THE HOTEL HERSHEY
Since 1933...

CATERING AND CONVENTION
SERVICES

BANQUET MENUS

Prices do not include 19% gratuity or 6% PA Salag T
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HOTEL HERSHEY LUNCH BUFFETS

PA Deli Buffet
Chef’s Soup Creation of The Day

Seasonal Garden Greens with Cherry Tomatoes, Cnsytducumbers
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, MayonnaiseMdunstard

Seasonal Fresh Fruit
Assortment of Cookies, Brownies and Blondies
Freshly Brewed Coffee, Decaffeinated Coffee andHdtel Hershey Tea Selection
$20.00 per person

Twizzler Deli Buffet
Chef’s Soup Creation of The Day

Seasonal Mixed Greens, Cherry Tomatoes, Croutons,i@bers
French and Balsamic Dressings

Red Skin Potato Salad
Three Bean Salad, Red Wine Vinaigrette
Greek Pasta Tortellini, Feta Cheese, Tomatoes, @beus, Oregano Shallot Vinaigrette

Choice of Three Closed-Faced Sandwiches:

Black Forest Ham & Swiss with Dijon Mustard Mayorsgge Rye Bread
Herb Grilled Chicken Breast, Garlic Aioli, Sun Ddd omato Wrap
Roasted Turkey Breast and Brie with Cranberry Cayton Croissant
Roast Beef and Creamy Horseradish Marinated Redi@non Baguette
Tomato, Arugula, Mozzarella and Basil Mayonnaisd-onaccia

Seasonal Fresh Fruit
Assortment of Cookies, Brownies and Blondie’s
Freshly Brewed Coffee, Decaffeinated Coffee andHdtel Hershey Tea Selection
$22.00 per person

Prices do not include 19% gratuity or 6% PA Salag T
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Boxed Lunches
Choice of Sandwiches
Boursin Cheese, Cucumber, Tomato, Pea Sprouts aocbdo on Rosemary and Olive Oil Wrap
Turkey and Brie with Cranberry Chutney on Croissant
Roast Beef, Roasted Red Peppers, Provolone, Aroguountry White Bread
Cappicola Ham Genoa Salami, Pepperoni, Provolone&sSh, 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

Prices do not include 19% gratuity or 6% PA Salag T
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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 \grette
Potato Salad, Pommery Mustard Dressing
Penne, Grilled Artichoke, Cherry Tomatoes, Hari¢ett, 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 Medalli@rgen Beans and Red Potatoes
Sautéed Rainbow Trout Filet, Rye Bread and BacashHa
Whole Wheat Penne Pasta, Portabella Mushrooms, Taeeand Red Onions

Pastry Display
Hershey Chocolate Bread Pudding with Vanilla SadMgapopee Pie,
Reese’s Peanut Butter Pie, Hershey Chocolate Cigiam
Bourbon Pecan Pie, Philly Cream Cheese Cake, Saant 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

Prices do not include 19% gratuity or 6% PA Salag T
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Mangia

Classic Caesar Salad; Romaine, Anchovies, Shavgdi&®, Croutons, Caesar Dressing
Sliced Fresh Mozzarella, Tomato and Basil, Ageg&aico
Farfalle Pasta with Artichokes, Kalamata OlivesnSiried Tomatoes and Fresh Basil

Seasonal Fresh Fruit

Pizza and Bread Display
White Four Cheese Romano, Mozzarella, Parmesartjriéon
Char-Grilled Vegetable Pizza, Herb Oil, Basil andrlc
Selection of Focaccia, Grissini Sticks, and BreadldR

~

Garden Pasta Fagioli Minestrone

~

From the Chaffing Dish

(Choice of Entrée — Two, Three or Four)
Polenta and Mozzarella Stuffed Chicken Roulade r@ldaZzucchini and Mushrooms
Fennel and Mustard Seed Crusted Slow Roasted Rork L
Golden Potatoes, Bacon and Cabbage Ragout
Baked Cheese Tortellini, Mild Italian Sausage, Rea$eppers and Sweet Onions
Poached Salmon Filet, Roasted Fennel and Tomatoes
Herb Roasted Monkfish, Saffron and Sun-Dried TorGakes
Penne Pasta, Confit Tomato&harred Squashes, Spinach and Ricotta Salata

Pastry Display
Hershey Chocolate Cream Pie, Reese’s Peanut BRitgeMWhite Chocolate Cream Cheese Cake,
Dark Chocolate Black Bottom Cake, Raspberry Almbad, 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

Prices do not include 19% gratuity or 6% PA Salag T
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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 Vinattg

~

Tortilla Soup
Diced Chicken, Tomatoes, Queso Fresco, TortillgStr

Build Your Own Fajitas
Warm Flour Tortillas
Marinated Grilled Beef Skirt Steak, Chicken Breast
Roasted Peppers and Onions
Chiffonade of Lettuce, Shredded Monterey Jack dmetl@ar 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 Crema, Churros

Seasonal Fresh Fruit

Freshly Brewed Coffee, Decaffeinated
The Hotel Hershey Fine Tea Selection

$38.00 per person

Prices do not include 19% gratuity or 6% PA Salag T
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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, JulienoedRitkled Ginger
Indonesian Chicken Curry Salad, Long Beans, Cocbmessing
Chilled Udon Noodles, Garlic Beef, Green Onion

Tofu and Sweet Cucumber Salad, Toasted Sesame Seeds

“Sop Ayam Sayuran”, Indonesian Chicken Vegetabl@So

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 Sginac
“Tom Cat Su” Fried Pork Cutlet, Cabbage Slaw, ClsaeMustard
“Nasi Goreng”, Chicken and Shrimp Fried Rice
Teriyaki Glazed Salmon, Stir Fried Bok Choy

Pastry Display
Coconut Jasmine Rice Pudding, Banana Fritters Witimey 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

Prices do not include 19% gratuity or 6% PA Salag T
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Plated Luncheon Menu

(Minimum of Three Courses)
(Minimum of Twenty Guests are Required)

Starters

Mesclun Greens, Crisp Vegetables, Tomato Wedgeb, $terry Vinaigrette
$5.00 per person

Iceberg Lettuce Wedge, Baby Tomato Relish, CrigmiBa
Bleu Cheese and Black Pepper Ranch Dressing
$5.50 per person

Classic Caesar Salad, Grated Parmesan and RustciiGns
$5.50 per person

Sliced Tomatoes, Mozzarella, Fresh Basil, Agedd@aiso Vinegar, Extra Virgin Olive Oil
$6.50 per person

Baby Spinach, Endive and Arugula Salad, Confit Gh&€omatoes,
Sliced Mushrooms, Caramelized Red Onion Dressing
$6.50 per person

Grilled Portabella, Field Green Salad, Crumbled G&heese, 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 FennedSRled Pepper Horseradish Coulis
$8.50 per person

Prices do not include 19% gratuity or 6% PA Salag T
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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

Prices do not include 19% gratuity or 6% PA Salag T
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Meats and Poultry Entrees

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

Teriyaki Glazed Chicken Breast, Buckwheat Soba Nsp&tir Fried Vegetables
$24.00 per person

Herb Crusted Chicken Breast
Lemon Goat-Cheese Risotto, Caramelized Shallbigne Butter
$24.00 per person

Chicken Roulade Filled with Wild Rice, Spinach &wht Cheese,
Whipped Potatoes, Black Pepper Sauce
$26.00 per person

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

Honey Mustard Glazed Slow Roasted Boneless Pork,(Savoy Cabbage,
Fingerling Potato and Roasted Apple Ragout, Calga8auce
$28.00 per person

Three Nut Crusted Pork Tenderloin, Soft Basil Pale@aramelized Shallots and Mushrooms
$30.00 per person

Grilled Petite Beef Tenderloin, Boursin Cheese \WbgPotatoes, Red Wine Sauce
$36.00 per person

Prices do not include 19% gratuity or 6% PA Salag T

1208dmchotel.doc




Fish and Seafood Entrees

Fried Crab Cakes, Medley of Seasonal Vegetablespn®oasted Tomato Basil Sauce
$30.00 per person

Pan Roasted Salmon
Horseradish Whipped Potatoes, Wilted Spinach, LeRepper Cream
$25.00 per person

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

Sweet Soy Chili Glazed Mahi Mahi, Ginger Steamed,FBaby Bok Choy
$26.00 per person

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

Grilled Striped Bass, Roasted Pecans, Bulgur WaedtOrzo Medley, Horseradish Butter Sauce

$26.00 per person

Pasta and Vegetables Entrees

Three Cheese Ravioli, Wilted Spinach, Caramelizstil®ion, Smoked Tomato Sauce
$22.00 per person

Whole Wheat Penne Pasta, Vegetable Ragout, Bastib Pe
$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

Prices do not include 19% gratuity or 6% PA Salag T
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Luncheon Plated Desserts

Vanilla Créme Brilée
Glazed Berries, Macaroon
$6.00 per person

Cappuccino Creme Brllée, Chocolate Praline, Macaroo
$6.00 per person

Classic Hershey Chocolate Cream Pie
Chocolate Fudge Sauce
$6.00 per person

Buttermilk Créme Brilée, Vanilla Sable Cookie, @thStrawberry
$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, @arel Sauce
$8.00 per person

Key Lime Pie, Toasted Meringue, Fresh Berries
$7.00 per person

Chocolate Passion Fruit, Hazelnut Crunch, Bananad$tan Fruit Sauce
$8.00 per person

Dark Chocolate Truffle Tart, Fresh Raspberries, @itord Cream
$8.00 per person

Fudge Brownie Pudding, Brandy Cream, Glazed Stramybe
$7.00 per person

Prices do not include 19% gratuity or 6% PA Salag T
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