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Lodge Facilities:
The Lodge and Club are housed in what many consider the finest Elks Facility in the state of Wisconsin.  The historic Lodge Building is blessed with the style of early 1900 charm and richly blended with many modern conveniences.  We recognize our current building as our home away from home since 1923.

The hallmark of our fine establishment is the main floor dining room, spacious foyer and lounge.  The dining experience at the Elk’s Lodge is enhanced with the open 175 seat, 2000 square foot dining area.  An adjoining private dining room provides over 20 seats for private meetings or family parties.  Our menu boasts a full array of contemporary meals prepared and served individually by our own professional staff from our modern kitchen facility.  The main floor circular lounge provides an intimate area for a pre-dinner visit with friends.
An informal member’s only lounge is located on the level below the main dinning room.  It is adjacent to our six lane bowling alley and provides an excellent area to review the events of the day.  The bar seats 50 people and is frequently filled with casual conversations and avid sports watchers.

For more formal occasions, the top floor ballroom graces the lodge with a full size 4800 square foot dance floor with seating for 400 people.  An adjoining bar provides refreshments for private parties or lodge events.  An elegant stage offers ample space and acoustics for a large orchestra. 

The entire facility has been remodeled and major projects finished in early 2002.  The building has been restored to its original grander of 1923 and enhanced with modern conveniences of efficient heating and cooling, an elevator at street level that services all floors, as well as adding handicapped accessible restrooms off the ballroom floor.

Order of the Elks History:

Nearly a century and a half of history and character set the foundation for the Order of Elks.  Our order was formally organized on February 16, 1868 in New York City under the full corporate name of, “The Benevolent and Protective Order of Elks of the United States of America.”  The Wausau chapter was founded in 1892 as the 248th Lodge organized in the United States with the purpose to further charitable, educational, patriotic, and benevolent activities within the Wausau community.  Our current building was constructed in 1923 for the sole purpose of servicing as an Elks Lodge and serves as a landmark within the downtown Wausau area.


Frequently asked Questions:
How much beer is in a Half Barrel?


7 cases or 168 - 12 oz glasses

How much beer is in a Quarter Barrel?


3.5 cases or 84 - 12 oz glasses

What is the yield of an 18 Liter Box of Wine?

102 - 6 oz glasses

How many glasses are in a carafe of Wine?

6 - 6 oz glasses

How many people will the Main Dinning 

room accommodate?




150 - 175 people

How many people will the Antler Room

accommodate?





20 - 25 people

How many people will the Ballroom 

accommodate?





Up to 400 people

Are groups allowed to bring in food?


We allow wedding cakes, wrapped candies, and nuts.

How much is the room deposit?



We require a $300.00 deposit to hold the date of your event.  

When does a menu need to be submitted?

We require a minimum of 30 days prior to the event.

When does a head count need to be finalized?

We ask for a final count 10 days prior to the event.

Can leftovers be taken home?



The health department forbids this practice.

What is information on tax?



Tax in Wausau, WI is 5.5% and is assessed on the food.

What is the gratuity assessed?



We add a 17% gratuity onto all food and liquor charges.

When are the event charges to be paid?


We will have the bill compiled and totaled on the next business day of the event and ask for payment to be made at that time.

Hors d’oeuvres:
Hot Items (3# Minimum) 
(5# suggested amount for 25 people)
Meatballs in Gravy

$9.50 / lb
Breaded Mushrooms

$9.95 / lb

Chicken Drummies
         $10.50 / lb
Cocktail Franks in BBQ 

$9.95 / lb

Onion Rings


$7.50 / lb
 Egg Rolls (3 lb minimum)
         $10.95 / lb
Cheese Curds
         $10.95 / lb


Trays
50 People

100 People

Chip and Dip Tray.........................................................$25.00

  $50.00
Raw Vegetables with Dip...............................................$45.00

  $90.00
Sliced Cheeses with Sausage and Crackers.................$55.00

$110.00

Taco Dip with Chips.......................................................$33.00

  $60.00
Fresh Fruit Plate............................................................$55.00

$110.00
Other Favorites

Watermelon Fruit Basket...............................................$75.00
Spinach Dip with Round Bread......................................$ 8.95 Per pound

Pickled Herring (3 lb Minimum)......................................$ 7.95 Per pound

Whole Smoked Salmon (Serves 25 People)..................$75.00 (6 lb Average)
Deviled Eggs..................................................................$ 7.95 Per dozen

Hors d’oeuvres Sandwiches with Ham or Beef...............$17.50 Per dozen

Cheese Spread and Crackers (3# Minimum)..................$13.50 Per pound

Petite Boiled Shrimp with Cocktail Sauce........................$ 9.95 Per dozen

Potato Salad, Pasta Salad, or Coleslaw..........................$ 2.50 Per pound
Formal Dinners:
Plated Entrees only
Item







Size

Price


Baked or Fried Chicken................................................½ Bird

$ 11.95
Roast Beef………………………………………………….8 oz
           $ 11.95
Stuffed Pork Chops........................................................8 oz

$ 11.95
Ham …………………………………………………………

$ 11.95
Chicken Marsala

(w/ brown sauce, sautéed mushrooms & Marsala wine)..6 oz

$13.95

Chicken Kiev (stuffed w/ garlic butter)…….......................7 oz

$14.95

Chicken Cordon Bleu (stuffed w/ ham & swiss cheese)...7 oz

$14.95

Stuffed Chicken Breast Supreme (w/ sage stuffing)….....8 oz

$13.95

Braised Pork Tenderloin Medallions................................8 oz

$13.95

Cornish Game Hen with Wild Rice Stuffing.....................

$13.95
Lasagna (Vegetarian Lasagna also available)………….

$11.95
Roast Duckling...............................................................½ Bird
$16.95

Barbecued Pork Ribs……………………………………….16 oz
$16.50  

New York Strip Steak




  10 oz
$17.95

Rib Eye Steak





  10 oz
$17.95

Prime Rib






  10 oz
$19.95

Tenderloin Filet





    6 oz
$22.95

Porterhouse Steak...........................  .............................18 oz
$24.95

Fresh King Salmon..........................................................8 oz

$16.95

Jumbo Steamed or Fried Shrimp.....................................5 ea

$17.95

Maine Lobster Tail...................................................... 2 - 6 oz
Market Price

For combined meats, please see the buffet menu
Ala Carte
Item










Relish Tray


Includes:  Carrots, Celery, Radishes, Cauliflower & Dip





Add $1.00/person

Twice Baked Potato

Add $1.00/person

Mushroom Sauce

For all Steaks Add $1.00/person

Formal Dinners include one item from each category.
Potato



Vegetable


Salad
Mashed Potato


Green Beans Almandine

Coleslaw

Baked Potato


Corn O’Brien



Whipped Fruit 

Parsley Buttered Potatoes

Brown Sugar Baby Carrots

Tossed Salad
 

Wild Rice Blend


Peas with Pearl Onions

Cesar Salad

Rice Pilaf



Mixed Vegetables
Garlic Mashed Potato
Buffet or family style Service
Item






buffet Price
    family style
Oven Baked Ham and Chicken................................................$13.95
$15.45
Slow Cooked Sliced Roast Beef and Chicken..........................$15.95
$17.45
Swiss Steak and Chicken.........................................................$15.95
$17.45
Tenderloin Tips and Chicken....................................................$16.95
$18.45
Slow Cooked Roast Pork and Chicken.....................................$13.95
$15.45
Barbecue Pork Ribs and Chicken.............................................$18.95
$20.45
Select one from each of the following categories.
Potato



Vegetable


Salad
Mashed Potato


Green Beans Almandine

Coleslaw

Baked Potato


Corn O’Brien

                      Whipped Fruit
Parsley Buttered Potatoes

Peas




Tossed Salad  


Rice Pilaf



Brown Sugar Baby Carrots

 Caesar Salad
Wild Rice Blend


Peas with Pearl Onions
Garlic Mashed Potatoes

Mixed Vegetables







Ala Carte Items

Relish Tray


Includes:  Carrots, Celery, Radishes, Cauliflower & Dip





Add $1.00/person

Twice Baked Potato

Add $1.00/person

Stuffing


Add $1.00/person

Specialty Buffets
Grand Buffet:   
$22.95 per person

Chef Carved Prime Rib  •  Baked or Fried Chicken  •  Choice of Vegetable
Parsley Buttered Potatoes  •  Tossed Salad  •  Rolls and Coffee

Italian Buffet:
$10.95 per person

Your choice of Spaghetti with Meat Sauce or our Home Made Lasagna
Zucchini Blend Vegetables
  •  Vegetables & Dip

Tossed Salad  •  Garlic Bread

Antler Buffet
$9.95 per person

Choice of two; Ham, Beef, or BBQ on Potato Rolls  •  Potato Salad  • Vegetables & Dip

Watermelon Fruit Basket  • Coleslaw  •  
Baked Beans

Coffee and Milk

Seafood Buffet
$14.95 per person

Broiled Sea Scallops

Poor Man’s Lobster


Fried Shrimp

Fried Haddock


Baked Potato


French Fries

Coleslaw



Cocktail Sauce


Potato Salad

Drawn Butter

Hors d’oeuvres Buffet
$10.95 per person

Chicken Drummies 


Swedish Meatballs


Fresh Fruit Basket

Potato Salad



Vegetables with Dip


Potato Chips

Cheese & Sausage Tray

Pickles



Coffee and Milk

Dessert:

Ice Cream with Chocolate or Crème de Menthe...........................................$1.50
Chocolate or Strawberry Mousse..................................................................$1.95

Sherbet.........................................................................................................$1.50

Slice of Fruit Pie............................................................................................$1.95
Cheese Cake with Strawberries or Cherries…………………………………...$2.95

Key lime Pie………………..………………………………………………………$2.95
.
Cake Cutting Service :

· We do add a charge for cake cutting services.  These charges cover the extra plates and silverware necessary to serve a large group as well as cover the cost of our professional cutter coordinating the cake service.  We also organize all decorations, platforms, pedestals, and base cutting boards that are associated with large cakes or wedding cakes.  Most decorators charge a deposit on these items, and we ensure these items are ready to be returned at the conclusion of your event.
50 people...............................$25.00

226 to 300 people..................$45.00

51 to 125 people....................$30.00

301 people and up.................$55.00

126 to 225 people..................$35.00

Coffee:
Full coffee service for 50 people.................................................................
$65.00

Full coffee service for 100 people...............................................................$125.00

Breakfast and Luncheons
Breakfast Buffet
$9.95 per person
Scrambled Eggs


Bacon and Sausage

Hash Browns

Toast




Juice, Coffee, Milk


Blueberry Muffins

Brunch Buffet
$11.95 per person
Baked Chicken 



Ham



Scrambled Eggs
Bacon and Sausage


Toast



Blueberry Muffins
Juice, Coffee, Milk

Soup and Sandwich Buffet
$8.95 per person

Your choice of 2 of the following:  Ham, Turkey, Barbeque, or Corned Beef
Two Home Made Soups

Buns and Bread


Coleslaw

Chips and Pickles


Peaches



Cottage Cheese 
Tomatoes, Cheese and condiments




Coffee and Milk



Continental Breakfast
$4.95 per person

Rolls, Coffee, Juice and Milk

Luncheon Menu
Soup, Salad & Hardroll - $6.95

A cup of our homemade soup of the day, a tossed salad, and a fresh baked petite pan roll.

Quiche - $8.95

A fluffy egg mixture, with bits of bacon, cheddar cheese & onion, baked in a flaky pastry shell and served with a cranberry muffin & fresh fruit

Soup & Sandwich - $8.50
Our daily special

Chef Salad - $8.95

Ham, turkey, cheese, boiled eggs, black olives, & tomato on a bed of lettuce, served with your choice of dressing.

Chicken Caesar Salad - $8.95

Broiled chicken breast strips placed on fresh romaine, topped with croutons, eggs, tomato wedges & Caesar dressing.

Open Face Chicken or Tuna Salad - $8.95
A generous scoop of our own chicken or tuna salad.  Accompanied with tomato wedges, boiled eggs, black olives, then served with your choice of blueberry or cranberry muffin & seasonal fruit.

BBQ’s, Potato Chips & Pickle - $4.95
· All prices include beverage (coffee, tea, milk)

· Prices do not include tax & 17% gratuity

 Plated Luncheon Entrées
Meatballs & Mashed Potatoes


$7.95
Meatloaf





$7.95

Tenderloin Tips on Noodles


$9.95

Chuck Wagon Burger (6oz)


$7.95

Chicken Ala King over Biscuits


$7.95

Baked ¼ Chicken




$7.95

Baked Ham w/Raisin Sauce


$8.95

Stuffed Pork Chops (6oz)



$8.95

Lasagna w/Garlic Bread



$7.95

Spaghetti w/Meat Sauce & Garlic Bread

$7.95

Chicken Kiev (4oz)




$8.95
Chicken Cordon Bleu (4oz)


$8.95
Chicken Salsa Topped w/Cheddar Cheese
$8.95

Bankers Filet (60)




$7.95

Baked Haddock




$9.95

Swiss Steak (5oz)




$8.95

Baked Haddock w/Asparagus & Cheese

$9.95

Chicken Parmesan w/ Penne Pasta

$8.95
Open Face: Hot Beef, Pork or Turkey

$7.95
Broiled Mesquite Chicken Breast (6oz)

$8.95

Broiled Greek Chicken Breast (6oz)

$8.95

Potato




Vegetable





Mashed Potato


Green Beans Almandine



Baked Potato


Corn O’Brien


Parsley Buttered Potatoes

Peas







Rice Pilaf



Brown Sugar Baby Carrots

 

Wild Rice Blend


Peas with Pearl Onions
Garlic Mashed Potatoes

Mixed Vegetables



Ala Carte Items

Relish Tray


Includes:  Carrots, Celery, Cauliflower & Dip





Add $1.00/person

Twice Baked Potato

Add $1.00/person

Stuffing


Add $1.00/person

Coleslaw


Add $.75/person

Whipped Fruit Salad
Add $.75/person

Tossed Salad

Add $1.25/person

Caesar Salad

Add $1.50/person

Desserts

Ice Cream w/Chocolate or Crème De Menthe

$1.50

Chocolate or Strawberry Mousse



$1.95

Sherbet






$1.50

Key Lime Pie






$2.95

Cheese Cake w/Strawberries or Cherries

$2.95
· All entrées include:  Coffee, Milk, Rolls, Choice of Potato & 1 Vegetable.

· Entrées do not include tax or 17% gratuity. 

Liquor Information
· The Lounge package you chose can be customized for your budget or personality.  All lounge prices include the cost of the Lounge Staff and Set-up of the Lounge.  There are no hidden fees. 

· State Law indicates that people must be 21 years of age in order to consume alcohol.  Our Professional Lounge Staff is licensed by the city and state to up hold these laws and protect the Liquor License for the Wausau Elks Lodge.  We do ask for photo identification to verify age and refuse service to anyone in question who cannot produce identification.

· We offer an “Open Bar” where you buy the Liquor for your guests.  You designate the Liquors and /or Wines you desire, as well as the duration of the “Open Bar.”  Should you choose this option, you are charged only for product that is consumed, not product that is opened.  If we pour a ½ bottle of whiskey, ½ bottle of vodka, and a ½ bottle of brandy, we charge you for 1.5 bottles of liquor that are used.  Most operations will charge for 3 bottles.

· We offer you the freedom to choose complimentary beer and soda for your guests that they dispense for themselves, or you can have our Professional Lounge Staff serve you.

Prices:

Liquor:

Rail Liquor
$45.00 per bottle
(vodka, gin, brandy, whiskey, scotch, rum, bourbon)

  Cordials
$50.00 per bottle
(amaretto, sloe gin, peach schnapps, etc...)
 
  Call Liquor
$60.00 per bottle
(Captain Morgan, Windsor, Smirnoff, etc...)

  Premium
$70.00 per bottle
(Absolute, Tanqueray, Johnnie Walker Red etc..)
Wine:

18 Liter box of White Zinfandel

$160.00


18 Liter box of Wine


$120.00

Full Carafe of Wine


$  12.50

½ Carafe of Wine


$    6.25

Grand Spumante per bottle
$  15.00
Andre Spumante per bottle
$  10.00
Punch:

Fruit Punch per Gallon


$   13.00

Spiked Fruit Punch per Gallon
$   29.00

Soda per 2-Liter bottle

$     6.00

Beer:

Domestic Beer; all popular brands are available


½ Barrel 
$210.00
1/4 Barrel
$110.00
1/6 Barrel
$60.00

Premium and Craft Beers are available; prices vary on size and brand
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The Wausau Elks Lodge is centrally located in downtown Wausau. For your convenience, we have ample parking after hours at our neighboring businesses.
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