
Effective: 1/09wi 6

 
 
 
 

HO’OKIPA 
Price is based on a minimum of 50 guests and a maximum service time of two hours 

 
 
 
 

SALAD 
Waimea Tomatoes and Maui Onions 

Vegetable Crudité with Dips 
Penne Pasta Salad Prima Vera  

Keiki Greens, Mushroom, Sprouts, Tomatoes, Onions, Peppers, Carrots and Croutons 
Assorted Dressings  

Rye, Sourdough and Bread Sticks 
 
 

SEAFOOD 
Jumbo Shrimp and Crab Claws Arranged on Ice 

with Spicy Cocktail, Rémoulade and Lemon 
Norwegian Smoked Salmon on Melba Toast Points 

Shrimp Scampi, Garlic Butter 
Clams and Mussels Steamed in Beer 
Drawn Butter, Tabasco and Lemon 

 
 

ENTRÉE 
Choice of Three: 

Grilled Australian Lamb Chops with Mint Jus 
Island Catch with Citrus Butter Sauce 

Certified Angus Filet Mignon and Peppercorn Sauce 
Veal Scaloppine with Wild Mushrooms 

 
Double Baked and Stuffed Potatoes 

Wild Rice 
Steamed Seasonal Vegetable Medley 

 
 

DESSERT 
Fresh Fruit and Angel Food Fondue 

with White and Dark Chocolate Sauces 
Assorted Miniature French Pastries and Fruit Tartlets 

 
 

Freshly Brewed Kona Blend Coffee, Decaffeinated Coffees, 
Prince Selection of Hot Teas 

 
 

$105.00 per person 
 
 

Prices are subject to 19% service charge and 4.166% state tax 
In order to provide you with a superior guest experience, we allocate a portion of the service fee 
to our employees as tips or wages and a portion of the service fee to pay for costs or expenses 

other than wages and tips of employees. 


