‘Prices subject to change”
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All catering menus are based on 50-person minimum

Confirmation is required 30days prior to the event, along with $500.00 non-refundable to secure the
reservation. At that time, we will also require the event date, event time, estimated guests count and menu
choices.

Final guests count is required 15 days prior to the event. Payment must be received at this time, with billing
based on the final guest count.

All catered events are subject to 4.712% Hawaii Excise Tax.



*Prices subject to change®

W anana Juwan
Quacheon

$33.99/Person $23.99/Child-Ages 3-11

falads

Jelect 7 ($2.50 for each additional)

* Mixed Mesclun Greens
Garnished with carrot, cucumber, and cherry tomatoes
Served with Ranch and Asian Dressing

Somen Salad
Served with condiments and Somen Dressing

Potato Mac Salad

Lomi Loki Salmon p
Tako Poke "Wﬂ (/W/OS/
Fresh Fruit Qelect 7
ecl ($4.00 for each additional)
* Beef Teriyaki

* Teriyaki Chicken

* Coconut-crusted Shrimp
Served with Sweet Chili Sauce

e Seared Fresh Catch of the Day

Served with Tartar Sauce
* Chicken Long Rice
* Kalua Pork
*Pork or Chicken Lau Lau

*Additional $2.00/person
/Eﬁ/f{(/g/
§eéec?f ] ($2.00 for each additional) %%%
¢ Steamed White Rice /‘4

e Poi ¢« Hawaiian Sweet Rolls
* Sweet Potato Served with butter
¢ Stir-fried Yakisoba Noodles W

Zelect! « Sheet Cake

Chocolate, Coconut, Pineapple, Guava, or Liliko

(%W@%ﬂ/g// /m}ﬂ/

¢ |sland Fruit Punch » Water ¢ Coffee *» Hot Tea




*

*Prices subject to change

Laste of Y awaii
Yuncheon

$27.99/Person $19.99/Child-Ages 3-11

suts — sefalady

¢ Mixed Mesclun Greens
Garnished with carrot, cucumber, and cherry tomatoes
Served with Ranch and Asian Dressing

Somen Salad
Served with condiments and Somen Dressing

* Potato Mac Salad
¢ Surimi Crab and Broccoli Salad

b Q/W/q/(/ﬂ/ W
.
Zelect )

e Teriyaki Chicken
* Pineapple-glazed Pork Loin

Seared Fresh Catch of the Day
Served with Tartar Sauce

Kalua Pork

« Steamed White Rice WW

e Hawaiian Sweet h’olls
Served with butter

esseil

Gelect |

» Sheet Cake * Cookies
Chocolate Chip, Oatmeal Raisin, or Sugar

Chocolate, Coconut, Pineapple, Guava, or Liliko

¢ |sland Fruit Punch » Water ¢ Coffee e Hot Tea




*Prices subject to change”

(oI

$27.99/Person $20.99/Child-Ages 3-11

i ‘
Zelect |

e Sheet Cake e Cookies

alads

* Mixed Mesclun Greens
Garnished with carrot, cucumber, and cherry tomatoes
Served with Ranch and Asian Dressing
¢ Potato Mac Salad

PR W W

* Beef Chili

* BBQ Chicken
* Hamburgers
* Hot Dog

Served with condiments

ules

e Steamed White Rice
* Corn on the Cob
¢ Potato Chips

Chocolate, Coconut, Pineapple, Guava, or Liliko Chocolate Chip, Oatmeal Raisin, or Sugar

¢ [sland Fruit Punch » Water » Coffee e Hot Tea




“Prices subject to change®

(All packages are based upmmimum)

The Value packages qualify for a discounted group rate for

Sea Life Park admission.
*Please inquires about the group rate”

EJO anduwich )unch W;/Gv

$39.99/Person $27.99/Child-Ages 3-11

Zelect |

* Hamburgers / Hot Dogs / Chips
Served with condiments

» Crispy Chicken Sandwiches / Chips

Served with condiments

* BBQ Kailua Pork Sandwich / Pineapple Coleslaw / Chips

Fé)féw%%ﬂ" /Eﬁ%ww

e |sland Fruit Punch e Water o Coffee ¢ Hot Tea

(Une 935 U Waenic Combo

$43.99/Person $30.99/Child-Ages 3-11

Halads

* Mixed Mesclun Greens
Garnished with carrot, cucumber, and cherry tomatoes
Served with Ranch and Asian Dressing

* Potato Mac Salad

Zelect |

e BBQ Chicken

e Kalbi Ribs

* Teriyaki Chicken
e Kalua Pork

( 93(%’%%% /@1‘(/{/{?’0"’ L

e |sland Fruit Punch « Water o Coffee ¢ Hot Tea

o s T
Gt MW ain Entacecs s

Corn on the Cob
¢ Chili
Steamed White Rice




‘Prices subject to change®

$45.99/Person $31.99/Child-Ages 3-11

ulady

+
Zelect |
* Mixed Mesclun Greens
Garnished with carrot, cucumber, and cherry tomatoes
Served with Ranch and Asian Dressing

* Potato Mac Salad

W ain Entuees

Select 2 * Kalbi Ribs
Teriyaki Chicken
Seared Fresh Catch of the Day

Served with Tartar Sauce

» Kalua Pork
e Steamed White Ri %
RRE : e * Hawaiian Sweet Rolls

Served with butter

Pessats

Zelect]

* Cookies

¢ Sheet Cake
Chocolate Chip, Oatmeal Raisin, or Sugar

Chocolate, Coconut, Pineapple, Guava, or Liliko

%WW glldion

e Coffee * Hot Tea

¢ |sland Fruit Punch * Water



*Prices subject to change”

$49.99/Person $36.99/Child-Ages 3-11

alads

* Vegetable Crudite' Platter
Served with Ranch Dressing

* Mixed Mesclun Greens
Garnished with carrot, cucumber, and cherry tomatoes
Served with Ranch and Asian Dressing

e (Classic Caesar Salad

"W m‘(b Served with Parmesan Cheese and Croutons

¢ Penne Pasta
Served with Marinara Sauce

* Shrimp Scampi Pasta
Served with a Garlic Butter Sauce

Select W W

Baked Honey-glazed Ham - Carving Station

* Prime Rib Roast - Carving Station
Served with Au Jus and Horseradish

» Seared Island Catch of the Day
Served with Tartar Sauce

* Chicken Long Rice

fbog@% * Vegetable Curry

¢ Steamed White Rice A

e Garlic Mashed Potatoes < Haggvs(?wsi::iﬁtsro S

Gelect/
* Sheet Cake * Cookies
Chocolate, Coconut, Pineapple, Guava, or Liliko Chocolate Chip, Oatmeal Raisin, or Sugar

f%fmmu% @Ef/b{wva

e |sland Fruit Punch o Water e Coffee e Hot Tea




‘Prices subject to change®
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$43.99/Person $34.99/Child-Ages 3-I1

%Served on the table (One of each per table)

v u @

* Pineapple Boats filled with Tropical Fruits
¢ Pipikaula with Sliced Sweet Onion & Hawaiian Salt

Jalads

* Mixed Mesclun Greens

CQ Garnished with carrot, cucumber, and cherry tomato
‘ (/f/lm/ Served with Ranch and Asian Dressing

* Seared Island Catch of the Day
Topped with Tropical Fruit Salsa

* Teriyaki Chicken

» Kalua Pork
* Fresh Vegetable Sauté
With Zucchini, Yellow Squash, Won Bok, Carrots and Onio

* Sweet Potatoes
¢ Steamed White Rice
¢ Stir-fried Yakisoba Noodles

* Hawaiian Sweet Rolls
Served with butter

-+
» Sheet Cake Select] » Cookies
Chocolate, Coconut, Pineapple, Guava, or Liliko Chocolate Chip, Oatmeal Raisin, or Sugar

Q@Wg/c Htation

* |sland Fruit Punch * Water ¢ Coffee * Hot Tea




‘Prices subject to change”

$44.99/Person $34.99/Child-Ages 3-11

0
WServed on the table (One of each per table)

v v U
* Pineapple Boats filled with Tropical Fruits

Jalads

e (Classic Caesar Salad

,‘Wl/ W Served with Parmesan Cheese and Croutons

* Prime Rib Roast - Carving Station
Served with Au Jus and Horseradish

» Sautéed Garlic Butter Shrimp "()/L : (f ,
in Cntrees -
f / = . Lq// / 25 gj LS
r*\.fl/('qf,{,tm/mﬂ//d\ V(tg/%f’b e M,ﬁf&'{dfu.,&&‘

* Vegetable Curry

e Carrots Sautéed e Hawaiian Sweet Rolls
¢ Steamed White Rice Served with butter

¢ Garlic Mashed Potatoes

+
¢ Sheet Cake gd%u/

Chocolate, Coconut, Pineapple, Guava, or Liliko Chocolate Chip, Oatmeal Raisin, or Sugar

Poovango altation

* |sland Fruit Punch e Water o Coffee s Hot Tea

e Cookies




*Prices subject to change”

$34.99/Person $26.99/Child-Ages 3-11

Celect? @0 M

($2.50 for each additional)

Mixed Mesclun Greens
Garnished with carrot, cucumber, and cherry tomatoes
Served with Ranch and Asian Dressing

Asian Salad
Mixed Mesclun Greens with Mandarin Oranges, Radish Sprouts and Crisp Won Ton
Served with an Asian Dressing

Somen Salad
Served with condiments and Somen Dressing

Potato Mac Salad
Surimi Crab and Broccoli Salad

Fresh Fruit
cf’
Gelect, [Q/%‘Wb cMrees (%ﬂ/@/ffi/%
($4.00 for each additional) g&é@dt / o

» Sliced Teriyaki Beef

e Roast Beef * Hawaiian Sweet Rolls

Served with Butter
» @Garlic Bread

Served with Au Jus and Horseradish
* Pineapple-glazed Pork Loin
» Seared Fresh Catch of the Day

Served with Tartar Sauce

* Shrimp Scampi Pasta
In Garlic Butter Sauce

* Teriyaki Chicken /@D(/cg(/g/ 5
i < RGBS ertel Y

* Baked Chicken
Baked in a Mushroom Cream Sauce e Steamed White Rice

e Garlic Mashed Potatoes
Served with Brown Gravy

(é : * Roasted Rosemary Potatoes
Select [ A)Q/(?S)S/“/CS/ » Fresh Vegetable Sauté

With Zucchini, Yellow Squash, Won Bok, Carrots and Onion

* Sheet Cake

Chocolate, Coconut, Pineapple, Guava, or Liliko

« Cookies %/(M‘(/g/@ @thum/

Chocolate Chip, Oatmeal Raisin, or Sugar ¢ lIsland Fruit Punch * Water

o Coffee e Hot Tea



“Prices subject to change”

$46.99/Person $36.99/Child-Ages 3-11

alads

Somen Salad
Served with condiments and Somen Dressing

Lomi Lomi Salmon
Tako Poke
Fresh Fruit

* Seared Fresh Catch of the Day
Topped with a Tropical Salsa

e Chicken Long Rice
» Kalua Pork , )608
« Kalbi Ribs f@ou i
* Steamed White Rice

e Poi
e Sweet Potato

yakey
J
* Hawaiian Sweet Rolls r—{}g/cm
Served with butter g’céecif/

* Sheet Cake

Chocolate, Coconut, Pineapple, Guava, or Lilikoi

* Haupia
(il . ) /
%A/w/%gx/ @%‘W/{%
¢ |sland Fruit Punch * Water e Coffee e Hot Tea

Hppdiger

J

Served on the table (One of each per table)

» Pineapple Boats filled with Tropical Fruit - $12.00 (per table)
* Pipikaula with Sliced Sweet Onion and Hawaiian Salt - $15.00 (per table)
» Combination - $20.00 (per table)



*Prices subject to change”
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Crispy Calamari

Served with a Sweet Chili Sauce
New England Clam Chower
Asian Chicken Salad

Cold Somen
Served with Condiments

Cold Soba Noodles

Served with Condiments
* Chicken Long Rice
* Classic Caesar Salad

Served with Parmesan Cheese and Croutons

Surimi Crab and Broccoli Salad

(Please inquire about any items not listed)

$3.50/person

$3.50/person
$3.00/person
$3.00/person

$4.00/person
$3.75/person

$3.00/person

$3.00/person

(30-day advance notice is required for all seafood)

nfm(w»r( j7 ﬁ,q,( clicn
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* Shrimp e Mussels * Poke

* Prime Rib Roast
Served with Au Jus and Horseradish

Shoyu, Spicy, or Limu Shoyu, Spicy, or Limu

» Clams
* Snow Crab

(Mussels and Snow Crab based on availability)

* Fresh Plneapple Fruit Boat
$12.00 / per table

e Fresh Island Ahi Poke Bowl
$69.00 / per table

fg}ngw/ FQQW/&

Served with Ranch Dip

Fresh Vegetables Crudite
Assorted Fruit and Cheese
Edamame (Soy Beans)
Crispy Spring Rolls
Coconut Shrimp
Vegetarian Egg Rolls
Sweet and Sour Meatballs
Poke

Served with Sweet Chili Sauce
Served with Sweet Chili Sauce

Served with Sweet Chili Sauce

Variety of choices available

* Shrimp  Mussels « Poke

* Baked Honey-Glazed Ham

Served on the table (One of each per table)

$110/platter
$148/platter
$110/platter
$175/platter
$199/platter
$165/platter
$155/platter
Market Price



