
A P P E T I Z E R S
A  D O Z E N  P E R  O R D E R

P o r k  P o t s t i c k e r s  $ 2 8

C o c o n u t  P r a w n s  $ 3 8

F r i e d  S p r i n g  R o l l s  $ 2 8

M e a t b a l l s  w i t h  B o u r b o n  B B Q  S a u c e   $ 3 6  

M e a t b a l l s  w i t h  S e s a m e  S o y  S a u c e  $ 3 6

G r i l l e d  C h i c k e n  S k e w e r s  w i t h  S h e r r y  C r e a m  S a u c e  $ 3 6

B r u s c h e t t a  $ 2 6

B u n - l e s s  C h e e s e b u r g e r  S k e w e r s  $ 2 8

C h i c k e n  &  A p p l e  S a l a d  L e t t u c e  C u p s  $ 3 6  

R o a s t  B e e f  C r o s t i n i  w /  D i j o n  

H o r s e r a d i s h  S a u c e  $ 3 6

B l u e  C h e e s e  T e n d e r l o i n  t o p p e d  

w / G r e e n  P e p p e r c o r n  D e m i  o n  a  S o u r d o u g h  C r o s t i n i  $ 3 8

C h o r i z o  S t u f f e d  M u s h r o o m s  $ 3 6

C a p r e s e  S k e w e r s  $ 3 6
















* S p e c i a l  r e q u e s t s  a r e  a v a i l a b l e  f o r  a l l  f o o d  o p t i o n s ! *










W e  t a k e  f o o d  a l l e r g i e s  v e r y  s e r i o u s l y ,  s o  p l e a s e  l e t  

u s  k n o w  i f  a n y  t h e r e  a r e  a n y  s e r i o u s  a l l e r g i e s  w e  

n e e d  t o  k n o w  a b o u t .  

- T h a n k  y o u




A L L E N M O R E
E V E N T S  C A T E R I N G

N O  O U T S I D E  F O O D  A L L O W E D  U N L E S S  A P P R O V E D  

B Y  B A N Q U E T  M A N A G E R









**Allenmore Golf & Event Center adds a Service charge**

(20%+tax) (Tax Rate: 10.3%) 

Consuming raw or undercooked foods may increase your risk of foodborne illness. 

Menu and pricing subject to change without notice.

allenmoregolfcourse.com 253-393-6654 banquets@tacomaelks.com



P L A T T E R S
2 0 - 2 5  P E O P L E

Meat & Cheese Platter $80

Fruit Platter $80

Crudite served with ranch $75

**Add Hummus to Crudite Platter $25**

A L L E N M O R E
E V E N T S  C A T E R I N G

N O  O U T S I D E  F O O D  A L L O W E D  U N L E S S  A P P R O V E D  

B Y  B A N Q U E T  M A N A G E R

S A L A D S
2 0 - 2 5  P E O P L E

Mixed Field Greens Salad $130
Field greens with cherry tomato's, english cucumber, 

red onion, cheddar jack cheese, 

and garlic croutons.

Caesar Salad $130
Crisp romaine, parmesan cheese, and croutons 

tossed in a creamy Caesar dressing.










































**Allenmore Golf & Event Center adds a Service charge**

(20%+tax) (Tax Rate: 10.3%) 

Consuming raw or undercooked foods may increase your risk of foodborne illness. 

Menu and pricing subject to change without notice.

allenmoregolfcourse.com 253-393-6654 banquets@tacomaelks.com



A L L E N M O R E
E V E N T S  C A T E R I N G

E N T R E E
$ 3 5  P E R  D I S H

* C H O O S E  O N E  E N T R E E  A N D  O N E  V E G E T A B L E  S I D E *

Chicken Piccata
Chicken breasts in a delicious buttery sauce with capers 

and topped with parsley, served with fettuccine noodles.

Chicken Marsala
Pan-seared chicken breasts in a creamy marsala 

wine sauce with mushrooms, served with fettuccine noodles.

Chicken Parmesan
Oven baked chicken parmesan with house made tomato sauce 

topped with mozzarella and fresh basil,  served with spaghetti noodles.

Herbed Pork Loin with Apple Chutney
Oven roasted herbed pork loin with house made apple chutney, 

served with roasted potatoes.

Tri Tip Chimichurri
Chargrilled tri tip served with a tangy herb chimichurri sauce, served

 with garlic mashed potatoes. 

Pistachio and Squash Stuffed Portobello with

 Sun Dried Basil Cream (Vegetarian)
Pistachio encrusted portobello with a sun dried basil cream sauce, 

served with a wild rice pilaf.

Parpadelle Primavera with White Wine Sauce (Vegetarian)
Parpadelle pasta with vegetable medley in a 

white wine sauce.




































E N T R E E  U P G R A D E

P r i m e  R i b  $ 8
O v e n  r o a s t e d  P r i m e  R i b  s e r v e d  w i t h  A u  J u s ,  s e r v e d  

w i t h  g a r l i c  m a s h e d  p o t a t o e s .

B o n e  i n  P o r k  C h o p  w i t h  B a c o n  P e a r  R e l i s h  $ 6
R o a s t  p o r k  c h o p  t o p p e d  w i t h  w i l d l y  f r e s h  r e l i s h ,  s e r v e d

w i t h  r o a s t e d  p o t a t o e s .

C i t r u s  G l a z e d  S a l m o n  $ 7
B a k e d  S a l m o n  s e r v e d  w i t h  a  c i t r u s  m a i t r e  d  b u t t e r ,  s e r v e d

w i t h  w i l d  r i c e  p i l a f .







a l l e n m o r e g o l f c o u r s e . c o m  2 5 3 - 3 9 3 - 6 6 5 4  b a n q u e t s @ t a c o m a e l k s . c o m



A L L E N M O R E
E V E N T S  C A T E R I N G

P I C K  A  V E G A T A B L E  S I D E

Broccolini
Fresh cut and steamed broccolini.

Asparagus
Fresh char-grilled asparagus.

Seasonal Roasted Vegetable Medley 
Root vegetables roasted with an herb oil.

Side Caesar Salad
Crisp romaine, parmesan cheese, and croutons 

tossed in a creamy Caesar dressing.

Side Mixed Field Greens Salad
Field greens with cherry tomato's, english cucumber, 

red onion, cheddar jack cheese, 

and garlic croutons.




S I D E  U P G R A D E
$ 3  P E R  U P G R A D E

White Cheddar Scalloped Potatoes
Cheesy, extra creamy and delicious.

Green Bean Almondine
Sauteed green beans with brown butter and almonds.




































Consuming raw or undercooked foods may increase your risk of foodborne illness. 

Menu and pricing subject to change without notice.

allenmoregolfcourse.com    253-393-6654   banquets@tacomaelks.com



A L L E N M O R E
E V E N T S  C A T E R I N G



D E S S E R T  B A R

2 0 - 2 5  F O R  $ 9 5

A wide array of small confectionery morsels that can be consumed 

in one or two bites. 

Petit Four, mini cheesecakes, cookies, brownies, etc.. .

D E S S E R T
$ 8 5  P E R  D O Z E N

Carmel Apple Crisp

Bourbon Bread Pudding

Wild Berry Crumble

Chocolate Chip Cookie with Vanilla Ice Cream




























*Special requests are available for all 

food options!*

















**Allenmore Golf & Event Center adds a Service charge**

(20%+tax) (Tax Rate: 10.3%) 

Consuming raw or undercooked foods may increase your risk of foodborne illness. 

Menu and pricing subject to change without notice.

allenmoregolfcourse.com    253-393-6654    banquets@tacomaelks.com



B R E A K F A S T  &  B R U N C H
A L L  B R E A K F A S T S  C O M E  W I T H  F R E S H L Y  B R E W E D  C O F F E E

A N D  O R A N G E  J U I C E

C o n t i n e n t a l  B r e a k f a s t
$ 2 1  P e r  P e r s o n

A s s o r t e d  p a s t r i e s ,  m u f f i n s ,  a n d  b r e a d s  w i t h  f r e s h  f r u i t s .




H O T  B R E A K F A S T  B U F F E T S
A L L  A L L E N M O R E ' S  H O T  B R E A K F A S T S  A R E  D E S I G N E D  F O R  2 0
O R  M O R E  P E O P L E  A N D  A C C O M P A N I E D  B Y  T H E  F O L L O W I N G

The Allenmore Breakfast
Scrambled eggs served with cheddar cheese, chives and sour cream, 

grilled ham steaks, smoked country style bacon, 

and potatoes O'Brian. $26




The Eagle's Bacon-Onion Frittata
Swiss cheese, sauteed sweet onion, julienne bacon and whipped eggs 

baked in a pastry crust.  $26




Birdies French Toast
Thick-sliced bread dipped in a cinnamon, cream, and egg blend then 

grilled golden brown.  $24




The Elk's Scramble
Onions, Italian sausage, red and green peppers, and potatoes with whipped eggs,

cheddar jack cheese, and potatoes O'Brian. $24




On Par Eggs Benedict
Poached eggs on a toasted English muffin with black forest bacon, 

hollandaise sauce, and potatoes O'Brian.  $28















Consuming raw or undercooked foods may increase your risk of foodborne illness. 

Menu and pricing subject to change without notice.

allenmoregolfcourse.com    253-393-6654    banquets@tacomaelks.com

A L L E N M O R E
E V E N T S  C A T E R I N G



T H E M E D  B U F F E T  M E N U S
$ 3 0  P E R  P E R S O N

T H E M E D  M E N U ' S  A R E  P E R F E C T  F O R  B I R T H D A Y  
P A R T I E S ,  R E H E R S A L  D I N N E R S ,  

P O S T - T O U R N A M E N T  B A N Q U E T S ,  A W A R D S ,  
A N D  S O C I A L  E V E N T S !




U r b a n  B B Q  B u f f e t
C a r v e d  t r i - t i p  o r  B B Q  c h i c k e n  s e r v e d  w i t h  b a k e d  b e a n s ,  

c o r n - o n - t h e - c o b ,  t w o  a s s o r t e d  s a l a d s ,  a n d  c o r n  b r e a d .

A d d  r i b s  $ 6  p e r  p e r s o n




U r b a n  F i e s t a
C h i c k e n  f a j i t a s  o r  c h e e s e  e n c h i l a d a s ,  s h r e d d e d  c h i c k e n  a n d  b e e f  

 w i t h  t o r t i l l a s ,  r i c e  a n d  b e a n s ,  o n e  a s s o r t e d  s a l a d s ,  

c h i p s  a n d  s a l s a  s e r v e d  w i t h  a l l  o f  t h e  e x t r a s .




A s i a n  B u f f e t
T e r i y a k i  c h i c k e n  o r  b r o c c o l i  b e e f ,  v e g e t a b l e  s t i r  f r y ,  c h o w  m e i n ,  

a n d  t w o  a s s o r t e d  s a l a d s .




U r b a n  I t a l i a n  B u f f e t
C h o i c e  o f  c h i c k e n  p a r m e s a n ,  m a r s a l a ,  o r  p i c a t t a  w i t h  f e t t u c i n e  

s e r v e d  w i t h  m a r i n a r a ,  b a k e d  z i t i  o r  s a u s a g e  r i g a t o n i ,  o n e  

a s s o r t e d  s a l a d ,  a n d  g a r l i c  b r e a d .




A s s o r t e d  S a l a d  O p t i o n s :
I t a l i a n  P e n n e  S a l a d

P o t a t o  S a l a d

M i x  F i e l d  G r e e n s  S a l a d

C a e s a r  S a l a d















* * A l l e n m o r e  G o l f  &  E v e n t  C e n t e r  a d d s  a  S e r v i c e  c h a r g e * *

( 2 0 % + t a x )  ( T a x  R a t e :  1 0 . 3 % )  

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  f o o d s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s .  

M e n u  a n d  p r i c i n g  s u b j e c t  t o  c h a n g e  w i t h o u t  n o t i c e .

a l l e n m o r e g o l f c o u r s e . c o m  2 5 3 - 3 9 3 - 6 6 5 4  b a n q u e t s @ t a c o m a e l k s . c o m

A L L E N M O R E
E V E N T S  C A T E R I N G



A P P E T I Z E R S

6  T a s t i n g  B i t e s  

P e r  p e r s o n ,  i f  s e r v e d  b e f o r e  m e a l

4 - 6  T a s t i n g  B i t e s

P e r  p e r s o n  p e r  h o u r ,  i f  s e r v e d  a s  m e a l


D I N N E R

Poultry, meat, or fish - 6-8 oz. per person

Rice or grains - 1.5 oz. per person

Potatoes - 5 oz. per person

Veggies and fruit - 4 oz. per person

Green Salad - 1 oz. per person

B E V E R A G E S

Wine - 1 Bottle for 2 people for a 2 hour party

Beer - 2 Bottles per person for a 2 hour party

Cocktails - 1.5 drinks per guests per hour

Soft drinks and Juice - 3 8 oz. glasses per person

(at a non-alcohol party)

Water - 1 liter of water for every 3 guests

A L L E N M O R E
H E L P F U L  T I P S  O N

H O W  M U C H  T O  S E R V E  A T  A  E V E N T

D E S S E R T

1  s l i c e  o f  c a k e ,  o r  t a r t  p e r  p e r s o n

5  o z .  o f  i c e  c r e a m  p e r  p e r s o n

* R e d u c e  t h e  a m o u n t  o f  i c e  c r e a m  b y  h a l f  i f  s e r v e d  w i t h  c a k e *

C O U P L E  T H I N G S  T O  R E M E M B E R

When buying wine, purchase more white then red.

Use bulk items like rolls,  chips, cheese, or olives to cushion against under-serving.

Always round up when you're estimating.

Order more of the items you anticipate will  be most popular, like 

coconut prawns, or meatballs.




If you have any questions about food or beverage contact the 

Event Manager! 



allenmoregolfcourse.com   253-393-6654   banquets@tacomaelks.com



N O N - A L C O H L I C  B E V E R A G E S

S p a r k l i n g  C i d e r  $ 2

N / A  D r i n k  T i c k e t s  $ 3

I n c l u d e s :

T e a  a n d  C o f f e e

S o d a / J u i c e s  ( c a n s / p l a s t i c  b o t t l e s )

B o t t l e d  W a t e r






a l l e n m o r e g o l f c o u r s e . c o m     2 5 3 - 3 9 3 - 6 6 5 4     b a n q u e t s @ t a c o m a e l k s . c o m

B E E R

$6 drink tickets for:

Domestic's

$8 drink tickets for:

Microbrew, Imported, Cider, Hard Seltzer

W I N E  A N D  B U B B L Y
T H E R E  I S  A  $ 1 5  C O R K A G E  F E E  F O R  E A C H  B O T T L E  

B R O U G H T  I N T O  A L L E N M O R E .

$6 drink tickets for:

House wine

Champagne




Champagne Toasts $3




If there is a wine that you want let me know and I can order that for you!

Open bar is always an option also!



A L L E N M O R E
E V E N T S  C A T E R I N G

$ 2 0 0  S E R V I C E  F E E  F O R  1  B A R T E N D E R  F O R  5  H O U R S
E V E N T S  O V E R  1 0 0  P E O P L E  W I L L  H A V E  2  B A R T E N D E R S

B E V E R A G E  S E L E C T I O N
L I Q U O R  O P T I O N S

$ 6  d r i n k  t i c k e t s  f o r :  

W e l l  l i q u o r

$ 8  d r i n k  t i c k e t s  f o r :  

P r e m i u m  l i q u o r

C o c k t a i l s  a r e  a v a i l a b l e  u p o n  r e q u e s t .



T H E  L O D G E
( S E A T S  2 0 0 )

T h i s  r o o m  i s  a n  i m p r e s s i v e  4 , 5 0 0  s q .  f t .  b a l l r o o m  w i t h  e x p o s e d  w o o d  b e a m s ,

s t a g e ,  p r i v a t e  p a t i o  o v e r l o o k i n g  t h e  g o l f  c o u r s e ,  h a r d w o o d  f l o o r s  a n d  a

g o r g e o u s  b u i l t - i n  b a r .  I t  i s  a l s o  e q u i p p e d  w i t h  s t a t e  o f  t h e  a r t  A V  i n c l u d i n g  a

p r o j e c t o r ,  1 6 0 "  s c r e e n ,  f l a t  s c r e e n  T V s ,  

s p e a k e r s  a n d  w i r e l e s s  m i c r o p h o n e s .




T H E  P A V I L L I O N  
( S E A T S  1 0 0 )

This 3,000 sq.ft.  space is enclosed with glass doors and windows that open for

panoramic views of our golf course. There is a quaint patio on one side and our

newly built gazebo on the other side. With a built-in bar, private entrance and

restrooms, this space is perfect for a more intimate gathering.



**For additional hours, for either room, it will be $400 an hour.**  







If you are renting our space for a wedding:

 You will  have 8 hours of event time. 

If the Sam Allen Room is available to get ready in, you can rent 

that space for $300, 

For a rehearsal the day prior to the wedding:  

If you want to rent the space ahead of time to make sure the day will  be 

available the rental fee is $500 an hour. If we do not have an event the day before 

your wedding you are able to rent the room for $100 an hour, but you will 

have to check with the Event Manager 5 days prior to your wedding to 

make sure its available. 




**For pricing please contact the Event Manager**



Allenmore Golf & Event Center adds a Service charge

(20%+tax) (Tax Rate: 10.3%)

allenmoregolfcourse.com 253-393-6654 banquets@tacomaelks.com

A L L E N M O R E
R O O M  R E N T A L

T H E  R O O M  F E E  I N C L U D E S  5  H O U R S  O F  E V E N T  T I M E ,  I N C L U D E S

S E T U P  A N D  T E A R D O W N ,  C H A I R S  &  T A B L E S ,  W H I T E  

L I N E N S ,  A N D  S E R V I C E  W A R E S .

R O O M  R E N T A L S  D O  N O T  I N C L U D E  F O O D  A N D  B E V E R A G E



A L L E N M O R E
R O O M  R E N T A L

T H E  R O O M  F E E  I N C L U D E S  4  H O U R S  O F  E V E N T  T I M E ,  I N C L U D E S

S E T U P  A N D  T E A R D O W N ,  C H A I R S  &  T A B L E S ,  W H I T E  

L I N E N S ,  A N D  S E R V I C E  W A R E S .

R O O M  R E N T A L S  D O  N O T  I N C L U D E  F O O D  A N D  B E V E R A G E




E X E C U T I V E  B O A R D  R O O M
( S E A T S  2 0 )

(4 hour rental)

The executive board room offers meeting space with a warm wood setting 

and large, solid wood conference table with 20

executive chairs, mounted flat screen TV, gas fireplace, and a private patio.










**For additional hours, for either room, it will be $75 an hour.**












**For pricing please contact the Event Manager**




















Allenmore Golf & Event Center adds a Service charge

(20%+tax) (Tax Rate: 10.3%)

allenmoregolfcourse.com   253-393-6654   banquets@tacomaelks.com

T H E  S A M  A L L E N  R O O M
( S E A T S  3 0 )

( 4  h o u r  r e n t a l )

T h i s  s e c l u d e d  s p a c e  i n  t h e  U r b a n  E l k  R e s t a u r a n t  o f f e r s  g o l f  c o u r s e  v i e w s

p e r f e c t  f o r  m e e t i n g s ,  s h o w e r s ,  o r  p r i v a t e  l u n c h e s  o r  d i n n e r s .  

T h i s  r o o m  a l s o  h a s  a  m o u n t e d  6 0 "  T V  w i t h  A V  o p t i o n s .






A T H E N ' S  W E D D I N G  A R C H
U S E  O F  T H E  A R C H  I S  A V A I L A B L E  

F O R  W E D D I N G S
































































































Allenmore Golf & Event Center adds a Service charge

(20%+tax) (Tax Rate: 10.3%) 

allenmoregolfcourse.com    253-393-6654   banquets@tacomaelks.com

A L L E N M O R E
E V E N T S  C A T E R I N G



T R A N S P O R T A T I O N
* T O  A N D  F R O M  T H E  V E N U E *

W e  o n l y  w o r k  w i t h  b u s  p a r t n e r s  t h a t  w e  t r u s t .  T h a t ’ s  w h y  a l l  t r i p s  a r e  r u n  o n

m o d e r n  v e h i c l e s  w i t h  n o  o u t s t a n d i n g  m a i n t e n a n c e .  




M i n i  B u s


















F o r  8  h o u r s  t h e  M i n i  B u s  i s  $ 1 , 3 1 3

F o r  4  h o u r s  t h e  M i n i  B u s  i s  $ 8 0 6































































A l l e n m o r e  G o l f  &  E v e n t  C e n t e r  a d d s  a  S e r v i c e  c h a r g e

( 2 0 % + t a x )  ( T a x  R a t e :  1 0 . 3 % )

a l l e n m o r e g o l f c o u r s e . c o m    2 5 3 - 3 9 3 - 6 6 5 4    b a n q u e t s @ t a c o m a e l k s . c o m

A L L E N M O R E
E V E N T S  C A T E R I N G



L I N E N  R E N T A L
N A P K I N S  -  $ 2  F O R  1

     W h i t e                                          B u r g u n d y                                R o y a l  B l u e

     I v o r y                                           D u s t y  R o s e                               N a v y  B l u e

     G o l d                                         S e a f o a m  G r e e n                           A q u a  T e a l

     S a n d a l w o o d                               L a v e n d e r                                         G r e e n

     C h o c o l a t e                                   P u r p l e                                                G r a y

     R e d                                              L i g h t  B l u e                                         B l a c k

     R u s t                                                                                

TABLECLOTHS (price per cloth)
                                            

                                 87x87 -  $9                                    54x114 - $9

                                      White                                              White

                                   Burgundy                                         Burgundy

                                       Ivory                                                Ivory

                                        Red                                                   Red

                                       Black                                                Black

                                      Green

                                  Royal Blue

                                                                    

Allenmore Golf & Event Center adds a Service charge

(20%+tax) (Tax Rate: 10.3%)                                                      

        allenmoregolfcourse.com   253-393-6654   banquets@tacomaelks.com                      

A L L E N M O R E
E V E N T S  C A T E R I N G



R E C O M M E N D E D  V E N D O R S

F l o u r i s h  P h o t o g r a p h y
w w w . f l o u r i s h b y b r e e . c o m

b r e e . e a t o n 1 5 @ g m a i l . c o m

2 5 3 - 2 2 5 - 0 5 5 8




A r t  b y  L e o n h a r d t  P h o t o g r a p h y
a r t . b y . l e o n h a r d t @ g m a i l . c o m

2 0 6 - 4 8 6 - 2 6 9 0




B l o w i n g  U p  B a l l o o n  S t y l i s t
M a r l a  B r o w n

b l o w i n g u p 2 p r o s p e r @ g m a i l . c o m

2 5 3 - 3 3 4 - 5 1 1 0




E l e v a t e  S o u n d  &  E n t e r t a i n m e n t
L u k e  J a c o b s o n

h t t p s : / / w w w . e l e v a t e s o u n d a n d e n t e r t a i n m e n t . c o m

h t t p s : / / w w w . f a c e b o o k . c o m / E l e v a t e S o u n d a n d E n t e r t a i n m e n t

2 5 3 - 7 4 0 - 0 3 9 0







Allenmore Golf & Event Center adds a Service charge

(20%+tax) (Tax Rate: 10.3%) 

 allenmoregolfcourse.com 253-393-6654 banquets@tacomaelks.com 

A L L E N M O R E
E V E N T S  C A T E R I N G


