The Pantry Café
At The Hershey Story

Speclal Events Menu

Contact Events Coordinator

at contactus@thepantrycafe.net
Or at 717.508.5438



Thank you for considering The Hershey Pantry
Restaurant Group for your special event at The
Hershey Story Museum. Our company, comprised
of The Hershey Pantry, The Pantry Café and
Desserts Etc. offer full service catering, from
family style to fine dining, as well as bar service.
We also offer full service rentals for customized
linen, chair, A/V, and table needs.

With years of experience behind us, we are certain
we can exceed your expectations for an outstanding
experience. Below, you will find some of our options
for your event. Of course, we can customize a menu
based upon your needs. Please feel free to contact
your events coordinator at 717-508-5438 or online at
contactus@thepantrycafe.net



BREAKFAST BUFFET

Seasonal Fresh Fruit

Your Selection of Deep Dish Quiche
~ Bacon & Cheddar

~ Crab Florentine
~ Tomato, Spinach, Mozzarella

Seasoned Home Fries
The Pantry’s Signature Baked Stuffed Oatmeal
The Pantry’s Stuffed French Toast
Your Selection of 2 Breakfast Meats
~ Ham
~ Bacon
~ Turkey Sausage
~ Breakfast Sausage — Links or Patties

Beverage Station
~ Juice, Coffee, Iced Tea

Paper / Plastic Disposables Service
(China Service Available for an Additional Fee)
$20.00 per person (Non-inclusive of Tax & Gratuity)




BRUNCH BUFFET

Seasonal Fresh Fruit

House Salad
~ Mixed Greens, Dried Cranberries, Apples, & Cheddar Cheese with Honey-Lime Dressing

Your Selection of Deep Dish Quiche
~ Crab Florentine
~ Bacon & Cheddar
~ Tomato, Spinach, Mozzarella

Your Selection of 1 Breakfast Meat
~ Ham
~ Bacon
~ Turkey Sausage

Roasted Chicken Breast with Portobello Mushroom & Roasted Garlic Sauce
Petite Cupcake Selection

Beverage Station
~ Juice, Coffee, Iced Tea

Paper / Plastic Disposables Service
(China Service Available for an Additional Fee)
$24 per person (Non-inclusive of Tax & Gratuity)




LUNCHEON BUFFET

House Salad
~ Mixed Greens, Dried Cranberries, Apples, & Cheddar Cheese with Honey-Lime
Dressing

Greek Orzo Salad

~ Cherry Tomatoes, Olives, Feta Cheese, Oregano Vinaigrette

Assorted Specialty Sandwiches with Potato Chips
~ The Veggie Bomb Sandwich on Sunflower Multigrain Bread
~ Turkey, Provolone, Bacon, Lettuce, Tomato, Mayo, on Croissant
~ The Pantry’s Signature Dill Chicken Salad Wrap with Lettuce and Tomato
~ Ham & Swiss on a Handmade Pretzel Roll with Honey Mustard, Lettuce, & Tomato

Petite Cupcake Selection

Beverage Station
~ Coffee, Iced Tea

Paper / Plastic Disposables Service
(China Service Available for an Additional Fee)
$22 per person (Non-inclusive of Tax & Gratuity)




DINNER BUFFET

One of our Signature Salad Selections
~ Garden Salad with Selected House Dressings
~ Romaine Caesar Salad with Marinated Sun Dried Tomatoes
~ Mixed Greens, Dried Cranberries, Apples, & Cheddar Cheese with Honey-Lime Dressing

Chef’s Selection of Seasonal Vegetable

Signature Side Choice
~ Baked Four-Cheese Mac-N-Cheese
~ Honey Roasted Sweet Potatoes
~ Roasted Garlic Mashed Potatoes
~ Wild Rice Pilaf with Fresh Herbs
~ Roasted Tuscan Potatoes with Rosemary & Lemon

Two of our Signature Hot Entrée Selections
~ Grilled Pesto Salmon
~ Land & Sea Chicken Breast
~ Pulled Roast Beef with Pan Gravy
~ Apricot and Dijon Chicken Breast with Caramelized Onion
~ Penne Pasta Primavera with Pesto Alfredo Sauce (Vegetarian Option)

Dinner Rolls

Beverage Station
~ Coftee, Iced Tea

Paper / Plastic Disposables Service
(China Service Available for an Additional Fee)
833 per person (Non-inclusive of Tax & Gratuity)




