
$78.- per person 
+ 9.25% Sales Tax & 20% Gratuity

A L O H A
KONA Dinner Buffet Menu

Walnut Shrimp
Tempura fried Shrimp, tossed in a light citrus aioli cream, fresh broccoli,

pineapple, candied walnuts, topped with green onions.

Fresh Salmon Filet
Pan-seared fresh Salmon fillet, lightly seasoned.

Fresh Strawberry Shortcake & Sundae Bar
Dessert. . . . . . . . . . . . . . . . . . . .

Jumbo Coconut Prawns
Orange Marmalade dipping sauce

BBQ Baby Back Ribs
Tender BBQ pork ribs, chargrilled, spicy Asian BBQ sauce.

Local Greens Salad
Butter lettuce, tomatoes, apples, croutons, candied walnuts,

shaved Manchego cheese, island poppy seed dressing

Choice of Soft Drinks, Kona Blend Coffee, NUMI Teas.
 

Sliced Rib Eye Steak
Black Angus Premium Choice beef, chargrilled, sliced. (Prepared Medium)

House made pound cake, fresh strawberries, Marianne's Vanilla ice-cream, 
Ghirardelli Caramel & Chocolate syrups, fresh whipped cream!

 

 

Lilikoi Butter Buns
Fresh baked buns, lilikoi butter, Alaea Hawaiian red salt.

Example Buffet

Select 5 main entrees (in addition to salad & lilikoi butter buns, & steamed Jasmine rice)

lavish dessert buffet, all soft drinks, KONA coffee, hot Numi teas,

ALL INCLUDED.

All card transactions have a 3.5% fee charged
by our credit card processor.. . . . . . .

PRIVATE DINNER BUFFET

PARTIES OF 24-30 GUESTS

($1,850.- food min. for under 24 guests)

PRIVATE HEATED LANAI
Available 7 nights a week from 3:00pm

No room charge / Private use for 3 hours

Host or no host bar



Caesar Salad
Substitute $2- pp.

Add to Buffet. $4.- pp

Buffet Menu Options

APPETIZER RECEPTION
Add an Appetizer or Two before or with the Buffet.

Chinse Chicken
Salad

Substitute $2.50 pp.

Add to Buffet. $5.- pp

Organic Beet
Salad

Substitute $3.50 pp.

Add to Buffet. $7.- pp

SALADS
Substitute the "Local Greens" Salad or add a 2nd salad

Substitute for an entree or add additional entrees to the buffet
ENTREES

DESSERTS
Substitute the Shortcake Bar or add to the Dessert Buffet 

Jumbo Chilled,
Tempura, or

Coconut Prawns
2 per guest $8.-

Scrumptious Calamari
2 per guest $4.5.-

Crab Rangoon
3 per guest $6.-

Ahi Tuna Won Tons
2 per guest $9.-

Tempura Artichoke
Hearts

4 per guest $6.-

Seared Ahi Sashimi
3 slices per guest $8.-

Tempura Battered
Seabass

Substitute $4.- pp.

Add to Buffet. $9.- pp

Szechwan Eggplant
with Tofu

Substitute No Charge

Add to Buffet. $6.- pp

Combination
Pork/Shrimp/Beef

Chow mein
Substitute No Charge

Add to Buffet. $8- pp

Hawaiian Kahlua
Pork Sliders

Substitute No Charge.

Add to Buffet. $6.- pp

Macadamia Nut
Crusted Mahi Mahi

Substitute $7.- pp.

Add to Buffet. $12.- pp

Grilled Spam
Platter with Baby

Bok Choy
Substitute No Charge.

Add to Buffet. $6.- pp

Ice cream Hula Pie
Substitute (no charge)

Add to Buffet. $7.-

House made assorted
Kona Desserts

Substitute $8

Add to Buffet. $11- per person

Arctic Dry Ice Macadamia
Nut Chocolates

Substitute (no charge)

Presented at the table over dry ice

$2.50 pp

Sweet & Sour
Orange Chicken
Substitute No Charge.

Add to Buffet. $8.- pp

ADD OUR UNLIMITED MIMOSA & WINE BAR  $22.- PER GUEST (2 HOURS)

Wok-tossed Chicken
& Shrimp Fried

Substitute No Charge

Add to Buffet. $8- pp

(Must be booked for entire number of guests except under age guests)








