
 

 

DINNER MENU 

$31.95 per person plus tax 

(Minimum 100 guests) 

SIDES 

(Choice of 3) 

FRESH GARDEN SALAD WITH HOUSE DRESSING 

STEAMED WHITE OR BROWN RICE 

ITALIAN PASTA SALAD 

SAUTEED GREEN BEANS WITH GARLIC 

ROASTED SEASONAL VEGETABLES 

Cheesy Broccoli Casserole 

SWEET CORN 

BBQ BAKED BEANS 

MAC & CHEESE 

HERB ROASTED RED POTATOES 

CREAMY MASHED POTATOES 

ENTREE 

(Choice of 2) 

SWEET BOURBON GLAZED CHICKEN 

CREAMY MUSHROOM BAKED CHICKEN 

BBQ CHICKEN 

BEEF TIPS WITH GRAVY 

HAMBURGER STEAK WITH GRAVY 

MISSISSIPPI POT ROAST 

POLISH SAUSAGE WITH PEPPERS 

VEGETARIAN PASTA 

DESSERT 

(Choice of 1) 

LEMON POUND CAKE 

BANANA PUDDING 

Price includes: 

delivery, setup, chaffers, serving utensils, eco-friendly disposable cutlery, standard 

white linens for guest tables, table drapes for buffet tables, buffet attendants and 

clean-up of food/beverage area.  For groups with less than 100 guests please 

inquire with events department for pricing. 

 

 



 

 

ADDITIONAL ITEMS 

 

NON-ALCOHOLIC BEVERAGE STATION 

$2.00 PER PERSON 

 

INCLUDES ICED TEA, FRUIT PUNCH & ICED WATER 

CUPS, ICE AND SERVICE DISPENSERS 

 

CANNED PEPSI OR HAWAIIAN JUICE PRODUCTS 

*$1.00 PER CAN 

 

PEPSI, DIET PEPSI, SIERRA MIST, ASSORTED ALOHA MAID OR HAWAIIAN SUN JUICES 

*AVAILABLE BY THE CUBE OR CASE ONLY* 

 

HOT BEVERAGE STATION 

$3.00 PER PERSON 

 

INCLUDES REGULAR KONA BLENDED HOT COFFEE, HOT WATER & TEA PACKETS 

CUPS, CREAM, SUGAR, SWEETNERS AND SERVICE DISPENSERS 

 

ADDITIONAL ENTREE 

$5.00 PER PERSON, PER ITEM 

 

GUMBO 

CATFISH 

RED BEANS & RICE 

SHRIMP & GRITS 

 

ADDITIONAL ENTREE 

$8.00 PER PERSON, PER ITEM 

 

BRAISED SHORT RIBS 

OXTAILS 

 

APPITIZER SELECTIONS 

$3.00 PER PERSON, PER ITEM 

 

VEGGIE CUPS 

SEASONAL FRUIT PLATTER 

SHRIMP COCKTAIL 

SWEET BBQ MEATBALLS 

FRIED CHICKEN BITES 

CHEESE DIP WITH TORTILLA CHIPS 

Price includes: 

delivery, setup, chaffers, serving utensils, eco-friendly disposable cutlery, standard 

white linens for guest tables, table drapes for buffet tables, buffet attendants and 

clean-up of food/beverage area.  For groups with less than 100 guests please 

inquire with events department for pricing. 



   

TRADITIONAL HAWAIIAN MENU 
$24.95 per person plus tax 

(Minimum 100 guests) 

 

steamed white rice 

okinawan sweet potato slices 

fresh pineapple wedges 

lomi lomi salmon 

Shoyu poke 

Lau lau 
(choice of pork or chicken) 

Chicken long rice 

Imu smoked kalua pig 

Haupia 

 

ADD ONs: 
Squid luau - $2.50 per person 

Poi - $3.50 per person 

 

 

 

Price includes: 
delivery, setup, chaffers, serving utensils, eco-friendly disposable cutlery, standard 
white linens for guest tables, table drapes for buffet tables, buffet attendants and 

clean-up of food/beverage area.  For groups with less than 100 guests please 
inquire with events department for pricing. 



  
KAMA’AINA MENU 

$23.95 per person plus tax 
(Minimum 100 guests) 

SALADS 
(Choice of 1) 

NALO GREENS WITH FUJI APPLES, CRANBERRIES, BLUE CHEESE & BALSAMIC VINAIGRETTE 

POTATO MAC SALAD 

LOMI LOMI SALMON 

STARCH 
(Choice of 1) 

STEAMED WHITE RICE 

FRIED NOODLES 

ENTREE 
(Choice of 3) 

TERIYAKI CHICKEN 

LAULAU (CHICKEN OR PORK) 

CHICKEN LONG RICE 

GARLIC CHICKEN 

SQUID LUAU 

GARLIC BUTTER SWAI 

KALUA PIG 

DESSERT 
(Choice of 1) 

ANDAGI 

HAUPIA 

COCONUT CAKE 

Price includes: 
delivery, setup, chaffers, serving utensils, eco-friendly disposable cutlery, standard 
white linens for guest tables, table drapes for buffet tables, buffet attendants and 

clean-up of food/beverage area.  For groups with less than 100 guests please 
inquire with events department for pricing. 



 

AMERICAN MENU 
$25.95 per person plus tax 

(Minimum 100 guests) 

INCLUDES: 
STEAMED WHITE RICE, BAKED MACARONI AU GRATIN, FRESH SEASONAL FRUITS, SWEET ROLLS 

WITH BUTTER, CHEFS CHOICE OF DESSERT, 

SALADS 
(Choice of 1) 

NALO GREENS WITH FUJI APPLES, CRANBERRIES, BLUE CHEESE & BALSAMIC VINAIGRETTE 

POTATO MAC SALAD 

GARDEN SALAD WITH RANCH & ORIENTAL DRESSING 

CAESAR SALAD WITH CROUTONS & PARMESAN CHEESE 

ENTREE 
(Choice of 4) 

TERIYAKI CHICKEN 

PALEHU CHICKEN 

GARLIC CHICKEN 

*BRAISED SHORT RIBS IN RED WINE SAUCE 

*BEEF POT ROAST WITH MUSHROOM GRAVY 

KALUA PIG 

BAKED HAM WITH PINEAPPLE 

LEMON, BUTTER, CAPER FISH 

GRILLED FISH WITH TARTER SAUCE 

*ONLY ONE BEEF SELECTION PERMITTED * 

 
 
 
 
 

Price includes: 
delivery, setup, chaffers, serving utensils, eco-friendly disposable cutlery, standard 
white linens for guest tables, table drapes for buffet tables, buffet attendants and 

clean-up of food/beverage area.  For groups with less than 100 guests please 
inquire with events department for pricing. 



 

 

JAPANESE MENU 

$26.95 per person plus tax 
(Minimum 100 guests) 

INCLUDES: 
CLIENTS CHOICE OF ICED TEA OR TROPICAL FRUIT PUNCH AND ICED WATER 

 
SALADS 

(Choice of 1) 

NALO GREENS WITH FUJI APPLES, CRANBERRIES, BLUE CHEESE & BALSAMIC VINAIGRETTE 
POTATO MAC SALAD 

SOMEN SALAD WITH ORIENTAL DRESSING 
NAMASU 

 
STARCH 

(Choice of 2) 

STEAMED WHITE RICE 
MAKI, INARI AND OSHI SUSHI 
YAKI SOBA FRIED NOODLES 

 
ENTREE 

(Choice of 4) 

SHOYU CHICKEN 
MOCHIKO CHICKEN 
BEEF TERIYAKI 

BEEF & VEGETABLE CURRY 
SHOYU PORK 

NISHIME (CHICKEN OR PORK) 
LEMON, BUTTER, CAPER FISH 
GRILLED TERIYAKI FISH 

 
DESSERT 

(Choice of 1) 

ANDAGI 
CHICHI DANGO MOCHI 

 

Price includes: 
delivery, setup, chaffers, serving utensils, eco-friendly disposable cutlery, standard 
white linens for guest tables, table drapes for buffet tables, buffet attendants and 

clean-up of food/beverage area.  For groups with less than 100 guests please 
inquire with events department for pricing. 



 

PRIME RIB MENU 

$39.95 per person plus tax 
(Minimum 100 guests) 

INCLUDES: 
FRESH SEASONAL FRUITS, SWEET ROLLS WITH BUTTER  

AND  
LIVE CARVING STATION WITH IMU SMOKED PRIME RIB WITH WASABI MAYO & AU JUS 

 
SALADS 
(Choice of 1) 

NALO GREENS WITH FUJI APPLES, CRANBERRIES, BLUE CHEESE & BALSAMIC VINAIGRETTE 
POTATO MAC SALAD 

GARDEN SALAD WITH RANCH & ORIENTAL DRESSING 
CAESAR SALAD WITH CROUTONS & PARMESAN CHEESE 

 
STARCH 
(Choice of 2) 

STEAMED WHITE RICE 
ROASTED SEASONED RED POTATOES 

TWICE BAKED LOADED MASHED POTATOES WITH BACON BITS, GREEN ONIONS & 
SOUR CREAM 

 
 

ENTREE 
(Choice of 3) 

TERIYAKI CHICKEN 
PALEHU CHICKEN 
GARLIC CHICKEN 
ROASTED CHICKEN 

LEMON, BUTTER, CAPER FISH 
GRILLED FISH WITH TATER SAUCE 
BAKED HAM WITH PINEAPPLE 

ROAST PORK 
SHOYU PORK 

 
 

DESSERT 
(Choice of 1) 

ASSORTED CHEESECAKE BITES 
BAKED BREAD PUDDING W/ HAUPIA GLAZE 

 

Price includes: 
delivery, setup, chaffers, serving utensils, eco-friendly disposable cutlery, standard 
white linens for guest tables, table drapes for buffet tables, buffet attendants and 

clean-up of food/beverage area.  For groups with less than 100 guests please 
inquire with events department for pricing. 

 



PUPU STATIONS  

Ekahi 
$19.95 Per Person 

(Includes:  Choice of 2 from Hui One, Choice of 1 from Hui Two, Choice of 1 from Hui Three, and Choice of 1 From Hui Four) 
 

Elua 
$24.95 Per Person 

(Includes:  Choice of 2 from Hui One, Choice of 2 from Hui Two, Choice of 2 from Hui Three, and Choice of 1 From Hui Four) 
 

Ekolu 
$29.95 Per Person 

(Includes:  Choice of 3 from Hui One, Choice of 3 from Hui Two, Choice of 2 from Hui Three, and Choice of 1 From Hui Four) 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Price includes: 
delivery, setup, chaffers, serving utensils, eco-friendly disposable cutlery, standard 
white linens for guest tables, table drapes for buffet tables, buffet attendants and 

clean-up of food/beverage area.  For groups with less than 100 guests please 
inquire with events department for pricing. 

 
 
 
 

Hui One  
Garlic Edamame 

Assorted Fresh Island Seasonal Fruits 
Fresh Li Hing Mui Pineapple 
Fresh Li Hing Mui Pineapple 
Balsamic Vegetables 
Assorted Kimchi 
Boiled Peanuts 

Mexican Layered Dip with Tortilla Chips 
Vegetable Crudité with Blue Cheese & Oriental Dip 

Roasted Garlic Hummus with Pita Bread 
Caprese Skewers with Balsamic Reduction 

Hui Two 
Mochiko Chicken Bites 
Skewered Teriyaki Beef 

Vegetable Lumpia with Sweet Chili Sauce 
Sweet and Sour or Teriyaki Meatballs 
Pot stickers with Lilikoi Dipping Sauce 

Garlic Chicken Bites 
Spam Musubi 

Chicken Bacon Bruschetta 
 

Hui Three 
Imu Prime Rib on Onion Roll with Horseradish-Mayo and Au Jus 

Shrimp & Vegetable Summer Roll with Peanut Sauce 
Imu Kalua Pig on Taro Roll with Guava BBQ Sauce 

BBQ Chicken on Sweet Roll 
Hot Crab & Artichoke Dip with Baguette Toast 

Assorted Sushi 
 

Hui Four 
ASSORTED Homemade Cookies 

Coconut Cake 
Banana Cake 

Chocolate Brownies 
 



 

 

 

ADDITIONAL ITEMS 

NON-ALCOHOLIC BEVERAGE STATION 
$2.00 PER PERSON 

 
INCLUDES ICED TEA, FRUIT PUNCH & ICED WATER 

CUPS, ICE AND SERVICE DISPENSERS 
 

CANNED PEPSI & HAWAIIAN JUICE PRODUCTS 
*$1.00 PER CAN 

 
PEPSI, DIET PEPSI, SIERRA MIST, ASSORTED ALOHA MAID OR HAWAIIAN SUN JUICES 

*AVAILABLE BY THE CUBE OR CASE ONLY* 
 

HOT BEVERAGE STATION 
$3.00 PER PERSON 

 
INCLUDES REGULAR KONA BLENDED HOT COFFEE, HOT WATER & TEA PACKETS 

CUPS, CREAM, SUGAR, SWEETNERS AND SERVICE DISPENSERS 
 

ADDITIONAL MENU ITEMS 
SALAD – $2.50 per additional item/per person 

STARCH – $1.75 per additional item/per person 
ENTRÉE – $5.50 per additional item/per person 

DESSERT – $4.00 per additional item/per person 
SQUID LUAU – $2.50 per person 

LAULAU (Mini) – $2.50 per person 
POI - $3.50 per person 

ASSORTED POKE – Market Price  
 

CHINA/FLATWARE 
$5.50 per person 

Includes:  Entrée Plate, Entrée Fork, Dessert Spoon/Fork, Knife & 
Water Goblet 

 
LINEN NAPKIN 

$1.50 Each 
*Standard Colors are:  Black, White, Ivory, other colors are subject 

to availability 
 

Wait staff  
$200 per staff/per event 

Buffet Ratio:  1Staff:35 guests  



LIVE-ACTION SUSHI BAR 

$22.00 per person plus tax 

(Minimum 40 guests) 

Includes: 

2 hours of live-action sushi bar with professional sushi chef(s) 

Maguro (Big Eye Tuna) 

ebi (Shrimp) 

Unagi (Fresh Water Eel) 

Sake (Tazmanian Salmon) 

Hamachi (Yellowtail) 

California Temaki Hand Roll (Crab, Avocado, Cucumber) 

Spicy Tuna Temaki Hand Roll 

 

ADD ON’S: 

Prices are based on current market pricing and availability 

 

Ikura (Salmon Roe) 

Uni (Sea Urchin) 

Tamago (Egg) 

Natto (Fermented Soybean) 

Scallop/Mayo 

Tako (Octopus) 

 

Price includes: 

delivery, setup, sushi bar, eco-friendly disposable cutlery, standard white linens for 

sushi bar 



 

LIVE-ACTION TEMPURA BAR 

$20.00 per person plus tax 

(*Only Available for Events That Take Place in H79) 

(Minimum 40 guests) 

Includes: 

2 hours of live-action sushi bar with professional sushi chef(s) 

Shrimp 

Eggplant 

String Beans 

Carrots 

Onion Rings 

Mushrooms 

California Sushi Tempura 

Kabocha 

 

 

 

 

Price includes: 

delivery, setup, sushi bar, eco-friendly disposable cutlery, standard white linens for 

sushi bar 

 



 

 
 
 

BEVERAGE SERVICE FLAT RATE PACKAGES 
$11.50 per person plus tax 

(Minimum 50 guests) 
 

Includes: 
Detailed Alcohol Shopping List, Coolers, Ice, Clear Disposable Cups, 

Beverage Napkins, Drink Mixers, Drink Garnishes, Juices, Soda and 
Water.  Bartenders will setup, breakdown and service your guests 

during the duration of the event. 
*Client is responsible to purchase and provide all alcohol based of 

list provided.  
 

Additional Options 
Bar Front Rental 

$110 
 

Table Bussing and Trash Removal 
$330 

 
Cocktail Hour Setup 

$110 
For Separate setup from the main bar, includes service for beer & wine or two 

specialty cocktails and iced water 
 

Lawn Games 
$45 each 

Giant Jenga, Giant Connect Four, Cornhole 
Based on Availability 
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