
Thanksgiving Dinner & Brunch To Go
Order Online By 9 PM, November 17

Curbside Pick Up November 24, 10 AM - 6 PM

Traditional Thanksgiving
TRADITIONAL DINNER

$329, Serves 6-8
20lb Slow Roasted Turkey, Butternut Squash Soup, Caesar Salad, Whipped Potatoes, Sage

Stuffing, Peppercorn Gravy, Brussels Sprouts with Applewood Smoked Bacon and Brown
Sugar, Cranberry Orange Relish, Soft Potato Rolls, Sweet Cream Butter, Two Pumpkin Pies,

Whipped Cream

Soups & Salads
BUTTERNUT SQUASH SOUP

$24, Serves 6. Gluten Free
Roasted and pureed butternut squash blended with sauteed onions, celery and local cream.

SALAD OF ROASTED BEETS AND GOAT CHEESE - SMALL
$28, Serves 4-6. Gluten Free. Vegetarian.

Mixed baby greens, candied walnuts and mulled apple cider dressing.

SALAD OF ROASTED BEETS AND GOAT CHEESE - LARGE
$49, Serves 8-12. Gluten Free. Vegetarian.

Mixed baby greens, candied walnuts and mulled apple cider dressing.

*6% tax and 20% gratuity not included.



CAESAR SALAD - SMALL
$28, Serves 4-6

Brioche Croutons, Shaved Parmesan Cheese

CAESAR SALAD - LARGE
$49, Serves 8-12

Brioche Croutons, Shaved Parmesan Cheese

Entrees
BONELESS TURKEY BREAST
$48, 4lb increments. Gluten Free

Slowly roasted turkey breast.

SLOW ROASTED YOUNG TOM TURKEY
$155, Serves 10-12. Gluten Free

20 Pounds, Stuffed with fresh thyme, shallots, bay leaves and rosemary, slowly roasted until
golden brown.

CHILLED HERB CRUSTED BEEF TENDERLOIN - WHOLE
$195, Serves 6-8

Marinated in garlic and fresh herbs, slowly roasted, chilled and hand carved. Served with
horseradish cream sauce and silver dollar rolls.

CHILLED HERB CRUSTED BEEF TENDERLOIN - HALF
$100, Serves 3-4

Marinated in garlic and fresh herbs, slowly roasted, chilled and hand carved. Served with
horseradish cream sauce and silver dollar rolls.

LASAGNA BOLOGNESE - WHOLE
$140, Serves 12-18

Trevi 5 famous bolognese layered between housemade pasta, ricotta, parmesan, provolone,
whole milk mozzarella, and fresh basil.

LASAGNA BOLOGNESE - HALF
$70, Serves 8-10

Trevi 5 famous bolognese layered between housemade pasta, ricotta, parmesan, provolone,
whole milk mozzarella, and fresh basil.

*6% tax and 20% gratuity not included.



CABERNET SAUVIGNON GLAZED BEEF SHORT RIBS
$112, 4lb increments

Slowly braised USDA Choice beef short ribs braised with red wine, garlic, rosemary, carrot,
celery and onions.

CHICKEN AND DUMPLINGS
$70, Serves 6-8

Slowly roasted Bell & Evans chicken with peas, carrots, and pearl onions
with buttermilk dumplings.

Trimmings
SOFT POTATO ROLLS

$12, 1 Dozen. Vegetarian.
A Dozen House made Soft Potato Rolls accompanied by Sweet Cream Butter.

WHIPPED POTATOES - SMALL
$15, Serves 4-6. Gluten Free. Vegetarian.

Our Chef's favorite recipe! Idaho potatoes hand mixed with local cream and butter.

WHIPPED POTATOES - LARGE
$28, Serves 8-12. Gluten Free. Vegetarian.

Our Chef's favorite recipe! Idaho potatoes hand mixed with local cream and butter.

TRADITIONAL SAGE STUFFING - SMALL
$15, Serves 4-6

Traditional Thanksgiving stuffing with fresh sage from The Hotel Hershey culinary garden.

TRADITIONAL SAGE STUFFING - LARGE
$28, Serves 8-12

Traditional Thanksgiving stuffing with fresh sage from The Hotel Hershey culinary garden.

SWEET POTATO CASSEROLE - SMALL
$15, Serves 4-6. Gluten Free

Sweet potatoes with house made marshmallows.

*6% tax and 20% gratuity not included.



SWEET POTATO CASSEROLE - LARGE
$28, Serves 8-12. Gluten Free

Sweet potatoes with house made marshmallows.

WISCONSIN CHEDDAR MACARONI AND CHEESE - SMALL
$17, Serves 4-6. Vegetarian.

Jumbo macaroni with Wisconsin cheeses blended with cream and butter.

WISCONSIN CHEDDAR MACARONI AND CHEESE - LARGE
$30, Serves 8-12. Vegetarian.

Jumbo macaroni with Wisconsin cheeses blended with cream and butter.

GREEN BEAN CASSEROLE, CRISPY ONIONS - SMALL
$15, Serves 4-6. Vegetarian.

A Thanksgiving favorite complete with crispy onions.

GREEN BEAN CASSEROLE, CRISPY ONIONS - LARGE
$28, Serves 8-12. Vegetarian.

A Thanksgiving favorite complete with crispy onions.

BRUSSELS SPROUTS - SMALL
$18, Serves 4-6. Gluten Free

Brussels sprouts with applewood smoked bacon and brown sugar.

BRUSSELS SPROUTS - LARGE
$32, Serves 8-12. Gluten Free

Brussels sprouts with applewood smoked bacon and brown sugar.

ROASTED ROOT VEGETABLES - SMALL
$18, Serves 4-6. Gluten Free. Vegetarian.

Roasted beets, carrots, turnips and parsnips, tossed with fresh herbs, extra virgin olive oil and
butter.

*6% tax and 20% gratuity not included.



ROASTED ROOT VEGETABLES - LARGE
$32, Serves 8-12. Gluten Free. Vegetarian.

Roasted beets, carrots, turnips and parsnips, tossed with fresh herbs, extra virgin olive oil and
butter.

TRADITIONAL PEPPERCORN GRAVY
$15, 1 Quart

Turkey gravy simmered with all the pan drippings of your roasted turkey with ground toasted
black peppercorns.

CRANBERRY ORANGE RELISH
$8, 1 Pint. Gluten Free. Vegetarian.

Traditional cranberries with Grand Marnier

Brunch
CIRCULAR PECAN STICKY BUNS

$24, 1/2 Dozen
The Circular's Breakfast Sticky Buns.

BROWN SUGAR CARAMELIZED BACON CRISPS
$18, 1 Dozen. Gluten Free

Brown Sugar Crispy Candied Bacon.

JUMBO SHRIMP COCKTAIL
$48, 1 Dozen. Gluten Free

White Wine Poached Jumbo Shrimp, Cocktail Sauce and Lemon Wedges.

DEVILLED EGGS
$24, 1 Dozen. Gluten Free. Vegetarian.

One dozen of this Thanksgiving Favorite!

IMPORTED AND DOMESTIC CHEESE DISPLAY
$60, Serves 8 - 10. Vegetarian.

Brie, boursin, sharp cheddar, gouda, swiss, smoked cheddar accompanied by grapes,
strawberries, lahvosh and sliced French bread.

*6% tax and 20% gratuity not included.



QUICHE LORRAINE
$24, Serves 8

Fresh farm eggs with applewood smoked bacon, leeks and gruyère cheese.

WHOLE POACHED SALMON
$135, Serves 6-8

Two sides of white wine poached Atlantic salmon served with creamy dill sauce, lemons,
capers, red onions, and golden toast points.

HALF POACHED SALMON
$85.00, Serves 3-4

One side of white wine poached Atlantic salmon served with creamy dill sauce, lemons,
capers, red onions, and golden toast points.

FRESH FRUIT AND BERRIES DISPLAY
$42, Serves 8-10. Gluten Free. Vegetarian.

Melons, pineapple, oranges, grapes and kiwi with fresh berries accompanied by
honey vanilla yogurt dip.

Dessert
PUMPKIN PIE

$18, Serves 6-8
9” Classic Pumpkin Pie, Butter Pie Crust, Whipped Cream.

PECAN PIE
$32, Serves 6-8

9” Gooey Brown Sugar and Pecan Filling, Butter Pie Crust, Cinnamon Whipped Cream.

PUMPKIN ROLL
$18, Serves 6-8

8” Moist Pumpkin Cake Roulade, Cream Cheese Icing Filled.

PEANUT BUTTER PIE
$25, Serves 8-12

Rich Peanut Butter Filling, Chocolate Crumb Crust, Whipped Cream.

*6% tax and 20% gratuity not included.



PUMPKIN CHEESECAKE
$36, Serves 8-12

9” Pumpkin Cheesecake.

THANKSGIVING CUPCAKES
$36, 1 dozen.

6 Vanilla and 6 Chocolate Turkey Themed Decorated Cupcakes
by our award winning pastry team.

DEEP DISH DUTCH APPLE PIE
$25, Serves 8-12

9” Deep Dish Apple Pie.

WHITE CHOCOLATE DONUT BREAD PUDDING
$18, Serves 6-8
Vanilla Sauce.

GERMAN CHOCOLATE LAYER CAKE
$36, Serves 6-8

8” German Chocolate Layer Cake.

SWEET POTATO PIE
$18, Serves 8-12

9” Sweet Potato Pie.

HERSHEY'S CHOCOLATE CREAM PIE
$25, Serves 8-12

Dark Chocolate Pudding-like Filling, Chocolate Crumb Crust, Whipped Cream.

*6% tax and 20% gratuity not included.


