
 

 

Mother’s Day Brunch 
Sunday May 10th, 2026 

 

Seafood Station 
Poached Shrimp, Oysters, Clams, Crab Claws 

Mignonette, Cocktail Sauce, Remoulade, Lemons, Horseradish 
 

Seafood Combination Salads 
 

Smoked Salmon Platter  
with Accompaniments, Bagel Chips, Cream Cheese 

 
Soy Glazed Tuna 

Charred Pineapple, Wasabi Aioli 
 

Shrimp and Avocado Salad  
Cilantro Lime Vinaigrette  

 

Smoked Trout & Watercress Salad  
Pickled Red Onions, Lemon Creme Fraiche 

 

Salad Stations 
Artisanal Greens and Romaine Lettuce 

Cherry Tomatoes, Cucumbers, Carrots, Eggs, Broccoli, Chickpeas, Feta Cheese, Parmesan, Rustic Croutons 
 

Creamy Ranch​ ​              Red Wine Vinaigrette​              Raspberry Vinaigrette ​ ​  
​ ​ ​              

Composed Platters and Salads 
 

Cucumber and Garbanzo Bean Salad 
 Feta Cheese, Roasted Peppers, Julienne Red Onions 

Lemon Herb Vinaigrette 
 

Wheat Berry and  Baby Spinach Salad  
Strawberry, Goat Cheese, Sunflower Seeds, Honey-Lemon 

Dressing 
 

Tomato and Mozzarella Platter 

 Pickled Red Onions, Basil Vinaigrette  
 

Spring Tortellini Pasta Salad 
Spring Vegetables, Red Wine Vinaigrette  

 

Sweet Tea Brined Pork Loin  
Strawberry-Rhubarb Chutney 

 

 
 
 
 
 



 
Artisan Cheese & Charcuterie Display and Accompaniments  

 
Bellavitino, Red Dragon Cheddar Cheese, Brie with Caramel Pecans, 

Lemon-Lavendar Crusted Goat Cheese, Whipped Ricotta with Honey Grilled Figs 
 

Hot Coppa, Soppressata, Bresaola, Genoa Salami 
 

Roasted Artichokes, Marinated Mixed Olives, Pickled Vegetables, Hummus 
Marinated Dried Fruits  

Flatbread Crackers, Crostini, Pita Chips 
 

From the Buffet 
 

Manhattan Clam Chowder 
Sliced Bread and Rolls; Butter, Chocolate Butter 

 
Miso Glazed Cobia 

Furikake Steamed Rice, Lime Shoyu Butter Sauce  
 

Roasted Chicken Marsala 
Sauteed Mushrooms, Haricot Verts 

 

 
 

Smoked Brisket 
 Braised Collard Greens, Texas Barbecue Sauce 

 
Buttermilk Whipped Potatoes 

 
Rigatoni Pasta 

Caramelized Onions, Broccoli Rabe, Mushrooms, Pecorino, 
Spicy Creamy Tomato Sauce  

 

Spring Vegetable Medley 

Carving Station:  

Prime Rib 

 Horseradish Cream, Au Jus  
 

Action Station 

Grilled Chicken Satay 

 Spicy Peanut Sauce, Sichuan Cucumber Salad 

 

Breakfast Items 
 

Omelet Station and Waffles Station  
Whipped Cream, Chocolate chips, Rainbow Sprinkles, Berry Compote 

Eggs, Eggs Whites, Whole Eggs: Breakfast Sausage, Ham, Bacon, Tomatoes, Spinach, Onions, Sweet Peppers, 
Mushrooms, Cheddar Cheese 

 
Mini Baked Oatmeal 

Rhubarb Jam, Orange-Streusel Topping  
 
 

Individual Vanilla Yogurt Parfait 
Strawberry Jam, Granola  

 
 

Breakfast Sausage and Bacon 
 
 

 



 
Children’s Buffet 

 

Baked Mac and Cheese 

Mini Corn Dogs 

Chicken Fingers 

Carrots Sticks and Broccoli  

Condiments  

BBQ Sauce, Honey Mustard, Ketchup 
 

Desserts 
 

Mixed Fruit 

Peach Melba Crisp 

Sticky Buns 

Chocolate Croissants 

 Peanut Butter Pie 

Chocolate Cream Pie 

 Dark Chocolate Cheesecake 

Assorted Macarons (GF) 

Orange Creamsicle Verrine (GF) 

 Chocolate Decadence (GF) 

Chocolate Strawberry Roulade 

Fresh Fruit Tartlets 

Banana Bread 

Strawberry Upside Down Cake 

White Chocolate Cheesecake Verrines 

.Assorted Biscotti 

Chocolate Covered Strawberries 

 
 

 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of a food borne illness, especially if you have certain 
medical conditions 

To our guests with food allergies or sensitivities: The Hotel Hershey cannot ensure that menu items do not contain ingredients that might cause & allergic 
reaction. Please let your server know if you have any food allergies or sensitivities. 

Parties of 8 and more must be one check 

Adults $79.00 per person (plus tax and gratuity) 
Children $38.00 per child, ages 9-12 years old 
Children $28.00 per child, ages 3-8 years old 

 
Reservations strongly recommended, please call 717-534-8800 

Dress Code is resort casual including stylish jeans & optional sport coats for men. 
 

Menu subject to change 

 

 


