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THE HOTEL HERSHEY 
Since 1933... 

 
CATERING AND CONVENTION 

SERVICES 
 

BANQUET MENUS 
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BREAKFAST BUFFETS 

(A Minimum of 20 Guests is Required) 
 

 Destination Breakfast Buffet  
Assorted Juices ~ Orange, Grapefruit, Cranberry, Apple 

 
Assorted Cereals Served with Whole and Skim Milk 

 
Scrambled Eggs  

 
Smoked Bacon and Country Sausage 

Breakfast Potatoes 
 

Seasonal Fresh Fruit 
 

The Hotel Hershey Bakery Basket 
Croissant, Danish and Homemade Muffins 

Fruit Preserves, Honey, Sweet and Chocolate Butter  
 

Freshly Brewed Coffee, Hot Chocolate and the Hotel Hershey Tea Selection 
 

$19.95 per person 
 
 

The Appalachians Buffet 
Assorted Juices ~ Orange, Grapefruit, Cranberry, Apple 

 
Assorted Cereals Served with Whole and Skim Milk 

 
Scrambled Eggs 

Classic Eggs Benedict  
Breakfast Potatoes 

Choice of Pancakes or French Toast, Warm Maple Syrup 
 

Smoked Bacon and Country Sausage  
 

Seasonal Fresh Fruit 
 

The Hotel Hershey Bakery Basket 
Croissant, Danish and Homemade Muffins 

Fruit Preserves, Honey, Sweet and Chocolate Butter 
 

Freshly Brewed Coffee, Hot Chocolate and the Hotel Hershey Tea Selection 
 

$22.95 per person 
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HOTEL HERSHEY BRUNCH BUFFETS 
(A Minimum of 50 Guests is Required) 

 
The Homestead Brunch 

Assorted Juices ~ Orange, Grapefruit, Cranberry, Apple 
 

The Hotel Hershey Bakery Basket 
Croissant, Danish and Homemade Muffins 

Fruit Preserves, Honey, Sweet and Chocolate Butter 
 

Seasonal Fresh Fruit 
 

Cold Deli Meat and Domestic Cheese Platter 
 

Young Salad Greens with Dressings 
 Cucumbers, Tomatoes, and Carrots 

 
Grilled Chicken Salad with Grapes, Toasted Walnuts and Goat Cheese 

 
Roasted Vegetable Platter with Petite Greens and Herb Vinaigrette 

 
Scrambled Eggs  

 
Potato Latkes, Sour Cream and Apple Sauce 

 
Smoked Bacon and Country Sausage 

 
Herbed Breakfast Potatoes 

 
Chocolate Chip Pancakes with Powdered Sugar and Maple Syrup 

 
 Griddled Cheese Blintzes, Orange Butter Sauce and Fresh Berries 

 
Hershey’s Chocolate Bread Pudding with Vanilla Sauce, Caramel Flan and Fresh Berries,  
Dutch Apple Crisp Pie, Hershey Chocolate Cream Pies, Double Chocolate Cheese Cake,  

Reese’s Peanut Butter Pie 
 

Freshly Brewed Coffee, Hot Chocolate and the Hotel Hershey Tea Selection 
 

$38.95 per person 
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The Cocoa Bean Brunch 

Assorted Juices ~ Orange, Grapefruit, Cranberry, Apple 
 

The Hotel Hershey Bakery Basket 
Croissant, Danish and Homemade Muffins 

Fruit Preserves, Honey, Sweet and Chocolate Butter 
 

Seasonal Fresh Fruit 
Assorted Cereals, Whole and Skim Milk 

 
Young Salad Greens, Cucumbers, Tomatoes,  

Herb Croutons, Balsamic Vinaigrette 
 

Orzo, Peppers, Corn, Tomatoes, Extra Virgin Olive Oil and Fresh Herbs 
 

Selected Imported and Domestic Cheeses 
 

Classic Eggs Benedict  
 

Smoked Bacon and Country Sausage 
 

Seared Salmon, Potato Hash, Lemon Beurre Blanc 
 

Grain Mustard and Pepper Crusted Beef, Wild Rice Pilaf, Roasted Seasonal Mushrooms 
 

Shallot Roasted Potatoes 
 

Steamed Baby Vegetables Tossed with Sun-Dried Tomato and Herb Butter 
 

Waffles, Maple Syrup and Fresh Fruit Compote 
 

Individual Tastings from Our Patisserie;  
White Chocolate Berry Crème Brûlée, Philly Vanilla Cream Cheesecake, Fresh Fruit Tarts,  

Dark Chocolate Grand Marnier Mousse in Chocolate Marble Cups 
 

Freshly Brewed Coffee, Hot Chocolate and the Hotel Hershey Tea Selection 
 

$44.00 per person 
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Wonderland Brunch 
Assorted Juices ~ Orange, Grapefruit, Cranberry, Apple 

 
The Hotel Hershey Bakery Basket 

Croissant, Danish and Homemade Muffins 
Fruit Preserves, Honey, Sweet and Chocolate Butter 

 
Seasonal Fresh Fruit 

 
Assorted Cereals, Whole and Skim Milk 

 
Charred Shrimp and Orzo Pasta Salad 

 
Salad of Belgian Endive, Celery, Walnut and Bleu Cheese  

 
Grilled Vegetable Antipasto Platter 

 
Classic Caesar Salad Display 

 
Selected Imported and Domestic Cheeses 

 
Scrambled Eggs with Fresh Chives 

 
Smoked Bacon and Country Sausage 

 
Cheese Blintzes with Honey Butter Sauce and Fresh Berry Compote 

 
Cuban Marinated Flank Steak, Yukon Creamed Potatoes 

 
Cumin Crusted Atlantic Salmon, Pearl Couscous, Roasted Tomato Vinaigrette 

 
Pesto Tossed Chicken with Fusilli Pasta 

 
Herb Roasted Potatoes 

 
Individual Tastings from Our Patisserie to Include: 

Bread Pudding with Bailey’s Irish Cream Sauce, Milk Chocolate Crème Brûlée,  
Dark Chocolate Cheese cake, Chocolate Peanut Butter Bon Bons,  

Seasonal Berry Trifle, Strawberry Panna Cotta 
 

Freshly Brewed Coffee, Hot Chocolate and the Hotel Hershey Tea Selection 
 

$53.00 per person 
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BREAKFAST ENHANCEMENTS STATIONS 
Chef Attendants Required - $75.00 per chef attendant per hour 

(Minimum 20 people) 
 

Omelet Station 
(Attendant Required) 

Cooked to Order By Our Chef  
Includes Natural Eggs, Egg Whites and Egg Beaters 

Button Mushrooms, Green Onions, Tomatoes,  
Bell Peppers, Cheddar Cheese, Ham and Smoked Salmon 

$7.00 per person 
 
 

Belgian Waffle Station 
(Attendant Required) 

Belgian Waffles Made on the Station 
Wild Berry Compote, Whipped Cream,  

Sweet Butter, Chocolate Butter, Maple Syrup 
$6.00 per person 

 
 

Breakfast Risotto Station 
(Attendant Required) 

Risotto Mixed to order with Dried Fruit Relish, Toasted Coconut, Fresh Diced Apples,  
Orange Segments, Fresh Berries, Toasted Pecans, Walnuts, Hershey’s Chocolate Syrup, 

 Butterscotch Chips, Whole Milk and Coconut Milk 
$8.00 per person 

 
 

Crepe Station 
(Attendant Required) 

Slim Crepes Filled Sweet or Savory 
Savory Crepes - Cheese Filling with Herb Vegetables 
 Sweet Crepes - Pastry Cream Filling, Fresh Berries,  

Whipped Cream and Chocolate Sauce 
$7.00 per person 
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BREAKFAST A LA CARTE ENHANCEMENTS 
Poached Eggs Benedict 

Choice of Traditional, Smoked Salmon or Crab ~ All Served with Herb Hollandaise 
$8.00 per person 

 
Berry Granola Yogurt Parfaits  

 $5.00 per person 
 

Chipped Beef 
House Made Flaky Country Biscuits  

$5.00 per person 
 

Breakfast Quiche 
Crimini Mushrooms, Spinach and Canadian Bacon Quiche 

 $6.00 per person 
 

Southwestern Breakfast Burritos  
Scrambled Eggs, Chorizo Sausage, Potatoes, Peppers, Onions 

 and Cheddar Cheese in Tortillas, Served with Salsa   
$6.00 per person 

 
Breakfast Sandwiches 

Egg, Cheddar Cheese, Canadian Bacon, Sliced Tomatoes on Croissant 
 $5.00 per person 

 
Domestic and International Cheese Display  

$5.00 per person 
 

An Assortment of Sliced Deli Meats 
 $5.00 per person 

 
Cheese Blintzes 

Orange Butter Sauce and Fresh Berries 
$5.00 per person 

 
Smoked Salmon Display  

Toast Points, Smoked Salmon with Lemon, Red Onion, Capers, and Chopped Parsley  
$8.00 per person 
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PLATED BREAKFAST 
All Plated Breakfasts have a Two-Course Requirement 

All Breakfasts are accompanied with Fresh Juices, Breakfast Potatoes 
And Assorted Pastries for Table 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Tea Selections 
 

Starters 
 

Sliced Seasonal Fruit and Berries 
$6.00 per person 

 
House Made Bircher Muesli, Dried Fruit, Toasted Sliced Almonds 

$6.00 per person 
 

Individual Bowl of Low Fat Yogurt, Seasonal Minted Fruit Salad 
$8.00 per person 

 
Smoked Salmon Bagel 

Capers, Cream Cheese and Chives 
$11.00 per person 

 
Breakfast Parfait 

House Made Granola, Yogurt, Fresh Berries 
$9.00 per person 

 
 

Entrees 
 

Scrambled Eggs 
Crispy Bacon, Link Sausage and Seared Tomato 

$13.00 per person 
 

Lancaster Country Poached Eggs, Potato Pancakes, Sausage Gravy 
$14.00 per person 

 
Cinnamon French Toast, Maple Syrup and Fresh Berries 

$13.00 per person 
 

Eggs New Orleans 
Crab Cake, Poached Eggs, Cajun Hollandaise Sauce 

$17.00 per person 
 

Poached Egg 
Corned Beef Hash, Red Pepper and Chive Hollandaise 

$15.00 per person 
 


