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Santa Ana Elks Lodge 794
The Benevolent and Protective Order of Elks
1751 S. Lyon Street
Santa Ana, CA 90605
(714) 547-7794

John Moore
General Manager
794johnmoore@gmail.com

Maria Bisbee

Kim Day

Director of Banquets
794banquets@gmail.com

Outside Sales
794events@gmail.com
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The Santa Ana Elks Lodge 794 specializes in creating lifelong memories of family events whether you are using our
outdoor California Patio, our exclusive Emerald Room or our beautiful Grand Ballroom for a wedding anniversary,
birthday party, or a graduation celebration.
But it doesn’t stop there. Our venue is also the perfect place to hold your Holiday Party, Mar or Bat Mitzvah’s, Fashion
Show, Team Building Event, Trade Show, or Seminar.
Our dedicated banquet team is ready to work with you every step of the way to make your wedding a memorable one
for all.

Banquet P a c k a g e s I n c l u d e t h e F o l l o w i n g
 5.5 hours room rental
 Use of the Grand Ballroom, Emerald Room, or California Patio
The room must be cleared of all personal decorations, whether they are to be taken home or to be tossed
in the trash, is to be done and everyone out by 12:30am
 Unlimited coffee, decaffeinated, and iced tea
 Round Tables, chairs, white table linens, white linen napkins
 Tables: Cake, Dessert, Gifts, and Check-In Table
 Welcome Signs
 Setup & cleanup included for all the above
 Private Dressing Room
 30 x 25 dance floor
 AV Equipment and Podium-Microphone
 Stage for band and or DJ
 1 Bartender (2 required if party is over 175)
 Full service Includes: Kitchen Staff, Banquet Captain, Banquet Coordinator and Asst. General

Manager
 Parking Attendant
 Free Parking
 Access to the event room for decorating may begin at 12:00 pm the day of event
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We Offer Rooms to Suit Every Need

Grand Ballroom ..................................................................................................................................... $1,200.00 room fee +
Our Beautiful Grand Ballroom accommodates a maximum of 350 people seated at tables of ten and eight. Seminar
seating upward of 1,500.

Emerald Room .......................................................................................................................................... $500.00 room fee +
Our exclusive Emerald Room accommodates a maximum of 100 people seated at tables of ten and eight. Seminar
seating 120. This room has a built-in bar with audio visual capabilities. The adjoining sports room comes equipped
with 6 televisions, pool table, and shuffle board. This is the perfect room for entertaining and Team building
events.

Nest .............................................................................................................................................................. $300.00 room fee +
The Nest is equipped with 6 televisions, juke box, pool table, foosball and shuffle board. This is the perfect room for
entertaining and Team building events.

Conference Room .................................................................................................................................... $200.00 room fee +
Our Conference Room is a private room with a large beautiful mahogany boardroom table and 14 black high-back
leather chairs with an additional seating for another 20. This room has audio visual capabilities perfect for a
PowerPoint presentation.

Lodge Room ........................................................................................................................ $550.00 - $1,000.00 room fee +
Our theater style Lodge Room seats 235 people. With an option to set-up classroom style for 1500. This room has
audio visual capabilities for a PowerPoint presentation. Great for a seminar.

California Patio ........................................................................................................................................$500.00 room fee +
A California life style is the vibe you will get from our outdoor, partly enclosed, Patio. The California Patio
accommodates up to 200 people for a sit down meal. The Patio is the perfect setting for a company function,
family birthday party or a team building event. Your guests can enjoy a delightful Buffet, BBQ or Sunday
Champagne Brunch while relaxing in the mist of the great outdoors.

Mandatory Banquet Fees
Liability Insurance ........................................................................................................................................................ $295.00
Security Officers (2) .................................................................................................................................................... $500.00
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Additional Amenities
 Adjoining California Patio .....................................................................................................................................$400.00 +
 Alternative table line and napkin colors available .................................................................................. $15.00 per table
 White Chair Covers ............................................................................................................................. $1.25 per cover
 Chair Sashes (limited colors available)........................................................................................................... $.75 per chair
 Elegant Chargers (silver or gold) ......................................................................................................................... $1.00 each
 Sparkling Cider Toast .............................................................................................................................$1.25 per person ++
 Cake Cutting Service (includes plates, utensils and staff to cut and serve) ........................................ $1.50 per person
 “Make a Statement” Round Table Mirror & 2 Votive Candles ................................................................ $3.75 per table
 Drop Down 180-inch Theater screen with laser projector ................................................................................. $175.00
 “Create the Mood” Light up the room and stage with our Up Lighting Package ........................................ $295.00
 Lapel Microphone ............................................................................................................................................... $50.00 each
 Elegant Display Easels (dark hand carved wood or gold bronze) ............................................................... $45.00 each
 Additional Last-Minute Table set-up (includes linen) ............................................................................. $15.00 per table
 Additional Bartender (required with 175+ guests)................................................................................................ $125.00
 Portable Bar.................................................................................................................................................................$100.00
 Parking Attendant (required for events of 100 or more)....................................................................................... $75.00
 Coat Check-In Attendant ............................................................................................................................................ $75.00
 Valet Service (required for groups of 300 or more).................................................................................. Call for Pricing
 McCalla Punch Bowl (free-flowing all night) ......................................................................................................... $225.00
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Banquet Rules
Prior to the event, you will walk the facility with our Event Coordinator and Banquet Captain to check
for any pre-existing damage. We will do the same after the event to ensure no damage has occurred.

Any damages will be brought to your attention with an associated repair cost that will be deducted
from your deposit. If there is no damage, your deposit will be returned in full with in 10 days of your
event.

Please Initial: ______________

Date: ________________



Decorations must be "free standing"; nothing can be taped, nailed or stapled to the walls.



Rice, bird seed, confetti, glitter or feathers are not allowed inside or outside.



Centerpieces with candles are permitted, but must be enclosed in a glass container.



Sparklers or other pyrotechnics and smoke machines are not permitted.



You are responsible for any damage to the interior or exterior of our facility.



Per the Orange County Health Department, The A.B.C., and Santa Ana Elks Lodge 794 By-Laws, no outside food
or beverages will be permitted.



Member areas are strictly off limits.



We must receive a final head count guarantee 14 days in advance of your event.
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Breakfast Packages
Good Morning!
All breakfast packages include orange juice, hot tea, freshly brewed regular and decaffeinated

The Spa
Fresh fruit platter, muffins and yogurt cups
$14.75 per person++

Continental Breakfast
Fruit Danish, assorted muffins, toasted bagels with cream cheese and a fresh fruit platter
$15.95 per person ++

Breakfast Buffet
Fresh fruit platter, oatmeal, scrambled eggs with salsa and ketchup on the side, Applewood bacon, sausage
links, O’Brian breakfast potatoes, oatmeal, and our Belgian Waffle Station (with proper condiments)
$23.50 per person ++

Sweet Shop
Fresh fruit platter, pancakes with butter and syrup,
scrambled eggs with ketchup and salsa on the side,
sausage links and bacon
$19.50 per person ++

The Grand Buffet
(minimum of 50 guests)

Granola, oatmeal, house-made Danish and Muffins
Scrambled eggs with blended cheeses, salsa and ketchup on the side
O'Brian potatoes, applewood bacon, sausage links, Chef's choice of Pasta
our interactive pancake and waffle station to include fresh berries,
bananas, candied nuts, chocolate chips, whipped cream and assorted syrups.
Carving station with Baron of Beef and Roasted Turkey with sauces and condiments
$47.00 per person++
Side Door Breakfast Burritos
A large flour or wheat tortilla with scrambled eggs, refried beans, blended cheeses,
hash browns and choice of protein with house-made salsa and Pico de Gallo on the side
Protein choices: bacon, breakfast sausage, carnitas, chorizo, turkey or veggie
8 to 25 $13.00 per person - 26 - 55 $12.00 per person - 56 and up $11.00 per person
CA Sales tax of 9.25% and a Service Charge of 21% will be added to all food and beverage.++
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“Cold Appetizers”
(Each tray will serve 50 guests)

Domestic Cheeses

Antipasto

Sharp Cheddar, Swiss and Pepper Jack cheeses
with Carr's crackers
$205.00 ++

Molinari hard Salami, pepperoni, prosciutto, assorted
olives, selected imported cheeses, marinated artichoke
hearts, pepperoncini and marinated tomatoes with
assorted crackers
$395.00 ++

Imported Cheeses
This very impressive display of Imported French Brie Danish Bleu - Smoked Gouda from Holland, and English
Cotswold with candied pecans, Fig jam, dried cranberry
and Carr's crackers
$380.00 ++

Smoked Salmon
Atlantic Salmon smoked in house, with cocktail
sauce, creamed cheese, capers, thinly sliced
Bermuda onions with lemon and crackers
$360.00 ++

Fresh Fruit
Iced Jumbo Shrimp Display

Sliced fresh seasonal fruit and assorted fresh berries
with poppy seed dipping sauce
$185.00 ++

Chilled prawns on a bed of shaved ice, garnished
with cocktail sauce, atomic horseradish and lemon
$550.00++ (150 pieces)

Vegetable Crudites
Iced Shellfish Display

Fresh seasonal chilled vegetables
with ranch and honey mustard dipping sauce
205.00 ++

served with grilled pita bread
$155.00 ++

This impressive presentation includes:
chilled prawns, crab claws, smoked albacore, and freshly
shucked Oysters garnished with cocktail sauce,
tartar sauce, mignonette sauce, horseradish
and lemon on a bed of shaved ice
$675.00++

Smoked Chicken Bruschetta

Seared Hawaiian Ahi or Poke

Roma tomatoes, red onions, roasted garlic,
fresh basil and in house smoked chicken
tossed with olive oil and balsamic on toast points
$205.00 ++

Choose from Sesame crusted ruby rare Ahi
sliced thin with garnishes of wasabi, ginger and
soy beurre blanc, or marinated Poke style with wasabi,
ginger and won ton chips
$495.00++

Mediterranean Hummus

CA Sales tax of 9.25% and a Service Charge of 21% will be added to all food and beverage.++

8

“Hot Appetizers”
(Each tray will serve 50 guests)

Vegetable or Chicken Pot Stickers

Warm Artichoke and Spinach Dip

Your choice of fried or steamed served
with our sweet Thai chili dipping sauce
$395.00 ++ (3 per person)

Served warm with tri colored tortilla chips
$200.00++

Maryland Crab Cakes
Stuffed Mushrooms

Using the finest lump crab from Maryland
served with red pepper aioli and cocktail sauce
Market price (3 per person)

Stuffed with sweet Italian sausage and
mozzarella cheese, served with
marinara dipping sauce
$340.00++ (3 per person)

Spanikopita
Filo dough stuffed with spinach and fetta cheese
with cucumber dipping sauce
$395.00 ++(3 per person)

Cocktail Lamb Chops
Individual New Zealand Cocktail Lamb Chops
served with mint coulis
Market price ++ (2 per person)

Sliders
We offer Angus Beef, BBQ pulled chicken or
Memphis pulled pork on small freshly baked buns
with garnishing
$440.00 (3 per person)

Skewers
Each grilled skewer comes with
bell peppers and onions
Select from Miso Chicken $340.00 ++
Fresh Salmon with citrus beurre blanc $470.00 ++
Filet Mignon with bearnaise and peppercorn sauce
$495.00 ++ (2 per person)

Wings
Select one style or an assortment
Buffalo style, Sweet Thai Chili, BBQ, or Mole drizzle. All
served with proper dipping sauce
and chilled vegetable garnish
$405.00 ++ (3 per person)

House-made Meatballs
Enjoy BBQ style, Italian style with marinara
Sauce or Swedish style
$395.00 ++ (3 per person)

21% Tip and 9.25% CA Sales Tax will be added to all food and beverage ++

9

BBQ Round Up Buffets
We smoke all of our Beef, Ribs and Chicken directly from our kitchen. All Buffets include freshly baked rolls.

All American Corral Lunch

From the Delicatessen

BBQ featuring All Beef Hot Dogs, Hamburgers,
Chicken Breast burgers on freshly baked buns.
Selection of cheeses, lettuce, tomatoes, onions, dill
pickle spears, house-made potato salad and potato
chips, coleslaw & freshly baked cookies
$27.95 per person ++

Deli Platter - Sliced Roasted Turkey, Roast Beef, Ham,
Albacore Tuna Salad. Assorted cheeses and breads,
tomatoes, lettuce, onions, dill pickle spears,
potato salad, coleslaw, fresh fruit bowl,
house-made potato chips and
Assorted freshly baked cookies and brownies
$23.75 per person ++

Little Cowboy Joe
BBQ Pork Ribs, Sausage Links, All Beef Hotdogs with all
the fixings. Includes Baked Beans, Potato Salad, Cole
Slaw, Potato Chips, Apple Cobbler a la mode
$33.00 per person ++

Complete Box Lunch
Choice of Roasted Turkey, Roast Beef or Tuna salad on
freshly baked sour dough or squaw breads. Fresh fruit
cup, potato chips, chocolate chip cookie and bottled
water with cutlery and condiment packages on the side
$16.95 per person ++

Santa Maria
“Our Most Popular”

Happy Hour

Featuring Santa Maria Tri Tip, BBQ Chicken
Breast, Sausage Links, Ranch Beans, Roasted
Potatoes, Green Salad, House-Made Cornbread
and spun honey butter, with our interactive
dessert bar
$37.75 per person ++

Display of Cheddar and Pepper Jack cheese with fig jam,
dried cranberries and crackers. Miso Chicken Skewers,
Smoked Chicken Bruschetta with toast points, housemade Teriyaki Pineapple Meatballs served
$25.50 per person ++
Add Shrimp Cocktail
for $6.00 per person all inclusive

The Trail Boss
Baby Back Ribs, New York Steak, BBQ Chicken, Twice
Baked Potatoes, Ranch Beans, Creamed Corn and
Spinach, large salad bar and garlic toast. Blueberry and
Peach Cobbler a la mode
$51.50 per person ++

21% Tip and 9.25% CA Sales Tax will be added to all food and beverage ++
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Elk Buffet Options
Luncheons include two (2) entrée items

|

Dinners include three (3) entrée items

Silver Buffet
Tri Tip with your choice of sauce, Chicken Marsala, Chicken Piccata, Baked Alaskan Cod with Citrus sauce,
House-Made Beef Lasagna or Pesto Shrimp Pasta
Lunch $33.50 per person ++ | Dinner $39.50 per person ++

Gold Buffet
Braised Boneless Short Ribs with choice of sauce , Pork loin with cinnamon apple glaze, Rosemary Chicken,
Grilled Salmon with citrus beurre blanc, Baby Back Ribs with BBQ sauce , or Pesto Shrimp Linguini
Lunch $37.50 per person ++ | Dinner $43.50 per person ++

Emerald Buffet
Carved Baron of Beef with natural pan au jus and creamed horseradish, Carved Roasted Turkey,
Baked Alaskan Cod with lemon caper sauce, Macadamia Crusted Chicken breast with pineapple sauce ,
Grilled Salmon with Citrus sauce, or Shrimp Scampi
Lunch $43.50 per person ++ | Dinner $49.50 per person ++
In addition to your entrée selections above, please select your sides from the selections below

Salads

Dessert

Select two (2)
Garden Salad, Caesar Salad,
Southwestern Salad, Asian Salad
or Fresh Fruit display

Select one (1)
New York Cheese Cake with fresh berry sauce,
Chocolate Mousse Cake
Red Velvet Cake or Carrot Cake

Sides
Select one (1)
Wild Rice Pilaf, Mashed Potatoes,
Herb Roasted Potatoes or Risotto

Dessert Bar
(Option)
Assortment of mini cheesecake, chocolate cake,
red velvet cake, key lime, carrot cake, and an ice
cream sundae station
$6.95 per person ++

Vegetables
Select one (1)Steamed Broccoli, Green Beans
Almadine , colorful vegetable medley,
or Candied carrots

21% Tip and 9.25% CA Sales Tax will be added to all food and beverage++
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International Buffet Options
Priced per person - minimum of 25 guests

“Mexico City”
Served with Chips and Salsa on each table
Add a bowl of Guacamole for $9.00 per table

Entrees
Select two (2) additional entrée add $7.25 per person
Pork Chili Verde - Chicken Mole
Beef or Chicken Fajitas - Red Snapper Vera Cruz
Enchiladas: Cheese, Ground Beef or Chicken
Soft Tacos (Chicken or Beef)
with all the fixings and hard and soft tortillas

Soups and Salads
Select two (2)
South of the Border Salad - mixed greens - roasted corn, black beans, blended cheeses
ranch & honey cilantro on the side

Caesar Salad - Hearts of Romaine, tri colored corn tortilla strips, shaved Parmesan cheese
and house made Caesar dressing
Albondiga Soup - delicious broth, house-made meatballs and seasonal vegetables
Fresh Fruit Bowl - seasonal fresh cut fruit and berries

Sides
Select two (2)
Spanish Rice , Refried Beans, Sweet Corn Polenta or Roasted Corn with Pico de Gallo

Dessert
Select one (1)
Kahlua Cheesecake , Churros, Caramel Flan, Chocolate Moose Cake
Lunch $29.50 per person ++ | Dinner $33.50 per person ++

21% Tip and 9.25% CA Sales Tax will be added to all food and beverage ++
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International Buffet Option
Priced per person - minimum of 25 guests

“Little Italy”
Served with Freshly Baked Rolls and butter on each table
“Upgrade to Fresh Hot Garlic Bread for $6.00 per table ”

Entrees
Select one (1)
Lasagna - House-made choose beef or chicken
Chicken Piccata - velvety lemon & caper cream sauce
Chicken Marsala - with Marsala wine and mushroom sauce

Pasta Dishes
Select one (2)
Pastas: Penne - Bow Tie -Fettuccine - Spaghetti -Rotelli
Sauces: Meat Sauce - Marinara - Alfredo - Pesto - Bolognese
Add on $2.00 per person: Chicken - Meatballs - Italian Sausage - Turkey Meatballs
Pan Pizza: Sausage - Pepperoni - Vegetable - Meat Lovers or Hawaiian

Soup and Salads
Select two (2)
Antipasto
Mixed greens, salami, pepperoni,
blended cheeses, olives, artichoke hearts
with creamy Italian dressing

Caprese
Roma Tomatoes, mozzarella cheese, basil,
olive oil and balsamic drizzle
Minestrone
Italian soup with pasta
and seasonal vegetables

Caesar
Hearts of Romaine, herbed croutons,
shaved parmesan cheese, and
house-made Caesar dressing

Desserts
Select one (1)
Tiramisu Cake - Cheese Cake - Red Velvet cake - Chocolate Cake

Lunch $29.50 per person ++ | Dinner $35.50 per person ++

21% Tip and 9.25% CA Sales Tax will be added to all food and beverage ++
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“Dinner is Served”
All sit-down options include freshly baked rolls, water, coffee, iced tea

Starters - (select one)
Elks House Salad - Mixed greens, cherry tomatoes, sliced
cucumbers, shaved carrots , Balsamic dressing

Sides - (select one)
Wild Rice Pilaf - Mashed Potatoes - Herb Roasted
potatoes - Risotto - Lyonnaise Potatoes

Caesar Salad - Hearts of Romaine, herbed croutons,
parmesan cheese with Caesar dressing

Vegetables (select one)
Green Beans Almandine - Steamed Broccoli
Creamed Spinach - Vegetable Medley

Spinach Salad - Spinach, sliced mushrooms, chopped,
diced egg and warm bacon dressing

Dessert Options (select one)
Warm Peach Cobbler a la mode - Chocolate Mousse Cake
Red Velvet Cake - Carrot Cake
New York Cheese Cake with a fresh berry sauce

Entrees
Filet & King Crab
Lunch $70.50 per person ++ - Dinner $75.50 per person ++
Filet Mignon paired with 10 ounces of split then steamed King Crab Legs
Chicken Piccata
White wine and lemon cream sauce with capers
and fresh chopped parsley
Lunch $25.50 per person ++
Dinner $30.50 per person ++

Prime Rib of Beef
Slowly roasted 12 ounce cut with a natural
pan au jus and creamed horseradish
Lunch 32.50 per person ++
Dinner $37.50 per person ++

Chicken Marsala
Button Mushrooms in a rich Marsala wine sauce
Lunch $25.50 per person ++
Dinner $30.50 per person ++

Macadamia Crusted Alaskan Cod
Grilled then finished with an Orange brown butter sauce
Lunch $26.50 per person ++
Dinner $31.50 per person ++

Macadamia Crusted Chicken
Pineapple and brown butter sauce
Lunch $27.50 per person ++
Dinner $32.50 per person ++

Grilled Fresh Center Cut Salmon
Finished with citrus beurre blanc sauce
Lunch $34.50 per person ++
Dinner $39.50 per person ++

Sliced Santa Maria Tri Tip
Dry rub seasoning; BBQ sauce on the side
Lunch $30.50 per person ++
Dinner $35.50 per person ++

Filet Mignon
6 ounce for lunch and 8 ounce for dinner
Bearnaise & 5 Peppercorn on the side
Lunch $38.50 per person ++
Dinner $48.50 per person ++

Braised Short Rib
Fork tender with mushroom demi glaze or Bearnaise
sauce and fried onion straw
Lunch $31.75 per person ++
Dinner $36.75 per person ++

Filet & Shrimp
Filet paired with three large scampi style Shrimp
Lunch $45.75 per person ++
Dinner $51.50 per person ++

21% Tip and 9.25% CA Sales Tax will be added to all food and beverage ++

14

“Bar Packages”
Soft Bar

Call Bar

Assorted soft drinks & fruit juices
Select 2 Domestic and 1 Imported Beers
House Chardonnay & Cabernet
$13.50 per person ++ for the first two(2) hour
$5.00 per person ++ each additional hour

Assorted soft drinks & fruit juices
Select 2 Domestic and 3 Imported Beers
House Chardonnay, Pinot Grigio, Cabernet
Well selection of Liquor & Mixed drinks
$21.00 per person ++ for the first two(2) hour
$9.00 per person ++ each additional hour

Well Bar

Premium Bar

Assorted soft drinks & fruit juices
Select 2 Domestic and 2 Imported Beers
House Chardonnay, Pinot Grigio, Cabernet
Well selection of Liquor & Mixed drinks
$18.50 per person ++ for the first two(2) hour
$7.00 per person ++ each additional hour

Assorted soft drinks & fruit juices
Select 3 Domestic and 4 Imported Beers
Premium wines: 2 White & 2 Red
Premium selection of Liquor & Mixed drinks
$31.50 per person ++ for the first two(2) hour
$5.00 per person ++ each additional hour

Bar Packages are priced per person plus 9.25% CA Sales Tax and 21% service charge.
Must be purchased for all in attendance.

Cocktail Selections & Bar Pricing
Domestic Bottled Beer $5.00 ++ * Imported & Craft Beers $6.00 - $8.00 ++
House Wines by the glass $9.00 ++ * Wine Service: Bottle $32.00 ++ billed on consumption
Well Selections $9.50 ++
Seagrams Vodka
Seagrams Gin
Clan McGregor Scotch
Early Times Bourbon
Castillo Rum

Call Selections $10.50 ++
Tito’s Vodka
Kettle One Vodka
Beefeater Gin
Dewars Scotch
Jack Daniels
Sauza Gold
Don Q Rum

Premium $12.50 ++
Grey Goose Vodka
Stolii Elite Vodka
Bombay Sapphire Gin
Johnny Walker Black
Patron Anejo Tequila
Maker’s Mark Bourbon
Crown Royal Whiskey
Captain Morgan Rum

Cordials

Margarita Machine

All Cordials are $9.00 ++

$10.00 per person ++

Amaretto
Baileys
Chambod
Fireball
Courvoisier

(for 2 hours of service)
Traditional, Mango, Strawberry

Frangelico
Grand Marnier
Jagermeister
Kaluha
Tia Maria

Beer Kegs
Available: Import, Domestic, Craft
Call for Quote

++ 21% service charge and 9.25% State tax will be added to all food and beverage served
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