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THE HOTEL HERSHEY 
Since 1933... 

 
CATERING AND CONVENTION 

SERVICES 
 

BANQUET MENUS 
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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 
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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 
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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 
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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 
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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 

 
 

 
 
 
 


