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Sarento’s on the Beach ~ Maui is proud to put before you Our Guide to Planned Parties. 
 
In our guide you will find a variety of menus differing in prices per person, our 
regular dinner menu, and a brief, but important fact sheet regarding our restaurant.  
Please do not feel limited to the menus discussed within, simply use them as a 
guideline in planning any or all of your important and special functions with us. 
 
Our Director of Sales & Marketing, Patricia Blackburn will be happy to help in 
answering any and all questions you may have, no matter how simple or complex 
they may seem. 
 
Thank you, 
 
Aaron Placourakis 
President & CEO 

 
Let us help you making reservations at any of our sister restaurants: 

 
Wailea, Maui, Hawaii 
Manoli’s Pizza Co. 

(808) 874-7499 
 

Wailea, Maui, Hawaii 
Nick’s Fishmarket ~ Maui 

(808) 879-7224 
 

Ka’anapali, Maui, Hawaii 
Son’z Steakhouse 

(808) 667-4506 



 
 
 
 
 
 
 
 
 
 
 

RESTAURANT PROFILE 
 
ADDRESS: 2980 South Kihei Road 
  Kihei, HI  96753 
  (808) 875-7555 phone 
  (808) 875-6695 fax 
   

MENU: Superb, five-star, multi-regional Mediterranean Rim cuisine.  Specialties include award-
winning presentations of homemade pastas, fresh Hawaiian seafood, prime steaks, signature 
veal, lamb and chicken dishes.  Utilizing the freshest, seasonal products of the islands is the 
standard. 

 

WINE: The main wine cellar offers over 75 domestic and imported wines ranging in price from $20 - 
$1,000. One of the most respected collections of wines in Hawaii contains over 1,500 bottles 
from France, Germany, and California with a focus on rare Italian wines. A full-service bar 
offers the finest spirits as well as wines by the glass.  

  

AMBIANCE: Sarento’s is nestled on one of Maui’s premier beaches overlooking the islands of Molokini, 
Lanai and Kaho’olawe, providing guests with unsurpassed romantic ocean views. Italian-
style warmth and hospitality are part of the atmosphere that makes this fine dining 
establishment one of Hawaii’s most celebrated. The superior service, coupled with the 
outstanding culinary offerings makes Sarento’s a place where memories are created. A 
beautiful private dining room is available for parties up to 18. 

 

HOURS: Brunch    Daily    7:00 AM – 2:00 PM 
  Happy Hour   Daily    2:00 PM – 5:30 PM 

Dinner        Nightly   5:00 PM  - 9:30 PM 

  Bar    Nightly   8:00 AM until closing  
  

CLIENTELE: Regarded not only as a major destination by visitors but also the first choice in Italian cuisine 
by local residents, Sarento’s enjoys a myriad of guests. Whether it be an intimate romantic 
dinner, a family celebration or a business function, Sarento’s is an incomparable dining 
experience. 

 

AWARDS: 2015 Diners’ Choice Award, OpenTable.com 
2014 Certificate of Excellence, Trip Advisor 
2010 Best of Weddings, theknot.com 
2010 Top Ten Best Restaurants in Maui, JustLuxe.com 
2013 through 2004 Four Diamond Award, American Automobile Association   
2008 Best Dining With a View, Maui Times 
2017 through 2002 Award of Excellence, Wine Spectator 
2007 Best Restaurant Ambiance, Maui News 
2006, 2005 Best Maui Restaurant, Honolulu Magazine 
2006, 2005 Most Romantic Restaurant, Maui No Ka Oi Magazine  
2004 Best Overall Restaurant, Maui No Ka Oi Magazine 
2002 Best New Restaurant in Hawaii, Honolulu Magazine 
2002 Best Maui Restaurant, Honolulu Advertiser 
2001 Favorite New Restaurant in Hawaii, Honolulu Advertiser  
 

 



 
 
 
 
 
 
Our semi-private outdoor table can accommodate up to a 
party of 12.  Dining al fresco doesn’t get better than this! 
Relax, sip on a mangotini while awaiting your first 
course, surrounded by Mother Nature doing her magic. 
 

 
    

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Gaze at lush greenery, swaying palm trees, tiki torches, 
and the breathtaking view of the sunset over Keawakapu Beach, 
the lanai can accommodate large parties up to 46 guests. We 
call it  our private dining room under the stars. You 
and your guests will enjoy the experience of dining “on the 
beach” without getting your toes sandy! 
 
   
 
 
 
 
 
 
 
 
 

Our elegant, glass enclosed private dining 
room comfortably seats up to 18 guests.  
Sitting above the main dining room allows 
you to have an unobstructed view of the 
ocean and beyond.  Or if you’d prefer, 
check out our award winning wine 
collection. 

          
 
 
 
 



 
 
 

  

  

  

  

  

SSaarreennttoo’’ss  oonn  tthhee  BBeeaacchh  

PPrriixx  FFiixxee  MMeennuuss  
 
 
 

Our set dinner menus DO NOT include  
4.166% Hawaii state tax or 22% service charge. 

Menu items and price quoted are valid for 30 days only. 
 

Service Charge & Sales Tax  

All food, beverages, service, labor & miscellaneous charges are subject to a 22% service charge &  Hawaii State Excise 
Tax, currently 4.166% (subject to change). The 22% service charge is allocated as follows: 3.5% will be retained by 
Sarento’s on the Beach as an administrative fee. This portion is not a tip or gratuity and will not be distributed to the 
service staff. 18.5% will be distributed to the service staff as a tip or gratuity. If you or your guests would like to leave 
an additional amount of tip or gratuity for the service staff, please feel free to do so. If you have any questions regarding 
the administrative fee, please feel free to ask the Director of Sales & Marketing 

 
 

 
 

   
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SSaallaadd  
  

KKuullaa  SSpprriinngg  GGrreeeennss  
Toasted Pine Nuts, Shaved Seasonal Vegetables, Blood Orange-Local Honey Vinaigrette 

 

CChhooiiccee  ooff  EEnnttrrééee  
 

SSeeaarreedd  HHaawwaaiiiiaann  AAhhii  
Roasted Fingerling Potatoes, Ortallana, Tonatto Sauce 

  

RRooaasstteedd  CChhiicckkeenn  BBrreeaasstt  
Conchiglie Pasta, Lacinato Kale, Calabrian Chili, Gooseberries, Parmesan 

 

SSppaagghheettttii  &&  AAnngguuss  BBeeeeff  MMeeaattbbaallllss    
Pomodoro, Parmigiano-Reggiano, Garlic Bread 

  

DDeesssseerrtt  
 

CCiittrruuss  PPaannnnaa  CCoottttaa  
Citrus Custard with Fresh Seasonal Fruit & Lilikoi Syrup 

 
Fresh Kona Coffee & Tea Service 

 
 
 

$$7700..0000    
NNoott  iinncclluuddiinngg  HHaawwaaiiii  ssttaattee  ttaaxx  oorr  sseerrvviiccee  cchhaarrggee  

 



 
 
 
 
 

 

  

SSaallaadd  
  

SSaarreennttoo’’ss  CCaaeessaarr  
Romaine, Homemade Focaccia Croutons, Crispy White Anchovies 

 Parmegiano-Reggiano 

  

CChhooiiccee  ooff  EEnnttrrééee  
 

HHaawwaaiiiiaann  AAhhii  
Roasted Fingerling Potatoes, Ortallana, Tonatto Sauce 

 

RRooaasstteedd  CChhiicckkeenn  BBrreeaasstt  
Conchiglie Pasta, Lacinato Kale, Calabrian Chili, Gooseberries, Parmesan 

  

  GGrriilllleedd  BBeeeeff  FFiilleett  
Pomme Purée, Asparagus, Caramelized Maui Onion Demi-Glace 

  

DDeesssseerrtt  
 
 

TTiirraammiissuu  
Traditionally Made with Espresso and Served with Rum Soaked Ladyfingers 

 
 

Fresh Kona Coffee & Tea Service 
 

  

$$8800..0000    
NNoott  iinncclluuddiinngg  HHaawwaaiiii  ssttaattee  ttaaxx  oorr  sseerrvviiccee  cchhaarrggee  



  

  
 

FFaammiillyy  SSttyyllee  AAppppeettiizzeerrss  
 

CCaallaammaarrii  FFrriittttii  
Crispy Calamari, Tomato-Caper Sauce & Lemon Aioli 

 

RRiiggaattoonnii  PPrriimmaavveerraa  
Local Mushrooms, Asparagus, Kula Onions, English Peas, Pomodoro, White Wine 

 

SSaallaadd  
 

SSaarreennttoo’’ss  CCaaeessaarr  
Romaine, Homemade Focaccia Croutons, Crispy White Anchovies 

 Parmegiano-Reggiano 

  

CChhooiiccee  ooff  EEnnttrrééee  
 

TTiiggeerr  SShhrriimmpp    
Local Mushrooms Risotto, Tomato Confit 

  

GGrriilllleedd  BBeeeeff  FFiilleett  
Pomme Puree, Asparagus, Caramelized Maui Onion Demi-Glace 

  

MMaauuii’’ss  FFrreesshh  CCaattcchh    
Tagalini, Fresh Kula Tomato Marinara 

  
 

DDeesssseerrtt  
  

TTiirraammiissuu  
Traditionally Made with Espresso and Served with Rum Soaked Ladyfingers 

 
Fresh Kona Coffee & Tea Service 

 

$$9900..0000    
NNoott  iinncclluuddiinngg  HHaawwaaiiii  ssttaattee  ttaaxx  oorr  sseerrvviiccee  cchhaarrggee  



 

  

  

  
 

FFaammiillyy  SSttyyllee  AAppppeettiizzeerrss  
  

FFrriittoo  MMiissttoo  
Shrmip, Fresh Island Fish, Calamari, Tomato-Caper Sauce & Lemon Aioli 

  

BBuuccaattiinnii  CCaarrbboonnaarraa  
Pancetta, English Peas, Egg Yolk, Pecorino,  Extra Virgin Olive Oil 

 

CCaarrppaacccciioo  
Arugula Salad, Whole Grain Mustard Aioli, Pecorino-Romano 

 

SSaallaadd  
  

CChhooppppeedd  SSaallaadd  ““GGaabbrriieellllaa””  
Maui Onions, Cherry Tomatoes, Romaine, Feta, Baby Artichokes, Bay Shrimp, Avocado 

 

CChhooiiccee  ooff  EEnnttrrééee  
  

SSeeaaffoooodd  MMiixxeedd  GGrriillll  
Shrimp, Diver Scallops & Fresh Island Fish, Local Mushroom Risotto, Tomato Confit 

 

PPeecchhee  eenn  CCooccoottttee  
Manila Clams, Roasted Potatoes, Braised Fennel, Saffron-Tomato Broth 

 

  GGrriilllleedd  FFiilleett  MMiiggnnoonn    
Pomme Puree, Asparagus, Caramelized Maui Onion Demi-Glace 

 
 

  

AAssssoorrtteedd  DDeesssseerrtt  TTrriioo  
Tiramisu, Panna Cotta & Profiterole 

 
Fresh Kona Coffee & Tea Service 

 

$$9988..0000    
NNoott  iinncclluuddiinngg  HHaawwaaiiii  ssttaattee  ttaaxx  oorr  sseerrvviiccee  cchhaarrggee  

  


