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Advance Ordering 

 
All food and beverage orders will be managed through GIANT Center Food 
and Beverage Services.  Suite patrons are not permitted to bring outside 
food/beverage in the Suite Level at GIANT Center.  For the complete selection  
of menu choices and best possible service, we recommend Suite Administrators 
pre-order their food and beverage selections.  All pre-orders must be received in 
the Catering Office by 5 PM two (2) business days prior to an event. 

 
Ordering Deadlines 
 

By 5 PM on Tuesday for a Thursday event 
By 5 PM on Wednesday for a Friday event 
By 5 PM on Thursday for a Saturday, Sunday or Monday event 
By 5 PM on Friday for a Tuesday event 

 
Event Day Ordering 
 

If you are ordering after the pre-order deadline, you may use the DAY OF 
EVENT order form.  Suite Owners should be aware this menu selection is limited.  
Event day orders must be received by 2 PM on the day of the event.  Orders 
received after the 2 PM deadline will not be processed, however an order can be 
placed with the Suite Attendant or Suite Captain upon your arrival. 
 

Cancellations 
 
Should you need to cancel your suite food and beverage order, please contact 
our Catering Office, via fax (717) 520-5129 or telephone (717) 520-5167 or 
(717) 520-5759, with your cancellation 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 and Service Charge for cancellations received less than 24 hours prior  
to an event. 
 

Account Settlement 
 

At the conclusion of the event your catering guest check, which will include all pre-
orders and event day orders, will be presented for signature and payment. It is 
requested that you keep a credit card number on file to bill for suite catering 
services.  Guests who are not authorized to charge against the suite account may 
pay with cash, check or another credit card (Visa, MasterCard, Discover, American 
Express).   
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Bottomless Duo  $30.00 

Bottomless baskets of Utz® chips and pretzels served with a French onion dip 
 
Tortilla Chips  $26.00 

Fresh tri-color tortilla chips served with salsa, jalapeno dip and guacamole 
 
Utz® Chips $17.00 

Bottomless basket of Utz® chips served with French onion dip 
 

GIANT Center Popcorn $18.00 
Freshly popped corn in a souvenir cup 

 
Reuben Dip  $25.00 

A rich dip of all the Reuben fixings: Corned beef, sauerkraut, Thousand Island 
dressing and Swiss cheese served with pumpernickel pretzels, rye toast 
and crostinis 

 
Bacon and Cheddar Ball $25.00 

Aged yellow Cheddar cheese, bacon, cream cheese and seasoning 
rolled in toasted almonds and served with crackers, pita crisps and bruschetta 

 
Kettle Corn $15.00 

A basket of sweet and salty popcorn 
 

Jumbo Soft Pretzels $19.00 
Twelve freshly baked and salted soft pretzels served with mustard 

 
Assorted Mixed Nuts $15.00 

Cashews, almonds, pecans, brazils, filberts and peanuts 
 

Pretzel Dips $25.00 
Chocolate covered pretzels with a caramel dipping sauce 

All Items are Portioned to Serve Eight Guests 
All Prices Are Subject to 6% Pennsylvania Sales Tax and 19% Service Charge 
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Bruschetta  $46.50 
A relish of tomato, green onion, basil and extra virgin olive oil served with crostinis and 
pita bread  

 
Buffalo Pierogies $44.00 

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

  

Farmer’s Vegetable Crudités $42.50 
Fresh vegetables served with dipping sauce 

 
Bologna & Cheese Platter $58.00 

Lebanon bologna, Swiss and cheddar cheeses served with mustard and crackers 
 

Assorted Stuffed Potato Skins $66.00 
Baby potato skins filled with:  bacon, horseradish, and cheese; crabmeat; and bleu cheese 
mashed red skinned potatoes served with sour cream and chives 

 
Old Bay Chips and Mango Chutney $35.00 

Home made chips seasoned with an Old Bay rub and served with a spicy mango chutney  
of fresh fruits and vegetables 
 

Spring Minestrone Soup $46.00 
An assortment of fresh spring vegetables, pasta and an Italian chicken broth 

 
Summer Corn Chowder $46.00 

A classic summer chowder of tender sweet corn and red skinned potatoes 
 

Chilled Chili Lime Chicken Cocktail  $48.50 
A refreshing cocktail of chicken, vegetables and herbs in a lime vinaigrette chili served 
with pita crisps, crostinis and tortilla chips. Served in an oversized martini glass. 
 

Miniature Crab Cakes $75.00 
Twenty-four broiled lump crab cakes served with tartar sauce 
 

Build Your Own Nacho Bar $44.00 
Customize your own nachos with the classic choices: tri-colored chips, beef chili, nacho and 
cheddar jack cheese and jalapenos, diced tomatoes, black olives, green onions, sour cream 
and salsa 
 

Chicken Tenders $52.00 
Seasoned chicken served with BBQ and honey mustard sauces 

 
Hot Wings $48.50 

Hot wings served with crisp celery and bleu cheese 
 

Vietnamese Spring Rolls $49.50 
Spicy spring rolls filled with chicken and fresh spring vegetables served with raspberry 
dipping sauce 

 
Scallops Wrapped in Bacon $75.00 

Tender sea scallops wrapped in smoked bacon 
 

Jumbo Shrimp Cocktail $75.00 
Chilled prawns, cocktail sauce and lemons 

  

All Items are Portioned to Serve Eight Guests 
All Prices Are Subject to 6% Pennsylvania Sales Tax and 19% Service Charge 
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Penne Pasta Salad  $38.00 
Penne pasta and fresh vegetables tossed in herb vinaigrette 

 
Chicken Caesar Salad $47.00 

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

 
House Specialty Salad $47.00 

Mixed greens, grilled chicken, crisp bacon, penne pasta, tomatoes, red onions, chopped 
chopped egg, crumbled bleu cheese served with honey mustard vinaigrette 

 
Three Potato Salad $40.00 

A selection of sweet, red skinned and Yukon gold potatoes tossed in our Chef’s own  
dressing 
 

Grilled Romaine Hearts with Goat Cheese $59.00 
and Balsamic Vinegar 

Grilled tender hearts of Romaine topped with goat cheese, walnuts, Roma tomatoes  
and basil with a balsamic drizzle 
 

Thai Peanut Pasta Salad  $48.00 
A Thai peanut sauce, penne pasta, grapes, mandarin oranges, broccoli, scallions  
and peanuts 
 

Caribbean Black Bean Salad $42.00 
Black beans, pineapples and vegetables with a Caribbean flare 

 
Red, White and Bleu Salad $46.00 

Red-tipped salad greens, strawberries, pears, bleu cheese and walnuts served with 
citrus vinaigrette 

All Items are Portioned to Serve Eight Guests 
All Prices Are Subject to 6% Pennsylvania Sales Tax and 19% Service Charge 
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BBQ Pulled Pork Sandwich  $65.00 
Slow roasted pork in the Chef’s own BBQ sauce and served with kaiser rolls 
 

The Dog Pound (Choose two) $53.50 
¼ lb Kunzler® Hot Dog ¼ lb Kunzler® Chili Dog 
Kunzler® Italian Sausage Turkey Hot Dogs  
Five Pepper Cheddar Bratwurst 

 
Assorted Wrap Platter $65.00 

Assorted wraps with ham, turkey and roast beef served with red-tipped lettuce, diced 
tomatoes and whole-grain mustard sauce in a tortilla wrap 
 

Traditional Turkey Club Sandwich  $63.00 
A traditional roasted and sliced breast of turkey with bacon, lettuce and tomato  
on farmers country white bread 
 

Philadelphia Cheesesteak Sandwich  $65.00 
Grilled steak, cheese sauce, sautéed peppers and onions with steak rolls 
 

GIANT Italian Sub  $65.00 
Italian meats and cheeses, lettuce, tomato and onion on a sub roll 
 

Butcher Block Deli Platter  $70.00 
Sliced roast beef, ham, turkey, provolone and American cheese served with a condiment 
platter and kaiser rolls 
 

Meatball Sandwich  $65.00 
Chef’s Italian meatballs and sliced provolone cheese served with steak rolls 
 

Black Angus Burgers  $85.00 
Eight ounces of mouth-watering Black Angus burger, lettuce, tomatoes and cheese 
with kaiser rolls 
 

Crab Cake Sandwich  $95.00 
Twelve broiled lump crab cakes served with tartar sauce and kaiser rolls 
 

Hershey Hero  $68.00 
Sliced capicola, hard salami, pepper ham, shredded mozzarella, provolone, roasted 
red pepper, red onion, banana peppers, tomatoes, oregano, pepperoncini and extra 
virgin olive oil served on Focaccia bread   
 

Brewhaus Chicken Melt  $68.00  
A great mix of grilled chicken breast with Gruyère cheese melted on top, dark beer 
and honey caramelized onion, roasted red pepper aioli, applewood smoked bacon served on 
an onion dill roll. 
 

Summer Hero $65.00 
A light summer sandwich with walnuts, roasted red peppers, baby spinach and feta  
cheese served on a seasoned flat bread 

All Items are Portioned to Serve Eight Guests 
All Prices Are Subject to 6% Pennsylvania Sales Tax and 19% Service Charge 
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Cheese Pizza  $24.50 

A traditional cheese pizza with marinara sauce 
  

White Pizza $24.50 
A blend of mozzarella, Monterey jack, cheddar cheese, garlic and olive oil 
 

Pepperoni Pizza $26.00 
 
Mushroom Pizza $26.00  
 
Italian Meat Pizza $26.00 

Capicola, salami and peppered ham 
 

Provolone and Roma Tomato Pizza $27.00 
 
Margherita Pizza $27.00 

Extra virgin olive oil, chopped tomatoes, garlic, basil and mozzarella cheese 
 

Buffalo Chicken Pizza $28.00  
Topped with tender diced chicken in our own hot wing sauce and crumbled bleu cheese 
 

Bacon Cheeseburger Pizza $28.00 
Imagine a grilled bacon cheeseburger on a classic cheese pizza 

Single pizza with eight slices 
 

All Items are Portioned to Serve Eight Guests 
All Prices Are Subject to 6% Pennsylvania Sales Tax and 19% Service Charge 
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s Lobster Ravioli  $72.00 

Pillows of pasta filled with lobster and served warm in a lobster bisque sauce 
 
Classic Beef Tenderloin $95.00 

Seasoned, seared, thinly sliced and served chilled with caramelized red onion jam, 
horseradish sauce and country mustard 

 
Marinated Flank Steak $73.00 

Marinated, broiled, thinly sliced flank steak served chilled with wasabi sauce and  
horseradish teriyaki sauce 
 

BBQ Ribs and Sweet Potato Hash  $75.00 
Tender roasted pork baby back ribs smothered with sweet BBQ sauce 
and paired with a sweet potato hash 
 

Chicken Florentine with White Bean Salsa  $72.00 
Pesto grilled chicken breast with spinach sauce garnished with a white bean salsa 
 

Manicotti alla Vodka $65.00 
Cheese filled manicotti, vodka cream sauce topped with Monterey jack 
and cheddar cheese  

 
All entrees are served with assorted dinner rolls 

 
Little Fan Fare Package $5.00 per person 

Peanut butter and jelly Uncrustable®, fruit cup and apple crisp 
 

Event Favorites Package $315.00 
Utz® Chips     Penne Pasta Salad  
Pretzels     Black Angus Burgers 
Vegetable Crudités    Assorted Cookie Platter 
Cheese Pizza     Assorted Whoopie Pie Platter 
Kunzler® ¼ lb Hot Dogs    

All Items are Portioned to Serve Eight Guests 
All Prices Are Subject to 6% Pennsylvania Sales Tax and 19% Service Charge 
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Assorted Cookie Platter  $35.00 

New cookies-peanut butter, macadamia nut, sugar, chocolate chip and  
double chocolate chip. 

 
Brownies and Blondies Platter $38.00 

Assorted brownies and blondies 
 

Assorted Whoopie Pie Platter $38.00 
A GIANT Center favorite 

 
Assorted Dessert Bar Platter $44.00 

Almond bar, chocolate chip blondies, lemon bar and pumpkin custard 
 
HERSHEY®’S Chocolate Tin $50.00 

A souvenir tin with assorted HERSHEY®’S candy 
 
HERSHEY®’S Chocolate Covered Strawberries $57.00 

Fresh strawberries hand-dipped in chocolate and decorated 
 
HERSHEY®’S Chocolate Sampler Platter $43.00 

An assortment of sliced, rich chocolate cakes, assorted dessert bars and 
HERSHEY®’S chocolate candy 

 
Mini Cheesecake Sampler $46.00 

Individual white chocolate raspberry cheesecake and a chocolate drizzled canoli 
celebration cheesecake 
 

Desserts and More $77.00 
Assorted Petit Fours, chocolate covered strawberries and chocolate  
cups filled with Bailey’s Irish Cream, Grand Marnier, Amaretto 
Di Saronno and Kahlua 
 

Bailey’s “Chockey” Puck $77.00 
Dark chocolate puck filled with Bailey’s mousse. Four white chocolate 
cups and four dark chocolate cups filled with Bailey’s Irish Cream 

All Items are Portioned to Serve Eight Guests 
All Prices Are Subject to 6% Pennsylvania Sales Tax and 19% Service Charge 
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Coffee Service (Choice of one) $12.00 
100% Columbian Coffee  
HERSHEY®’S hot chocolate  
Selection of assorted teas 

 
Non-Alcoholic Beverages $2.25 each 
  
Iced Tea and Apple Juice $2.50 each 
 
Juices $1.50 each 
 

All above items are subject to 6% Pennsylvania Sales Tax and 19% Service Charge 
 
Domestic Beer $3.75 each 
 
Imported Beer $4.50 each 
 
Yellow Tail Chardonnay (750ml) $20.00 
 
Yellow Tail Shiraz (750ml) $20.00 
 
Beringer White Zinfandel (750ml) $20.00 
  
Woodbridge Chardonnay (175ml) $5.75 
 
Woodbridge Cabernet  (175ml) $5.75 
 
Woodbridge Merlot (175ml) $5.75 
 
                                             All alcoholic beverages are subject to 19% service charge  
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White  
 

Beringer Sauvignon Blanc $28.00 
B. V. Century Cellars Chardonnay  $25.00 
Kendall Jackson Chardonnay $33.00 
Newton Unfiltered Chardonnay (Green Label) $79.00 
 

Red 
 

B. V. Beauzeau Meritage $26.00 
Greg Norman Shiraz $34.00 
Clos Du Bois Merlot $35.00 
Kenwood Pinot Noir $36.00 
B. V. Century Cellars Cabernet Sauvignon $25.00 
Sterling Cabernet Sauvignon $38.00 

 
                                  These wines are brought to your suite upon request. 



 
  
 
 
 


