
Hawaiian Sweet Rolls 

Course

FAMILY STYLE-
BUFFET
MOST POPULAR WEDDING PACKAGE
ALA CARTE PRICING. MINIMUM 25 GUESTS. 20% SERVICE FEE PLUS 4.712% HAWAII STATE TAX

SIDES

$8 Per Person

Mochiko Chicken

Mac 'n' Cheese

Lemongrass Scented Jasmine Rice

Chicken Piccata

Mushroom Risotto

Garlic Mashed Potatoes $25 Per Person
Shoyu Chicken

Hawaiian-style fried chicken marinated in soy sauce,
ginger, garlic, mochiko flour (DF)

Classic Boneless chicken breast with white wine, garlic,
shallot, lemon and caper sauce with parsley

Creamy risotto topped with Ali’ i mushrooms (VG,
WF)

Whipped with butter and cream (V, WF)

Boneless chicken thighs braised in classic Hawaiian 5
Spice teriyaki sauce, ginger, green onion (DF)

*Chef Service Included, Rental Additional, Beverage Service Available, Servers Team Additional.

Herb Roasted Potatoes 

Roasted Vegetables

Infused with garlic, island herbs (VG, WF)

Seasonal veggies roasted with garlic and
lemon zest (VG, WF)

$10 Per Person
Mashed Okinawan Sweet Potatoes

Green Salad

Caesar Salad

Garlic Green Beans

Oahu greens, seasonal farm to table veggies, l i l ikoi
vinaigrette, candied mac nuts (VG, WF)

Romaine lettuce, Caesar dressing, garlic
croutons, Parm cheese, fresh cracked pepper

Whipped with butter and coconut cream (V, WF)

Sautéed in Chili garlic oil (VG, WF)

Season Fruit Platter

ENTREES

 8-Spiced Roasted Pork Belly
With hoisin sriracha sauce, pickled red onion, and
cucumbers (DF, WF)
*(Add Bao buns for an additional $5 per person)

VG: VEGETATRIAN
V: VEGAN

WF: WHEAT FREE
DF: DAIRY FREE

$3 Per Person

Miso Eggplant
Japanese eggplant, Miso glaze, sweet Soy
reduction, crispy garlic chili oil (V)

Island-grown lemongrass, kaffir l ime leaf, ginger (VG,
WF)

Pineapple, watermelon, grapes, berries (VG, WF)

Kalua Roasted Pork
Slow-roasted pork shoulder (DF, WF)

Tofu Teriyaki

Thai Green Curry

Marinated in classic Hawaiian teriyaki sauce (VG)

Coconut green curry with tofu and veggies
(VG)

Elbow macaroni smothered in creamy cheese sauce,
crispy breadcrumb topping



Steamed Snow Crab

Butter Poached Lobster

Shrimp Scampi

With melted butter and lemon (WF)

4oz lobster tails slow poached in butter sauce
(WF)

Sautéed in garlic, white wine, tomatoes, and butter
(WF) 

*Chef Service Included, Rental Additional, Beverage Service Available, Servers Team Additional.

$35 Per Person
Grilled Beef Sirloin
choice of sauce:
-Classic Red Wine Demi
-Chimichurri (DF,WF)
-Teriyaki (DF)
-Lemon Herb Butter (WF)
-Horseradish Sour Cream (WF)

Grilled Beef Tenderloin

$40 Per Person
Kalbi Beef Style Short Ribs

(available for an additional $10 per person)

Salmon Misoyaki

Local Hawaiian Catch

Roasted salmon with sweet soy miso
sauce (DF)

With choice of sauce:
-Lemon Caper and Dill
-Furikake Crusted (DF)
-Herb Lemon Butter
-Steamed Chinese Style with ginger,
lemongrass, herbs (DF)

Sweet soy sauce, green onion, sesame seeds
(DF)

MARKET PRICE

FAMILY STYLE-
BUFFET
MOST POPULAR WEDDING PACKAGE
ALA CARTE PRICING. MINIMUM 25 GUESTS. 20% SERVICE FEE PLUS 4.712% HAWAII STATE TAX

VG: VEGETATRIAN
V: VEGAN

WF: WHEAT FREE
DF: DAIRY FREE

ENTREES

Ahi Poke
Custom Hawaiian style ahi poke

Course


