
 

Hollister Elks Lodge Fees 

 

Private parties room rental- $600.00 

Lodge fee includes: Use of lodge, all dinnerware, glasses, linens, set-up & clean-up 

 

APPETIZERS: 

Meatballs (BBQ or Swedish sauce)- 300pcs, $75.00 

Spicy chicken wings (w/ bleu cheese or ranch dressing)- 100 pcs, $125.00 

Vegetable Tray w/ dip- serves 50, $75.00 

Seasonal fruit tray- serves 50, $75.00 

Salami, cheese & crackers platter- serves 50, $125.00 

Antipasto platter (salami, assorted cheese, green & black olives, pepperoni, green onions, radishes)- 

serves 75, $150.00  

Jalapeño poppers- 100 pcs, $80.00 

Chips & Salsa- 1 gallon, $45.00 

 

BUFFET DINNER ENTREES: 

(All dinner entrees will be accompanied by a selection of seasonal vegetables, rice, pasta or potato of 

your choice. Dinner rolls or sliced oven baked francesi bread, fresh garden salad w/ choice of dressing.) 

RIB EYE STEAK 

w/ spinach, roasted peppers, feta cheese 

NEW YORK STEAK 

w/ Herb Butter 

TARRAGAN CHICKEN BREAST 

In a white wine cream sauce 



 

ARTICHOKE CHICKEN 

w/ basil, diced tomatoes, artichokes, capers, in a white wine sauce 

PRIME RIB 

Au Jus and horseradish sauce 

ROASTED PORK TENDERLOIN 

w/ mandarin orange glaze  

HALF HERB ROASTED CHICKEN 

Seasoned to perfection 

TRI-TIP & CHICKEN BUFFET 

Seasoned to perfection 

 

(The following entrees are all served alongside rice, beans, salad, tortillas, chips and salsa) 

CHILE VERDE 

BIRRIA 

CARNITAS 

  

KIDS MEALS 

5-10 years of age 

HOT DOG, CHIPS, SODA 

CHICKEN WINGS, CARROTS & RANCH DRESSING, SODA 

 

ASSORTED DESSERTS 

ICE CREAM or SORBET                     SILKY RICH CHOCOLATE MOUSSE 

CARROT or CHOCOLATE CAKE 

(Champagne, sparkling cider, and punch may all be purchased at lodge) 


