
Starters (each additional $4.00)

Paradise Salad 

Mixed Island Greens 

Caesar Salad 

Spinach Salad 

Pan Asian Salad 

Chinese Cold Ginger Chicken 

Bowtie Pasta Salad 

Artichoke Salad 

Island Macaroni & Potato Salad 

Marinated Mozzarella Bites 

Marinated Mushroom Salad 

Chilled Tofu & Blanched Watercress 

Spinach & Orzo with Basil Vinaigrette 

Sliced Hawaiian Golden Pineapple 

& Seasonal Melons 

Included Sides 

Locally Baked Brioche Rolls 

Steamed White Rice 

Garlic Mashed Potatoes OR Au-Gratin Potatoes 

Sautéed Mixed Vegetables 

Entrées & Desserts 
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Entrées (each additional $9.00)

Chinatown Steamed Catch of the Day         

Macadamia Nut Crusted Catch of the Day 

Pan Seared Catch of the Day

Steamed Asian Influenced Catch of the Day      

Sliced Slow Roasted Beef Striploin    

Sliced Braised Beef 

Paniolo Crusted Porkloin         

Pork Lau Lau 

House Made Kalua Pork & Cabbage 

Smoked Bacon Wrapped Roasted Porkloin 

Huli Huli Style Chicken 

Grilled Soy Ginger Glazed Chicken 

Sesame Chicken 

Penne Pasta 

Fried Tofu 

Mushroom Ravioli 

Dessert (Choose One Option)

Selection of 3 Desserts  

(each additional $5.00) 

OR 

Mini M.A.C. Daddy Pancake Station (additional 

$7.00) 

OR 

Sundae Station 
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Suggested Enhancements 

Chinese Style Cold Ginger Chicken $8.00

Kalbi Beef Shortribs $14.00

Futomaki & Inari Sushi $10.00 

Assorted Nigiri & Maki Sushi $18.00 

Assorted Steamed Dim Sum $10.00 

Soup Station Enhancement* 
(Choice of one)

Cream of Hamakua Mushrooms $8.00 

New England Clam Chowder $7.00 

Roasted Tomato Bisque $7.00  

Loaded Potato Soup $7.00

Miso Soup $5.00

Action Stations 
(Requires chef attendant, $200/chef)

Pasta Station $15.00

Herb-Crusted Prime Rib $18.00 

Roasted Applewood Smoked Bacon 

Wrapped Porkloin $14.00     

Baked Honey Cured Ham $14.00 

Slow Roasted Leg of Lamb $18.00 

Rack of Lamb Dijonaise $28.00

Lechon $28.00 (min. 50 paid guests)

Live Sushi Bar $50.00 (min. 50 paid guests)
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Starters 
(2 choice add $5.00, 3 choice add $7.00) 

Island Mixed Greens 

Waipoli Farms Greens 

Kale Salad 

Caesar Salad 

Spinach Salad 

Baby Arugula & Roasted Beet Salad 

Entrées 
(2 choice add $5.00, 3 choice add $7.00,  

Duo Plate add $6.00, Trio Plate add $8.00)  

Portion size for combination entrées varies,

Higher price prevails when choosing multiple

Grilled Herb Marinated Chicken $51.00 

Chicken Roulade $52.00 

Grilled Tiger Prawns $58.00 

Pan Seared Atlantic Salmon $60.00 

Duck Breast de Casis $65.00 

Sautéed Snapper $72.00 

Grilled 10oz. New York Steak $65.00 

Macadamia Nut Crusted Mahi Mahi $66.00 

10oz. Slow Roasted Prime Rib $72.00 

10oz Ribeye Steak $69.00 

Seared 6oz. Beef Tenderloin $80.00 

Australian Lamb Dijonaise $85.00 

Entrées & Desserts 
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Vegetarian Options 
(Main entrée price will prevail) 

Baked Penne Pasta with Mushroom Ragut 

Pan Seared Firm Tofu Steak 

Garden Napoleon 

Dessert 
(2 choice add $5.00, 3 choice add $7.00)

Pineapple Crème Brûlée 

Warm Bread Pudding  

Traditional Tiramisu 

Strawberry Tart 

Kona Coffee Flan 

Key Lime Tart 

Vanilla Panna Cotta 

Chocolate Lovin Spoon Cake 

Salted Caramel Cheesecake 

Dessert Trio (add $8.00) 

“Add A Course” Enhancements 

French Onion Soup $8.00 

New England Clam Chowder $6.00 

Lobster Bisque $9.00 

Cooper Island Crab Bisque $9.00  

Wedge Salad $8.00 

Island Caprese $12.00 

Smoked Norwegian Salmon $18.00 

House Hickory Smoked Honey Glazed 

Salmon Salad $18.00 

Ahi Poke $20.00 

Crab Cake $20.00 

Jumbo Shrimp Cocktail $20.00 

4oz. Lobster tail $35.00     

7oz. Lobster tail $56.00 

Hamakua Mushroom Tart $18.00 
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