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  LUNCH – PLATED 
Served with Ice Tea or Lemonade 

(Minimum 25 persons) 

 
 
Cold-Cut Sandwich 

 Honey Wheat or White Bread 
 Sliced Ham, Turkey, or Tuna with sliced 

tomatoes, cheese, sprouts, mustard, & 
mayo 

 Tropical Cole Slaw, Potato Salad, or 
Potato Chips 

$18.95 
 

Island Fish Taco Plate 
 Kā‘anapali Spanish Rice, Refried Beans, 

& Pico De Gallo 
 Two Soft Island Fish Taco with Tropical 

Fruit Salsa & Shredded Lettuce & 
Cabbage 

 House Special Hawaiian Chili Pepper 
Dressing 

$22.95 
 

Island Fish Sautéed 
 Tossed Green Salad with Dressing 
 Rice Pilaf with Scallions & Mushrooms 
 Steamed House Vegetables 
 Chef’s Choice of Fresh Island Fish 
 Pina Colada Cheesecake with 

Caramelized Hawaiian Pineapple 
$24.95 

 

Caesar Salad with Seared Ahi or Chicken 
Breast 

 Fresh Hearts of Romaine Lettuce tossed 
with Caesar Dressing, Parmesan Cheese, 
Homemade Croutons, and Toasted Garlic 
Bread 

 Fresh Seared Ahi or Grilled Chicken 
Breast 

$20.00 
 

Huli Huli Chicken Plate 
 Grilled Marinated Boneless Chicken 

Thigh topped with a Caramelized 
Pineapple Salsa 

 Grilled Vegetable Kabob 
 Steamed Rice 

$22.95 

 
Paniolo Steak Plate 

 Grilled 7oz Striploin Steak brushed with 
Hawaiian Teriyaki Sauce 

 Asian stir-fried vegetables 
 Steamed Rice 
 Haupia Ice Cream or Mango Sorbet 
  $25.00 

 

 

Lunch Enhancements 
 Potato Chips $ 1.50 per person 
 Macaroni Salad $ 2.25 per serving 
 Tossed Green Salad $ 3.00 per serving 
 Haupia Ice Cream or Mango Sorbet $ 3.00 per person 
 Soda, Assorted $ 2.50 each 
 Juices, Can $ 2.50 each 
 Bottle Water $ 2.50 each 
 Fruit Juices $ 32.00 per half gal 
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  LUNCH - BUFFET 
(Minimum 15 persons, parties of lesser amount add $2.00 per head) 

 
Butcher’s Sandwich Bar 

 Assorted Breads (White, Wheat, Multi-Grain) 
 Sliced Ham, Turkey, Roast Beef, Salami, Tuna, Chicken Salad 
 Assorted Domestic Cheese Slices (Swiss, Cheddar, Jack, Provolone, American) 
 Tomatoes, Onions, Bell Peppers, Sprouts, Lettuce, Mustard & Mayonnaise 
 Potato or Pasta Salad 
 Chips 

$22.00 

 
Pasta & Caesar Salad Buffet 

 Caesar Salad with Chicken Breast or Shrimp 
 Garlic Bread 
 Shredded Parmesan, Crushed Red Chilies, Shredded Basil, Chopped Chives, Capers 
 Choice of Two (2) Pastas:  Penne, Linguini, Spaghetti, or Fettuccini 
 Choice of One (1) per Pasta:  Chicken Breast, Shrimp, Clams, Tuna, or Vegetarian 
 Choice of Three (3) Per Pasta: 

Sliced Olives Roasted Red Peppers Onions 
Mushrooms Spinach Broccoli 
Zucchini Sundried Tomatoes Roma Tomatoes 
Onions Roasted Garlic Cloves Eggplant 

$26.00 
 
Taco Bar 

 Soft & Hard Taco Shells 
 Spanish Rice 
 Refried Beans 
 Chicken or Beef 
 Shredded Lettuce, Tomatoes, Cheddar Cheese, Onions, Cilantro, Olives, Sour Cream, Salsa 
  $25.00 

 
Taco Bar Enhancements 

 Guacamole $ 35.00 per bowl 
 Pico De Gallo $ 25.00 per bowl 
 Chili Verde Salsa $ 25.00 per bowl 
 Pineapple Salsa $ 30.00 per bowl 
 Tropical Fruit Salsa $ 30.00 per bowl 
 Seared Hawaiian Chili Pepper Ahi Cubes $ 50.00 per bowl 


