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THE HOTEL HERSHEY 
Since 1933... 

 
CATERING AND CONVENTION 

SERVICES 
 

BANQUET MENUS 
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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 
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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 
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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 
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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 
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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 
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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 
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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 
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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 
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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. 
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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 
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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. 
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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 

 


