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Continental Breakfasts

Sunrise Continental

Fresh Florida Orange Juice, Grapefruit Juice, Cranberry Juice
Sliced Fresh Seasonal Fruits
Assortment of Muffins, Danish, Croissants, Bagels
Butter, Cream Cheese, Preserves
Freshly Brewed Coffee, Decaffeinated Coffee
“Numi” Organic Gourmet Teas with Lemon and Warm Milk

$10.50 Per Person

The Lodge Executive

Fresh Florida Orange Juice, Grapefruit Juice, Cranberry Juice
Melon Carving with Fresh Tropical Seasonal Fruits and Berries
Grand Marnier Whipped Cream, Assortment of Marmalades and Jams
Hershey Muesli and Assortment of Cereals
Whole Milk, Skim Milk
Assortment of Muffins, Fruits & Cheese Danishes, Flaky Croissants, Bagels
Butter, Cream Cheese, Salmon Chive Spread, Preserves
Freshly Brewed Coffee, Decaffeinated Coffee
“Numi” Organic Gourmet Teas with Lemon and Warm Milk

$13.75 Per Person

A La Carte Selections to Enhance Your Breakfast:

Cheese Blintzes, Strawberry Sauce $4.25 Per Person
Cinnamon French Toast, Sweet Butter & Maple Syrup $4.25 Per Person
Virginia Turkey and Apple Sausage Links $2.75 Per Person
Apple Wood Smoked Bacon $2.75 Per Person
Smoked Salmon with Bagels, Traditional Condiments $4.25 Per Item
Steel Cut Oatmeal or Grits, Sweet Cream & Brown Sugar $3.25 Per Person
Buttery Croissant with Ham, Egg, Cheddar Cheese $3.75 Per Item
Egg, Sausage, Cheese Biscuit $4.00 Per Item
Southwest Breakfast Wrap -

with Turkey, Apple Sausage, and Monterey Jack Cheese $4.00 Per Item
Krispy Kreme Donuts -

Sugar Glazed, Cream filled, and Old Fashioned $3.75 Per Person

All Prices Subject to 6% Pennsylvania State Sales Tax and 20% Service Charge
Menu and pricing subject to change
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Served Breakfasts

Each Breakfast Selection Includes:

Fresh Florida Orange Juice

Chef’s Bakery Basket

(Selection of Flaky Croissants, Fruit & Cheese filled Danish,
Homestyle Muffins and Breakfast Breads)
Seasonal Whole Fruits
Sweet Butter, Marmalade& Jams
Freshly Brewed Coffee, Decaffeinated Coffee

“Numi” Organic Gourmet Teas with Lemon and Warm Milk

Traditional Breakfast
Scrambled Eggs

Choice of One:
Crisp Bacon, Ham, or Sausage Links
Breakfast Potatoes
$13.25 Per Person

Southwestern Eggs
Scrambled Eggs, Chorizo Sausage
Black Bean Salsa, Cilantro Sour Cream
Breakfast Potatoes
$14.25 Per Person

Eggs Benedict

(Maximum 200 People)

Poached Eggs, Canadian Applewood Smoked Bacon
Atop Toasted English Muffin, Hollandaise Sauce
Breakfast Potatoes
$15.75 Per Person

Hershey Style Steak and Eggs
Petite Strip Steak with Poached Eggs
Fine Herbs, Mushrooms, Baked Parmesan Tomato
Breakfast Potatoes
$19.50 Per Person

All Prices Subject to 6% Pennsylvania State Sales Tax and 20% Service Charge
Menu and pricing subject to change
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Breakfast Buffets

Great American
(Minimum 50 People)

Fresh Florida Orange and Grapefruit Juices,
V8, Apple and Cranberry Juices
Sliced Fresh Seasonal Fruits
Honey Yogurt Dip
Chef’s Bakery Basket
(Selection of Flaky Croissants, Fruit & Cheese filled
Danishes, Homestyle Muffins, New York Style Bagels

and Breakfast Breads)

Cream Cheese, Sweet Bultter,

Hershey’s Own Chocolate Butter
Assorted Marmalade and Jams
Hershey Muesli & Assortment of Cereals

With Warm Milk, Skim Milk

Fluffy Scrambled Eggs
Smoked Bacon
Grilled Sausage Links
Home-Style Potatoes
French Toast
Maple Syrup
Freshly Brewed Coffee, Decaffeinated Coffee
“Numi” Organic Gourmet Teas, Lemon & Warm Milk

$18.95 Per Person

Hershey Homestead
(Minimum 50 People)

Fresh Florida Orange and Grapefruit Juices,
V8, Apple and Cranberry Juices
Sliced Fresh Seasonal Fruits
Honey Yogurt Dip
Chef’s Bakery Basket
(Selection of Flaky Croissants, Fruit & Cheese filled
Danishes, Homestyle Muffins, New York Style Bagels
and Breakfast Breads)

Cream Cheese, Sweet Bultter,
Hershey’s Own Chocolate Butter
Assorted Marmalade and Jams
Hershey Muesli & Assortment of Cereals
With Warm Milk, Skim Milk
Fluffy Scrambled Eggs
Yukon Gold Potato Hash
With Poached Eggs, Chive Hollandaise
Smoked Canadian Bacon
Grilled Sausage Links
Home-Style Potatoes
Fruit-Filled Crepes
Plain or Chocolate Chip Pancakes
Maple Syrup
Freshly Brewed Coffee, Decaffeinated Coffee

“Numi’” Organic Gourmet Teas, Lemon & Warm Milk

$20.95 Per Person

* Breakfast Buffets Prepared Below the Minimum Number of Guests Surcharged Additional $4.00 Per Person

All Prices Subject to 6% Pennsylvania State Sales Tax and 20% Service Charge
Menu and pricing subject to change
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Lodge Buffet

(Minimum 20 People)

Fresh Florida Orange and Grapefruit Juices,
V8, Apple, and CranberryJuice
Sliced Fresh Seasonal Fruits
Fresh Strawberries
With Vanilla Ginger Cream
Chef’s Bakery Basket
(Selection of Flaky Croissants, Fruit & Cheese filled Danishes,
Homestyle Muffins, New York Style Bagels and Breakfast Breads)
Cream Cheese, Sweet Butter, Hershey’s Own Chocolate Butter
Assorted Marmalade and Jams
Hershey Muesli & Assortment of Cereals
With Warm Milk, Skim Milk
Fresh Farm Scrambled Eggs with Cheddar Cheese, Chives
Red Bliss Potatoes
Smoked Canadian Bacon
Freshly Brewed Coffee, Decaffeinated Coffee
“Numi’” Organic Gourmet Teas, Lemon & Warm Milk

$17.50 Per Person

* Breakfast Buffets Prepared Below the Minimum Number of Guests Surcharged Additional $4.00 Per Person

All Prices Subject to 6% Pennsylvania State Sales Tax and 20% Service Charge
Menu and pricing subject to change
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Founders Brunch

(Minimum 50 People)

Fresh Florida Orange and Grapefruit Juices,
V8, Apple, and Cranberry Juice
Melon Carving with Fresh Seasonal Fruits, Assorted Berries
Berry Bar, Brown Sugar, Whipped Cream

Chef’s Bakery Basket
(Selection of Flaky Croissants, Fruit & Cheese filled Danishes,
Homestyle Muffins, New York Style Bagels and Breakfast Breads)
Cream Cheese, Sweet Butter, Hershey’s Own Chocolate Butter
Assorted Marmalade and Jams

Hershey Muesli & Assortment of Cereals
With Warm Milk, Skim Milk

Smoked Salmon Display
Traditional Condiments
Display of Domestic, International Cheeses
With Baguette and Carr’s Crackers
Traditional Caesar Salad Display
Grilled Vegetables, Parmesan Shavings
Aged Balsamic Drizzle

Marinated Tomato Basil Salad

Fluffy Scrambled Eggs, Fresh-Snipped Chives
Canadian Bacon
Farmers Ham

Cheese Blintzes, Strawberry Sauce

Baked Salmon Medallions
Roasted Tomato Sauce

Marinated Breast of Chicken
Rosemary Mushroom Sauce

Orecchiette Pomodoro
Aged Reggiano, Fresh Basil
Steamed Asparagus and Spinach

Key Lime Pie
Chocolate Pecan Pie
Selection of Miniature French Pastries
Warm Mango Bread Pudding with Vanilla Sauce
HERSHEY 'S Chocolate Mousse

Freshly Brewed Coffee, Decaffeinated Coffee, Specialty Gourmet Teas
$40.00 per Person

All Prices Subject to 6% Pennsylvania State Sales Tax and 20% Service Charge
Menu and pricing subject to change
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Breakfast Stations

$100.00 Per Chef Attendant Per Hour
(Minimum 35 People)

Omelet Station
Attendant Required

Prepared to Order Farm Fresh Omelettes
~ Optional Egg Whites or Eggbeaters ~

Toppings:
Sliced Mushrooms, Chives, Spinach, Diced Peppers, Cheddar Cheese,
Tomatoes, Ham, Smoked Bacon, HERSHEY,’S Chocolate Chips

$6.50 Per Person

Waffle Station

Attendant Required
(Maximum 200 People)
Classic Belgian Waffles Prepared to Order

Fresh Berries, Whipped Cream, HERSHEY 'S Chocolate Sauce, Maple Syrup,
Sweet Butter, HERSHEY,’S Chocolate Butter, Raspberry Coulis

$6.50 Per Person

All Prices Subject to 6% Pennsylvania State Sales Tax and 20% Service Charge
Menu and pricing subject to change
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