
Effective: 1/09wi 5

PANIOLO BARBECUE 
Price is based on a minimum of 50 guests and a maximum service time of two hours 

 
 

GREENS 
Waimea Field Greens with Herb, Roasted Garlic, Ranch Dressing & Vinaigrette 

Upcountry Potato Salad with Green Onions 
Western Style Cole Slaw with Pineapple 

Pasta Salad with Roast Bell Pepper and Garlic 
Kawamata Tomato Platters and Basil Oil 

 
Portuguese Bean Soup 

Buttermilk Biscuits, Cornbread and Cheese Straw 
 
 

FROM THE GRILL 
(Chef to Grill @ $275.00 plus tax, each) 

Rib Eye Steak 
Island Catch with Pineapple Macadamia Salsa 

Barbecue Pork Ribs 
Herb Marinated Roast Chicken 

Hilo Corn on the Cob 
Baked Potato with all the Fixins’ 

Baked Beans 
Seasonal Vegetable Medley 

 
 

THE GOOD STUFF 
Sliced Tropical Fruit and Berries 

Apple Crisp 
Coconut Cake 
Lilikoi Bavarian 

Ka’u Orange and Chiffon Cake 
Fresh Fruit and Angel Food Fondue with Dark and White Chocolate Sauces 

 
 

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. 
 

 
 
 
 
 
 
 


