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COMPLETE PRIVATE
RESTAURANT BUYOUT
FOR YOUR PARTY!

Available from
3:00pm -9:pm 7 days a week.

PRIVATE PARTY
DINNER BUFFET

UP TO-120 GUESTS

Smaller parties available
— with minimum charge

KONA Dinner Buffet Menu

Meperregres vo srAeT .. % touz-OpeN BAR..... |
o Ahi Tuna Won Tons / Tender Fried Calamari All well drinks, house wines, draft beers
Example Buffet

Select 6 main entrees (in addition to salad & lilikoi butter buns, & steamed Jasmine rice) Fresh
Strawberry Shortcake and Sundae Bar, all soft drinks, KONA coffee, hot Numi teas, ALL INCLUDED.

— LocAL Grreens SALAD
Butter lettuce, tomatoes, apples, croutons, candied walnuts,
shaved Manchego cheese, island poppy seed dressing

Uiukor ButrerR- BuNs

Fresh baked buns, lilikoi butter, Alaca Hawaiian red salt.

o Freectt SALMON Fugtr

Pan-seared fresh Salmon fillet, lightly seasoned.
JumBo (oconutr PrAWNS
Orange Marmalade dipping sauce

— BB BARM BACKR®BS

Tender BBQ pork ribs, chargrilled, spicy Asian BBQ sauce.
WAWuT SHrzime
Tempura fried Shrimp, tossed in a light citrus aioli cream, fresh broccoli,
pineapple, candied walnuts, topped with green onions.
Sucep Frer Manon
Black Angus Premium Choice beef, chargrilled, sliced. (Prepared Medium)
MACADAMA Nut (12ustED HALBUT

g, Pan-seared, oven-baked, Island bearnaise sauce

DecsersT Busrer.......
Fresh Strawberry Shertcake & Sundae Bar

House made pound cake, fresh strawberries, Marianne’s Vanilla ice-cream,
— Ghirardelli Caramel & Checolate syrups, fresh whipped cream!

CHowce oF Sorr Druks, KonA Bireno Corree, NUML Teas.

$16,000.- Sunday-Thursday, $23 500.- Friday/Saturday
+ 9.25% Sales Tax & 20% Gratuity

AL cARD TRANCACTIONS RAVE A 5.5, FEE CHATRGED




Buffet Menu Options
APPETIZER RECEPTION

Substitute for Ahi Tuna Wen Tens er Tender Calamari (Ne Charge)
or you can add te the appetizer selection

474 (7]
CT;A 12‘”:‘;‘; & JumBo (e, RuURRATA (HEESE
per guest 55. T&'M?UHZA, o Buttered toast points, olive
TempurA \rmicioke  Coconutr PrAWNS oil, local salt, fruit jam
H-E'ATZ—TQ 2 per guest $8.- 2 per guest $6.-
4 per guest $6.-
SALADS
Substitute the “Local Greens” Salad or add a 2nd salad
CAESATZ CALAD (’ﬁw%i Sit;czeu Orz? Liol%eer
Substitute $2- pp. : .
Add to Buffet, $4.- pp Substitute $2.50 pp. Substitute $3.50 pp.
Add to Buffet. $5.- pp Add to Buffet. $7.- pp
ENTREES

Substitute for an entree or add additional entrees to the buffet

TeMPuRA BATTERED  Copenan EacrlANT  Quiger & Sour | oz LoBstER-TAL

Sz.—:A‘lZAss Wit ToFu OrANGE (HickeN
Aﬁ:‘:“;“:: f‘;;)l’p' Substitute No Charge Substitute No Charge. Substitute $25.-X guests
LRIk ] D Add to Buffet. $6.- pp Add to Buffet. $8.-pp  Add to Buffet. $38.- X guests

HAWARAN Kattua Grued SpAm Wok—tosseD (HhckeN C OMBWATON
Poex SQuogre VATTER W BARY g Chrume FrieD  Pork/StriMe/ Beer

Substitute No Charge. Bok (ot Substitute No Charge CHoWw Mew
Add to Buffet. $6.- pp Substitute No Charge. Add to Buffet. $8- pp Substitute No Charge
Add to Buffet. $6.- pp Add to Buffet. $8- pp

DESSERTS
Substitute the Shertcake & Sundae Bar or add additional desserts
lcg creeAm HwA Pig House MADE AssorerED )ecric Dry lce MAcADAMA
Substitute (no charge) KoNA Descerers Nut Csocolares
Add to Buffet. $7.- Substitute $8 Substitute (no charge)

Add to Buffet. $11- per person Presented at the table over dry ice

$2.50 pp
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STEINBECK TO THE PEARLS
OUR READERS HAVE
SELECTED FOR 2023. ‘L/ -
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PCORNER OE. NOW AND FOREW.
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