Princeton Elks Lodge
(304) 425-4220 or (304) 425-2969

Appetizer Menu

Shrimp Cocktail
Franks in a Blanket
BBQ Meatballs
Chicken Nuggets
Buffalo Wings
BBQ Wings
Cocktail Wieners
Ham Biscuits
Country Ham Biscuits
Croissant Finger Sandwiches
Cheese Tray
Vegetable Tray
Fruit Tray
Mini Chicken Cordon Bleu
BBQ Sandwich Rolls
Crème Filled Cupcakes (50 Ct)
Chocolate Fountain

Market
$70
$60
$60
$60
$60
$60
$60
$70
$70
Market
$55
Market
$80
$75
$40
$50

(Room rental is half off with a minimum order of 8 trays)
All prices subject to change.

Princeton Elks Lodge
(304) 425-4220 or (304) 425-2969

Dinner Buffet
$17.95 per Guest

Entrees –Choice of Two
Roasted Top Sirloin
Turkey with Dressing
Baked Chicken
Country Steak with Gravy
Baked Ham
Roasted Pork Loin
Chicken Cordon-Bleu
Alfredo
Lasagna

Potatoes –Choice of One
Au Gratin
Baked Potatoes
Creamy Whipped Potatoes
Red Bliss Potatoes
Hash Brown Casserole

Vegetables-Choice of Three
Peas
Broccoli
Green Beans
Corn
Baked Beans
Vegetable Medley
Tossed Salad

All Buffets Include
Coffee and Iced Tea
Dinner Rolls With Butter

All prices subject to change.

Princeton Elks Lodge
(304) 425-4220 or (304) 425-2969

Premium Dinner Plates
$25.95 per Guest

Entrees
Pork Rib eye
Stuffed Flounder
Baked Salmon
Beef Deluxe Wellington

All Dinners Include
Coffee and Iced Tea
Dinner Rolls with Butter
Room Rental, -Set Up and Clean Up
With Elks Catering……………………$250
Outside Catering………………………$500
Linens-Each…………………………..$8
Cash Bar-Hourly………………………$25
Keg of Domestic Beer ………………….$150
(Ask for cost on Specialty Brews)
Prices Subject to 6% Sales Tax and 18% Gratuity
All prices subject to change.

Princeton Elks Lodge
(304) 425-4220 or (304) 425-2969



Our banquet hall can accommodate up to 200 people but to have seating for that amount of guests
it would mean the dance floor would be covered with tables and seating too. With the over 700 sq.
ft. dance floor open, you could seat upwards of 150.



The cost of the room is $500 and it would be yours, more or less, for the day meaning that you
would be able to come in earlier in the day to decorate. That is the cost just for the room. If you
would use us for your catering we would reduce the cost of the room to $250.



The cost of a catered dinner would be $17.95 per person and $9.95 for children under 12. We would
need a head count 2 weeks prior to the dinner. The number of attendees that you tell us is what
you will be charged for. So if you tell us 125 will be attending and only 120 show up we will still
charge for 125. Anything over the 125 would be added to the bill.



In place of a catered dinner you could choose to order from our appetizer menu and the minimum
order would be 8 trays of food. Each tray, in combination with the other trays, will feed around 50
people. Meaning that if each person gets something from each tray it should feed 50.



Outside liquor or beer is not allowed but we can provide a fully stocked cash bar. The cost is $25 an
hour. Just let us know how many hours you would like us to provide a bartender for you. Kegs of
domestic beer can be provided for $150. Ask about specialty brews!



Once we get a firm head count, menu, and bartender hours we can fill out a contract and give you
a quote. There is an 18% gratuity and 6% sales tax added to the contract. We require payment the
day of the function.



If you were looking for a band or a DJ (some of our DJ’s will have Karaoke too) let us know and
we can supply you with names and phone numbers of people you can contact.



To reserve the room we require a $200 deposit.



We try to be flexible here at the Princeton Elks therefore if there is something that you would like
served that is not on our menu or anything else that would make your event more special just let us
know and we will try to accommodate you.

