HERSHEY
Lodge

BANQUET MENU



GENERAL INFORMATION

BANQUET MENU
Banquet menus, room arrangements and other details pertaining to your event should be submitted to your Convention Services Manager at least three (3) weeks prior to your event. Our culinary staff is happy to
plan a menu especially for your event, or assist you in the selection of the proper menu items and arrangements to ensure that your event is successful.

GUARANTEES

The exact number of persons in attendance for all banquet meal functions must be given by noon 72-hours (3 working days) prior to the date of the event.

This number is then not subject to reduction; however, Hershey Lodge will be prepared to serve 5% above the guaranteed number specified up to 600 guests and 3% over 600 guests.

If the 72-hour deadline passes and no guarantee has been received, we will consider the number indicated on the original banquet event order sheets (BEOs) to be the correct and guaranteed number of guests.

PRICES

Menu items are subject to availability and prices are subject to change.

SURCHARGES

Buffets are priced for 1.5 hours. Discuss options with your Convention Services Manager.

Buffets prepared below the minimum number of guests are subject to the following per person surcharges:
Breakfast $6.00, Lunch $6.00, Dinner $6.00

Served meals with more than one entrée selection are subject to the following per person surcharges:
$3.00 for Two Choices, $5.00 for Three Choices

TAXES AND SERVICE CHARGES

Food prices quoted are subject to a 6% PA sales tax. A service charge of 23% will be added to all food and beverage items.

BEVERAGE SERVICE
Hershey Lodge holds a liquor license granted by the Pennsylvania Liquor Control Board (PLCB) and com-plies with all PLCB regulations.
Neither groups nor their guests are permitted to bring alcoholic beverages into Hershey Lodge.

OFF PREMISE FEE
Any events not held at Hershey Lodge will incur at least a $2500.00 Per Event Off Premise Fee.
Any event with a bartender will Incur a $100.00 Per Bartender Per Hour Off Premise Fee.

FUNCTION ROOMS
Function rooms are assigned according to the anticipated number of guests.
If the number of guests fluctuates, it may become necessary to reassign function space accordingly.

DISPLAYS, DECORATIONS AND PERSONAL PROPERTY

All displays and/or decorations proposed by groups shall be subject to the approval of Her-shey Lodge. Any property of the group, or the group's guests, brought on the premises of Hershey Lodge and left at the
conclusion of the event, shall be at sole risk of the group.

Hershey Lodge will not be liable for any loss or damage to any such property for any reason.

KOSHER AND SPECIALTY MEALS

We understand the need for specialty meals with today’s banquet requirements. Requests for Glatt Kosher, Vegetarian meals and special dietary restrictions
can be accommodated with meals that will be sure to please the discerning palate.

We require two weeks’ notice for Kosher meals and one weeks’ notice for other specialty requests. Once meals are purchased, group is responsible for all charges
associated with all special meals whether served or not.



CONTINENTAL BREAKFAST

FOOD DISPLAY AND SERVICE FOR ONE HOUR

HERSHEY LODGE CONTINENTAL $19.95/person
Premium Orange Juice and Apple Juice

Seasonal Fruit Display

Freshly Baked Danish, Scones, Muffins and Croissants

Hard Boiled Eggs, Assorted Low Fat Fruit Yogurts

Steel Cut Oatmeal with Brown Sugar and Sultana Raisins

Freshly Brewed Cocoa Beanery Coffee and Decaffeinated Coffee
Assortment of Harney & Sons Herbal and Specialty Teas

BAGEL BREAKFAST $19.95/person
Premium Orange Juice and Apple Juice

Seasonal Fruit Display

Plain, Whole Wheat, and Everything Bagels

Plain Cream Cheese, Smoked Salmon Cream Cheese,

and Herb Whipped Cream Cheese

Whipped Butter, Fruit Preserves, and Apple Butter

Sliced Tomatoes, Shaved Onions

Hard Boiled Eggs

Freshly Brewed Cocoa Beanery Coffee and Decaffeinated Coffee
Assortment of Harney & Sons Herbal and Specialty Teas

CONTINENTAL BREAKFAST ENHANCEMENTS - MiniMuM oF 10 Per SELECTION

HOT
Ham, Egg and Cheese; Sausage, Egg and Cheese; $ 6.95/each
or Egg and Cheese Sandwich On Your Choice of
Buttermilk Biscuit, Flaky Croissant, or English Muffin
Breakfast Burrito $6.95/each
Eggs, Chorigo, Green Onion and Cheddar Cheese
Red Pepper Tortilla, Side of Tomato Salsa

Biscuits and Sausage Gravy $ 5.95/person
coLD

Berks County Yogurt, Berry and House Made $ 7.50/each
Granola Parfaits

Vegan Overnight Oats $ 5.95/each

Rolled Oats, Chia Seeds, Coconut Milk, Agave,
Seasonal Fruit
Specialty Juice Shooters $ 3.95/each
Beet, Carrot and Ginger (Fall/Winter)
Honeydew and Kale (Spring/Summer)




BUFFET BREAKFAST SELECTIONS

BUFFETS PREPARED FOR A MINIMUM OF 30 GUESTS

BUFFETS PREPARED FOR LESS THAN 30 GUESTS SUBJECT TO $6 SURCHARGE PER PERSON

All Buffet Breakfasts Served With:
Freshly Brewed Cocoa Beanery Coffee and Decaffeinated Coffee
Assortment of Harney & Sons Herbal and Specialty Teas

HERSHEY LODGE BREAKFAST BUFFET $ 27.95/person
Premium Orange Juice and Apple Juice

Seasonal Fruit Display

Low Fat Fruit Yogurts

Freshly Baked Assorted Danish, Scones, Muffins and Croissants With
Whipped Butter

ENTREES (Select One)
Scrambled Eggs
Denver Scrambled Eggs
Ham, Peppers, Onions and Cheddar Cheese
Vegetable Scrambled Eggs
Mushrooms, Spinach, and Tomatoes
Cinnamon & Vanilla Dipped French Toast with Warm Syrup & Whipped Butter
Buttermilk Pancakes with Warm Syrup & Whipped Butter
Additional Choices at $ 3.95/person

ACCOMPANIMENTS (Select Two)

Smoked Bacon or Turkey Bacon
Pork Sausage Links or Patties

Halal All Beef Bacon - $5.95/person
Sliced Smoked Ham

Potatoes O’Brien

Hershey Lodge Hash Browns

Herb Roasted Potatoes

Additional Choices at S 3.95/person

BUFFET ENHANGEMENTS

CHEF ATTENDED STATIONS REQUIRE A MINIMUM OF 30 GUESTS

CHEF ATTENDED STATIONS ARE SUBJECT TO A $100 FEE PER HOUR PER ATTENDANT

OMELET AND EGG STATION (Chef Attended)
Prepared To Order

BUTTERMILK PANCAKES (Chef Attended)

Hershey s Chocolate Butter and Chocolate Chips
Whipped Butter and Warm Syrup

FRENCH TOAST (Chef Attended)
Hershey s Chocolate Butter and Chocolate Chips
Whipped Butter and Warm Syrup

BREAKFAST QUESADILLA STATION (Chef Attended)
Scrambled Eggs, Chorigo, Chopped Bacon, Peppers & Onions
Cheddar Jack Cheese, Sour Cream, Green Onion

Pico de Gallo & Salsa Verde

BREAKFAST SANDWICH
Ham Egg and Cheese; Sausage Egg and Cheese; or Egg and Cheese
Sandwich On Your Choice of Buttermilk Biscuit, Flaky Croissant,
or English Muffin
Breakfast Burrito

Eggs, Chorigo, Green Onion and Cheddar Cheese
Red Pepper Tortilla, Side of Tomato Salsa

$15.95/person

$ 8.95/person

$ 8.95/person

$ 11.95/person

$ 6.95/each

$ 6.95/each




PLATED BREAKFAST SELECTIONS

All Plated Breakfasts Served With:

Freshly Brewed Cocoa Beanery Coffee and Decaffeinated Coffee
Assortment of Harney & Sons Herbal and Specialty Teas
Croissants and Cinnamon Streusel Bread

Premium Orange Juice

ENTREES (Select One)
Scrambled Eggs $ 23.95/person
Vegan Scrambled “Eggs” $ 26.95/person

Egg Substitute, Scrambled with Mushrooms,
Spinach, Tomato, and Fresh Herbs

Meat Lovers Scramble $ 25.95/person
Bacon, Ham, and Sausage Scramble with
Cheddar Cheese

Hershey Lodge Quiche $ 24.95/person

Ham and Gruyére Individual Quiche with
Roasted Mushrooms
Healthy Frittata $ 24.95/person
Prepared with Egg Beaters with
Spinach and Roasted Tomato

Bacon, Egg and Cheese Frittata $ 24.95/person
Bacon and Cheddar Cheese with Roasted Tomato
Denver Omelet $ 26.95/person

Three Egg Omelet Filled with Diced Ham, Peppers,
Onions, and Cheddar Cheese

ACCOMPANIMENTS (Choice of Two)
Smoked Bacon or Turkey Bacon

Pork Sausage Links or Patties

Halal All Beef Bacon - $5.95/person
Sliced Smoked Ham

Vegan Sausage

Potatoes O’Brien

Hershey Lodge Hash Browns

Herb Roasted Potatoes

Roasted Vegetable Medley

PLATED BREAKFAST ENHANCEMENTS

Specialty Juice Shooters $ 3.95/each
Seasonal Selections:
Beet, Carrot and Ginger (Fall/Winter)
Honeydew and Kale (Spring/Summer)

Fruit Plate $ 6.95/person

Berks County Yogurt, Berry and $ 7.50/person
House Made Granola Parfaits






