
 
 

PREFIX DINNER MENU 
For Large Parties of 13 – 25 people 

 
-  APPETIZERS – 
 

Choice of One: 
 

Ahi Traps 
Sashimi Grade Yellow Fin Tuna Stuffed in Lemon Grass and Tempura Fried 

Awapuhi Niu Pork Ribs 
Indonesian Style Baby Back Ribs Marinated in Lemongrass, Hawaiian Ginger and Coconut Milk, 

Grilled and served with Fresh Cilantro and Mint 

Coconut Tiger Prawns 
Yuzu “Sweet and Sour” Sauce, Mango, English Cucumber and Mint 

 
-  SALAD - 
 

Kula Lau’ai 
Kula Butter Lettuce Salad, Cabot White Cheddar Cheese, Asian Pears and Candied Macadamia 

Nuts with a Whole Grain Mustard Vinaigrette 

 
-  ENTREES - 
 

Choice of Three: 
 

Grilled Ahi Caught in the Alanuihaha Channel 
Soy Scented White Truffle Sauce, Shitake Mushrooms, Edamame and Radish Sprout 
 

Tasmanian Salmon Thai-Americaine 
Seared filet of Salmon with Thai Lobster Crème, Preserve of Cherry, Apricot and Cranberry, 

Braised Swiss chard 
 

Filet Mignon 
8 oz Oregon’s Painted Hills Ranch Beef Tenderloin Choice Cooked to Perfection, Enhanced with 

a Maui Onion Demi Glaze and Miso Mustard Sauce 
 

Organic Chicken Breast 
Free Range Breast of Chicken marinated with Ginger and Sesame, Snow Peas and Chinese 

Sausage, Warm Ginger Pineapple Vinaigrette, Toasted Coconut Jasmine Rice 
 

 



 
 

 

Alakahiki Channel Mahi Mahi 
Crusted with Waiehu Grown Macadamia Nut, Citrus Butter Sauce, Glazed Bok Choy, Mango and 

Mint Relish, Toasted Coconut-Jasmine Rice 

 
He’e Nalu Mahi’ai 
Humu’s Surf & Turf with Grilled Lobster Tail and 5 oz Filet Mignon, Asparagus and Roasted 

Mushrooms, Red Wine Reduction 

 
- DESSERTS - 
 

Choice of One: 
 

Yuzu Cheesecake 
Cheesecake accented with Yuzu juice on an almond lavender crust with Noni honey vanilla bean 

syrup 
 

Caramelized Fruit Crème Brulee 
Seasonal Fruit make this Brûlée Special. Served with Meyers Rum whipped cream and a sugar 

net.  
 

Selection of Ice Cream or Sorbet 
Choice of Chocolate and Coconut Ice Cream or Mango and Passion Sorbet 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
MENU OPTION 1 
 
$105 per person 
 
CHOICE OF ONE (1) APPETIZER* 
 
A SELECTION OF ANY THREE (3) ENTRÉES 
 
CHOICE OF ONE (1) DESSERT ITEM* 
 
FRESHLY BREWED REGULAR AND DECAF COFFEE, ICED AND ASSORTED 
TEAS 
 
 
MENU OPTION 2 
 
$122 per person 
 
Add:  
SALAD 
 
 
MENU OPTION 3 
 
$144 per person 
 
Add:  
SALAD 
 
A SELECTION OF ANY THREE (3) ENTRÉES 

• Includes Lobster entree up to 2 lbs 
 
 
Prices are Inclusive of Tax and Gratuity 
 
All menu selections, including number of each entrée selected, must be submitted to restaurant 
reservations at least 48 hours prior to reservation date 
 
* Selections must be the same for the entire party 
 
All menu items and pricing are subject to change without notice 


