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THE HOTEL HERSHEY 
Since 1933... 

 
CATERING AND CONVENTION 

SERVICES 
 

BANQUET MENUS 
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CONTINENTAL BREAKFAST BUFFETS 
 

The Classic 
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 

Freshly Brewed Coffee, Hot Chocolate and the Hotel Hershey Tea Selection 
$11.95 per person 

 
 

The Morning Glory Continental 
Individual Bottled Juices, Orange, Grapefruit and Apple Juice 

 
Individual Non-Fat and Low-Fat Yogurts 

Selection of Grain Cereals and House Made Granola,  
2% and Skim Milks 

 
Carrot Muffins, Zucchini Muffins, Toasted Oat Bran Muffins, 

House Made Apple Butter and Fruit Preserves 
 

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

$14.95 per person 
 
 

The Natural Continental 
Chef’s Selection of Two Seasonal Yogurt Smoothies 

 
Seasonal Fresh Fruit 

Selection of Low Fat Muffins;  
Bran Flax Seed, Cranberry Walnut, Lemon Poppy Seed 

Fruit Preserves, Honey and Sweet Butter 
 

Selection of Dry Cereals 
All Bran, Special K, Shredded Wheat and House Made Muesli 

Skim, 2 % Milk and Whole Milk 
 

Oatmeal Porridge with Warm Maple Syrup and Brown Sugar,  
Mixed Dried Fruits, Banana, Apricot and Raisins 

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

$16.95 per person 
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The Hearty Continental 

Assorted Juices ~ Orange, Grapefruit, Cranberry, Apple 
 

Selection of Individual Fruit Yogurts 
 

Assorted Cereals Served with Whole and Skim Milk 
 

Choice of House made Bircher Muesli or Oatmeal 
Dried Fruits, Nuts and Brown Sugar 

Seasonal Fresh Fruit 
 

The Hotel Hershey Bakery Basket 
Assorted Breakfast Muffins 

Croissants; Butter, Almond and Chocolate 
Fruit Preserves, Honey, Sweet and Chocolate Butter  

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

 
$17.95 per person 

 
 

The New Yorker Continental 
Assorted Juices ~ Orange, Grapefruit, Cranberry, Apple 

 
The Hotel Hershey Assorted Bagel Basket 

Smoked Salmon,  
Assortment of Cream Cheeses;  

Traditional, Sun-Dried Tomato, Scallion and Herb  
 

Chopped Egg, Capers, Sliced Tomatoes, Chives and Red Onions 
 

Fruit Preserves, Honey, Sweet and Chocolate Butter 
 

Seasonal Fresh Fruit 
 

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

$18.95 per person 
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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 

 

 
 
 
 
 

 
 
 



Prices do not include 19% gratuity or 6% PA Sales Tax 
1208dmchotel.doc  

 
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 
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Beverage Breaks 
 

 Coffee Break 1 
Freshly Brewed Coffee 
A Fine Selection of Tea 

HERSHEY’S Hot Chocolate 
$4.25 per person 

 
Coffee Break 2 

Individual Bottled Juices, Orange, Apple, Grapefruit and Tomato Juice 
Freshly Brewed Coffee, Selection of Teas and HERSHEY’S Hot Chocolate 

$5.25 per person 
 

Coffee Break 3 
Individual Bottled Hershey Hotel Signature Spa Water 

Assorted Soft Drinks 
Freshly Brewed Coffee, Selection of Teas and HERSHEY’S Hot Chocolate 

$5.50 per person 
 

Morning Hugs and Kisses 
Individual Bottled Hershey Hotel Signature Spa Water 

Assorted Bottled Juices 
Freshly Brewed Coffee, Selection of Teas and HERSHEY’S Hot Chocolate 

Selection of Assorted Pastries, Muffins and Breakfast Breads 
$7.00 per person 

 
Afternoon Hugs and Kisses 

Individual Bottled Hershey Hotel Signature Spa Water 
Assorted Soft Drinks 

Freshly Brewed Coffee, Selection of Teas and HERSHEY’S Hot Chocolate 
Selection of Cookies ~ Chocolate Chip, Oatmeal Raisin, and Peanut Butter 

Chocolate Chip Fudge Brownies and Peanut Butter Chip Blondies  
$7.00 per person 

 
Nighttime Hugs and Kisses 

Selection of Cookies ~ Chocolate Chip, Oatmeal Raisin, and Peanut Butter 
White and Chocolate Milk 

$ 7.00 per person 
 
 

A La Carte Beverages  
�  Assorted Soft Drinks - $3.00 each, on consumption 
�  Plain, Sparkling and Flavored Bottled Waters -  $3.00 each, on consumption 
�  Assorted Snapple Drink - $3.00 each, on consumption 
�  Individual Bottled Juices - $3.00 each, on consumption 
�  Seasonal Smoothies and Power Drinks - $4.00 each, on consumption 
�  Bottled Coffee Drinks - $4.00 each, on consumption 
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Signature Breaks 

 
 

The Sweet Sensation  
Hershey’s Chocolate Chip Blondies, White Chocolate Chip Macadamia Nut Cookies,  

Hazelnut Kit Kat Mousse Torte, Hershey’s Chocolate Cream Tarts  
Individual Bottled Hershey Hotel Signature Spa Water 

Assorted Soft Drinks 
Freshly Brewed Coffee, Selection of Teas and HERSHEY’S Hot Chocolate 

$10.00 per person 
 
 

 The Hershey Heritage Tastetations 
Brownies and Blondie’s 

Soft Pretzels with Mustard and Buttery Popcorn 
Individual Bottled Hershey Hotel Signature Spa Water 

Assorted Soft Drinks 
Freshly Brewed Coffee, Selection of Teas and HERSHEY’S Hot Chocolate  

  $8.00 per person 
 
 

 The Fresh Veggie Break 
Assorted Vegetable Juices 

Vegetable Crudités, Low Fat Yogurt Onion Dip 
Baked Pretzels with Honey Mustard Dip 
Selection of Granola and Energy Bars 

Individual Bottled Hershey Hotel Signature Spa Water  
Assorted Soft Drinks 

Freshly Brewed Coffee, Selection of Teas and HERSHEY’S Hot Chocolate 
 $12.00 per person 

 
 

The Hershey Park Break 
Peanuts, Popcorn and Cracker Jacks 

Red and Black Licorice 
Corn Dog’s with Yellow Mustard 

Miniature Elephant Ears 
Individual Bottled Hershey Hotel Signature Spa Water  

Lemonade and Iced Tea 
Assorted Soft Drinks 
$12.00 per person 
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The All Energy Break  
Individual Low Fat and Fruit Yogurts 

Seasonal Fresh Fruit 
Variety of Granola, Power and Energy Bars 

Assorted Power Drinks 
Individual Bottled Hershey Hotel Signature Spa Water 

$9.00 per person 
 
 

The Creamery 
 (Minimum 20 Guests) 

An Assortment of Ice Cream: Vanilla, Chocolate and Peppermint Stick 
Condiment Bar of Hershey’s Miniatures, Chocolate Morsels, 

 Mini Peppermint Patties, Homemade Roadhouse Mix 
Honey Roast Nuts, Chocolate Sprinkles 

 Seasonal Fruit Skewers 
Warm Chocolate Fondue and Caramel Syrup and Fresh Whipped Cream 

A   Selection of Cookies ~ Chocolate Chip, Oatmeal Raisin, and Peanut Butter  
Individual Bottled Hershey Hotel Signature Spa Water  

Lemonade and Iced Tea, Assorted Soft Drinks 
$14.00 per person 

 
 

Choc Frolic Delight 
Hershey’s Chocolate Cream Pies, Chocolate Fudge Brownies,  

Chocolate Chocolate Chip Cookies, Chocolate Brownies and Blondie’s 
Warm Chocolate Fondue with Seasonal Fresh Fruit 

Assorted Bottled Coffee Drinks 
Individual Bottled Hershey Hotel Signature Spa Water 

Freshly Brewed Coffee, Selection of Teas and HERSHEY’S Hot Chocolate  
 $14.00 per person 

 
 

Sushi Break 
 (Minimum 30 guests) 

Assorted Hand Rolled Sushi 
Futo Maki, California Roll,  

Vegetarian Rolls and Assorted Sashimi 
Wasabi, Pickled Ginger and Soy Sauce 

Individual Bottled Hershey Hotel Signature Spa Water 
Assorted Soft Drinks  

Hot and Cold Green Tea 
$25.00 per person 
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A La Carte Break Additions 
 

�  Soft Pretzels German Style with Deli Mustard - $24.00 per dozen 
 

�  Fresh Seasonal Fruit Skewers with Warm Chocolate Sauce - $4.00 per person 
 

�  Mixed Nuts - $15.00 per pound 
 

�  Assorted Popcorn; Warm Buttered, White Cheddar and Caramel Corn - $8.00 per gallon 
  

�  Mini-Pizza Tomato and Basil, Vegetarian, or Three Cheese - $18.00 per dozen 
 

�  Finger Sandwiches; Smoked Salmon, Egg Salad, Cucumber & Watercress - $30.00 per dozen 
 

�  Assorted Fruit and Ice Cream Bars - $3.00 each, on consumption 
 

�  Assorted Hershey Candy - $1.50 each, on consumption 
 

�  Individual Bags Assorted Potato Chips - $2.50 per bag 
 

�  Multi-Colored Tortilla Chips, Guacamole, and Salsa - $3.50 per person 
 

�  Assorted Biscotti - $1.75 per piece 
 

�  Chocolate Brownies and Blondie’s - $24.00 per dozen 
 

�  Assorted French Pastries (Chef Choice) - $30.00 per dozen 
 

�  Destination Chocolate, All Chocolate Pastries (Chef Choice) - $36.00 per dozen 
 

�  Chocolate Dipped Strawberries - $2.50 per piece 
 

�  Giant Chocolate Chip Cookies, Oatmeal Raisin, and Peanut Butter - $24.00 per dozen 
 

�  Cheese and Fruit Display- (Chefs Choice) - $5.00 per person (10 guest minimum) 
 

�  Whole Fruit - $1.50 per piece 
 

�  Assorted Yogurts – Plain and Fruit - $1.50 each 
 

�  Seasonal Fresh Fruit - $5.00 per person 
 

�  Energy Bars, Power Bars and Granola Bars - $2.00 each, on consumption 
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HOTEL HERSHEY LUNCH BUFFETS 
(A Minimum of 20 Guests is Required) 

 
PA Deli Buffet  

Chef’s Soup Creation of The Day 
 

Seasonal Garden Greens with Cherry Tomatoes, Croutons, Cucumbers 
French and Balsamic Dressing 

 
Red Skin Potato Salad 

Farfalle, Sun Dried Tomatoes, Pesto and Olives 
Marinated Cucumber and Red Onions with Feta Cheese 

 
Choice of Three Deli Meats:  

Tuna, Ham, Roast Beef, Grilled Chicken Salad 
Lebanon Bologna, Salami, Oven Roasted Turkey 

 
Served with Assorted Sliced Cheeses 

Selection of Breads and Rolls from Our Bakery 
Pickles, Onions, Lettuce, Tomatoes, Mayonnaise and Mustard 

 
Seasonal Fresh Fruit  

Assortment of Cookies, Brownies and Blondies 
Freshly Brewed Coffee, Decaffeinated Coffee and The Hotel Hershey Tea Selection 

$20.00 per person 
 
 

Twizzler Deli Buffet 
Chef’s Soup Creation of The Day 

 
Seasonal Mixed Greens, Cherry Tomatoes, Croutons, Cucumbers 

French and Balsamic Dressings 
 

Red Skin Potato Salad 
Three Bean Salad, Red Wine Vinaigrette 

Greek Pasta Tortellini, Feta Cheese, Tomatoes, Cucumbers, Oregano Shallot Vinaigrette    
 

Choice of Three Closed-Faced Sandwiches:  
Black Forest Ham & Swiss with Dijon Mustard Mayonnaise, Rye Bread 

Herb Grilled Chicken Breast, Garlic Aioli, Sun Dried Tomato Wrap 
Roasted Turkey Breast and Brie with Cranberry Chutney on Croissant 

Roast Beef and Creamy Horseradish Marinated Red Onions on Baguette 
Tomato, Arugula, Mozzarella and Basil Mayonnaise on Focaccia 

  
Seasonal Fresh Fruit 

Assortment of Cookies, Brownies and Blondie’s 
Freshly Brewed Coffee, Decaffeinated Coffee and The Hotel Hershey Tea Selection 

$22.00 per person 
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Boxed Lunches 
Choice of Sandwiches  

Boursin Cheese, Cucumber, Tomato, Pea Sprouts and Avocado on Rosemary and Olive Oil Wrap 
Turkey and Brie with Cranberry Chutney on Croissant 

Roast Beef, Roasted Red Peppers, Provolone, Arugula on Country White Bread 
Cappicola Ham Genoa Salami, Pepperoni, Provolone Cheese, Lettuce,  

Tomato, Sweet and Spicy Pepper Relish on Baguette 
Grilled Chicken Caesar on Sun Dried Tomato Wrap 

 
All Boxed Lunches Served with: 

Fresh Fruit Salad 
Tortellini Salad 

Hershey Chocolate Bar 
Mineral Water or Assorted Soda 

$18.00 per person 
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Dutch Farmers Market Buffet 

Salad Display 
Mixed Greens, Romaine, PA Mushrooms 

Yellow and Red Cherry Tomatoes 
Sliced Yellow Squash and Green Zucchini 

Julienne of Assorted Peppers 
Crisp Celery and Shredded Carrots 

Buttermilk Ranch and Balsamic Vinaigrette 
 

Tomato, Cucumber and Red Onion Salad with Dill Vinaigrette 
Potato Salad, Pommery Mustard Dressing 

Penne, Grilled Artichoke, Cherry Tomatoes, Haricot Vert, Olive Vinaigrette 
 
 

Freshly Sliced Seasonal Fruit  
 
~ 

Soup of the Day 
~ 

From the Chaffing Dish 
 

Dutch Creamed Potatoes with White Cheddar  
Seasonal Vegetables with Herb Butter 

 
 

(Choice of Entrée – Two, Three or Four) 
Smoked Pork Loin, Caramelized Parsnips and Apples 
Herb Rubbed Roasted Chicken, Honey Glazed Shallots 

Pan Seared Tilapia, Roasted Tomatoes and Spinach 
Thyme and Black Pepper Marinated Turkey Medallions, Green Beans and Red Potatoes 

Sautéed Rainbow Trout Filet, Rye Bread and Bacon Hash 
Whole Wheat Penne Pasta, Portabella Mushrooms, Tomatoes and Red Onions 

 
Pastry Display 

Hershey Chocolate Bread Pudding with Vanilla Sauce, Whoopee Pie, 
Reese’s Peanut Butter Pie, Hershey Chocolate Cream Pie 

Bourbon Pecan Pie, Philly Cream Cheese Cake, Sour cream Apple Crisp Tart 
 

Freshly Brewed Coffee, Decaffeinated Coffee 
The Hotel Hershey Fine Tea Selection 

 
$26.00 per person with Two Entrees Selected 

$32.00 per person with Three Entrees Selected 
$36.00 per person with Four Entree Selected 
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Mangia 

 
Classic Caesar Salad; Romaine, Anchovies, Shaved Reggiano, Croutons, Caesar Dressing  

Sliced Fresh Mozzarella, Tomato and Basil, Aged Balsamico 
Farfalle Pasta with Artichokes, Kalamata Olives, Sun-dried Tomatoes and Fresh Basil 

 
Seasonal Fresh Fruit  

 
Pizza and Bread Display  

White Four Cheese Romano, Mozzarella, Parmesan, Fontina 
Char-Grilled Vegetable Pizza, Herb Oil, Basil and Garlic 

Selection of Focaccia, Grissini Sticks, and Bread Rolls 
~ 

Garden Pasta Fagioli Minestrone 
~ 

From the Chaffing Dish 
 

(Choice of Entrée – Two, Three or Four) 
Polenta and Mozzarella Stuffed Chicken Roulade, Charred Zucchini and Mushrooms 

Fennel and Mustard Seed Crusted Slow Roasted Pork Loin, 
 Golden Potatoes, Bacon and Cabbage Ragout 

Baked Cheese Tortellini, Mild Italian Sausage, Roasted Peppers and Sweet Onions 
Poached Salmon Filet, Roasted Fennel and Tomatoes 

Herb Roasted Monkfish, Saffron and Sun-Dried Tomato Cakes 
Penne Pasta, Confit Tomatoes, Charred Squashes, Spinach and Ricotta Salata 

 
Pastry Display 

Hershey Chocolate Cream Pie, Reese’s Peanut Butter Pie, White Chocolate Cream Cheese Cake, 
Dark Chocolate Black Bottom Cake, Raspberry Almond Tart, Orange Caramel Flan  

 
Freshly Brewed Coffee, Decaffeinated Coffee 

The Hotel Hershey Fine Tea Selection 
 

$29.00 per person with Two Entrees Selected 
$34.00 per person with Three Entrees Selected 
$38.00 per person with Four Entree Selected  
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Tex Mex Buffet 

 
Caesar Salad; Romaine, Parmesan and Caesar Dressing 

 
Spicy Shrimp and Corn Salad 

 
Jicama Slaw with Orange and Jalapeno-Mint Dressing 

 
Tomato, Avocado, Grilled Onion Salad, Cumin Vinaigrette 

~ 
Tortilla Soup 

Diced Chicken, Tomatoes, Queso Fresco, Tortilla Strips  
~ 

Build Your Own Fajitas 
Warm Flour Tortillas  

Marinated Grilled Beef Skirt Steak, Chicken Breast 
Roasted Peppers and Onions 

Chiffonade of Lettuce, Shredded Monterey Jack and Cheddar Cheeses 
Fresh Salsa, Guacamole and Sour Cream 

 
From the Chaffing Dish 

Chili Roasted Chicken, Cilantro Jicama Salad 
Grilled Mahi-Mahi Roasted Tomatillo and Mango Salsa 

 
Served with Refried Beans and Spanish Rice 

 
Pastry Display 

Tres Leches Cake, Margarita Chiffon Pie, 
 Vanilla Olla de Cremá, Churros  

 
Seasonal Fresh Fruit  

 
Freshly Brewed Coffee, Decaffeinated 
  The Hotel Hershey Fine Tea Selection 

 
$38.00 per person 
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Pan Asian Buffet 
 

 Appetizers and Salads 
 

Asian Caesar Salad  
Crisp Romaine, Sliced Tofu, Ginger, Spicy Dressing 

 
Japanese Sushi Rice Salad, Cooked Eggs, Julienned Nori, Pickled Ginger 

 
Indonesian Chicken Curry Salad, Long Beans, Coconut Dressing 

 
Chilled Udon Noodles, Garlic Beef, Green Onion 

 
Tofu and Sweet Cucumber Salad, Toasted Sesame Seeds 

 ~ 
“Sop Ayam Sayuran”, Indonesian Chicken Vegetable Soup 

~ 
 

From the Chafing Dish 
Stir Fried Vegetables 

Asian Sticky Rice 
 

(Choice of Two, Three or Four Entrees) 
Korean “Galbi” Barbequed Short Ribs, Wilted Greens 

“Pepes Ikan”, Spicy Balinese Striped Bass 
Chili and Lime Rubbed Young Chicken, Charred Spinach 

“Tom Cat Su” Fried Pork Cutlet, Cabbage Slaw, Chinese Mustard 
“Nasi Goreng”, Chicken and Shrimp Fried Rice 

Teriyaki Glazed Salmon, Stir Fried Bok Choy 
 

Pastry Display 
Coconut Jasmine Rice Pudding, Banana Fritters with Honey Ginger Sauce,  

Green Tea Mousse Cake, Sweet Potato Cream Cake 
 

Freshly Brewed Coffee, Decaffeinated 
  The Hotel Hershey Fine Tea Selection 

 
$34.00 per person with Two Entrees Selected 

$38.00 per person with Three Entrees Selected 
$43.00 per person with Four Entrees Selected 
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Plated Luncheon Menu 
(Minimum of Three Courses) 

(Minimum of Twenty Guests are Required) 
 

Starters 
 

Mesclun Greens, Crisp Vegetables, Tomato Wedges, Herb Sherry Vinaigrette 
$5.00 per person 

 
Iceberg Lettuce Wedge, Baby Tomato Relish, Crisp Bacon, 

 Bleu Cheese and Black Pepper Ranch Dressing 
$5.50 per person 

 
Classic Caesar Salad, Grated Parmesan and Rustic Croutons 

$5.50 per person 
 

Sliced Tomatoes, Mozzarella, Fresh Basil, Aged Balsamico Vinegar, Extra Virgin Olive Oil 
$6.50 per person 

 
Baby Spinach, Endive and Arugula Salad, Confit Cherry Tomatoes,  

Sliced Mushrooms, Caramelized Red Onion Dressing 
$6.50 per person 

 
Grilled Portabella, Field Green Salad, Crumbled Goat Cheese, Sun-Dried Tomato Vinaigrette  

$7.00 per person 
 

Leaves of Red Oak, Frisée and Baby Spinach,  
Smoked Salmon, Chopped Egg, Red Onion Vinaigrette 

$7.50 per person 
 

Chilled Poached Shrimp, Cucumber Shaved Fennel Salad, Red Pepper Horseradish Coulis 
$8.50 per person 
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Soups 
 

Cream Less Tomato Soup with Fresh Basil 
$4.50 per person 

 
 

Roasted Mushroom Soup, Sherry Flavored Cream 
$4.50 per person 

 
 

French Onion Soup with Three Cheese Croutons   
$5.50 per person 

 
 

Potato and Leek Soup 
$4.50 per person 

 
 

Vegetable Minestrone, Basil Puree   
$5.50 per person 

 
 

Chicken Vegetable Soup with Wild Rice 
$5.00 per person 

 
 

Split Pea Soup, Smoked Ham and Potato Relish 
$5.00 per person 

 
 

Beef Barley Soup 
$5.50 per person 

 
 

Maryland Crab and Corn Chowder 
$6.00 per person 

 
 

Butternut Squash Bisque, Chive Yogurt 
$5.00 per person 
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Meats and Poultry Entrees 
 

Pecan Crusted Chicken Breast, Trio of Roasted Potatoes, Bourbon Sauce 
$24.00 per person 

 
Teriyaki Glazed Chicken Breast, Buckwheat Soba Noodles, Stir Fried Vegetables 

$24.00 per person 
 

Herb Crusted Chicken Breast  
  Lemon Goat-Cheese Risotto, Caramelized Shallots, Thyme Butter  

$24.00 per person 
 

Chicken Roulade Filled with Wild Rice, Spinach and Goat Cheese, 
 Whipped Potatoes, Black Pepper Sauce 

$26.00 per person 
 

Maple Glazed Turkey Medallions, Celery Root Potato Puree, Roasted Mushroom Sauce 
$26.00 per person 

 
Honey Mustard Glazed Slow Roasted Boneless Pork Chop, Savoy Cabbage,  

Fingerling Potato and Roasted Apple Ragout, Calvados Sauce 
 $28.00 per person 

 
Three Nut Crusted Pork Tenderloin, Soft Basil Polenta, Caramelized Shallots and Mushrooms 

$30.00 per person 
 

Grilled Petite Beef Tenderloin, Boursin Cheese Whipped Potatoes, Red Wine Sauce 
$36.00 per person 
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Fish and Seafood Entrees 

 
Fried Crab Cakes, Medley of Seasonal Vegetables, Oven Roasted Tomato Basil Sauce 

 $30.00 per person 
 

Pan Roasted Salmon  
Horseradish Whipped Potatoes, Wilted Spinach, Lemon Pepper Cream 

$25.00 per person 
 

Seared Tilapia, Potato Leek Stew, Wilted Spinach 
$24.00 per person 

 
Sweet Soy Chili Glazed Mahi Mahi, Ginger Steamed Rice, Baby Bok Choy 

$26.00 per person 
 

Poached Salmon Filet, Roasted Tomatoes and Artichokes, Whole Grain Mustard Sauce 
$25.00 per person 

 
Grilled Striped Bass, Roasted Pecans, Bulgur Wheat and Orzo Medley, Horseradish Butter Sauce 

$26.00 per person 
 
  
 
 

 Pasta and Vegetables Entrees 
 

Three Cheese Ravioli, Wilted Spinach, Caramelized Red Onion, Smoked Tomato Sauce 
$22.00 per person 

 
Whole Wheat Penne Pasta, Vegetable Ragout, Basil Pesto  

$24.00 per person 
 

Spinach and Cheese Tortellini, Grilled Portobello,  
Roasted Tomatoes, Baby Arugula, Mushroom Broth 

$24.00 per person 
 

Roasted Vegetable Lasagna 
Spinach Cream, Fresh Parmesan Cheese 

$24.00 per person 
 

Roasted Tomato Risotto 
Eggplant Puree, Balsamic Onions, Grilled Asparagus 

$20.00 per person 
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Luncheon Plated Desserts 
 

Vanilla Crème Brûlée 
Glazed Berries, Macaroon 

$6.00 per person 
 

Cappuccino Crème Brûlée, Chocolate Praline, Macaroon 
$6.00 per person 

 
Classic Hershey Chocolate Cream Pie 

Chocolate Fudge Sauce 
$6.00 per person 

 
Buttermilk Crème Brûlée, Vanilla Sable Cookie, Glazed Strawberry 

$6.00 per person 
 

Reese’s Peanut Butter Pie 
Butterscotch Caramel Sauce 

$6.00 per person 
 

Dutch Apple Crisp A la Mode, Vanilla Ice Cream, Caramel Sauce 
$8.00 per person 

 
Key Lime Pie, Toasted Meringue, Fresh Berries 

$7.00 per person 
 

Chocolate Passion Fruit, Hazelnut Crunch, Banana Passion Fruit Sauce 
$8.00 per person 

 
Dark Chocolate Truffle Tart, Fresh Raspberries, Chambord Cream 

$8.00 per person 
 

Fudge Brownie Pudding, Brandy Cream, Glazed Strawberry  
$7.00 per person 
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Reception Cold Hors D’Oeuvres 
 

Brie Cheese, Strawberry and Chocolate Jam on Toasted Baguette 
Cucumber Timbale, Herb Feta Cheese 
Tomato and Olive Tapenade Bruschetta 

Fresh Mozzarella, Sun Dried Tomato Relish, Focaccia Crouton 
Golden Tomato Gazpacho Shooter with Cucumber Relish 

$2.50 per piece 
 
 

Chicken Pecan Salad with Chocolate Barbeque Sauce, Sourdough Crouton  
Duck Confit, Goat Cheese, Peppered Endive Leaf 
Curried Chicken Barquette with Candied Pecan 

Southwestern Chicken and Black Bean Salad on Crisp Tortilla 
Spicy Thai Chicken and Glass Noodle Butter Lettuce Wrap, Wonton Crisp 

$3.00 per piece 
 
 

Spicy Thai Style Beef in Cucumber Cup 
Country Style Venison Pate, Blackberry Green Peppercorn Jam, Multigrain Bread 

Asparagus Wrapped with Prosciutto 
Smoked Beef Tenderloin, Horseradish Mayonnaise, Toasted Baguette 

Shaved Prosciutto, Honey Mustard Spread, Focaccia Crouton 
$3.50 per piece 

 
 

Smoked Salmon, Lemon Pepper Cream, Marbled Rye 
House Smoked Rainbow Trout, Apple Fennel Slaw, Whole Wheat 
Miso Glazed Seared Rare Tuna, Wakame Salad, Cucumber Chip 

Spicy Tuna Tartar, Crisp Wonton 
Vodka Cured Salmon, Pickled Cucumber Salad, Pumpernickel Toast 

$4.00 per piece 
 
 

Lobster Stuffed Deviled Eggs 
Maryland Crab Salad, Crisp Endive Leaf 

Blackened Shrimp, Avocado Relish, Honey Sesame Bread 
Chilled White Chocolate, Crab and Avocado Cheesecake 

Chile Lobster in Cucumber Cup 
$4.50 per piece 
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Reception Hot Hors D’Oeuvres 

 
Chicken Tempura, Sweet Chile Dipping Sauce 

Mushroom Cap with Spicy Italian Sausage 
Wild Mushroom Tartlet 

Vegetable Spring Rolls, Sweet and Sour Sauce 
Spinach and Feta Cheese Spanokopita 

Caramelized Onion, Leek and Goat Cheese Tartlet 
$2.50 per piece 

 
 

Spicy Buffalo Sausage Wellington 
Beef or Chicken Satay with Thai Peanut Sauce 

House Made Sesame Chicken Tenders, Asian Dipping Sauce 
Chicken Cordon Bleu Puffs 

Truffled Fontina Risotto Cake, Tomato Fondue 
Pork Potsticker, Soy Chile Dipping Sauce 

$3.00 per piece 
 
 

Roasted New Zealand Lamb Chip, Mint Mustard Sauce 
Venison Chili in Potato Cup 

Chicken Empanada, Smoked Tomato Sauce 
Bacon Wrapped Quail with Jalapeno 

Smoked Chicken Quesadillas, Jalapeno Jack Cheese 
White Chocolate and Chive Twice Baked Potato 

$3.50 per piece 
 
 

Maryland Crab Cake with Creole Remoulade 
Cocoa Seared Scallop, Strawberry Ketchup 

Coconut Prawns, Yellow Curry Dipping Sauce 
Shrimp Eggroll, Asian Dipping Sauce 

Crispy Jumbo Shrimp in Zesty Beer Batter 
Lobster and Shrimp Roll, Scallion Chile Sauce 

$4.00 per piece 
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Reception Stations and Enhancements 

Chef Attendants Required - $100.00 per chef attendant per hour 
(Minimum 25 Guests Required) 

 
Carving Stations 

(Attendant Required for All Carving Stations) 
 

Pesto Marinated Slow Roasted Leg of Lamb, Minted Lamb Jus, Dinner Rolls 
$8.00 per person 

 
Sorghum Molasses and Herb Glazed Turkey Breast, Cranberry Relish, Silver Dollar Rolls 

$7.00 per person 
 

Herb de Provence and Black Pepper Marinated Sirloin of Beef,  
Horseradish-Mustard, Silver Dollar Rolls 

$14.00 per person 
 

Hershey Cocoa and Coffee Rubbed Slow Roasted Beef Tenderloin,  
Horseradish Mayonnaise, Port Wine Sauce, Silver Dollar Rolls 

$16.00 per person 
 

Salt Crusted Slow Roasted Prime Rib of Beef, Creamy Horseradish Sauce, Silver Dollar Rolls  
 $17.00 per person 

 
Apple Butter and Mustard Glazed Pennsylvania Ham, House Made Biscuits 

$7.00 per person 
 

Pistachio Crusted Rack of Lamb, Red Wine Rosemary Jus, Dinner Rolls 
$14.00 per person 

 
Atlantic Salmon en Croûte, Scallop and Shrimp Mousse, Dill Butter Sauce  

$9.00 per person 
 

Hershey Cocoa and Ancho Chile Rubbed Beef Brisket, House Made Barbeque Sauce, Dinner Rolls 
$11.00 per person 

 
Chile Marinated Pork Loin Wrapped in Banana Leaves, Roasted Peppers and Onions,  

Warm Flour Tortillas, Chimichurri and Mole Sauces  
$10.00 per person 
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Display Stations 
 
 
 

Ice Bar 
(Seasonal Variations may Apply) 

 
Oysters and Clams in the Half Shell 
Cracked Snow Crab Claws 
Jumbo Gulf Shrimp 

$3.00 per piece  
$3.50 per piece 
$4.00 per piece

Poached Half Lobster Tail (2 1/2 oz-3oz piece)  $10.00 per piece 
King Crab 3” Sections                                                      $6.00 per piece 

Served On Ice with Mignonette, Cocktail Sauce, Lemons, or Complementary Sauces 
Ice Show Piece can be purchased at $350 per piece (1 Block) 

 
 

International and Domestic Cheese Selection 
With Dried Fruits, Crispy Lavosh, Crackers and Bread, Fruit Preserve 

$6.00 per person 
 
 

Salmon Tasting Station 
Applewood Smoked Salmon, Vodka Dill Cured Gravlax, Salmon Tartar 

Accompanied with Traditional Garnishes, Pumpernickel, Lavosh, and Sliced Country Breads 
$12.00 per person 

 
 

The Hotel Hershey’s Fine Selection of Vegetables and Dips 
Garden Fresh Vegetables to Include: Baby Carrots, Asparagus, Zucchini, Yellow Squash, 

Celery, Broccoli and Cauliflower 
Served with Ranch, Thousand Island and Lemon Basil Yogurt Dips 

$6.00 per person 
   
 

Display of Harvest Fresh Fruit 
Pineapple, Honey Dew, Grapes, Cantaloupe and Strawberries 

With Sauces to Include: 
Honey Yogurt and Berry Coulis 

$5.00 per person 
 
 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 

 
1208dmchotel.doc 

 
Sushi and Sashimi Display 
Made in The Traditional Fashion 

Assortment of Fresh Sushi and Sashimi 
With Pickled Ginger, Wasabi and Soy Sauce 

$5.00 per piece 
(Minimum 50 pieces) 

 
 

Country Charcuterie Display 
Variety of Pates, Cured Meats and Sausages  

With Accompaniments to Include: 
Assorted Marinated Olives, Cornichons and an Assortment of Mustards and Chutney 

Country French Breads 
$12.00 per person 

 
 

Smoked Seafood Display 
Smoked Salmon, Smoked Scallops, Sturgeon and Trout 

Served with Lemons, Cocktail Sauce, Herb Aioli, Assorted Cocktail Breads 
$12.00 per person 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 
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Cooking Stations 
(Minimum 20 people) 

(Attendant Required Per Station) 
($100 per Chef Attendant per Hour) 

 
 

Crab Cakes 
 Pan Seared, Served with Chipotle Cream, Lemon Caper Sauce and Remoulade 

$12.00 per person 
   
 

Risotto Station 
Arborio Rice with Sun Dried Tomatoes, Artichoke Hearts,  

Baby Arugula, Reggiano Cheese, Lemon Olive Oil 
(Beef, Seafood and other Vegetarian Options are also available) 

$8.00 per person 
  
 

Shrimp Provencal 
Sautéed Shrimp with Garlic, Vine Ripened Tomato and Fresh Herbs 

 $12.00 per person 
 
 

Vol-Au-Vent Station 
Variety of Roasted Cultivated and Wild Mushrooms, Asparagus, Fresh Herbs,  

Shallot and Porcini Cream Sauce 
$10.00 per person 

  
 

Salad Station 
Romaine Leaves, Baby Spinach, Focaccia Croutons, Anchovy Fillets, Roasted Corn,  
Chopped Bacon, Grilled Portabella Mushrooms, Sun-Dried Tomatoes, Chopped Egg,  

Toasted Pine Nuts, Grated Parmesan Cheese, Caesar and Caramelized Red Onion Dressings 
$9.00 per person 

 
 

Slider Station 
Choice of: Tuna, Turkey and Beef Patties 

Accompanied with Lettuce, Tomato, Balsamic Onions,  
Habañero Ketchup, Wasabi Mayonnaise and Country Mustard 

*Kobe Beef Patties are available at an additional cost  
$12.00 per person 

 
 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 
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Quesadilla Station 
Tortillas with Fillings of: 

Marinated Chicken, Shrimp, or Chorizo, Jack and Cheddar Cheeses,  
Roasted Peppers, Scallions, Cilantro,  

Served with Sour Cream, Guacamole and Salsa 
$9.00 per person 

 
 

Pasta Station 
Penne Pasta with Chicken, Spinach and Pomodoro Sauce 

Cheese Tortellini, Tomatoes and Pesto Sauce 
Mushroom Ravioli with Mushrooms, Fresh Herbs and Alfredo Sauce 

$8.00 per person 
 
 

Attended Sushi Station 
Prepared in the Room with a Sushi Chef 

Assorted Seasonal Sashimi, Maki Rolls and Sushi 
Pickled Ginger, Soy Sauce and Wasabi 

$5.00 per piece 
(Minimum 75 people) 

$300 per Sushi Chef for Two Hours 
Enliven your Sushi Station with Tastes of Sake 

Assorted Hot and Cold Sakes - $22.00 per person 
 
 

 English Dessert Station 
Assorted Scones, Devonshire Cream, Fruit Preserves, Assorted Tea Cookies,  
Chef’s Selection of Assorted Chocolate Bon Bons, Assorted Mini Tea Cakes 

$14.00 per person 
 
 

Fire and Ice Dessert Station 
Bananas Foster with Sour Cream Pound Cake 

Peach Brandy Flambé 
Cherry Jubilees  

Cooked to perfection by a Pastry Chef 
Served with Vanilla Ice Cream 

$16.00 per person 
 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 
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Destination Stations 
 (All Stations Require an Attendant) 

 
 

Asian 
Beef, Chicken and Vegetable Stir-Fry 

Shrimp Pad Thai, Steamed Rice 
Assorted Steamed Dumplings and Spring Rolls with Sweet Sauce 

$20.00 per person 
 
 

Tuscany 
Bruschetta Made to Order: 

Tomato Basil, Extra Virgin Olive Oil 
Goat Cheese and Black Olive Tapenade 

Fresh Mozzarella and Sun-Dried Tomato Artichoke Relish 
Antipasto: 

Grilled Vegetables, Marinated Mushrooms, Roasted Peppers, Imported Olives,  
Gorgonzola, Provolone and Parmesan Cheeses, Assorted Cured Meats,  

Crusty Breads and Grissini Sticks 
$21.00 per person 

 
 

 
 
 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 
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HOTEL HERSHEY DINNER BUFFETS 
(A Minimum of 25 Guests is required) 

 
The Grand Expansion 

 
Mesclun Greens and Frisée Lettuces, Assorted Dressings and Vinaigrettes 

 
Fresh Roasted Beet and Fennel Salad, Crumbled Goat Cheese, Orange Vinaigrette 

 
Fingerling Potato and Baby Bean Salad, Sweet Mustard Dressing 

 
Pearl Cous Cous Salad, Diced Tomatoes and Cucumber, Herb Vinaigrette 

~~~ 
Oven Roasted Tomato Soup with Fresh Basil 

 
Assorted Gourmet Breads and Sweet Butter 

~~~ 
(Choice of Entrees – Two, Three or Four) 

Pan Seared Salmon, Wilted Spinach and Artichokes, Sun-Dried Tomato Butter 
 

Roasted Chicken Breast, Wild Mushroom Bread Stuffing, Natural Poultry Jus 
 

Black Pepper and Herb Marinated Slow Roasted Pork Loin,  
Mustard Parsley Spaetzle, Calvados Sauce 

 
Garlic Rubbed Beef Rounds, Caramelized Shallot and Mushrooms, Red Wine Sauce 

 
Cheese Tortelloni, Tomatoes, Spinach and Red Pepper Cream Sauce 

 
Cauliflower Polonaise 
Roasted Trio Potatoes  

~~~ 
Seasonal Fruit Tart, Hershey Chocolate Cream Pie, Reese’s Peanut Butter Pie,  

Chocolate Bourbon Pecan Pie, Pineapple Upside Down Cake, Flourless Chocolate Cake 
 

Freshly Brewed Coffee, Decaffeinated Coffee  
and The Hotel Hershey Fine Tea Selection 

 
$54.00 per person with Two Entrees Selected 

$58.00 per person with Three Entrees Selected 
$62.00 per person with Four Entrees Selected 

 
 
 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 
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The Wild West  
(A Minimum of 35 Guests is required) 

 
Iceberg Lettuce Wedges, Crisp Bacon, Roasted Cherry Tomatoes, 

 Black Pepper Buttermilk Dressing 
 

Charred Shrimp, Jicama and Roasted Corn Salad, Cilantro Vinaigrette 
 

Black Bean and Chorizo Sausage Salad 
 

Cucumber, Tomato, Sweet Onions and Queso Fresco Cheese Salad 
 

Tortilla Chips, Guacamole, Sour Cream and Salsa 
 

~~~ 
Tortilla Soup 

Assorted Breads and Rolls 
~~~ 

Smoked Chicken, Grilled Peppers and Green Onion Quesadillas 
Pumpkin Seed Crusted Sea Bass, Sautéed Squashes and Tomatoes, Chipotle Butter Sauce 

Slow Roasted Ancho Chile and Oregano Rubbed Beef Brisket with Tabasco Onions 
Spanish Rice 

Refried Beans with Melted Jack Cheese 
~~~ 

Vanilla Olla de Cremá 
Cinnamon Sopapilla with Vanilla Cream Sauce 

Tres Leches Cake with Seasonal Berries 
Papaya Crème Brûlée 

Chocolate Chili Cookies 
 

Freshly Brewed Coffee, Decaffeinated Coffee  
and The Hotel Hershey Tea Selection 

 
$58.00 per person 

 
 
 
 
 
 
 
 
 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 

 
1208dmchotel.doc 

 
Taste of Pennsylvania 

(A Minimum of 50 Guests is required) 
 

Mesclun Greens, Seasonal Crisp Vegetables, Chef’s Selection of Dressings and Vinaigrettes 
 

Creamed Cucumber Salad with Red Onion and Fresh Dill 
 

Potato and Chicory Salad, Apple Cider Vinaigrette 
 

Amish Cole Slaw 
 

~~~ 
Potato Leek Soup with Rye Bread Croutons 

Assorted Breads and Rolls 
~~~ 

(Choice of Entrees – Two, Three or Four) 
 

Fennel and Mustard Seed Crusted Pork Loin,  
Savoy Cabbage and Fingerling Potatoes, Whole Grain Mustard Sauce 

 
Sorghum Molasses Glazed Chicken Roulade Filled with  

Spinach and Mushrooms, Mushroom Sauce 
 

Pan Seared Rainbow Trout, Roasted Fennel and Bacon Hash, Horseradish Butter Sauce 
 

Grilled Beef Flank Steak, Green Beans and Pearl Onions, Black Pepper Sauce 
 

Whole Wheat Penne Pasta, Portabello Mushrooms, Baby Arugula, Oven Roasted Tomato Sauce  
~~~ 

Potato Pierogies, Caramelized Onions, Mushrooms and Sour Cream 
 

Seasonal Vegetables with Herb Butter 
 

~~~ 
 

Shoofly Pie, Lady Lancaster Cake, Philly Cream Cheese Cake, Dutch “Shell Bark” Macaroons, 
Whoopie Pies, Chocolate Fudge Bread Pudding with Bialy’s Cream Sauce 

 
Freshly Brewed Coffee, Decaffeinated Coffee  

and The Hotel Hershey Tea Selection 
 

$58.00 per person with Two Entrees Selected 
$64.00 per person with Three Entrees Selected 
$68.00 per person with Four Entrees Selected 

 
 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 
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Little Italy 
(A Minimum of 50 Guests is required) 

 
Baby Arugula Salad, Roasted Tomatoes, Kalamata Olives, Ricotta Salata, Balsamic Vinaigrette 

 
Italian Sausage, Shrimp and White Bean Salad, Red Wine Herb Vinaigrette 

 
Antipasto Salad 

Cured Meats, Grilled Vegetables, Penne Pasta, Oregano Dressing 
 

Fresh Mozzarella, Roma Tomatoes, Basil Infused Olive Oil 
 

~~~ 
Minestrone Soup, Grated Parmigiano Reggiano 

 
Assorted Bread and Rolls 

~~~ 
(Choice of Entrees – Two, Three or Four) 

 
Pork Saltimbocca, Roasted Parsnip and Apples, Wild Mushroom Sauce 

 
Parmesan Crusted Chicken Breast, Pesto Tossed Tortelloni, Tomato Sauce 

 
Roasted Sea Bass, Braised Fennel and Sweet Peppers, Tomato Butter Sauce 

 
Grilled Beef Flank Steak, Portabello Mushrooms, Onions, Red Wine Reduction  

 
Baked Ziti, Pomodoro Sauce, Three Cheese Gratin 

 
Soft Polenta, Fresh Herbs, Parmesan Cheese 

 
Sautéed Zucchini, Yellow Squash, Mushroom and Tomatoes, Garlic Herb Butter 

~~~ 
 

Ricotta Cannoli Tart, Almond Amoretti, Tiramisu,  
Chef’s Selection of Assorted Biscotti 

 
Freshly Brewed Coffee, Decaffeinated Coffee  

and The Hotel Hershey Fine Tea Selection 
 
 

$58.00 per person with Two Entrees Selected 
$64.00 per person with Three Entrees Selected 
$68.00 per person with Four Entrees Selected 

 
 
 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 
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Atlantic Boardwalk 
(A Minimum of 50 Guests is required) 

 
Garden Greens, Carrots, Tomatoes, Cucumbers, Croutons, Red Onions,  

Balsamic, Ranch, and Peppercorn Dressings 
 

Caesar Salad, Parmesan Cheese, Focaccia Croutons,  
Creamy Caesar Dressing 

 
Assorted Grilled Vegetable Platter 

Potato Salad 
Marinated Tomato Salad 

Shrimp Salad with Artichoke Remoulade 
Watermelon Mint Salad 

 
Farfalle Pasta, Arugula, Oven Dried Tomatoes,  

Roasted Vegetables and Herb Vinaigrette 
~~~ 

Assorted Breads and Rolls 
~~~ 

 
Grilled Beef Medallions with Roasted Peppers and Onions 

Steamed Clams and Mussels in Tomato Broth with Chorizo Sausage 
Jumbo Shrimp with Lemon and Garlic 

Peppered Cod with Smoked Mushroom Aioli 
 

Corn on the Cob, Herb Butter 
Boiled Red Skinned Potatoes served with Butter, Scallions, Bacon and Cheddar Cheese 

 
Strawberry Shortcake 

Boston Cream Pie 
New York Style Cheese Cake 

Assorted Cookies 
Brownie’s And Blondie’s 

Fresh Fruit Tart 
New England Apple Brown Betty 

 
Freshly Brewed Coffee, Decaffeinated Coffee  

and The Hotel Hershey Tea Selection 
 

$79.00 per person 

 
 
 
 
 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 
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Plated Dinner Menu Selections 
(Minimum Three Courses and Minimum Twenty Guests are required) 

(Additional Service Charge for Groups Under 20) 
 

Appetizers - Cold 
House Smoked Rainbow Trout, Baby Green Beans,  

Fingerling Potato Salad, Horseradish Dill Vinaigrette 
$12.00 per person 

 
Fresh Mozzarella, Vine Ripened Tomatoes, Petit Basil and Frisée Lettuce Salad, 

 Black Pepper Balsamic Syrup 
$8.00 per person 

 
Charred Asparagus, Shaved Prosciutto Ham, Pickled Mushrooms, Mustard Dressing 

$12.00 per person 
 

Classic Shrimp Cocktail, Cucumber Ribbons, Charred Tomato Horseradish Sauce 
$14.00 per person 

 
Citrus and Ginger Cured Salmon, Fennel and Frisée Salad, Scallion Cream 

$14.00 per person 
 

Seared Rare Tuna, Baby Bok Choy and Carrot Slaw, Soy Lime Dressing 
$16.00 per person 

 
Jumbo Lump Crab Cocktail, Tomato, Mango and Avocado, Sweet Chile Dressing 

$16.00 per person 
 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 
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Appetizers - Hot 
Crisp Puff Pastry Filled with Asparagus, Wild Mushrooms,  
Porcini Mushroom Sauce, Fresh Grated Parmesan Cheese 

$8.00 per person 
 

Grilled Barbequed Quail, Spoon Bread with Crisp Bacon and Fried Onions 
$14.00 per person 

 
Pan Seared Jumbo Scallops, Truffled Potato Puree, Melted Leeks 

$16.00 per person 
 

Warm Goat Cheese, Caramelized Onions, Oven Dried Tomato Tart, Pesto Sauce 
$12.00 per person 

 
Rosemary Marinated Prosciutto Wrapped Prawns, White Bean Puree, Tomato Oil 

$16.00 per person 
 

Open Faced Ravioli, Chocolate Braised Duck,  
Roasted Parsnips and Carrots, Chocolate Bourbon Sauce 

$14.00 per person 
 

Pan Seared Jumbo Lump Crab Cake, Roasted Pepper Salad, Smoked Tomato Sauce 
$16.00 per person 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 
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Soups 
Roasted Tomato and Fennel Soup, Parmesan Rye Croutons 

$6.00 per person 
  

Curried Lentil, Cauliflower and Potato Soup, Crisp Potato Relish 
$6.00 per person 

 
Five Onion Bisque, White Cheddar and Chive Crostini 

$7.00 per person 
 

Hershey’s Chocolate and Hazelnut Soup, Leek and Hazelnut Relish 
$8.00 per person 

 
She-Crab Soup 

$8.00 per person 
 

Beef Consommé, Root Vegetables and Wild Rice 
$7.00 per person 

 
Lobster Bisque, Lobster, Leek and Tomato Relish 

$9.00 per person 
 

Salads 
Classic Caesar Salad, Tossed Romaine, Freshly Baked Focaccia Croutons, Shaved Parmesan   

$7.00 per person 
  

Boston Bibb, Radicchio, Dried Cherries, Walnuts, Goat Cheese Crouton,  
Lemon-Mint Vinaigrette 

$7.00 per person 
 

Field Green Salad, Marinated Tomatoes, Crumbled Goat’s Cheese, Sherry Herb Vinaigrette 
$7.00 per person 

 
Butter Lettuce Wedge, Confit Cherry Tomatoes, Crisp Red Onion,  

Tarragon Sweet Mustard Dressing  
$7.00 per person 

 
Baby Spinach, Endive and Arugula, Baby Tomatoes, 

 Bleu Cheese, Caramelized Shallot Vinaigrette 
$8.00 per person 

 
Romaine Hearts, Crumbled Marinated Feta Cheese, Tomatoes,  

Cucumbers, Roasted Kalamata Olive Vinaigrette 
$8.00 per person 

 
Grilled Portabello Mushroom, Baby Lettuces, Sun-Dried Tomato Vinaigrette 

$9.00 per person 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 
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Dinner Entrees 
 

Poultry 
Lancaster Thyme Marinated Grilled Breast of Chicken Caramelized Shallot Sauce 

$28.00 per person 
 

Sorghum Molasses and Rosemary Glazed Chicken Roulade Filled with Prosciutto,  
Portabella Mushroom and Fontina Cheese and Natural Jus  

$30.00 per person 
 

Ginger and Orange Basted Duck Breast,  
Braised Duck and Sweet Potato Hash, Black Pepper Sauce 

$30.00 per person 
 

Pan Roasted Pheasant Breast, Porcini Mushroom and Baby Spinach, Black Truffle Sauce 
$32.00 per person 

 
 
 

Meat 
Grilled Filet of Beef, Truffled Cabernet Sauce 

$38.00 per person 
 

Honey Mustard Crusted Roasted Pork Loin, Calvados Sauce 
$33.00 per person 

 
Red Wine Mustard and Rosemary Glazed Roasted Rack of Lamb, Sweet Garlic Sauce 

$39.00 per person 
 

Black Pepper and Fresh Thyme Marinated Grilled Veal Chop, Madeira Sauce 
$42.00 per person 

 
Hershey’s Cocoa and Coffee Rubbed Slow Roasted Buffalo Tenderloin, Natural Reduction Sauce 

$42.00 per person 
 

 
**All Entrees are appropriately accompanied with a blend of vegetables and starches that 

accent the flavors and textures of each dish. 
 

 
 
 
 
 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 
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Seafood 
Coriander and Lemon Rubbed Farmed Sea Bass, Sun-Dried Tomato Butter 

$30.00 per person 
 

Roasted Prawns Tossed with Black Pepper, Fresh Herbs, Orange-Butter Sauce 
$32.00 per person 

 
Grilled Mahi Mahi, Charred Pineapple and Pepper Salsa 

$30.00 per person 
 

Mustard and Panko Crusted Arctic Char, Horseradish Chive Sauce 
$30.00 per person 

 
Baked Halibut, Crab Crust, Lobster Sauce 

$30.00 per person 
 

Basil Marinated Swordfish with Citrus Caper Relish 
$30.00 per person 

 
Grilled Mahi-Mahi, Seafood Sauce, Mussels and Clams 

$30.00 per person 
 

Honey Soy Glazed Salmon Filet, Hot Mustard Sauce 
$28.00 per person 

 
Slow Roasted Cold Water Lobster Tail, Brandy Butter Sauce 

$40.00 per person 
 
 

Pasta and Vegetables 
Pan Seared Lemon Basil Polenta Cake, Wild Mushroom Ragout, Fresh Parmesan Cheese 

$25.00 per person 
 

Arugula, Sun-Dried Tomato and Goat Cheese Filled Eggplant Cannelloni,  
Oven Roasted Tomato Sauce, Basil Oil 

$25.00 per person 
 

Portabella Mushroom, Asparagus and Baby Spinach Vol-au-Vent,  
Boursin Cheese Whipped Potatoes, White Truffle Cream 

$25.00 per person 
 

Open Face Ravioli, Roasted Baby Patty Pan Squash, Tomato, 
Grated Ricotta Salata, Smoked Tomato Sauce 

$25.00 per person 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 
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Combinations 
 Grilled Petite Filet and Crab Cake, Whole Grain Mustard Sauce 

$42.00 per person 
 

Grilled Chicken Breast and Seared Salmon Medallion, Madeira Wine Sauce 
$38.00 per person 

 
Grilled Petite Filet of Beef and Butter Basted Roasted Lobster Tail, Black Truffle Sauce 

$54.00 per person 
 

Pistachio Crusted Lamb Rack and Grilled Sea Bass, Caramelized Shallot Sauce 
$44.00 per person 

 
Bacon Wrapped Grilled Quail and Roasted Prawns, Black Pepper Sauce   

$43.00 per person 
 

Grilled Petite Beef Filet and Herb Marinated Roasted Prawns, Roasted Sweet Garlic Sauce 
$53.00 per person 

 
Pan Seared Crab Cake and Herb Marinated Roasted Prawns, Lemon Parsley Butter Sauce 

$54.00 per person 
 

Pan Seared Veal Tenderloin and Halibut Filet, Lobster Jus 
$55.00 per person 

 
 

 
 
 

**All Entrees are appropriately accompanied with a blend of vegetables and starches that 
accent the flavors and textures of each dish. 

 
 
 
 
 
 
 
 
 
 



 

Prices do not include 19% gratuity or 6% PA Sales Tax 
A $50.00 service charge will apply when the guarantee is less than the minimum number of guests required. 
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Plated Desserts 
Grand Marnier Crème in Almond Florentine Basket  

$8.00 per person 
 

Espresso Coffee Flourless Cake with Raspberry Sorbet 
$8.00 per person 

 
Red Velvet Cheese Mousse, Blackberry Coulis, Vanilla Tuile 

$8.00 per person 
 

Praline Chocolate Passion Fruit Mousse Cake 
$8.00 per person 

 
Mocha Chocolate Panna Cotta, Caramel Rum Sauce 

$8.00 per person 
 

New York Style Cheese Cake with Strawberries 
$8.00 per person 

 
Triple Chocolate Cake, Raspberry Coulis 

$8.00 per person 
 

Chocolate Obsession, Raspberry Sorbet 
$10.00 per person 

 
Kit Kat Milk Chocolate Mousse Dome, Chocolate Sauce 

$10.00 per person 
 
White Chocolate Mousse Layered with Raspberry Cream, Rhubarb Compote, Fresh Raspberries 

$10.00 per person 
 

Chocolate Trilogy; 
Chocolate Chip Savarin Filled with Seasonal Berries and Cream 

Milk Chocolate Brûlée and Dark Chocolate Cheese Cake 
$12.00 per person 

 
Chocolate Symphony 

Milk Chocolate Daquoise Layered with White Chocolate Chambord Mousse,  
Raspberry Cream and Chocolate Glaze 

$12.00 per person 
 

Citrus Medley; 
Grand Marnier White Chocolate Cream Layered with Coconut Tuile,  

Blood Orange Gelée, Toasted Lime Marshmallow 
$12.00 per person 

 


