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DINNER 



 
 
 
 

 
$5 per piece 
Caprese skewer 
Tomato crostini 
Hummus wrap 
Roasted vegetable crostini 
Fruit skewers 
 
 
$6 per piece 
Korean BBQ chicken wings (2 pieces per serving) 
Vegetable spring roll. Cilantro chili sauce 
Artichoke and lemon dip 
Pulled pork slider 
Chicken potstickers. Lemongrass soy sauce 
Sesame chicken satay 
 
 
$7 per piece 
Crab stuff mushroom 
Ahi poke on cucumber 
Honeydew gazpacho. Grilled shrimp 
Seared ahi. Tomato ogo relish 
Cured salmon. Cucumber. Herbed cream cheese 
Chocolate strawberry parfait 
Assorted cheese skewer 
Mini white chocolate cheesecake 
Mini tiramisu 

RECEPTION 
MENU 

Due to market fluctuations, menu prices cannot be guaranteed before six (6) months prior to your event.  All food and beverage is subject to 21%  
service charge and 4.166% sales tax, which is subject to change.  This includes an 18% gratuity to the service staff assigned to your function, while  
3% is retained by the hotel for administrative expenses.  Service charge is subject to tax. 



 
 
 

$60 per person 
Minimum of 30 people 
 

Choice of two 
Kailani greens. 2 dressings 
Potato macaroni salad 
Grilled vegetable salad 
Cucumber namasu 
Chicken curry salad 
Rotini pasta salad 
Marinated tomatoes and mushrooms 
Assorted sushi 
 
Choice of two 
Rice pilaf 
Fried rice 
Steamed rice 
Molokai purple mash 
Yukon mash 
 
Included 
Grilled vegetables 
 
Choice of two 
Pulehu beef. Ginger soy glaze 
Huli huli chicken. Pineapple salsa 
Grilled fresh fish. Papaya salsa 
Hoisin braised beef short ribs 
Rosemary Dijon chicken breast 
Steamed fresh fish. Chinese style 
 
Choice of two 
Coconut cake 
Sliced fresh fruits 
Pineapple upside down cake 
Opera cake 
Tiramisu 
English trifle 
 

DINNER TABLE 
ANINI 

Due to market fluctuations, menu prices cannot be guaranteed before six (6) months prior to your event.  All food and beverage is subject to 21%  
service charge and 4.166% sales tax, which is subject to change.  This includes an 18% gratuity to the service staff assigned to your function, while  
3% is retained by the hotel for administrative expenses.  Service charge is subject to tax. 



 
 
 
 

$70 per person 
Minimum of 30 people 
 

Choice of three 
Kailani greens. Two dressings 
Potato macaroni salad 
Grilled vegetable salad 
Cucumber namasu 
Chicken curry salad 
Rotini pasta salad 
Marinated tomatoes and mushrooms 
Assorted sushi 
 
Choice of two 
Rice pilaf 
Fried rice 
Steamed rice 
Molokai purple mash 
Yukon mash 
 
Included 
Grilled vegetables 
 
Choice of three 
Pulehu beef. Ginger soy glaze 
Huli huli chicken. Pineapple salsa 
Grilled fresh fish. Papaya salsa 
Hoisin braised beef short ribs 
Rosemary Dijon chicken breast 
Steamed fresh fish. Chinese style 
 
Choice of two 
Coconut cake 
Sliced fresh fruits 
Pineapple upside down cake 
Opera cake 
Tiramisu 
English trifle 

HAENA 
DINNER TABLE 

Due to market fluctuations, menu prices cannot be guaranteed before six (6) months prior to your event.  All food and beverage is subject to 21%  
service charge and 4.166% sales tax, which is subject to change.  This includes an 18% gratuity to the service staff assigned to your function, while  
3% is retained by the hotel for administrative expenses.  Service charge is subject to tax. 



 
 
 

$80 per person 
Minimum of 30 people 
 

Choice of four 
Kailani greens. Two dressings 
Potato macaroni salad 
Grilled vegetable salad 
Cucumber namasu 
Chicken curry salad 
Rotini pasta salad 
Marinated tomatoes and mushrooms 
Assorted sushi 
 

Choice of two 
Rice pilaf 
Fried rice 
Steamed rice 
Molokai purple mash 
Yukon mash 
 
Included 
Grilled vegetables 
 
Choice of four 
Pulehu beef. Ginger soy glaze 
Huli huli chicken. Pineapple salsa 
Grilled fresh fish. Papaya salsa 
Hoisin braised beef short ribs 
Rosemary Dijon chicken breast 
Steamed fresh fish. Chinese style 
 
Choice of three 
Coconut cake 
Sliced fresh fruits 
Pineapple upside down cake 
Opera cake 
Tiramisu 
English trifle 

KILAUEA 
DINNER TABLE 

Due to market fluctuations, menu prices cannot be guaranteed before six (6) months prior to your event.  All food and beverage is subject to 21%  
service charge and 4.166% sales tax, which is subject to change.  This includes an 18% gratuity to the service staff assigned to your function, while  
3% is retained by the hotel for administrative expenses.  Service charge is subject to tax. 



 

 
 

 

$70 per person 
Minimum of 30 people 
 
 

Poke Station  
(seared, ceviche, poke to order) 
 
Hot Items 
Lau lau 
Kalua pig 
Chicken long rice 
Steamed rice 
Pulehu beef 
Fresh Fish 
 
Cold Items 
Hanalei poi 
lomi salmon 
Namasu 
 
Dessert 
Kulolo 
Haupia 
Coconut cake 

HAWAIIAN 
DINNER TABLE 

Due to market fluctuations, menu prices cannot be guaranteed before six (6) months prior to your event.  All food and beverage is subject to 21%  
service charge and 4.166% sales tax, which is subject to change.  This includes an 18% gratuity to the service staff assigned to your function, while  
3% is retained by the hotel for administrative expenses.  Service charge is subject to tax. 



 
 
 

 
$80 per person 
Minimum of 30 people 

 
Grill station  
Baby back ribs 
Flap steaks 
Fresh fish 
Corn 
Chicken breast 
Veggies 
 

Hot Items 
Baked beans 
Mash potatoes 
Portuguese bean soup 
 

Cold Items 
Kailani greens 
Dinner rolls 
Coleslaw 
Potato macaroni salad 
 

Dessert 
Pineapple cobbler 
Pineapple upside down cake 
Sliced fruits 

PANIOLO 
DINNER TABLE 

Due to market fluctuations, menu prices cannot be guaranteed before six (6) months prior to your event.  All food and beverage is subject to 21%  
service charge and 4.166% sales tax, which is subject to change.  This includes an 18% gratuity to the service staff assigned to your function, while  
3% is retained by the hotel for administrative expenses.  Service charge is subject to tax. 



 
 
 

Catering Menu 
 
First Course (Choice of two) 
 

Kailani Greens 
Seasonal vegetables.  Cabernet vinaigrette   $15 
 

Mushroom Risotto 
White truffle oil   $18 
 

Roasted Beet Salad 
Champagne vinaigrette. Goat cheese. Macadamia nuts   $15 
 
Second Course (Choice of three) 
 

Roasted Garlic Fresh Catch 
Roasted pepper polenta. Cabernet butter sauce. Tomato garlic chutney    $40 
 

Grilled Ribeye 
Yukon mash. Kauai vegetables. Madeira jus. Crispy onions   $45 
 

Huli Huli Chicken  
Garlic fried rice. Seasonal veggies. Gingered tomato. Huli huli sauce   $30 
 

Crispy Tofu 
Wild rice. Arugula salad. Wasabi aioli. Soy reduction   $25 
 

Beef Tenderloin 
Yukon mash. Julienne vegetables. Macadamia nut pesto. Madeira demi glace   $50 
 

Beef Short Ribs 
Yukon mash. Ginger hoisin jus. Seasonal veggies. Garlic butter   $35 
 

Seafood Fettuccine  
Rock shrimp. Scallops. Fresh fish. Honshimegi. Tomatoes 
Sherry cream sauce. Macadamia nut pesto. Grilled vegetable relish    $35 
 
Third Course (Choice of two) 

$12 each 
Lilikoi cheesecake 
Crème brulee     
Warm chocolate cake     
Fruit plate    

HANALEI 
PLATED DINNER  

Due to market fluctuations, menu prices cannot be guaranteed before six (6) months prior to your event.  All food and beverage is subject to 21%  
service charge and 4.166% sales tax, which is subject to change.  This includes an 18% gratuity to the service staff assigned to your function, while  
3% is retained by the hotel for administrative expenses.  Service charge is subject to tax. 



 
 

Children ages 12 and younger 

 
Meals          $12 
Fettuccine with marinara 
 

Buttered noodles 
 

The following come with french fries 
  
substitute onion rings. mixed fruit. mixed greens.  
carrot and celery sticks. maui chips add $1 
  
Grilled cheese 
White or wheat 
  
Chicken bites 
with bbq sauce 
  
Hamburger or cheeseburger 
  
Peanut butter and jelly sandwich 
  
Hot dog 
  
Sweets           $9 
  
Nanea ice cream sandwich 
chocolate chip cookies sandwiched around vanilla ice cream 

  
Sorbet with fresh fruits 

  
Keiki smoothie                  $6 
Banana. strawberry. chocolate 

KEIKI 
MENU 

Due to market fluctuations, menu prices cannot be guaranteed before six (6) months prior to your event.  All food and beverage is subject to 21%  
service charge and 4.166% sales tax, which is subject to change.  This includes an 18% gratuity to the service staff assigned to your function, while  
3% is retained by the hotel for administrative expenses.  Service charge is subject to tax. 


