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e e Rgméine:tzettuce with Caesar Dressing,

e uf*""“} ~ Selected Condiments which Include:
‘E""‘r_ii(lMusﬂrooms Sprouts, Croutons, Shredded Cheese, Red Onions),

e S Locally Grown Tomato and Maui Onion Salad,

_,_—r""...._ IsJand Potato-Macaroni Salad, Cole Slaw with Raisins, Three Bean Salad,

- Cucumber in Garlic Yogurt

e

BBQ Action Station
Garlic Marinated BBQ Beef

Hot Selections
Steamed Crab Legs with Drawn Butter

Steamed White Rice, Breaded Calamari Fingers with Togarashi Aioli, Mashed Potatoes,
Mediterranean Style Braised Pork with Potatoes and Root Vegetable in Red Wine Sauce,
Chef’s Selection of Fresh Market Vegetables, Linguine with Vegetable Stew in Tomato-
Sauce, Pulehu Chicken with Red Thai Curry Sauce on Wok Seared Vegetables,
Sautéed Island Mahi Mahi with Citrus-Caper Nage and Cucumber-Hamakua Tomato Salsa
Dessert Selections
Ice Cream Sundae Station with Hot Fudge and Condiments
Dobash Cake, Haupia Cake, Mango Mousse Cake, Chocolate Mousse, Fruit Mousse,
Fresh Fruit Tray, Li Hing Mui Pineapple
Succulent Banana Bread Pudding with Bananas and Macadamia Nuts, Vanilla Sauce

Coffee or Tea

For Reservations, Call Dining Reservations at 921-4600 or 931-4667
A 17% Service Charge will be added to All parties of 7 or more. All Menu Items Subject to Change.
No Discounts, Promotions or Special Offers will be honored for this menu




