
DINNER 
 

* Consuming raw or undercooked meats, poultry, seafood, shel lf ish, or eggs  
may increase your r isk of  foodborne i l lness, especial ly if  you have a medical condit ion  

PIKAKE TERRACE                               PRINCESS KAIULANI 

5:30 pm – 9:00 pm 
 

 

COLD 
 

SUSHI  
California Roll Inverted 
Futomaki  Roll 

 
 

CHILLED GLASS NOODLES 
Tofu, Assorted Vegetables, 
Sesame Marinade 

  
 

HAWAIIAN POKE * 
Ahi, Hawaiian Sea Salt, Ogo, 
Green & Sweet Onion, Sesame 
Oil 

 
 

SEAFOOD SALAD 
Bay Shrimps, Imitation Crab, 
Celery, Mayonnaise 

 
 

SALAD BAR 
Build Your Own Salad 
A Variety of Fresh Garden 
Vegetables 
 
 
 

HOT 
 

PRIME RIB * 
Paniolo Rubbed Prime Rib 
Au Jus & Horseradish 

 

SEAFOOD 
Steamed Snow Crab Legs 
Drawn Butter 

 

CHICKEN 
Garlic Herb Chicken, Chicken Jus 

 

PORK 
Local Style Smoked Pork (Kalua Pork) 
Sautéed with Cabbage 

 

BEEF 
Grilled Beef Flap Meat, 
Mild Korean Chili Marinade  

 

FISH 
Catch of the Day, Lemon Caper Sauce 
 

PASTA 
Daily Variety of Pasta 
 

STARCH 
Roast Potatoes 
Steamed White Rice 

 
VEGETABLES 
Sautéed Variety of Garden Vegetables 
 

DESSERT 
 

BREAD PUDDING 
Crème Anglaise 

 
 

ASSORTED SELECTION OF 
  
Miniature Tarts, Cakes 
 
 Assorted Pies 
 
 

FRESH FRUITS 
Sliced Tropical, Fruits and Melons 
 
 
 
 
 
 

BEVERAGE 
 
Choice of 1 (one) beverage  
 

Coffee 
Hot Tea 
Ice Tea 

$45.00  PER ADULT  
$22.50  PER CHILD (6  –  12  YEARS OLD)  
PR I C E S  DO  N O T  IN C L U D E  T A X  O R  G R A T U I T Y .  
AL L  PR I C E S ,  M E N U  I TE M S  &  HO U R S  O F  O P E R AT I O N  AR E  SU B J E C T  TO  C H AN G E  W I T H O U T NO T I C E   

http://logodatabases.com/sheraton-logo.html/sheraton-hotel-logo

