
 

 

THE HOTEL HERSHEY 
MONDAY, July 26, 2010 

$70/person 
(includes tax and 19% gratuity) 

 

 

The Grand Expansion Buffet 

 
Mesclun Greens and Frisee Lettuces, Assorted Dressings and Vinaigrettes 

Fresh Roasted Beet and Fennel Salad, Crumbled Goat Cheese, Orange Vinaigrette 

Fingerling Potato and Baby bean Salad, Sweet Mustard Dressing 

Pearl Cous Cous Salad, Diced Tomatoes and Cucumber, herb Vinaigrette 

 

~~~ 

 

Oven Roasted Tomato Soup with Fresh Basil 

Assorted Gourmet Breads and Sweet Butter 

 

~~~ 

 

Pan Seared Salmon, Wilted Spinach and Artichokes, Sun-Dried Tomato Butter 

Garlic Rubbed Beef Rounds, Caramelized Shallots and Mushrooms, Red Wine Sauce 

 

Cauliflower Polonaise 

Roasted Trio Potatoes 

 

~~~ 

 

 

Seasonal Fruit Tart, Hershey Chocolate Cream Pie, Reese’s Peanut Butter Pie, Chocolate Bourbon Pecan Pie, 

Pineapple Upside Down Cake, Flourless Chocolate Cake 

 

~~~ 

 

Freshly Brewed Coffee, Decaffeinated Coffee and The Hotel Hershey Fine Tea Selection 

 

 

 

 

 

 



 

 

 

THE HOTEL HERSHEY 
Tuesday, July 27, 2010 

$70/person 
(includes tax and 19% gratuity) 

 

 

 

 

 

 

 

 

Carving Stations 
Sorghum Molasses & Herb Glazed Turkey Breast 

Hershey Cocoa and Coffee Rubbed Slow Roasted Beef Tenderloin 

 

 

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 

 

Fresh Steamed Vegetables 

 

Fresh Fruit Displays 

 

Desserts 

Assorted mini-desserts (chocolate cream pies, cheesecakes, fruit tarts) 

Chocolate chip cookies, chocolate covered strawberries and brownies 

In lieu of a banquet PTA will have Food Stations throughout the Garden 

Terrace Ballroom prior to Casino Night.   

The menu includes: 

 




