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.



RECEPTIONS

DISPLAYS

EACH DISPLAY IS PREPARED FOR APPROXIMATELY 50 GUESTS

Sliced Seasonal Fruit and Berries
Antipasti

Selection of Cured Meats and Salami, Marcona Almonds,
Olive Medley, Bocconcini, Tapenade, Tomato Basil Relish,

Marinated Grilled Vegetables, Focaccia Crostini
Shrimp Cocktail

Spicy Cocktail Sauce
Vegetable Crudité

Garlic Roasted Pepper Hummus, Creamy Ranch
Domestic and International Cheese

Table Grapes and Cured Olives, Sliced Baguette,

Assorted Crackers, Onion-Fig Marmalade
Lancaster County Cheese and Smoked Meats Display

Whole Grain Honey Mustard, Pretgel Sticks, Assorted Crackers

COLD HORS D’'OEUVRES

HERSHEY LODGE RECOMMENDS 8 TO 10 PIECES PER PERSON PER HOUR

$ 475.00
$ 495.00

$625.00
$425.00

$595.00

$595.00

Cold Hors d’oeuvres May Be Butler Passed at an Additional $25 Per Server Per Hour

Butler-Passed Items Noted by (*)
Seared Rare Tuna®

Wonton Chip, Wasabi Dressing
Cucumber Gagpacho*

Pickled Shrimp Relish
Blackened Crab Terrine®

Red Pepper Flatbread, Lemon Chive Cream
Brie Cheese and Phyllo Cup

Orange Compote, Almond
Smoked Salmon Pinwheel®

Pumpernickel, Fennel Cream
Ginger Shrimp*

Edamame Guacamole, Jicama Chip
Asparagus in Tarragon Aioli*

Steam Kissed, Served in a Shot Glass
Goat Cheese Stuffed Peppadew™

Sweet Pickled Pepper, Blended Chive Goat Cheese
Bruschetta

Olive Baguette, Tomato Relish, Shaved Asiago
Beef Tartare

Brioche Crouton, Caper Aioli
Curried Chicken Salad

Cucumber Chip
Tuna Poke Spoon*

Sriracha Cream Sauce, Toasted Sesame
Grilled Chicken Caesar Lettuce Cup

Romaine Hearts, Garlic Croutons, Sahved Parmesan

Jerk Chicken Salad*

Red Pepper Flatbread, Pickled Papaya Relish, Plantain Crisp

12

$595.00 per 100 pieces
$ 395.00 per 100 pieces
$ 525.00 per 100 pieces
$ 425.00 per 100 pieces
$ 450.00 per 100 pieces
$ 495.00 per 100 pieces
$ 425.00 per 100 pieces
S 425.00 per 100 pieces
$ 395.00 per 100 pieces
$ 475.00 per 100 pieces
$ 450.00 per 100 pieces
$ 495.00 per 100 pieces
$ 450.00 per 100 pieces

$ 475.00 per 100 pieces




RECEPTIONS (CONT.)

HOT HORS D'OEUVRES

Hot Hors d'oeuvres May Be Butler Passed at an Additional $25 Per Server Per Hour

Butler-Passed Items Noted by (*)
Steamed Pork Pot Stickers
Sesame Soy Sauce
Edamame Pot Stickers
Sesame Soy Sauce
Beef or Chicken Wellingtons *
Delicate Blend of Meat and Mushroom
Duxelle Wrapped in Puff Pastry
Seared Scallops Wrapped in Bacon *
Four Cheese Arancini
Stuffed Risotto, Spinach, Moggarella, Provolone,
Parmesean, and Ricotta, Marinara Dipping Sauce
Lobster Arancini
Stuffed Saffron Risotto, Sherry Cream, Basil Rouille
Crab Stuffed Mushrooms *
Lump Crab Filling
Turkey Chili Quesadilla Roll
Cheddar Jack Cheese, Cilantro Cream
Buffalo Chicken Empanadas
Ranch Dip
Sesame Chicken
Hoisin Barbeque Sauce
Buttermilk Fried Shrimp
Cracked Pepper Lime Aioli
Boneless Chicken Wings
Buffalo Blue Cheese Dipping Sauce
Coconut Shrimp
Sweet Chili Sauce
Raspberry Brie *
in Puff Pastry
Vegetarian Curried Samosas
Cucumber Raita
Pork and Cheese Arepa *
Cotija Cheese, Scallion and Roasted Red Pepper
Mini Crab Cakes
Orange Remoulade
Stuffed Buffalo Chicken Meatball
Blue Cheese and Carameliged Onion,
Ranch Dipping Sauce
Vegetable Spring Roll
Crispy Rolled Dumpling, Spicy Orange Mustard
Peking Duck Spring Roll
Marinated Hoisin Duck, Ginger Plum Sauce

S 475.00 per 100 pieces
$ 475.00 per 100 pieces
$ 495.00 per 100 pieces
$ 550.00 per 100 pieces
$ 475.00 per 100 pieces
$ 525.00 per 100 pieces
$ 550.00 per 100 pieces
$ 425.00 per 100 pieces
$500.00 per 100 pieces
$ 450.00 per 100 pieces
$ 525.00 per 100 pieces
$ 450.00 per 100 pieces
$ 525.00 per 100 pieces
$ 425.00 per 100 pieces
S 425.00 per 100 pieces
$ 475.00 per 100 pieces
$ 550.00 per 100 pieces

$ 450.00 per 100 pieces

$ 425.00 per 100 pieces

$ 450.00 per 100 pieces

SLIDERS
Italian Meatloaf
Marinara and Grated Cheese
Turkey Meatball
Sweet Onion Cranberry Compote,
Tarragon Cracked Pepper Mayonnaise
Angus Burgers
Smothered Onions, Cheddar Lager Sauce
Crab Cake Sliders
Roasted Red Pepper Old Bay Aioli

$ 525.00 per 100 pieces

$ 525.00 per 100 pieces

$ 525.00 per 100 pieces

$ 625.00 per 100 pieces




ENHANCEMENTS STATIONS

PRICED IN ADDITION TO A BUFFET OR RECEPTION MENU

MINIMUM 50 GUESTS
PLEASE DISCUSS OPTIONS WITH YOUR CONVENTION SERVICES MANAGER
FOOD DISPLAY AND SERVICE FOR ONE HOUR.

Grilled Chicken Caesar Salad Station $ 14.95/person
Chopped Romaine Hearts, Aged Parmesan Cheese, Focaccia Croutons
House Made Caesar and Avocado Ranch Dressings, Corn Relish
Chilled Enhancements:

Roasted Salmon $ 8.95/person
Garlic Grilled Shrimp $ 9.95/person
Barbeque Station $ 14.95/person

Carved Smoked Beef Brisket and Roasted Pulled Pork Shoulder
Two Sauces: Mustard and Smokey Tomato
Soft Rolls, Cider Slaw

Mashed Potato Bar $ 11.95/person
Yukon Gold Mashed Potatoes with Green Onions, Sour Cream
Bacon, Cheddar Cheese, Parmesan, Crumbled Blue Cheese,
Pulled Braised Beef, Stewed Mushrooms, Onion Straws
Garlic Ranch Potato Crumbs

Build Your Own Pasta Bar $ 11.95/person
Cheese Tortellini with Grilled Chicken, Broccolini, Diced Tomatoes
Lemon Herb Brodo, Penne Pasta Aglio e Olio with Marinara and Alfredo
Sauces, Pesto, Flaked Red Pepper, Parmesan

Tostada and Quesadilla Grill $ 9.95/person
Flour Tortillas from the Grill, Mild Jack and Cotija Cheeses,
Cocoa Chili Braised Chicken, Roasted Vegetables, Black Beans,
Tostadas, Cabbage Salad, Tomatillo and Ancho Salsas, Avocado Cream

Grilled Sausage and Pretgel Station $7.95/person
Warm Soft Pretgel Buns, Fresh and Kielbasa Sausage, Mini Pierogis,
Dijon and Honey Lager Mustard, Apple Braised Cabbage

ACTION STATIONS

PRICED IN ADDITION TO A BUFFET OR RECEPTION MENU
PLEASE DISCUSS OPTIONS WITH YOUR CONVENTION SERVICES MANAGER
CHEF ATTENDED STATIONS ARE SUBJECT TO A $100 FEE PER HOUR PER ATTENDANT

Whole Roasted Turkey Breast $335.00
Pan Jus, Cranberry Jalapeno Mayonnaise, Potato Rolls
Serves Approximately 40 Guests

Slow Smoked Pitt Ham $325.00
Bourbon Brown Sugar Glage, Crafted Mustard
Spiced Apple Butter, Potato Rolls
Serves Approximately 50 Guests

Baron of Beef $1,575.00
Au Jus, Horseradish Cream, Dijon Mustard, Potato Rolls
Serves Approximately 150 Guests

Garlic Roasted Tenderloin of Beef $550.00
Warm Baguette, Braised Mushroom Ragout
Horseradish Cream, Dijon Mustard
Serves Approximately 18 Guests

Peppercorn Brined Pork Loin $295.00
Tamarind Brown Sugar Glage, Pineapple Barbecue Sauce,
Grilled Scallion Mayonnaise
Serves Approximately 25 Guests

Lamb Gyro Station $395.00
Feta Olive Salad, Harissa Tomato Salsa, Tzatziki, Crispy Pita Chips,
Soft Pita
Serves Approximately 60 Guests

Porchetta $ 350.00

Spice Rolled Pork Shoulder, Broccoli Rabe and Roasted Peppers
Garlic Pan Jus, Aged Provolone, Black Olive Aioli

Ciabatta Baguette

Serves Approximately 30 Guests

French Onion Short Rib Risotto $11.95/person per hour
Braised Beef, Carameliged Onion, Gruyere, Au Jus

Shrimp, Chicken, or Beef Yaki Udon $11.95/person per hour
Stir Fried Japanese Wheat Noodles, Vegetables,
Sweet Ginger Soy Sauce

Workbench Pasta Station $18.95/person per hour

House Made Pasta, Cut and Finished at the Station,
Tagliolini Two Ways

Spiced Crab and Rapini with Lemon

Cacio Pepe with Pecorino Cheese and Chili Flakes



