
   

TRADITIONAL HAWAIIAN MENU 

$27.50 per person plus tax 

(Minimum 100 guests) 

 

steamed white rice 

okinawan sweet potato slices 

fresh pineapple wedges 

lomi lomi salmon 

Shoyu poke 

Lau lau 

(choice of pork or chicken) 

Chicken long rice 

Imu smoked kalua pig 

Haupia 

 

ADD ONs: 

Squid luau - $2.75 per person 

Poi - $3.95 per person 

 

 

 

Price includes: 

delivery, setup, chaffers, serving utensils, eco-friendly disposable cutlery, standard 

white linens for guest tables, table drapes for buffet tables, buffet attendants and 

clean-up of food/beverage area.  For groups with less than 100 guests please 

inquire with events department for pricing. 



  

KAMA’AINA MENU 

$26.50 per person plus tax 

(Minimum 100 guests) 

SALADS 

(Choice of 1) 

NALO GREENS WITH FUJI APPLES, CRANBERRIES, BLUE CHEESE & BALSAMIC VINAIGRETTE 

POTATO MAC SALAD 

LOMI LOMI SALMON 

STARCH 

(Choice of 1) 

STEAMED WHITE RICE 

FRIED NOODLES 

ENTREE 

(Choice of 3) 

TERIYAKI CHICKEN 

LAULAU (CHICKEN OR PORK) 

CHICKEN LONG RICE 

GARLIC CHICKEN 

SQUID LUAU 

GARLIC BUTTER SWAI 

KALUA PIG 

DESSERT 

(Choice of 1) 

ANDAGI 

HAUPIA 

COCONUT CAKE 

Price includes: 

delivery, setup, chaffers, serving utensils, eco-friendly disposable cutlery, standard 

white linens for guest tables, table drapes for buffet tables, buffet attendants and 

clean-up of food/beverage area.  For groups with less than 100 guests please 

inquire with events department for pricing. 



 

AMERICAN MENU 

$28.50 per person plus tax 

(Minimum 100 guests) 

INCLUDES: 

STEAMED WHITE RICE, BAKED MACARONI AU GRATIN, FRESH SEASONAL FRUITS, SWEET ROLLS 

WITH BUTTER, CHEFS CHOICE OF DESSERT, 

SALADS 

(Choice of 1) 

NALO GREENS WITH FUJI APPLES, CRANBERRIES, BLUE CHEESE & BALSAMIC VINAIGRETTE 

POTATO MAC SALAD 

GARDEN SALAD WITH RANCH & ORIENTAL DRESSING 

CAESAR SALAD WITH CROUTONS & PARMESAN CHEESE 

ENTREE 

(Choice of 4) 

TERIYAKI CHICKEN 

PALEHU CHICKEN 

GARLIC CHICKEN 

*BRAISED SHORT RIBS IN RED WINE SAUCE 

*BEEF POT ROAST WITH MUSHROOM GRAVY 

KALUA PIG 

BAKED HAM WITH PINEAPPLE 

LEMON, BUTTER, CAPER FISH 

GRILLED FISH WITH TARTER SAUCE 

*ONLY ONE BEEF SELECTION PERMITTED * 

 

 

 

 

 

Price includes: 

delivery, setup, chaffers, serving utensils, eco-friendly disposable cutlery, standard 

white linens for guest tables, table drapes for buffet tables, buffet attendants and 

clean-up of food/beverage area.  For groups with less than 100 guests please 

inquire with events department for pricing. 



 

 

JAPANESE MENU 

$29.75 per person plus tax 

(Minimum 100 guests) 

INCLUDES: 

CLIENTS CHOICE OF ICED TEA OR TROPICAL FRUIT PUNCH AND ICED WATER 

 

SALADS 

(Choice of 1) 

NALO GREENS WITH FUJI APPLES, CRANBERRIES, BLUE CHEESE & BALSAMIC VINAIGRETTE 

POTATO MAC SALAD 

SOMEN SALAD WITH ORIENTAL DRESSING 

NAMASU 

 

STARCH 

(Choice of 2) 

STEAMED WHITE RICE 

MAKI, INARI AND OSHI SUSHI 

YAKI SOBA FRIED NOODLES 

 

ENTREE 

(Choice of 4) 

SHOYU CHICKEN 

MOCHIKO CHICKEN 

BEEF TERIYAKI 

BEEF & VEGETABLE CURRY 

SHOYU PORK 

NISHIME (CHICKEN OR PORK) 

LEMON, BUTTER, CAPER FISH 

GRILLED TERIYAKI FISH 

 

DESSERT 

(Choice of 1) 

ANDAGI 

CHICHI DANGO MOCHI 

 

Price includes: 

delivery, setup, chaffers, serving utensils, eco-friendly disposable cutlery, standard 

white linens for guest tables, table drapes for buffet tables, buffet attendants and 

clean-up of food/beverage area.  For groups with less than 100 guests please 

inquire with events department for pricing. 



 

PRIME RIB MENU 

$43.95 per person plus tax 

(Minimum 100 guests) 

INCLUDES: 

FRESH SEASONAL FRUITS, SWEET ROLLS WITH BUTTER  

AND  

LIVE CARVING STATION WITH IMU SMOKED PRIME RIB WITH WASABI MAYO & AU JUS 

 

SALADS 

(Choice of 1) 

NALO GREENS WITH FUJI APPLES, CRANBERRIES, BLUE CHEESE & BALSAMIC VINAIGRETTE 

POTATO MAC SALAD 

GARDEN SALAD WITH RANCH & ORIENTAL DRESSING 

CAESAR SALAD WITH CROUTONS & PARMESAN CHEESE 

 

STARCH 

(Choice of 2) 

STEAMED WHITE RICE 

ROASTED SEASONED RED POTATOES 

TWICE BAKED LOADED MASHED POTATOES WITH BACON BITS, GREEN ONIONS & 

SOUR CREAM 

 

 

ENTREE 

(Choice of 3) 

TERIYAKI CHICKEN 

PALEHU CHICKEN 

GARLIC CHICKEN 

ROASTED CHICKEN 

LEMON, BUTTER, CAPER FISH 

GRILLED FISH WITH TATER SAUCE 

BAKED HAM WITH PINEAPPLE 

ROAST PORK 

SHOYU PORK 

 

 

DESSERT 

(Choice of 1) 

ASSORTED CHEESECAKE BITES 

BAKED BREAD PUDDING W/ HAUPIA GLAZE 

 

Price includes: 

delivery, setup, chaffers, serving utensils, eco-friendly disposable cutlery, standard 

white linens for guest tables, table drapes for buffet tables, buffet attendants and 

clean-up of food/beverage area.  For groups with less than 100 guests please 

inquire with events department for pricing. 

 



PUPU STATIONS  

Ekahi 

$21.95 Per Person 

(Includes:  Choice of 2 from Hui One, Choice of 1 from Hui Two, Choice of 1 from Hui Three, and Choice of 1 From Hui Four) 

 

Elua 

$27.95 Per Person 

(Includes:  Choice of 2 from Hui One, Choice of 2 from Hui Two, Choice of 2 from Hui Three, and Choice of 1 From Hui Four) 

 

Ekolu 

$32.95 Per Person 

(Includes:  Choice of 3 from Hui One, Choice of 3 from Hui Two, Choice of 2 from Hui Three, and Choice of 1 From Hui Four) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Price includes: 

delivery, setup, chaffers, serving utensils, eco-friendly disposable cutlery, standard 

white linens for guest tables, table drapes for buffet tables, buffet attendants and 

clean-up of food/beverage area.  For groups with less than 100 guests please 

inquire with events department for pricing. 

 

 

 

 

Hui One  

Garlic Edamame 

Assorted Fresh Island Seasonal Fruits 

Fresh Li Hing Mui Pineapple 

Fresh Li Hing Mui Pineapple 

Balsamic Vegetables 

Assorted Kimchi 

Boiled Peanuts 

Mexican Layered Dip with Tortilla Chips 

Vegetable Crudité with Blue Cheese & Oriental Dip 

Roasted Garlic Hummus with Pita Bread 

Caprese Skewers with Balsamic Reduction 

Hui Two 

Mochiko Chicken Bites 

Skewered Teriyaki Beef 

Vegetable Lumpia with Sweet Chili Sauce 

Sweet and Sour or Teriyaki Meatballs 

Pot stickers with Lilikoi Dipping Sauce 

Garlic Chicken Bites 

Spam Musubi 

Chicken Bacon Bruschetta 

 

Hui Three 

Imu Prime Rib on Onion Roll with Horseradish-Mayo and Au Jus 

Shrimp & Vegetable Summer Roll with Peanut Sauce 

Imu Kalua Pig on Taro Roll with Guava BBQ Sauce 

BBQ Chicken on Sweet Roll 

Hot Crab & Artichoke Dip with Baguette Toast 

Assorted Sushi 

 

Hui Four 

ASSORTED Homemade Cookies 

Coconut Cake 

Banana Cake 

Chocolate Brownies 

 



 

 

 

ADDITIONAL ITEMS 

NON-ALCOHOLIC BEVERAGE STATION 

$2.50 PER PERSON 

 

INCLUDES ICED TEA, FRUIT PUNCH & ICED WATER 

CUPS, ICE AND SERVICE DISPENSERS 

 

CANNED PEPSI & HAWAIIAN JUICE PRODUCTS 

*$1.25 PER CAN 

 

PEPSI, DIET PEPSI, SIERRA MIST, ASSORTED ALOHA MAID OR HAWAIIAN SUN JUICES 

*AVAILABLE BY THE CUBE OR CASE ONLY* 

 

HOT BEVERAGE STATION 

$3.50 PER PERSON 

 

INCLUDES REGULAR KONA BLENDED HOT COFFEE, HOT WATER & TEA PACKETS 

CUPS, CREAM, SUGAR, SWEETNERS AND SERVICE DISPENSERS 

 

ADDITIONAL MENU ITEMS 

SALAD – $2.75 per additional item/per person 

STARCH – $1.95 per additional item/per person 

ENTRÉE – $6.25 per additional item/per person 

DESSERT – $4.50 per additional item/per person 

SQUID LUAU – $2.75 per person 

LAULAU (Mini) – $2.75 per person 

POI - $3.95 per person 

ASSORTED POKE – Market Price  

 

CHINA/FLATWARE 

$6.00 per person 

Includes:  Entrée Plate, Entrée Fork, Dessert Spoon/Fork, Knife & 

Water Goblet 

 

LINEN NAPKIN 

$1.75 Each 

*Standard Colors are:  Black, White, Ivory, other colors are subject 

to availability 

 

Wait staff  

$220 per staff/per event 

Buffet Ratio:  1Staff:35 guests  



ACTION STATIONS STYLE MINIMUM 250 PEOPLE

MENU 

Hand Passed Appetizers  (Cocktail hour) 
Fresh Ahi Poke in Mini Waffle Cones 

Smoked Duck Taco with Fresh Mango Salsa 

Chicken Tenderloin Sate’ with Thai Peanut Sauce 

Hamakua Mushroom and Black Truffle Risotto Cakes with Tomato Chutney

COLD BUFFET STATION 

Organically Grown Big island Baby Greens Tangerine Vinaigrette 

Asian Chicken Salad with Soy Ginger Sesame Dressing  

Naked Shrimp Salad with Lemongrass Garlic Dressing 

Caprese Salad with Balsamic Vinaigrette  

HOT INDIVIDUAL PLATED ACTION STATIONS 

Braised Boneless Beef Short Ribs with Five Spice Demi 

Mashed Yukon Gold Potatoes, Haricot Vert and Sundried Tomato 

 Grilled Chicken with Fresh Pineapple Mango Relish 

Garlic Noodles 

Miso Seabass with Pickled Vegetables  

and Steamed Coconut Milk Ginger Brown Rice 

Wok Seared Jumbo Black Tiger Prawns with Chili Ginger Cream Sauce 

Steamed Thai Jasmine Rice  

Mixed Vegetable Curry with Tofu and Fresh Basil 

Steamed Thai Jasmine Rice 

Mongolian Style Lamb Chops with Merlot Demi (OPTIONAL ADD ON) 

Mashed Yukon Gold Potatoes, Baby Carrot and Waialua Asparagus  
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DESSERT BAR 
Waialua Chocolate Cake 

Assortment of French Macaroon   

Peanut Butter Opera with Chocolate Ganache  

Chocolate Marble Cups with Cheese Cake and Fresh Raspberry 

Assortment of Fresh Fruit 

And More 

BAR MENU 
Signature Cocktails:  

Slightly Old Fashion, Black Berry Hendricks Tonic, Sapphire Blue 
Mojito  (Maitai and Lilikoi Mojito) 

Beers Kona Longboard 

White Chardonnay Pebble Lane 
Red Blend Conundrum  

Coke, Diet Coke, Sprite,   
Orange Juice, Pineapple Juice and Cranberry Juice 

Wok Seared Jumbo Black Tiger Prawns with Chili Ginger Cream
Sauce Chicken Tenderloin Sate’ with Thai Peanut Sauce

Fresh Ahi Poke in Mini Waffle Cones Smoked Duck Taco with Fresh Mango Salsa



Naked Shrimp Salad with Lemongrass Garlic Dressing

Waialua Chocolate Cake

Peanut Butter Opera with Chocolate Ganache

Chocolate Marble Cups with Cheese Cake and Fresh
Raspberry

Assortment of French Macaroon



MENU 

Hand Passed Appetizers  (Cocktail Hour) 
Fresh Ahi Poke in Mini Waffle Cones 

Smoked Duck Taco with Fresh Mango Salsa 

Chicken Tenderloin Sate’ with Thai Peanut Sauce 

Hamakua Mushroom and Black Truffle Risotto Cakes with Tomato Chutney

BUFFET 

COLD 
Organically Grown Big island Baby Greens Tangerine Vinaigrette 

Asian Chicken Salad with Soy Ginger Sesame Dressing 

Naked Shrimp Salad with Lemongrass Garlic Dressing 

HOT 
Braised Boneless Beef Short Ribs with Five Spice Demi 

 Chicken with Hennessy Green Peppercorn Sauce  

Grilled Fresh Fish with Lemongrass Curry Sauce 

Wok Seared Jumbo Black Tiger Prawns with Chili Ginger Cream Sauce 

Sautéed Waialua Asparagus, Golden Cauliflower and Red Bell Pepper  

Mashed Yukon Gold Potatoes 

Steamed Rice 

DESSERTS 
Waialua Chocolate Cake 

Assortment of French Macaroon   

Peanut Butter Opera with Chocolate Ganache  

Chocolate Marble Cups with Cheese Cake and Fresh Raspberry 

and More 
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BAR MENU 

Signature Drinks:  
Slightly Old Fashion, Black Berry Hendricks Tonic 

Sapphire Blue Mojito  
Mocktail: Blue Lemonade  

 Beers Kona Longboard 
White Chardonnay Pebble Lane 

Red Blend Conundrum  
Coke, Diet Coke, Sprite 

Orange Juice, Pineapple Juice and Cranberry 
Juice

Fresh Ahi Poke in Mini Waffle Cones 

Wok Seared Jumbo Black Tiger Prawns with Chili Ginger Cream 
Sauce

Chicken Tenderloin Sate’ with Thai Peanut Sauce 

Smoked Duck Taco with Fresh Mango Salsa



Naked Shrimp Salad with Lemongrass Garlic Dressing 

Waialua Chocolate Cake

Peanut Butter Opera with Chocolate Ganache 

Chocolate Marble Cups with Cheese Cake and Fresh 
Raspberry

Assortment of French Macaroon



MENU 

Hand Passed Appetizers 
Fresh Ahi Poke in Mini Waffle Cones 

Smoked Duck Taco with Fresh Mango Salsa 

Chicken Tenderloin Sate’ with Thai Peanut Sauce 

Hamakua Mushroom and Black Truffle Risotto with Tomato Chutney

SALAD 

Organically Grown Big Island Baby Greens with Tangerine Vinaigrette  

Fresh Apple, Tear Drop Tomatoes, Cucumber, Beet and Candied Pecan

CHOICE OF ENTREES 

Deconstructed Beef Tenderloin Wellington 
Mashed Yukon Gold Potato, Waialua Asparagus, Baby Carrot and Sundried 

Tomato 

Miso Fresh Chilean Seabass with Lobster Reduction 
Mashed Yukon Gold Potato, Haricot Vert and Baby Carrot 

Vegetarian Terrine with Thai Green Curry Sauce 
(For Vegetarian Option) 

DESSERT

Heart Shaped White Chocolate Amore Truffle with Fresh Raspberry Guava Puree

BAR MENU 

Signature Drinks:  
Slightly Old Fashion, Black Berry Hendricks Tonic  

Sapphire Blue Mojito  
Mocktail: Blue Lemonade  

 Beers Maui Bikini Blonde and Big Swell IPA 
White Chardonnay Pebble Lane 

Red Blend Conundrum  
Coke, Diet Coke, Sprite, Tonic and Club Soda 
Orange Juice, Pineapple Juice and Cranberry 

Juice
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Fresh Ahi Poke in Mini Waffle ConesChicken Tenderloin Sate’ with Thai Peanut Sauce

Smoked Duck Taco with Fresh Mango Salsa

Deconstructed Beef Tenderloin Wellington, Mashed Yukon Gold 
Potato, Waialua Asparagus, Baby Carrot and Sundried Tomato 

Miso Fresh Chilean Seabass with Lobster Reduction 
Mashed Yukon Gold Potato, Haricot Vert and Baby Carrot 

Vegetarian Terrine with Thai Green Curry Sauce

Heart Shaped White Chocolate Amore Truffle with Fresh Raspberry Guava Puree



 

 

 

 

BEVERAGE SERVICE FLAT RATE PACKAGES 

$9.00 per person plus tax 

(Minimum 50 guests) 

 

Includes 

• Professional Bar Staff 

• One Bar Station w/ Standard Black Linen for Tables 

• Detailed Alcohol Shopping List 

• Bar Equipment & Tools 

• Coolers & Ice, 

• Clear Disposable Cups, Beverage Napkins & Straws 

• Drink Mixers, Drink Garnishes, Juices & Soda 

• Refillable Self-Service Water Station 

• Setup, Breakdown & service For Duration of Event  

• *The client is responsible for purchasing and providing all alcohol based on 

the shopping list provided.  

 

CASH BAR SERVICE 

$200 Bar Fee - Includes One Bartender & Self-Service Water Station 

$200 Per Each Additional Bartender 

1Bartender to Every 100 Guests Required 

(Minimum 50 guests) 

*Client Hosted/Partially Hosted Bar - $6.00 per drink ticket (pre-order Only).  All 

on-site orders will be at the menu price 

Beverage Selections 

Domestic Beer (Choice of One)        $7.00 

Bud light, Coors light, Miller light, Michelob Ultra 

 

Imported Beer (Choice of One)        $8.00 
Kona Long Board, Heineken, Heineken Light, Stella Artois, Sam Adams, Modelo, Corona 

 

House Red/White Wine         $7.00 
 

Well Liquors          $8.00 
Vodka, Tequila, Rum, Whiskey 

 

Soft Drinks/Juices          $3.00 
*Pepsi Products*  

 

Available Upon Request Only 
 

Hard Seltzer (Choice of One)        $7.00 - $8.00 
Corona, Twisted Tea, Vizzy, Kona Spiked, High Noon, Truly, White Claw, Bud light 

 

Champagne           $8.00 

 



 

 

 

 

Specialty Beverages 

The Perfect Addition to any Package 

Price per gallon ordered, all quantities must be pre-ordered 

Served in 9oz Cups – 14 servings per Gallon 

 

Non-Alcoholic Options    Alcoholic Options 

$35.00 - $45.00 Per Gallon    $80.00 - $110.00 Per Gallon  

• Iced Tea (Sweet or Un-Sweet) 

• Fruit Punch 

• Plantation Iced Tea 

• Arnold Palmer 

• Cuddles on the Beach 

 

Additional Options 

Bar Front Rental 

$110 

 

Table Bussing and Trash Removal 

$330 

 

Personal Shopping 

$75 + Cost of Items Purchased 

Let us take the stress away - our team will purchase all Alcohol needed for your 

event, transport and pre-chill items 

 

Lawn Games 

$45 each 

Giant Jenga, Giant Connect Four, Cornhole 

Based on Availability 

 

 

  

 


	Kamaaina 2024 Menus.pdf
	Combined Menus.pdf
	Catering  Action Stations Menu.pdf
	Catering  Buffet Menu.pdf
	Catering Plated Menu.pdf

	Str8 Up Bar Service Prices 2024.pdf



