COCKTAIL RECEPTIONS

Our Moana Selection includes all of the cold hors d'oeuvres, dim sum, rice bowls plus three hot items.
You may supplement the Moana Selection with additional hot items listed below or choose items
from the Whaler or Hukilau Selection, Sushi Assortment or Theme Stations

MOANA SELECTION

(Minimum 25 guests)

COLD HORS D'OEUVRES

Fresh Vegetable Crudités with Creamy Herb Dip
Seasonal Tropical Fresh Fruit
Selection of Domestic Cheeses with Sliced French Bread and Crackers

DIM SUM

Your choice of two:
Shrimp, Pork Hash, Scallop, Vegetarian or Mini Char Siu Bow
Black Sesame Vinaigrette

MINI RICE BOWLS
Top oft your rice bowl with your choice of toppings
Select two:
Spicy Ahi Poke
Crab and Cucumber Salad
Chinese Cold Ginger Chicken
Beef Stew
Shrimp Curry
Mini Hamburger Steak
Ma Po Tofu

HOT HORS D'OEUVRES

Your choice of three:
Chicken Satay with Peanut Sauce
Panko-Breaded Chicken Morsels with Horseradish Orange Sauce
Beef or Chicken Teriyaki Skewers
Shrimp Risotto Balls
Crisp Calamari with Red Pepper Garlic Mayonnaise
Panko-Breaded Fried Shrimp with Cocktail Sauce
Tempura Style Mahi-mahi Skewer with Lemon Garlic Mayonnaise
Lumpia filled with Shrimp, Pork or Vegetables
Buffalo Chicken Wings with Blue Cheese Dressing
Goat Cheese with Poha Berry Won Ton
Baked Mussels with Garlic Butter

$27.50
Additional Hot Hors D'oeuvres at $5.25 each

All prices are subject to a 15% service charge.
Menus and Prices are subject to change without notice



WHALER SELECTION
CARVING STATIONS

2 Hour Maximum

ROAST PRIME RIB OF BEEF, AU JUS WITH CREAMED HORSERADISH
(Minimum 50 guests)

$7.00

ROASTED NEW YORK STRIP LOIN WITH CABERNET SHALLOT SAUCE
(Minimum 40 guests)

$7.00

BAKED HONEY GLAZED HAM WITH THREE MUSTARDS
(Minimum 50 guests)

$4.75

ROASTED STEAMSHIP ROUND OF BEEF WITH CREAMED HORSERADISH
Four Onion Marmalade, Mustard Grill Sauce
(Minimum 150 guests)

$4.75

WHOLE ROASTED BEEF TENDERLOIN WITH BEARNAISE SAUCE
(Minimum 20 guests)

$8.00

WHOLE ROASTED ISLAND PIG WITH PLUM SAUCE
(Minimum 60 guests)

$7.00

Above items are served with Potato Rolls
Carver for two hours included in prices listed

All prices are subject to a 15% service charge.
Menus and Prices are subject to change without notice



HUKILAU SELECTION - COLD

JUMBO SHRIMP ON ICE WITH COCKTAIL SAUCE
$42.00 per pound
Three pound minimum

AHI SASHIMI WITH SHOYU MUSTARD SAUCE
Market price per pound
Three pound minimum

SLICED TAKO WITH MISO SAUCE
$18.00 per pound
Three pound minimum

AHI TARTARE OR SEAFOOD SALAD WITH CRISPY WON TON CHIPS
Ahi Tartare - Market Price per pound
Seafood Salad - $20.00 per pound
Two pound minimum

AHI POKE
Choice of Onion, Shoyu, Limu or Spicy
Market Price per pound

TAKO POKE
Choice of Onion or Limu
Market price per pound

FRESH OYSTERS ON THE HALF SHELL
Three dozen minimum
$30.00 per dozen

CHAR SIU AND PIPIKAULA PLATTER
Small (serves 25-30) $115.00
Medium (serves 50-60) $225.00

SEARED AHI PLATTER WITH ESSENCE OF WASABI MUSTARD
Serves Approximately 30 guests
Market Price

SMOKED SALMON PLATTER WITH MINI1 BAGELS AND CREAM CHEESE
Serves approximately 20 guests
$175.00

DECONSTRUCTED BRUSCHETTA
Tomato Basil and Sautéed Mushrooms
$45.00 per order
Two order minimum

All prices are subject to a 15% service charge.
Menus and Prices are subject to change without notice



HUKILAU SELECTION - HOT

PACIFIC CRAB CAKES WITH TANGY TAMARIND SAUCE
$55.00 per dozen
Two dozen minimum

OYSTERS ROCKEFELLER
$36.50 per dozen
Two dozen minimum

ORIENTAL POT STICKERS WITH GREEN ONION SESAME VINAIGRETTE
$33.00 per dozen
Two dozen minimum

KALUA P1G QUESADILLAS WITH FRESH TOMATO SALSA
$27.00 per dozen
Two dozen minimum

GRILLED BABY LAMB CHOPS WITH HORSERADISH MUSTARD DIP
$55.00 per dozen
Oysters Rockefeller
Two dozen minimum

CRAB STUFFED GREEN LIP MUSSELS
$30.00 per dozen
Two dozen minimum

WON TON HLLED WITH SHRIMP & PORK WITH SHIITAKE MUSHROOMS
$27.00 per dozen
Two dozen minimum

MINI GOURMET CALZONES
Choice of:

Chicken: Smoked Chicken, Goat Cheese & Sundried Tomatoes
Vegetarian: Portobello Mushrooms, Artichokes, Olives, Roasted Peppers & Brie
Traditional: Pepperoni & Fresh Mozzarella
$42.00 per dozen
Two dozen minimum

KALUA PIG SLIDERS
Topped with Barbecue Sauce and Coleslaw
$42.00 per dozen
Two dozen minimum

HOT SPINACH AND ARTICHOKE DIP
Served with Tortilla Chips
$50.00 per order (serves 20-25)

BAKED BRIE "WELLINGTON"
2 pound wheel
$92.00 each (serves 40-50)

All prices are subject to a 15% service charge.
Menus and Prices are subject to change without notice



ASSORTED SUSHI BY THE DOZEN

(Two dozen minimum per type)

FUTO-MAKI
$15.00 per dozen

TEKKA-MAKI (AHI ROLL)
$13.00 per dozen

KAPPA-MAKI (CUCUMBER ROLL)
$12.00 per dozen

OSHINKO-MAKI (JAPANESE PICKLE ROLL)
$12.00 per dozen

CALIFORNIA MAKI (CRAB, AVOCADO, CUCUMBER)
$17.00 per dozen

ASSORTED SUSHI BY THE PIECE

HAMACHI (YELLOWTAIL) $3.75
SAKE (SMOKED SALMON) - $2.75
EBI (SHRIMP) - $2.75
MAGURO (TUNA)- $2.75
TAKO (OCTOPUS) - $2.75
INARI (CONE) - $1.25

All prices are subject to a 15% service charge.
Menus and Prices are subject to change without notice



COOKING AND THEME STATIONS

Minimum 50 guests
2 hour maximum

TEMPURA STATION WITH CHEF
Shrimp, Fresh-Fish from Local Waters, and
Vegetable Bundles to include Asparagus, Bell Peppers, Blue Lake Beans, Carrots and Onions

$10.00

WOK STATION WITH CHEF
Chinese Roast Duck with Plum Sauce and Steamed Buns
Black Bean Tofu and Pork Stir Fry
Stir Fry with Beef, Chicken or Shrimp (choice of one) and Vegetables
Fried Noodles

$10.00

SUSHI1 BAR WITH CHEF
Sushi made to order
Maguro, Sake, Ebi, Tako, Tobiko, Ekka Temaki, Kappa Temaki,
California Rolls, Fire Cracker Roll (Spicy Tuna with Special Chile Pepper Salsa)

$16.00

SALAD STATION
Create your own salad with
Romaine Lettuce, Mesclun Greens, Baby Spinach
Garlic Croutons, Parmesan Cheese, Red Onions, Sliced Mushrooms, Cherry Tomatoes,
Bacon Bits, Black Olives, Sprouts, Sliced Cucumber and Bay Shrimp
Balsamic Vinaigrette, Caesar and Ranch Dressings

$6.00

1CE CREAM STATION
Vanilla Ice Cream (3 ounce scoop per person), Chocolate Sauce, Strawberry Sauce,
Chopped Nuts, Crushed Oreos, Mini M&Ms, Fresh Whipped Cream

$7.00

DESSERT STATION
Assortment of French Pastries, Cakes, Fresh Fruit Tartlettes, Tiramisu,
and Assorted Mousses

$8.25

All prices are subject to a 15% service charge.
Menus and Prices are subject to change without notice



