(CAvaclable Upgrades

Hot Chocolate $30+ + per gallon
Hot Apple Cider $26++ per gallon
Eggnog Non-Alcoholic $28+ + per gallon
Eggnog Alcoholic $49+ + per gallon

Chocolate Fountain
$5+ + Per Person
Server Attended Fountain - Minimum 50 Persons
(Choice of 5 Dipping Items)
Marshmallows, Pretzel Rods, Graham Crackers,
Biscotti, Pineapple Chunks, Cream Puffs and Fresh
Strawberries

Coffee Station
$3++ per person
With an Assortment of Flavored Syrups & Toppings
to include Chocolate Shavings, Cinnamon Sticks, and
Whipped Cream

Dessert Station
$5+ + per person
Holiday Dessert Table to include many traditional
favorites such as:
Apple Cobler, Pumpkin Pie, Pecan Pie, Holiday
Cookies and Other Scrumptious Sweets

Coffee and Dessert Station
$7.50+ + per person
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Dinner Buffets require a minimum guarantee of 50 people
unless otherwise noted. The maximum service time for
buffets is one and a half hours.

++ All prices are per person and subject to a taxable 19%
service charge and applicable 6% state tax.
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Radisson Hotel Harrisburg

1150 Camp Hill Bypass ’
Camp Hill (Harrisburg), PA 17011 ' -
Sales Direct: (717) 433.9737 . '
Hotel: (717) 763.7117
Fax: (717) 763.7120
Email: sales@radpenn.com
Website: www.radisson.com/camphillpa
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$94 + Per Person With Dinner
$144 + Per Person Without a Meal
—~Displayed ~
Domestic Cheese Board
Crudités with Dip
Swedish/Italian/or Hawaiian BBQ Meatballs

~Butlered~
(Choice of Two)
Jalapeno Poppers
Fried Mac and Cheese Bites
Assorted Mini-Quiche
Franks in a Blanket
Mini Chicken Cordon Bleu
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$11++ Per Person With Dinner
$16+ + Per Person Without a Meal
~Displayed~
Import and Domestic Cheese Board
Fresh Seasonal Fruit Display
Assorted Crudités
Buffalo Chicken Dip

~Butlered~
(Choice of Three)
Chef’s Canapé Assortment
Scallops Wrapped in Bacon
Wonton Shrimp
Vegetable Spring Rolls
Spanakopita
Chicken Marsala Pot Pie
Mini Beef Fajitas
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$37.25++ Per Person
Hor d'Oeuvres

(For a maximum of one hour preceding meal service)

~Displayed~
Antipasto Display consisting of Fresh Mozzarella,
Sliced Provolone, Pepperoni, Salami, Capicola,
Pepperoncini Peppers, Artichokes, & Olives
Assorted Crudités with Dips
Crab Parmesan Bruschetta
Spinach and Artichoke Crisp

~Butlered~
Mini Chicken Cordon Blue
Potato Wrapped Shrimp
Orange & Ginger Glazed Beef Kabobs

Meal Service
~Carving Station~
(Choice of Two)
Oven Roasted Turkey
Hickory Smoked or Roasted USDA Choice Sirloin
Whole Smoked Seasonal Fish
Honey Baked Ham
All served with Appropriate Condiments

~Displayed~
Chef's Choice of Seasonal Soup
Choice of Mixed Winter Greens or Caesar Salad
Fresh Fruit Bowl
Baked Tilapia in a Dill Butter Sauce
Sour Dough Pretzel Encrusted Chicken with Honey

Dijon Sauce

Red Skinned Mashed Potatoes with Gravy

Homemade Bread Stuffing
Green Beans Almandine
French Michette Rolls and Whipped Butter

~Dessert Station~
Holiday Dessert Selection with Holiday Cookies,
Pumpkin Pie and Other Traditional Favorites

—~Beverage Station—-
- Coffee/Hot Tea/Iced Tea
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$25+ + Per Person

Chef's Choice of Seasonal Soup
Mixed Winter Greens with Two Dressings
Fresh Fruit Bowl
Oven Roasted Turkey Breast with Gravy
Homemade Bread Stuffing
Brown Sugar and Honey Glazed Ham
Red Skinned Mashed Potatoes with Gravy
Sweet Potato Casserole
Fresh Seasonal Vegetable
French Michette Rolls and Whipped Butter
Holiday Dessert Selections with Holiday Cookies,
Pumpkin Pie and Other Traditional Favorites
Coffee/Hot Tea/Iced Tea
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$29+ + Per Person

Chef's Choice Seasonal Soup
Mixed Winter Greens with Two Dressings
Fresh Fruit Bowl
New York Strip Tips with Roasted Onions, Peppers
and Wild Mushrooms
Fresh Citrus and Herb Roasted Chicken
Parmesan and Rosemary Encrusted Cod
Yukon Gold Mashed Potatoes with Gravy
Homemade Green Bean Casserole
Fresh Seasonal Vegetable
French Michette Rolls and Whipped Butter
Holiday Dessert Selections with Holiday Cookies,
Pumpkin Pie and Other Traditional Favorites
Coffee/Hot Tea/Iced Tea



