
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.
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PLATED LUNCHEONS
A SPLIT COUNT CHARGE APPLIES TO MULTIPLE SELECTIONS: 2 CHOICES - $3.00 PER PERSON, 
3 CHOICES - $5.00 PER PERSON
Plated Luncheons Include: 
Selection of Soup or Salad with House Made Dressing 
Chef’s Selection of Accompaniments
Main Course and Dessert
Bakery Fresh Rolls with Whipped Butter and Chocolate Butter
Iced Tea, Freshly Brewed Cocoa Beanery Coffee and Decaffeinated Coffee
Assortment of Harney & Sons Herbal and Specialty Teas

STARTERS
House Made Soup of the Day
Field Green Salad 

Shaved Carrot, Sliced Cucumber, Grape Tomatoes,
Maple Sherry Vinaigrette or Ranch Dressing

Baby Spinach, Radicchio and Arugula Salad			                     	  $ 2.95 additional
Confit Tomatoes, Roasted Mushrooms, Shaved Parmesan, Crispy Shallots, 
Honey Lemon Vinaigrette 

Classic Caesar Salad					                        $ 2.95 additional
Romaine Lettuce, Shaved Parmesan Cheese, Rustic Croutons, Creamy Caesar Dressing

MAIN DISHES
Pan-Seared Pork Medallions						      $ 32.95/person

Savory Green Apple Compote, Sage Jus
Beef Sirloin Steak							       $ 34.95/person

Caramelized Onion and Mushroom Ragout, Port Wine Sauce
Chicken Breast Marsala						      $ 32.95/person

Marsala Braised Mushrooms and Roasted Chicken Jus
Lemon-Herb Crusted Atlantic Cod					     $ 33.95/person

Horseradish Butter Sauce
Pan Seared Salmon Fillet	 					     $ 35.95/person

Roasted Red Pepper and Tomato Citrus Coulis
Pecan Crusted Chicken Breast					     $ 32.95/person

Bourbon Demi-Glace
Pennsylvania Pot Roast						      $ 37.95/person

Root Vegetables, Kennett Square Mushrooms, Butterball Potatoes, 
Red Wine Braising Jus

Roasted Chicken Breast						      $ 31.95/person
Sundried Tomato Cream Sauce

Cocoa Chili Dusted Chicken Breast					     $ 32.95/person
Roasted Corn-Green Chili Relish, Tomatillo-Lime Butter Sauce

Bistro Filet Medallions						      $ 42.95/person
Port Wine Demi-Glace

Garden Vegetable Pasta  V-GF-VGN					     $29.95/person
        Gluten Free Penne with Grilled Seasonal Vegetables, Wild Mushrooms, 
       White Beans, Plum Tomatoes and Herb Vegetable
Curried Vegetable Tagine V-GF						     $ 29.95/person

Basmati Rice, Harissa Roasted Cauliflower, Onion Date Chutney 
Portobello Mushroom Ravioli V					     $ 29.95/person

Spinach, Oven Roasted Tomato, Garlic Asiago Cream 

ENTRÉE SALAD LUNCHEONS
A SPLIT COUNT CHARGE APPLIES TO MULTIPLE SELECTIONS: 2 CHOICES - $3.00 PER PERSON,                    
3 CHOICES - $5 PER PERSON
All Entrée Salads Include:  
Bakery Fresh Rolls with Whipped Butter and Chocolate Butter
One Entrée Salad with House Made Dressing and Dessert 
Iced Tea, Freshly Brewed Cocoa Beanery Coffee and Decaffeinated Coffee
Assortment of Harney & Sons Herbal and Specialty Teas
Chicken Cobb Salad							      $ 25.95/person

Cut Romaine Topped With Grilled Chicken, Hard Boiled Egg, Bacon, 
Tomato, Black Olives, Crumbled Blue Cheese and Sweet Onion,
Balsamic Vinaigrette

Key West Salad							       $ 25.95/person
Chopped Romaine Lettuce, Grilled Chicken Breast, Mandarin Oranges, Cashews,
Red Onion, Sesame-Ginger Dressing

Turkey Club Salad							       $ 25.95/person
Mixed Greens , Turkey Breast, Bacon, Shredded Cheddar Cheese,   
Tomato and Focaccia Croutons, Avocado Ranch Dressing

Grilled Chicken Caesar Salad						      $ 25.95/person
Cut Romaine, Grilled Chicken Breast, Shaved Parmesan, Slow Roasted Tomato,
Focaccia Croutons and Creamy Caesar Dressing

     
 Add On House Made Soup of the Day					     $ 4.50/person

		             V-Vegetarian      GF-Gluten Free      VGN - Vegan
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PLATED SANDWICH LUNCHEONS
A SPLIT COUNT CHARGE APPLIES TO MULTIPLE SELECTIONS: 2 CHOICES - $3.00 PER PERSON, 
3 CHOICES - $5.00 PER PERSON
All Sandwiches Include:                                                                    $23.95/person
One Sandwich, One Side, and One Dessert 
Iced Tea, Freshly Brewed Cocoa Beanery Coffee and Decaffeinated Coffee
Assortment of Harney & Sons Herbal and Specialty Teas

SANDWICH SELECTIONS
Roast Turkey Breast and Smoked Gouda

Cranberry Mustard, Lettuce and Tomato, Whole Grain Roll
Smoked Turkey and Cheddar	

Tarragon Aioli, Lettuce and Tomato, Sourdough Bread
Turkey and Brie Spread

Grain Mustard, Lettuce and Tomato, Soft Hoagie Roll
Lancaster Ham and Cheddar

Grain Mustard, Lettuce and Tomato, Onion Roll
Ham and Baby Swiss

Apricot–Mustard Marmalade, Lettuce and Tomato, Deli Rye
Roast Beef and Provolone

Grilled Onion, Lettuce and Tomato, Horseradish Cream, Kaiser Roll
Roast Beef and Swiss Cheese

Apple, Bacon and Onion Jam, Lettuce and Tomato, Multigrain Baguette
Grilled Portobello Mushroom and Aged Provolone

Marinated Roasted Peppers, Arugula, Tomato, Basil Aioli, Focaccia
Grilled Mesquite Chicken Breast

Chipotle Mayonnaise, Lettuce and Tomato, Kaiser Roll
Ham, Capicola, Salami, and Aged Provolone

Olive Relish, Tomato and Shredded Lettuce, Soft Hoagie Roll
Grilled Veggie

Mushroom, Zucchini, Eggplant, Lettuce and Tomato, Garlic Hummus Spread, Focaccia

SIDE SELECTIONS
Grain Mustard Potato Salad		   
Sun Dried Tomato and Kale Pasta Sala
Sweet Cider Coleslaw
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LUNCH DESSERT SELECTIONS
Reese's Peanut Butter Cup Pie

Dark Chocolate and Peanut Butter Mousse Pie, Reese's Peanut Butter Cups
New York Cheesecake

Classic, Smooth and Creamy Cheesecake 
Chocolate Lovin' Spoonful

Rich, Dark Chocolate Cake Layered with Creamy Chocolate Pudding
Grandmother's Carrot Cake

Traditional Spiced Carrot Cake with Sweetened Cream Cheese Icing
Lemon Mascarpone Cake

Rich Vanilla Cream Cake Layered with Whipped Lemon Mascarpone
Maple Blueberry Flapjack Cake

Buttery White Cake Layered with Wild Blueberries and Maple Sweetened Cream
Raspberry Swirl Cheesecake

Rich N.Y. Style Cheesecake Infused with Raspberry Puree

GLUTEN FREE DESSERT OPTIONS
Individual Vanilla Bean Cheesecake 

Rich and Creamy, Vanilla Cheesecake, Crispy Oatmeal Crust 
Flourless Chocolate Torte 

A Blend of Four Chocolates, Finished with a Ganache Topping

LUNCHES TO GO
A SPLIT COUNT CHARGE MAY APPLY TO MULTIPLE SELECTIONS. PLEASE DISCUSS OPTIONS WITH 
YOUR CONVENTION SERVICES MANAGER

Bag Lunch Includes:	                                                    $29.95/person
One Sandwich or Salad		    		
Choice of Chips or Trail Mix 
Whole Fruit, Chef’s Choice of Deli Salad
Bottled Water or Soft Drink
Choice of a Hershey's  Milk Chocolate Bar, Brownie or Chocolate Chip Cookie

SANDWICH SELECTIONS
Roast Turkey Breast and Smoked Gouda

Lettuce and Tomato, Whole Grain Roll
Ham and Baby Swiss

Lettuce and Tomato, Kaiser Roll
Grilled Chicken Breast and Cheddar

Lettuce and Tomato, Kaiser Roll
Roast Beef and Provolone

Lettuce and Tomato, Grilled Onion, Kaiser Roll
Grilled Veggie

Mushroom, Zucchini, Eggplant, Lettuce and Tomato, Garlic Hummus Spread, Focaccia

SALAD SELECTIONS
Turkey Club Salad

Mixed Greens, Turkey Breast, Bacon, Shredded Cheddar Cheese,
Tomato and Focaccia Croutons
Ranch Dressing

Grilled Chicken Caesar Salad
Cut Romaine, Shaved Parmesan, Focaccia Croutons,
Slow Roasted Tomato and Grilled Chicken Breast,
Creamy Caesar Dressing
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LUNCHEON BUFFETS
BUFFETS PREPARED FOR A MINIMUM OF 30 GUESTS
BUFFETS PREPARED FOR LESS THAN 30 GUESTS SUBJECT TO $6 SURCHARGE PER PERSON
DISCUSS OPTIONS FOR SMALLER GROUPS WITH YOUR CONVENTION SERVICES MANAGER

Buffets Include: 
Iced Tea, Freshly Brewed Cocoa Beanery Coffee and Decaffeinated Coffee
Assortment of Harney & Sons Herbal and Specialty Teas

SOUP & SALAD (Minimum 12 Guests, Maximum 300 Guests)	 	 $ 32.95/person
House Made Soup of the Day
Bakery Fresh Rolls with Whipped Butter and Chocolate Butter
Three Greens

Chopped Romaine, California Field Greens and Baby Spinach
Seasonal Toppings 

Grape Tomatoes, Red Onions, Cucumbers, Shaved Carrots, Chickpeas 
Sweet Peppers, Bacon Bits, Pickled Beets, Hard Boiled Egg
Shredded Cheese Blend, Feta Cheese
Low Fat Cottage Cheese, Apple Butter
Sunflower Seeds, Focaccia Croutons, Cocoa Cashews and Crispy Wontons

Chilled Accompaniments
Grilled Sliced Chicken Breast, Tuna Salad

Choice of Two House Made Dressings
Chunky Blue Cheese, Raspberry Vinaigrette, Chocolate Balsamic Vinaigrette
Toasted Sesame, Olive Oil, Red Wine Vinegar, Ranch

Chef’s Selection of Assorted Desserts
Cookies, Brownies, Blondies

CASA DEL SOL 			   				    $ 39.95/person
Roasted Tortilla Soup
Chopped Romaine Salad

Seasonal Vegetables and House Made Dressings
Jicama Salad with Melon and Radish

Cilantro Lime Dressing 
Corn and Mesquite Pepper Salad

ENTREE SELECTIONS: CHOOSE 3
Fire Charred Chicken Fajita
Seasoned Ground Beef
Roasted Gulf Fish Fillet 
Baked Vegetable Tamale Pie
Pork Shoulder Al Pastor

Served with Warm Flour Tortillas and Crisp Corn Tortilla Shells, Tomato Salsa, Sour Cream,
 Diced Tomatoes, Pickled Jalapeños, Shredded Lettuce, Guacamole, Salsa Verde, 
Shredded Cheddar Jack Cheese

Chili Braised Black Beans
Southwestern Rice
Achiote Roasted Squash
Hershey Lodge Assorted Desserts to Include Tres Leches Cake

ALL AMERICAN 			   			    $34.95/person
Mixed Greens Salad Bar
Apple Cider Slaw
Roasted Bliss Potato Salad 

Chesapeake Grilled Chicken
Lemon Garlic Marinade

Grilled Beef Burger Sliders
Slow Smoked Pulled Pork 
Soft Potato Rolls
Baked Beans 
Macaroni and Cheese
Regional Barbecue Sauces 
Accompaniments

Cheddar and American Cheese, Mayonnaise, Mustard, Ketchup, Pickles, Sweet Onion
Hershey Lodge Assorted Desserts to include Chocolate Chip Cookies and
Caramel Apple Grannies

MANGIA CUCINA	  			   		  $ 36.95/person
Caesar Salad

Shaved Parmesan Cheese, Rustic Croutons, Creamy Caesar Dressing
Potato and Rapini Salad

Roasted Peppers, Olives, Pancetta, White Balsamic Vinaigrette
Marinated Tomato and Mozzarella Salad

Olive Oil, Fresh Basil, Cracked Pepper

Baked Ziti Bolognese 
Meatballs en Brodo

Parmesan Herb Broth
Chicken Breast with Marsala Mushrooms 
Chef’s Selection of Pasta 

Marinara Sauce, Alfredo Sauce
Parmesan Cheese, Crushed Red Pepper

Tuscan Green Beans
      Toasted Garlic Brown Butter Crumble (Gluten Free/Dairy Free)

Bakery Fresh Rolls with Whipped Butter and Garlic Butter 

Hershey Lodge Assorted Desserts to Include Lemon Mascarpone Cake
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LUNCHEON BUFFETS (CONT.)
BUFFETS PREPARED FOR A MINIMUM OF 30 GUESTS
BUFFETS PREPARED FOR LESS THAN 30 GUESTS SUBJECT TO $6 SURCHARGE PER PERSON
DISCUSS OPTIONS FOR SMALLER GROUPS WITH YOUR CONVENTION SERVICES MANAGER

Buffets include: 
Iced Tea, Freshly Brewed Cocoa Beanery Coffee and Decaffeinated Coffee
Assortment of Harney & Sons Herbal and Specialty Teas

SUPERFOODS LUNCH 							       $ 38.95/person 
White Bean and Kale Soup
Bakery Fresh Rolls with Whipped Butter 
Spinach and Mixed Greens Salad Bar 

Assorted Vinegars, Extra Virgin Olive Oil and Pomegranate Vinaigrette 
Quinoa Salad 

Dried Cranberries, Butternut Squash, Scallions and Toasted Pumpkin Seeds 
Jicama, Snow Pea and Mango Salad 

Zesty Cilantro Vinaigrette
Mushroom Dusted Turkey Paillards 

Preserved Lemon Herb Jus
Pan Seared Market Fish 

Roasted Tomato, Fennel and Arugula
Penne Pasta 

Broiled Peppers, Kalamata Olives, Arugula, Garlic and Olive Oil
Brown Rice Pilaf
Seasonal Vegetables

Hershey Lodge Assorted Desserts to Include Gluten Free Raspberry Almond Bar and Fresh Fruit Salad

FIVE BOROUGHS DELI			                	 			   $ 35.95/person
Soup of the Day 

Our Daily Creation
Tossed Salad

Mixed Greens, Grape Tomatoes, Cucumbers and Julienne Carrot,
 Ranch and Balsamic Dressings

Grain Mustard Potato Salad
Pasta Primavera Salad
Marinated Cabbage Slaw
Turkey Breast, Smoked Ham, Roast Beef, Capicola, Genoa Salami, Tuna Salad
Sliced Cheddar, Swiss and Provolone
Selection of Bread and Rolls 

Sourdough, Potato Rolls, Focaccia and Multigrain Buns

Pickles, Peppers and Olives
Leaf Lettuce, Tomato and Onion
Mayonnaise, Yellow and Dijon Mustards, Horseradish, 
Olive Oil, Vinegar and Ranch 

Potato Chips

Rockslide Brownie, Cookies and Blondies
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