
Price based on a minimum of 50 guests
Prices are subject to a 17% service charge and Hawaii State Tax. 

100 Holomoana Street, Honolulu, Hawaii 96815 
Tel. 808.956.1111, Ext. 11 ~ Fax 808.944.4453 
www.PrinceResortsHawaii.com 

	 Lunch Buffet
All Lunch Buffets Include	 • 	 Sliced Fresh Seasonal Fruits
	 • 	 Mesclun Baby Lettuce with Selected Dressings
	 • 	 Freshly Baked Rolls with Butter
	 •	 Medley of Steamed Fresh Vegetables
	 • 	 Choice of Steamed White Rice, Fried Rice, Potato or Pasta
	 • 	 Pastry Chef’s Selection of Desserts
	 • 	 Freshly Brewed Kona Blend and Decaffeinated Coffee
	 •	 Prince Hot Tea

	
Price Tier One	 •	 Selection of:
	  	 Three Salads
	  	 One Soup
	  	 Two Entrées 
		  $37.00 per person

	 •	 With Herb Roasted Prime Rib of Beef
		  Au Jus, Horseradish and Pommery Mustard
		  $41.50 per person

	
Price Tier Two	 •	 Selection of:
	  	 Four Salads
	  	 One Soup
	  	 Three Entrées 
		  $39.00 per person

	 • 	 With Herb Roasted Prime Rib of Beef
		  Au Jus and Horseradish and Pommery Mustard 
		  $43.50 per person

	   

	



Salad Selections	 • 	 Chef’s Grazing Platter
		  Lomi Lomi Salmon, Namasu, and Kim Chee
	 • 	 Prince Caesar Salad
		  Reggiano Parmesan Cheese and Garlic Croutons
		  Traditional Caesar Dressing	
	 •	 Tomato and Maui Onion Salad
		  Fresh Ogo and Shoyu Vinaigrette	
	 • 	 Somen Salad 
		  Vegetables, Soy Sesame Dressing
	 • 	 Spinach with Warm Bacon Dressing
	 • 	 Roasted Duck 
		  Bean Sprouts and Mango Salsa	
	 • 	 Pasta Salad 
		  Grilled Vegetables, Herb Vinaigrette	
	 • 	 Roasted Red Potato and Bacon Salad	
	 • 	 Grilled Vegetable Salad 
		  Balsamic Vinaigrette	
	 • 	 Bean Sprouts and Watercress Salad 
		  Soy Sesame Dressing 	
	 • 	 Fried Spicy Tofu Salad	
	 • 	 Oriental Chicken Salad	
	 • 	 Choi Sum Salad
		  Sesame Oil Dressing

Soup Selections	 •	 Prince Clam Chowder 
	 • 	 Portuguese Bean Soup
	 • 	 Kona Mushroom and Crab Soup
	 • 	 Corn Chowder
	 • 	 Roasted Eggplant with Smoked Chicken Soup
	 • 	 Sun Dried Tomato Cream Soup 
	 • 	 Onion Soup



Entrée Selections	

Ocean Harvest 	 •	 Char Grilled Fresh Catch
		  Ginger Butter and Chili Fried Onions 
	 •	 Steamed Mahi Mahi on Somen Noodles
		  Ginger, Soy Sesame Sauce	
	 • 	 Mochiko Salmon
		  Sweet Chili Aioli 	
	 • 	 Linguini with Sun Dried Tomatoes
		  White Clam Sauce	
	 • 	 Mixed Seafood Grill 
		  Scallops, Shrimp and Mahi Mahi, Chive Cream and Lobster Sauce	
	 • 	 Mahi Mahi on Capellini
		  Citrus Basil Sauce, Sun Dried Tomatoes and Mushroom Relish	

Meat and Poultry	 • 	 Hoisin Glazed Chicken 
		  Choi Sum
	 • 	 Asian Style Braised Boneless Short Ribs
		  Wok Vegetables 	
	 • 	 Oven Roasted Chicken 
		  Mushroom Demi Glace
	 • 	 Teriyaki Steak 
		  Fresh Scallion and Sesame Seeds
	 • 	 Korean Kalbi Ribs 
		  Scallions and Sesame Seeds	
	 • 	 Chicken Piccata
		  Lemon, Capers and Parmesan Cheese	
	 •	 Pulehu Chicken with Wilted Greens
	 • 	 Mochiko Chicken	
	 • 	 Turkey Katsu
		  Cranberry Katsu Sauce 	



Price based on a minimum of 30 guests
Prices are subject to a 17% service charge and Hawaii State Tax. 
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	 Prince Deli Buffet	
Includes	 • 	 Sliced Fresh Seasonal Fruits
	 •	 Choice of Two Salads from Salad Selection Menu
	 • 	 Choice of One Hot Soup from Soup Selection Menu

Sliced Deli Meats, Cheese	 • 	 Roast Turkey, Ham, Genoa Salami, Roast Beef and Pastrami
	 • 	 Swiss, American, and Cheddar Cheese
	 • 	 Chicken Salad
	 • 	 Tuna Salad

Accompaniments 	 •	 Sliced Tomatoes and Onions, Lettuce
	 •	 Kosher Pickles, Olives and Pepperoncini
	 • 	 Mayonnaise and Dijon Mustard
	 • 	 Whole Wheat, White, Nine Grain Breads and Onion Rolls
	 • 	 Maui Style Potato Chips 

Desserts, select two	 • 	 Home Style Cookies, Brownies or Fresh Fruit Tartlets

Beverages	 • 	 Freshly Brewed Kona Blend and Decaffeinated Coffee
	 •	 Prince Hot Tea

		  $30.00 per person

	



	 Flavors of Hawaii Lunch Buffet
Salad Bar	 • 	 Ahi Poke 
	 • 	 Lomi Lomi Salmon
	 • 	 Hawaiian Style Crab and Potato Salad with Water Chestnuts 
	 • 	 Mesclun Baby Lettuce with Selection of Dressings
	 • 	 Sliced Fresh Tropical Fruits
	 • 	 Kim Chee 
	 • 	 Namul Watercress and Bean Sprouts Salad

Hot Entrées, select three	 • 	 Chicken Lu‘au	
	 • 	 Pulehu Chicken	
	 • 	 Kalua Pig	
	 • 	 Hoisin Glazed Chicken 
		  with Grilled Mushrooms
	 • 	 Charbroiled Teriyaki Steak 
		  with Fresh Scallions and Sesame Seeds	
	 • 	 Grilled Mahi Mahi 
		  with Ginger Beurre Blanc and Chili Fried Onions			 
	 • 	 Korean Kalbi Ribs	
	  • 	 Steamed Mahi Mahi
		  on Somen Noodles with Ginger, Soy Sesame Sauce 
	
 
Accompaniments	 • 	 Medley of Fresh Vegetables 
	 • 	 Baked Moloka‘i Sweet Potatoes in Coconut Milk
	 • 	 Steamed White Rice
	 • 	 Taro Rolls and Butter

Desserts	 • 	 Banana Cream Pie
	 • 	 Guava Chiffon Cake
	 • 	 Lilikoi Cheesecake
	 • 	 Coconut Haupia Cake with Chocolate Sauce
	 • 	 Chocolate Macadamia Nut Pie
	 • 	 Pineapple Upside Down Cake
	 • 	 Haupia

Beverages	 • 	 Freshly Brewed Kona Blend and Decaffeinated Coffee
	 •	 Prince Hot Tea

	 $37.00 per person
	 $5.00 for each additional entrée
	

Price based on a minimum of 50 guests
Prices are subject to a 17% service charge and Hawaii State Tax. 
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	 Served Lunch
	
	 M e n u   O n e

Salads or Soups, select one		  Salad
	 •	 Hearts of Romaine 
		  with Roasted Peppers, Maui Onions and Greek Olives, Feta Cheese
		  Balsamic Vinaigrette	
	 •	 Vine Ripened Tomato and Mozzarella, Basil Vinaigrette	
	 •	 Prince Caesar Salad 
		  Reggiano Parmesan Cheese and Garlic Croutons, Traditional Caesar Dressing
	 •	 Butter Lettuce and Bay Shrimp, Tossed in Lemon Oil Vinaigrette	
	 •	 Salad of Fresh Mesclun Greens and Asparagus, Balsamic Dressing
		  Soup	
	 •	 Seafood Gumbo	
	 •	 Roasted Eggplant with Smoked Chicken Soup	
	 •	 Corn Chowder	

Entrées, select one	 • 	 Mochiko Butterfish 
		  Stir Fried Vegetables, Steamed White Rice	
	 •	 Kalbi Shortibs
		  Baby Bok Choy and Steamed Rice	
	 •	 Pesto Crusted Salmon
		  on Wilted Spinach, Mashed Potatoes
	 •	 Grilled Chicken Breast 
		  with a Mango and Fresh Chili Salsa, Rice Pilaf
	 •	 Thai BBQ Chicken with Cucumber Relish, Jasmine Rice	
	 •	 Turkey Piccata 
		  Roasted Shrimp, Capers, Chive Butter, Red Wine Sauce, 
		  Onion Mashed Potatoes 	
	 •	 Char Broiled Teriyaki Shortrib Steak (8 oz.) 
		  Grilled Onions, Mushrooms, Steamed White Rice		

Desserts, select one	 •	 Apple Tart with Crumb Topping, Vanilla Ice Cream	
	 •	 Crème Brûlée   
	 •	 Kona Coffee Tiramisu with Mocha Sauce	
	 •	 Sliced Seasonal Fresh Fruits and Tropical Sorbet	
	 •	 Strawberry Shortcake
	 •	 Dark Chocolate Cake with Chocolate and Raspberry Coulis	

	 Choice of Salad or Soup, Main Course, and Dessert

	 All lunches include a Medley of Steamed Fresh Vegetables 
	 Freshly Baked Rolls with Butter
	 Freshly Brewed Kona Blend and Decaffeinated Coffee, Prince Hot Tea

	 $31.50 per person

Price based on a minimum of 50 guests
Prices are subject to a 17% service charge and Hawaii State Tax. 
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	 Served Lunch
	
	 M e n u   T w o

Salads, select one	 •	 Baby Mixed Greens with Grilled Marinated Vegetables
		  Herb Vinaigrette		
	 •	 Romaine Lettuce, Asparagus, Shiitake Mushrooms 
		  Tarragon Dressing			 
	 •	 Vine Ripened Tomato Salad with Shaved Maui Onion
		  Basil Vinaigrette		
	 •	 Tender Leaves of Spinach 
		  Roasted Peppers, Shiitake Mushrooms and Balsamic Dressing 	
	 •	 Butter Lettuce with Tomato and Avocado
		  Creamy Herb Dressing	

Soups, select one	 •	 Wild Mushroom Cream	
	 •	 French Onion with Cheese Crouton	
	 •	 Prince Clam Chowder	

Entrées, select one	 •	 Crab Crusted Salmon
		  Miso Butter Sauce, Chiffonade of Spinach, Steamed White Rice 	
	 •	 Grilled Mahi Mahi 
		  Light Citrus Cream, Sundried Tomatoes, Mushroom Relish 
		  Mashed Red Skin Potatoes
	 •	 Medallions of Beef 
		  Fried Onion Rings, Mushroom Ragout, Roasted Potatoes
	 •	 Macadamia Nut Crusted Chicken Breast
		  Dijon Mustard Sauce, Mashed Red Skin Potatoes 	
	 •	 Grilled Petite Rib Eye Steak (7 oz.)
		  Slow Cooked Sweet Onions, Steak Fries 
	 •	 Snapper and Jumbo Prawns
		  Ginger Butter Sauce, Wild Rice Pilaf	
	 •	 Grilled Herbal Chicken 
		  Hamakua Wild Mushroom Sauce, Garlic Mashed Potatoes		

Desserts, select one	 •	 Apple Cheese Tart	
	 •	 Chocolate Macadamia Nut Flan
	 •	 Lilikoi Cheesecake with Strawberry Coulis
	 •	 Fudge Brownie with Brandied Chantilly Cream 
	 •	 Mango Mousse Cake with Fresh Tropical Fruits and Raspberry Coulis		
	 •	 Chocolate Macadamia Nut Cream Pie with Vanilla Sauce and Raspberry Coulis	

		  Choice of Salad, Soup, Main Course and Dessert
		
		  All lunches include a Medley of Steamed Fresh Vegetables, Freshly Baked Rolls 	
		  with Butter, Freshly Brewed Kona Blend and Decaffeinated Coffee, Prince Hot Tea
	 $36.50 per person 	

Price based on a minimum of 50 guests
Prices are subject to a 17% service charge and Hawaii State Tax. 
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	 Served Lunch
	
	 P a s t a   w i t h   P a s s i o n

Salads, select one	 •	 Prince Caesar Salad
		  Reggiano Parmesan Cheese and Garlic Croutons
		  Traditional Caesar Dressing
	 •	 Hearts of Romaine 
		  Roasted Peppers, Maui Onions and Greek Olives, Feta Cheese			 
		  Balsamic Vinaigrette 
	 •	 Fresh Mozzarella and Tomato
		  Basil Vinaigrette	
	 •	 Vine Ripened Tomato and Sweet Maui Onion Salad
		  Raspberry Vinaigrette	
	 •	 Baby Spinach 
		  with Shiitake Mushrooms, Warm Bacon Dressing	
	 •	 Mesclun Greens 
		  with Tomatoes, Cucumbers and Italian Dressing	

Pastas, select one	 •	 Cheese Tortellini with Grilled Chicken
		  Pesto and Sun Dried Tomatoes	
	 •	 Penne Pasta
		  with Italian Sausage, Sun Dried Tomatoes and Tomato Coulis	
	 •	 Shrimp Scampi on a Bed of Fettuccine
		  Roasted Garlic Cream	
	 •	 Risotto Pasta with Grilled Portobello Mushrooms
		  Tomato, Shaved Reggiano Parmesan and Balsamic Vinaigrette Drizzle
	 •	 Grilled Marinated Vegetables with Penne Pasta
		  Tomato Coulis or White Wine Cream Sauce	
	 •	 Cheese and Mushroom Ravioli
		  Creamy Ancho Chili Sauce and Pesto
	

Desserts, select one	 •	 Sliced Seasonal Fresh Fruits and Tropical Sorbets	
	 •	 Kona Coffee Tiramisu with Mocha Sauce	
	 •	 Chocolate Macadamia Nut Cream Pie with Vanilla Sauce and Raspberry Coulis	
	 •	 Apple Tart with Crumb Topping and Vanilla Ice Cream
	 •	 Lilikoi Cheesecake with Strawberry Coulis
	 •	 Passion Fruit Compote

	  
	 Choice of Salad, Pasta and Dessert

	 All lunches include Freshly Baked Rolls with Butter
	 Freshly Brewed Kona Blend and Decaffeinated Coffee, Prince Hot Tea

	 $28.50 per person
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	 Served Lunch
	
	 S o u p   a n d   S a n d w i c h

Soups, select one 	 • 	 Prince Clam Chowder	
	 • 	 Portuguese Bean Soup 	
	 • 	 Garden Vegetable Soup	
	 • 	 Onion Soup 	
	 • 	 Kona Mushroom and Crab Soup	
	 • 	 Corn Chowder	

Sandwiches, select one	 •	 Prince Club House 
		  Triple Decker Sandwich with Roasted Turkey
		  Crispy Bacon, Avocado, Lettuce and Tomato	
	 •	 South of the Border 
		  Grilled Chicken, Avocado, Pepper Jack Cheese, Salsa and Lettuce
		  Spicy Tomato Roll up 	
	 •	 Petite Sandwiches
		  Roast Beef in Onion Roll
		  Crab and Shrimp in Poppy Seed Roll
		  Chicken Salad in Croissant	
	 •	 The Sub Choice of Roast Beef, Turkey or Salami
		  Swiss, Monterey Jack or Pepper Jack Cheese on Onion Roll
		  Tomato, Lettuce, Peppers, and Pickles	
	 •	 Italian Gourmet 
		  Italian Deli Meats, Fresh Mozzarella, Roma Tomatoes on Ciabatta Bread
		  Mixed Lettuce, Herb Vinaigrette  	
	 •	 Hot Pastrami Sandwich on Rye Bread 
		  with Swiss Cheese Pommery, Mustard Sliced Tomato 	
	 •	 Hot Turkey on Onion Roll
		  with Grilled Onions and Swiss Cheese	

Sorbet, select one	 • 	 Lilikoi 	
	 • 	 Mango 
	 • 	 Raspberry	
	 • 	 Lychee
	 • 	 Lime

		
	 Choice of Soup, Sandwich and Sorbet

	 All lunches include Crackers and Maui Style Potato Chips
	 Freshly Brewed Kona Blend and Decaffeinated Coffee, Prince Hot Tea

	 $25.00 per person

	



	 Served Lunch
	
	 P a i n a   L u n c h

Cold Plate, select three	 • 	 Ahi Poke
 	 • 	 Tako Poke 
	 • 	 Seared Ahi Sashimi 
	 • 	 Potato-Macaroni Salad
	 • 	 Lomi Lomi Salmon
	 • 	 Tsukemono 
	 • 	 Namasu

Hot Plate, select two		  All Entrées include Steamed White Rice, 
	  	 Baked Molokai Sweet Potato, Stir Fried Vegetables

	 • 	 Teriyaki Beef 
	 • 	 Lau Lau (Pork and Butterfish)
	 • 	 Grilled Mahi Mahi with Ginger Butter Sauce
	 • 	 Korean Kalbi Ribs 
	 • 	 Pulehu Chicken
	 • 	 Kalua Pig

Desserts, select one	 • 	 Lilikoi Cake with Passion Fruit Compote 
	 • 	 Guava Chiffon Cake with Strawberry Coulis
	 • 	 Coconut Haupia Cake with Chocolate Sauce
	 • 	 Banana Cream Pie

		  Freshly Baked Taro Rolls with Butter 
		  Freshly Brewed Kona Blend and Decaffeinated Coffee, Prince Hot Tea

		  $34.00 per person 

		  $5.00 for each additional entrée

	

Price based on a minimum of 30 guests
Prices are subject to a 17% service charge and Hawaii State Tax.  

100 Holomoana Street, Honolulu, Hawaii 96815 
Tel. 808.956.1111, Ext. 11 ~ Fax 808.944.4453
www.PrinceResortsHawaii.com 




