
Holiday
MENU

ASIAN SPECIALTY STATION
Sushi Maki – California, Tuna, vegetable
Wasabi, Pickled ginger, Shoyu
Dim Sum – Chicken ginger potstickers, pork
shumai, shrimp shumai, edamame dumplings,
char sui pork manapua
lilikoi mustard, Ponzu, Guava sweet chili sauce

COLD STATION
Poi (VG)
Ahi Lumu Koho (N)
Spicy Shellfish
Surimi Crab Broccoli
Garlic Sesame Edamame Soy Beans (VG)
Lomi Lomi Salmon
Cucumber Namasu (VG)
Molokai Sweet Potato Salad
Heirloom Lettuce Salad
Lilikoi Dressing, Papaya Seed Dressing,
Herb Vinaigrette & Balsamic Vinaigrette

ENHANCEMENTS:
Alaskan Crab
Pacific Oysters
Jumbo Poached Prawns
Warm drawn Butter
Sambal Cocktail Sauce
Calamansi Remoulade
Sake Mignonette
Lemons
Chili pepper water

HOT STATION
Kalbi Style Hawaiian Low Line Beef Ginger Soy Glaze
Hawaiian Style Garlic Shrimp
Miso Glazed Hawaiian Catch (G)
Teriyaki BBQ Chicken
Kiawe Wood Smoked Kalua Pork
Stir Fry Vegetables (VG)
Cal Rose Rice Furikake (VG)
Taro Rolls, Butter (G, D)

ENHANCEMENTS:
Kiawe Smoked New York Striploin –
Gorgonzola crema, mushroom Ragu, French fried
onions
Black garlic & rosemary whipped potatoes
Butter poached Lobster tails – Lemons, warm drawn
butter
Grilled asparagus, Broccolini & baby carrots
Molokai potato & edamame Hash – Coconut curry, fried
garlic

KEIKI STATION
All Beef Hot Dogs, Mini Hot Dog
Buns (G), Ketchup & Mustard
Macaroni & Cheese (G,D)
Taro Rolls (G,D)



Holiday
MENU

DESSERT STATION
Hawaiian Dark Chocolate Lava Cake with Raspberry Sauce (G,D)
Pineapple Pie with Macadamia Nut Streusel (G,D,N)
Molokai Banana Bread (G,D,N)
Big Island Fruit Salad with Lychee (VG)
Pumpkin Pie, Coconut Whipped Cream
Autumn Macarons
Caramel Apple Upside Down Spice Cake

ENHANCEMENTS:
Champagne Cheesecake Mousse Shooters
Gold Glitter Strawberries
Countdown Cookies
NYE White Chocolate Toffee Bark
Chocolate Truffles
Sparkling Sugar Cookie Balls
Red Velvet Cupcake Hats
Midnight Chocolate Cake
Dlux Sparkling Wine Panna Cotta
2025 Cake Pops
New Year’s Eve Macarons
Gold Chocolate Popcorn Nuggets


