
Enhance your event with our 
selection of plated hors d’oeuvres.

© 2025 Hershey Entertainment & Resorts Company. Trademarks appearing in bold, italics, and/or with the symbol ®, SM, or TM are owned by 
Hershey Entertainment & Resorts Company, or used under license or with permission. All other trademarks are property of their respective owners. 

All rights reserved.

SWEET CHILE CAULIFLOWER
 panko breaded, sweet chile aioli, microgreens, sesame seeds

$15 per order (serves 2 – 3)  •  $48 per order (serves 10 – 12) 

FRIED CALAMARI
jalapeños, carrots, sweet & sour sauce, creole remoulade

$18 per order (serves 3 – 4)  •  $56 per order (serves 10 – 12) 

BRUSCHETTA
tomato cruda, mozzarella, basil, balsamic glaze, crostini  

$24 per dozen 

MINI CRAB CAKES 
creole remoulade, mango tartar sauce    

$58 per dozen 

VEGETABLE CRUDITÉ 
selection of fresh seasonal vegetables, garlic ranch, honey balsamic vinaigrette 
Small $30 per order (serves 10 – 12)  •  Large $52 per order (serves 15 – 20)  

MINI NEW ENGLAND LOBSTER ROLLS 
butter toasted sweet rolls, chilled lobster salad, watercress  

$76 per dozen

CHICKEN SATAY† 
thai chili sauce, peanut sauce  

$34 per dozen 

BEEF SLIDERS*

cheddar cheese, whole grain mustard 
$42 per dozen

SHRIMP COCKTAIL 
cocktail sauce, creole remoulade   

$38 per dozen

OYSTERS ON THE HALF SHELL*  
$48 per dozen 

SUSHI PLATTER* 

ahi tuna, shrimp tempura & vegetable sushi rolls, wasabi, ginger, soy sauce 
$48 per order (serves 8 – 10)

CHEESE & CHARCUTERIE BOARD† 
chef’s selection of locally sourced artisan cheeses + meats, cornichon, dried cherries,  

whole grain mustard, seasonal preserve, toasted baguette  
Small $38 per order (serves 10 – 12)  •  Large $76 per order (serves 15 – 20) 
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ALL ENTRÉES ARE SERVED WITH SEASONAL VEGETABLE AND YUKON WHIPPED POTATOES, UNLESS OTHERWISE STATED.  

ALL PACKAGES INCLUDE SOFT DRINKS AND COFFEE. VEGETARIAN ENTRÉE OPTIONS AVAILABLE UPON REQUEST. 

MENU + PRICES SUBJECT TO CHANGE. 

Before placing your order, please inform your server if a person in your party has a food allergy or sensitivity. Menu items may contain or come into contact with allergens, such as 
wheat, peanuts, tree nuts, eggs, shellfish, fish, soybeans, sesame, and milk. 

* These items can be consumed raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  
† Contains nut and nut-based oils in these menu items. 
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BRISTOL PACKAGE – $82 PER PERSON 
FIRST COURSE CHOICE  
Baby Greens†

Caesar Salad
Maine Lobster Bisque 
Spicy Creole Gumbo

ENTRÉE COURSE CHOICE  
8 oz. Center-Cut Filet with Jumbo 		   
   Lump Crab Cake or Grilled Shrimp 
Roasted Airline Chicken 
Chef’s Selection of Fresh Fish* 		

DESSERT COURSE CHOICE  
Chocolate Velvet Cake†  
New York Style Cheesecake 
Carrot Cake† 

BRAXTON PACKAGE – $87 PER PERSON 
FIRST COURSE CHOICE  
Baby Greens†

Caesar Salad
Maine Lobster Bisque 
Spicy Creole Gumbo

ENTRÉE COURSE CHOICE  
Roasted Airline Chicken 
Jumbo Lump Crab Cakes 				  
Chef’s Selection of Fresh Fish*  
8 oz. Center-Cut Filet with Seared Sea Scallops*

DESSERT COURSE CHOICE  
Chocolate Velvet Cake†  
New York Style Cheesecake 
Carrot Cake† 

DEVON PACKAGE – $92 PER PERSON 
FIRST COURSE CHOICE  
Baby Greens†

Caesar Salad
Maine Lobster Bisque 
Spicy Creole Gumbo

ENTRÉE COURSE CHOICE  
8 oz. Center-Cut Filet & Seared Scallops*   
12 oz. Kansas City Strip*  
Roasted Airline Chicken 
Jumbo Lump Crab Cakes				  
Chef’s Selection of Fresh Fish*

DESSERT COURSE CHOICE  
Chocolate Velvet Cake†  
New York Style Cheesecake 
Carrot Cake† 

ACCOMPANIMENTS
(SERVES 4, PLATED FAMILY-STYLE)

LOBSTER MAC & CHEESE $36

ROASTED MUSHROOMS WITH  
TRUFFLE BUTTER $36

SEASONAL RISOTTO $36
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