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Fall 2011

Giant Center.,
Event Day Order
Suite Menu




GENERAL INFORMATION

Event Day Ordering

Event day orders can be placed with the Suite Attendant or Suite Captain.

Account Settlement

At the conclusion of the event your catering guest check, which will include any event day
orders, will be presented for signature and payment. Beverages that are billed on consumption will be
calculated and charged to your account. An invoice will then be sent to the email address provided.

Alcohol In Your Suite

The Pennsylvania Liquor Control Board prohibits alcohol from being brought into or out of Giant
Center. State law prohibits the consumption of any alcoholic beverages by any person who is under the
age of twenty-one. We request the cooperation of all of the Suite Holders and their guests in complying
with these legal requirements. Giant Center reserves the right to refuse service to persons under the legal
drinking age as well as anyone who appears to be intoxicated. Alcoholic beverages may not be

removed from the Suites.

Food Allergies

If you have special dietary needs such as a food allergy, please contact our Catering Office (717) 520-5759
to discuss your needs.

Cancellations

Should you need to cancel your suite food and beverage order, please contact our Catering Office by
Dphone (717) 520-5759 or via fax (717) 520-5129, or email gccatering@hersheypa.com with your cancella-
tion at least 24 hours prior to the event so no charges will be incurred. There will be a 100% cancellation
fee plus Pennsylvania Sales Tax for cancellations received less than 24 hours prior to an event.




SUITE SNACKS

Bottomless Duo
Bottomless baskets of chips and pretzels served with French onion dip

Tortilla Chips

Fresh tri-color tortilla chips served with salsa and homemade
jalapeiio dip

Popcorn
Freshly popped corn in souvenir cups

Kettle Corn
A basket of sweet and salty popcorn

Spicy Snack Mix
Pretzels, rice crackers, honey sesame chips, Cajun corn sticks, chili cheese
corn twists and wasabi peas

Reese’s Pieces® Party Mix
A twist on the classic party mix. Reese’s Pieces®, Cheerios®,
Rice and Wheat Chex®, peanuts and pretzels drizzled with chocolate and
lightly tossed with powdered sugar

Jumbo Soft Pretzels
Freshly baked and salted soft pretzels served with mustard

Beer and Cheese Dip
Cheddar and cream cheese blended with beer and a hint of ranch,
garnished with green onions and cheddar cheese. Served with red and
green pepper strips, baby carrots and pretzel rods

Beer and Cheese Dip

All Items are Portioned to Serve Eight Guests

All Prices Are Subject to 6% Pennsylvania Sales Tax and 19% Service



SIGNATURE STARTERS

Buffalo Pierogies
Potato and cheese filled pierogies tossed in hot sauce served with
crisp celery and bleu cheese

Farmer’s Vegetable Crudité
Fresh vegetables served with parmesan peppercorn sauce

Bologna & Cheese Platter
Lebanon sweet bologna, baby Swiss and yellow sharp cheddar
cheeses served with mustard and crackers

Appetizer Trio
Onion rings, mozzarella sticks and jalapeiio poppers served with
marinara dipping sauce

Miniature Crab Cakes
Broiled lump crab cakes served with tartar and cocktail sauce

Build Your Own Nacho Bar

Customize your own nachos with these classic choices: tri-colored chips,
beef chili, jalapefio cheese sauce and your favorite Southwestern toppings

Chicken Tenders
Lightly breaded chicken served with BBQ and honey mustard sauce

Wings (Choose One Sauce Per Order)
Classic chicken wings tossed in your choice of:

Arooga’s® mildly hot sauce Tangy BBQ
Chipotle

Served with crisp celery and bleu cheese
Crispy Spring Rolls

Spicy spring rolls filled with chicken and fresh spring vegetables served
with raspberry dipping sauce

Bologna and Cheese Platter

All Items are Portioned to Serve Eight Guests

All Prices Are Subject to 6% Pennsylvania Sales Tax and 19% Service



FRESH MARKET SALADS

Penne Pasta Salad
Penne pasta and fresh vegetables tossed in herb vinaigrette

Caesar Salad
Tender romaine lettuce and parmesan cheese served with Caesar
dressing

Chicken Caesar Salad
Tender romaine lettuce, grilled chicken and parmesan cheese served
with Caesar dressing

Spinach Salad with Hot Bacon Dressing
Fresh spinach, mushrooms, red onions and hard boiled eggs served
with hot bacon dressing

Chopped Cobb Salad

Mixed greens, grilled chicken, crisp bacon, tomatoes, red onions,
chopped egg and crumbled bleu cheese served with honey Dijon
Dressing

Fall Salad

Candied pecans, cinnamon pears and parmesan cheese on a bed of mixed

greens served with maple balsamic dressing

All Ttems are Portioned to Serve Eight Guests

Fall Salad

All Prices Are Subject to 6% Pennsylvania Sales Tax and 19% Service Charge



CHEF’S GOURMET PIZZAS

Cheese Pizza
Traditional cheese pizza

White Pizza
Blend of mozzarella, Monterey jack, cheddar cheese, garlic and olive oil

Pepperoni Pizza

Italian Meat Pizza
Capicola, salami and smoked ham

Margherita Pizza
Extra virgin olive oil, chopped tomatoes, garlic, basil, mozzarella,
Monterey jack and cheddar cheese

Chicken, Bacon, Ranch Pizza
A new twist on pizza. A creamy ranch pizza sauce topped with chicken,
bacon, diced onions and covered with our Chef’s blend of cheeses

Design Your Own Pizza
Build your own special pizza by picking two toppings for your pizza.
Additional toppings are $1.00 per topping

Fajita Chicken Spinach
Artichoke Hearts Meatballs
Pepperoni Bacon
Sausage Extra Cheese
Onions Peppers
Mushrooms

All pizzas are 16” round

All Items are Portioned to Serve Eight Guests

Margherita Pizza

All Prices Are Subject to 6% Pennsylvania Sales Tax and 19% Service Charge



HANDCRAFTED SANDWICHES

BBQ Pulled Pork Sandwich
Slow roasted pork in our Chef’s own BBQ sauce served with a side of
coleslaw and kaiser rolls

The Dog Pound (Choose Any Two Of Four)
Y4 1b. Hot Dog Y4 1b. Chili Dog
Italian Sausage Hot Sausage

Philadelphia Cheesesteak

Your choice of grilled steak or chicken, jalapeiio cheese sauce,
sautéed peppers and onions with steak rolls

Black Angus Burger
Eight black angus burgers, lettuce, tomatoes and cheese with kaiser
rolls

Crab Cake Sandwich

Eight broiled lump crab cakes served with tartar sauce and kaiser rolls

Sliders
Sixteen miniature hamburgers, lettuce, tomatoes and cheese served
with silver dollar rolls

Assorted Wrap Platter
Assorted wraps with ham and Swiss, turkey and American,
roast beef and provolone served with red-tipped lettuce and diced
tomatoes in a tortilla wrap

$104.50

$71.50

All Items are Portioned to Serve Eight Guests

Assorted Wrap Platter

All Prices Are Subject to 6% Pennsylvania Sales Tax and 19% Service Charge



HERSHEY®’S SWEET ENDINGS

Assorted Cookie Platter
HERSHEY®’S chocolate chunk, REESE®’S peanut butter with
HERSHEY®’S chocolate chip, HEATH® Bar cookie and sugar cookie

Brownies and Blondies Platter
Assorted brownies and blondies

HERSHEY®’S Chocolate Tins
Two souvenir tins with assorted HERSHEY®’S candy

Assorted Mini Whoopie Pie Platter

Giant Center favorite

Assorted Mini Whoopie Pie Platter

All Items are Portioned to Serve Eight Guests

All Prices Are Subject to 6% Pennsylvania Sales Tax and 19% Service Charge



BEVERAGE SERVICE

The following items are stocked in your suite refrigerator and/or suite cabinets and
will be billed on consumption.

Non-Alcoholic Beverages

Pepsi Mountain Dew

Diet Pepsi Sierra Mist

Lipton Iced Tea Schweppes Ginger Ale
Aquafina Water

Coffee and Tea

House Blend Coffee $2.50 French Vanilla Coffee
Vermont Decaf Coffee $2.50 Specialty Coffee
English Tea $2.50 Hot Cocoa

Domestic and Imported Beer

Yuengling Lager Light $4.50 Miller Lite
Corona $5.30 Bud Light Lime
Bacardi Lemonade $5.30 Labatt Blue
Heineken $5.30 Specialty Beer

Wines

Beringer Chardonnay Beringer White Zinfandel
Beringer Merlot

All Non-Alcoholic Beverages Are Subject to 6% Pennsylvania Sales Tax and 19% Service Charge
All Alcoholic Beverages Are Subject to 19% Service Charge



BEVERAGE SERVICE

Non-Alcoholic Beverages (Available by 6-Pack)

Pepsi $16.50 Mountain Dew

Diet Pepsi $16.50 Sierra Mist

Lipton Iced Tea $16.50 Schweppes Ginger Ale
Aquafina Water $16.50 Tonic Water

Club Soda $16.50 Tomato Juice

Apple Juice $13.50 Orange Juice
Pineapple Juice $13.50 Cranberry Juice
Grapefruit Juice $13.50

Domestic and Imported Beer (Available by 6-Pack)

Yuengling Lager Light $30.00 Miller Lite
Corona $35.00 Bud Light Lime
Bacardi Lemonade $35.00 Labatt Blue
Heineken $35.00 Specialty Beer

These beverages are brought to your suite upon request.

All Non-Alcoholic Beverages Are Subject to 6% Pennsylvania Sales Tax and 19% Service Charge
All Alcoholic Beverages Are Subject to 19% Service Charge



WINE CELLAR

White Varietal

Chateau de Montfort Vouvray Loire

Folonari Pinot Grigio

Santa Margherita Pinot Grigio

Chateau St Michelle Riesling

Clos du Bois Chardonnay

Newton Unfiltered Chardonnay (Green Label)

Red Varietal

Alamos Malbec

Greg Norman Shiraz

Clos du Bois Merlot
Concannon Pinot Noir
Sterling Cabernet Sauvignon
Rodney Strong Cabernet

Organic

Frey Zinfandel

These wines are brought to your suite upon request.

All Prices Are Subject to 19% Service Charge



LIQUOR SELECTIONS

Grey Goose $60.00
Ketel One $50.00
Ketel One Citroen $50.00
Absolut $45.00
Absolut Vanilla $45.00
Absolut Mandrin $45.00
Stolichnaya $45.00

Captain Morgan $35.00
Bacardi $30.00

Tanqueray $50.00
Beefeater $45.00

Tequila
Jose Cuervo $40.00

Scotch
Chivas Regal $66.00
Dewar’s $50.00

Bourbon
Maker’s Mark $50.00
Jack Daniels $45.00
Jim Beam $45.00

Whiskey
Crown Royal $50.00
Canadian Club $50.00
Jameson Irish $50.00

Cordials
Grand Marnier $70.00
Chambord $60.00
Amaretto di Saronno $50.00
Bailey’s Irish Cream $50.00
Sambuca Romana $45.00
Kahlua $40.00

These liquors are brought to your suite upon request.

All Prices Are Subject to 19% Service Charge



