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* SPIRITS

What If...

OF HERSHEY

Italian Luncheon Buffet

Stationary Appetizers
Please select 1
(Groups of 25 or more may select 2)
Mediterranean Spadini: Fresh Mozzarella,
Sundried Tomato, Kalamata Olives
Artichoke Dip: Special Blend of Four Cheeses,
Artichoke, Spinach, Mozzarella
Assorted Bruschetta: Hummus, Olivada, Seafood,
Roasted Red Pepper & Grilled Breads
Fruit & Cheese Platter: Gran Marnier or
Raspberry Yogurt Dipping Sauces
Anti Pasta: Salami, Olives, Artichoke Hearts,
Assorted Cheeses, Crackers
Salad:
Please select 1
Tossed Salad-Choice of 2 Dressings
Caesar: Romaine, Parmesan, Croutons
Gorgonzola: Field Greens, Walnuts, Cranberries,
Gorgonzola Cheese, Balsamic Vinaigrette
Italian Tomato Salad: (seasonal) Plum Tomato,
Onion, Fresh Mozzarella, Basil, Olive Oil
Entrees:
Please select 2
(Groups of 25 or more may select 3)
Sausage & Peppers: Mild Italian Sausage, Onion,
Sautéed Tri-Colored Peppers, Mozzarella,
Spicy Tomato Wine Sauce
Parmesans: Veal or Chicken
Hand breaded, Herbs, Marinara, Pasta
Shrimp Gnocchi: Shrimp, Banana Peppers, Bell
Peppers, Garlic, Olive Oil
Lasagna: Meat or Vegetable
Baked Ziti with Meatballs
Stuffed Shells
Chicken Cacciatore
Chef’s Choice on Vegetable & Starch.
Served with Crusty Rolls & Butter

Mini Desserts:
House Sampling to include:

Brownies, Mousse, Tira Misu, Etc.
Coffee & Tea Service

Beverages:
Option 1: Martha’s Punches to include:

Cranberry Lemonade, Flavored Water,
Orange Pineapple Guava
Option 2: Assorted Sodas & Bottled Water

$18.00 per person plus tax & gratuity
Price includes china, flatware and buffet linens

Hot Luncheon Buffet

Stationary Appetizers:
Please select 1
(Groups of 25 or more may select 2)
Fruit & Cheese Platter: Gran Marnier or
Raspberry Yogurt Dipping Sauces
Bruschetta: Hummus, Olivada, Seafood, Roasted Red
Pepper, Grilled Breads
Black Bean Margarita: Layers Southwestern Black
Beans, Salsa, Guacamole, Sour Cream,
Tri Colored Tortillas
Artichoke Dip: Special Blend of Four Cheeses,
Artichoke, Spinach, Mozzarella
Salad:
Please select 1
Tossed Salad-Choice of 2 Dressings
Caesar: Romaine, Parmesan, Croutons
Gorgonzola: Field Greens, Walnuts, Cranberries,
Gorgonzola Cheese, Balsamic Vinaigrette
Spinach: Spinach, Bacon, Egg, Red Onion, Croutons,
Mushrooms, Black Olives, Poppy Seed Dressing

Entrees:
Please select 2
(Groups of 25 or more may select 3)

Tournadoes Madeira: Medallions of Tenderloin with a
Mushroom Madeira Demi Glaze
Sesame Chicken: Apricot Mustard Sauce
Salmon: Pecan Encrusted, Honey Pecan Butter
Mediterranean Pasta: Mushrooms, Artichoke Hearts,
Olives, Sun Dried Tomato, Spinach, Garlic
Sausage & Peppers: Mild Italian Sausage, Onion,
Sautéed Tri-Colored Peppers, Mozzarella,
Spicy Tomato Wine Sauce

Chef’s Choice on Vegetable & Starch.
Served with Crusty Rolls & Butter

Mini Desserts:
House Sampling to include:
Brownies, Mousse, Tira Misu, Efc.
Coffee & Tea Service

Beverages:
Option 1: Martha’s Punches to include:

Cranberry Lemonade, Flavored Water,
Orange Pineapple Guava
Option 2: Assorted Sodas & Bottled Water

$18.00 per person plus tax & gratuity
Price includes china, flatware and buffet linens



* LUNCH
* DINNER

What If...

* SPIRITS

Cold Luncheon Buffet

Stationary Appetizers
Please select 1
(Groups of 25 or more may select 2)

Artichoke Dip: Special Blend of Four Cheeses, Artichoke,
Spinach, Mozzarella
Assorted Bruschetta: Hummus, Olivada, Seafood,
Roasted Red Pepper & Grilled Breads
Fruit & Cheese Platter: Gran Marnier or
Raspberry Yogurt Dipping Sauces
Black Bean Margarita: Layers Southwestern Black Beans,
Salsa, Guacamole, Sour Cream, Tri Colored Tortillas

Choice of 4 Sandwiches

~Tuna or Chicken Salad on Croissant

~Ham & Swiss on Pumpernickel Swirl

~Roast Beef & American on Panini

~Sesame Chicken on a Kaiser

~Turkey & Provolone on Croissant

~Our Dagwood: Turkey, Ham & Provolone on
Greek Sweet Bread

~Qrilled Veggies on Foccacia, Roasted Red Peppers,
Spinach & Horseradish Mayo

~Hummus on Panini, Sprouts & Tomato

Deli Salads
Please select 2
Coleslaw Pasta Salad Red Potato Salad
Greek Caesar Tossed Salad
Fruit (Whole Fresh Fruit or Fruit Cup)
Desserts /Coffee & Tea

Please select 1
Option 1: Brownies, Cookies, Cake
Option 2: Mini Dessert House Sampling to include:
Brownies, Mousse, Tira Misu, Etc.

Beverages:
Option 1: Martha’s Punches to include:

Cranberry Lemonade, Flavored Water,
Orange Pineapple Guava
Option 2: Assorted Sodas & Bottled Water

Optional Soup Feature:
Italian Wedding Minestrone
Pasta Fragiole Chicken Corn Chowder
Additional selections available
Add $1.50 per person

$16.00 per person plus tax & gratuity or
Exclude appetizers or desserts $13.00 per person
plus tax & gratuity

Price includes china, flatware and buffet linens

OF HERSHEY

Assorted “Mini” Sandwiches

Stationary Appetizers
Please select 1
(Groups of 25 or more may select 2)

Artichoke Dip: Special Blend of Four Cheeses, Artichoke,
Spinach, Mozzarella
Assorted Bruschetta: Hummus, Olivada, Seafood,
Roasted Red Pepper & Grilled Breads
Fruit & Cheese Platter: Gran Marnier or
Raspberry Yogurt Dipping Sauces
Black Bean Margarita: Layers Southwestern Black Beans,
Salsa, Guacamole, Sour Cream, Tri Colored Tortillas

Choice of 4 Mini Sandwiches or Wraps

~Tuna or Chicken Salad on Croissant

~Ham & Swiss on Pumpernickel Swirl

~Roast Beef & American on Panini

~Sesame Chicken on Greek Sweet

~Turkey & Provolone Wrap

~Our Dagwood: Turkey, Ham & Provolone on
Greek Sweet Bread

~Grilled Veggies on Foccacia, Roasted Red Peppers,
Spinach & Horseradish Mayo

~Hummus on Panini, Sprouts & Tomato

Deli Salads
Please select 2
Coleslaw Pasta Salad Red Potato Salad
Greek Caesar Tossed Salad
Fruit (Whole Fresh Fruit or Fruit Cup)
Desserts /Coffee & Tea

Please select 1
Option 1: Brownies, Cookies, Cake
Option 2: Mini Dessert House Sampling to include:
Brownies, Mousse, Tira Misu, Etc.

Beverages:
Option 1: Martha’s Punches to include:

Cranberry Lemonade, Flavored Water,
Orange Pineapple Guava
Option 2: Assorted Sodas & Bottled Water

Optional Soup Feature:
Italian Wedding Minestrone
Pasta Fragiole Chicken Corn Chowder
Additional selections available
Add $1.50 per person

$17.00 per person plus tax & gratuity or
Exclude appetizers or desserts $14.00 per person
plus tax & gratuity

Price includes china, flatware and buffet linens



