BANQUET MENUS



GENERAL INFORMATION

Banquet Menus

Banquet menus, room arrangements, and other details pertaining to your event should be submitted to your Catering Events Manager at least three (3)
weeks prior to your event. Our culinary staff is happy to plan a menu especially for your event, or assist you in the selection of the proper menu items
and arrangements to ensure that your event is successful. Menu prices are subject to availability and are subject to change. All buffet pricing is for one
hour and thirty minutes. All continental breakfasts are for one hour, and all breaks are for thirty minute durations.

Guarantees

The exact number of persons in attendance for all banquet meal functions must be given by 12:00pm; seventy-two (72) hours (3 business days) prior to the date of the
event. If the seventy-two (72) hour deadline passes and no guarantee has been received, we will consider the number indicated on the original banquet event order
sheets (BEOs) to be the correct and guaranteed number of guests.

Taxes and Service Charges
All food prices are subject to a 6% Pennsylvania state sales tax and a taxable 20% service charge. All beverage prices are subject to a taxable 20% service charge.

Beverage Service

Hershey® Country Club holds a license granted by the PA Liquor Control Board and is held responsible for complying with its regulations. Therefore, neither patrons,
nor their guests, shall be allowed to bring alcoholic beverages into the Hershey® Country Club. If revenue on a bar does not exceed $250.00 in sales, a $25.00 service
charge per bartender, per hour will be applied. Banquet bar may not exceed four (4) hours of service.

Kosher and Dietary Needs
We understand the need for specialty meals with today’s banquet requirements. Requests for gluten free meals, kosher meals, vegetarian meals, and special dietary
restrictions can be accommodated with meals that will be sure to please the discerning palate. We require a one week notice for those meals.

Surcharges
Hershey® Country Club requires the following surcharges for multiple entrée choices: Choice of two (2) entrees will be an additional $3.00 per person, choice of three
(3) entrees will be an additional $5.00 per person. If the entrée order is taken the evening of the event, an additional $10.00 per person will apply.

Labor Charges

A minimum guarantee of 25 persons is required for all buffets. If this minimum is not met, a service charge of $75.00 will apply. A minimum guarantee of 10 persons
is required for all served meals. If this minimum is not met, a service charge of $35.00 will apply. Should your event require a Chef for a reception, action station, or
outdoor grilling, a fee of $100.00 per hour per Chef will apply.

(veg) Vegetarian offerings. (gf) Gluten free. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. To
our guests with food allergies or sensitivities, Hershey® Country Club cannot ensure that menu items do not contain ingredients that might cause an allergic reaction. Please let your server know if you have
food allergies or sensitivities. ©2018 Hershey Entertaihnment & Resorts Company. All words, desigh, and phrases appearing in italics and/or with the symbol ®, SM, or TM are trademarks used under license
with permission. 2022 2



BEVERAGE

After dinner drinks priced upon request. Prices do not include 20% gratuity.
All banquet bars have a maximum four (4) hour service time.

Cash Bar

Top Shelf Brands $12.00 per drink
Premium Brands $9.00 per drink
Wine $9.00 per drink
House Champagne $7.00 per drink
Imported/Micro Brew Beer $7.00 per glass
Domestic Beer $6.00 per glass
Assorted Soda $4.00 per glass

House Wine Selections
Merlot| Cabernet
Chardonnay | White Zinfandel

Also Available Upon Request:
Sauvignon Blanc|Pinot Grigio
Pinot Noir| Shiraz

Premium Brands
Dewars Scotch|Jim Beam Bourbon
Jack Daniels|Tito’s Vodka
Tanqueray Gin|Seagram’s VO
Bacardi Silver Rum

Consumption Bar

Top Shelf Brands $11.00 per drink
Premium Brands $9.00 per drink
Wine $8.00 per drink
House Champagne $7.00 per drink
Imported/Micro Brew Beer $6.00 per glass
Domestic Beer $5.00 per glass
Assorted Soda $3.50 per glass

Beer Selections
Imported/Micro Brew
Heineken| Amstel Light

Labatt’s Blue|Corona Extra
Sam Adams Boston Lager| Sam Adams Seasonal Varieties
Troegs Varieties

Top Shelf Brands
Johnnie Walker Black Label | Grey Goose Vodka
Maker’s Mark | Bombay Sapphire Gin
Captain Morgan Rum|Crown Royal Whiskey
Bacardi

Domestic Beer Selections
Budweiser | Budweiser Light
Yuengling Lager|Rolling Rock
Miller Light| Michelob Ultra
Coors Light

Domestic Kegs $250.00 per half keg
Domestic Kegs $110.00 per quarter keg
Imported Kegs Market Price* per half keg

Market Price* is available seven (7) days
prior to your event.

(veg) Vegetarian offerings. (gf) Gluten free. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. To
our guests with food allergies or sensitivities, Hershey® Country Club cannot ensure that menu items do not contain ingredients that might cause an allergic reaction. Please let your server know if you have

food allergies or sensitivities. ©2018 Hershey Entertaihnment & Resorts Company. All words, desigh, and phrases appearing in italics and/or with the symbol ®, SM, or TM are trademarks used under license

with permission. 2022
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BEVERAGE, continued

Hourly Beverage Receptions

Groups are charged per person based on the
Guaranteed number of attendees.

Prices do not include 20% gratuity.

Top Shelf Brands Premium Shelf Brands Beer, Wine, and Soda Bar
$14.00 per person for the first hour $13.00 per person for the first hour $10.00 per person for the first hour
$11.00 per person for the second hour $11.00 per person for the second hour $8.00 per person for the second hour
$9.00 per person for each additional hour $7.00 per person for each additional hour $5.00 per person for each additional hour

(veg) Vegetarian offerings. (gf) Gluten free. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. To
our guests with food allergies or sensitivities, Hershey® Country Club cannot ensure that menu items do not contain ingredients that might cause an allergic reaction. Please let your server know if you have
food allergies or sensitivities. ©2018 Hershey Entertaihnment & Resorts Company. All words, desigh, and phrases appearing in italics and/or with the symbol ®, SM, or TM are trademarks used under license

with permission. 2022 23
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