Wlth blue cheese or ranch dressing

Spring mix with candied walnuts, dried cranberries & feta
Served with honey-mustard dressing
Entrée

Koast Frime Rib, Aujus
With Atomic [Horse Radish
$31.50
Bacon wraPPccl Filet Mignon
with gar]ic Maitre D Butter
$35.00
5]ow Roastecl Herb Fork Loin with aPP]e cranberry comPote
$24.50
Beemc Tcnder Medallions
Koastéd to Pérf:cction with Dcmi—Glacc
$28.50
Asiago Chickén
Preast of chicken filled with Proscuitto and Asiago cheese
$21.50
Chicl«tn Marsala with wild (cremini, Shitai«:, and oystcr) Mushrooms
$21.00

Roasted Salmon Filet

with bag shrimp Beurre Blanc sauce
$28.00

\/egetable Lasagna

Mecﬂeg of garden fresh vegctablcs with fresh tomato and basil sauce and mozzarella cheese

$17.00

A" food and bcvcragcs are subjcct to18% gratuitg and current sales tax



Appetizers

(—rrays per 25 gucsts)

Add the Pchcct touch to your gathcring by starting things off with our tantalizing

Prc—mcal appctizcrs.

Fresh Seasonal Crudi’cés (gresk vegetables)

65.00
Spicy Buffalo Wings
95.00
Mexican [ rittata
95.00
I:rcsh Seasonal Fruits

75.00

Froscuitto Wrapped Mcion
95.00

Barbcque Meatba“s

85.00

Sweet and Sour Meatba”s
85.00

Assortcd Clﬂccscs
95.00
Sesame Peef Skewers

85.00

Tcriyaki Chicken Skcwers
75.00

Mini SPring Ro”s

75.00

A" food and bcvcragcs are subjcct to18% gratuitg and current sales tax



Dessert Selections

A” Desserts are Pricecl per person

F]easc select one dessert for you guest.

HOUSC Cheesecake

New York stg]e with caramel toPPing
$%.00

Cl‘voco]atc Decadence
Choco]ate sheet cake (80ct>
$2.00

[lome made assorted (Cookies
$1.50

Tiramisu

$2.00

Cl’voco]atc Moussc Suprcmc
Elegant Chocolate TuIiP cup
$3.50

CUP Cakes assorted

$2.00

I ruit CrisP

$2.00

A” food and bcvcragcs are subjcct to18% gratuitg and current salcs tax



Banquc’c Bar] jst

Arrangcmcnts can be made to set up a hostccl, semi-~ hosted or no host bar

Allhosted and semi- hosted bar will be subject to 18% gratuity
[ iquor
We”, Ca” and TOP Shew Liquor is Avai!able
Dr/n,és range from $5-$8.25

Bccr

Domestic
$}.j0per[>ott/e or $j.00106r/>[m‘
$350.00 per Keg

/m/oorfcc/ Peerand Microbrew
$4 OOPcrﬁott/e or $§.j0/Dcr /Di'nt
+00.00 per Keg
Stella $6.00 per [Fint or $450.00 per ch

Wine
[House Wine
Aara/onnaﬂ, Finot (rigio, White /infande/
A//er/of, Cabernet 5auv{gnon, Jinfande/
5/03174//}75 Wine or Martinelli’s 5pané//ng (ider
$j'/oer (3/ass or $ /cS’.OO/Dchott/e

) Wine | ist UPO” Kequest )

Non Alcoholic Beverages
Soft Drinks and Mineral Water...$1.50 per drink

The bartcnding fee of $75.00 will applg unless $300.00 of bcveragc is
consumed within the event time.

| ast call will be called 30 minutes Prior to the conclusion of the event.



