
 
 
 
 
 
 

Valentine’s Day Dinner Buffet 
Prince Court Restaurant 

Tuesday, February 14, 2012 
5:30 p.m. – 9:30 p.m. 

 

Cold Appetizers and Salads 
Snow Crab Legs * Shrimp Cocktail * Ahi Poke * Su Dako Poke 

Pacific Oysters and New Zealand Mussel * Sashimi Platter 
Assorted Cheese Platter with Crackers * Seasonal Fresh Fruits 

Lomi Lomi Salmon * Homemade Kim Chee 
Caesar Salad with Traditional Condiments 

Chef  Elsa’s Selections of  Salads 
 

Soup 
Kahuku Corn Chowder 

 

Sushi Station 
Nigiri Sushi: Ika * Ebi * Ahi * Salmon 

Temaki: Spicy Tuna * California Roll * Negi Toro * Tempura Roll * Salmon Skin 
Futomaki 

 

Vietnamese Pho Station 
Thinly Sliced Beef  or Shredded Chicken with Condiments 

 

Seafood Temptations 
Shrimp Scampi* Baked Scallop Florentine *Miso Sake Manila Clams 

Steamed Crab Legs with Drawn Butter 
 

Chef’s Sam’s Selection of Hot Items 
Shrimp & Vegetable Tempura 

Thai Evil Jungle Prince Beef  served with Jasmine Rice 
Half  Lobster Tail Black Bean 

Veal Osso Bucco with Brunoise Vegetables 
Mochiko Salmon with Sweet Chili Aioli 

Heart Shape Ravioli with Wild Mushroom and Red Wine Tomato Sauce 
 

Vegetable du Jour * Garlic Mashed Potatoes *Steamed Rice 
 

Specialty Station 
Chinese Roast Pork with Hoisin, Plum Sauce and Bao Bun 

 

Carving Station 
Chef  Clarence’s Rack of  Lamb 

Alae Crusted Prime Rib with Horseradish, Au Jus 
 

Chef Antonio’s Valentine’s Day Dessert Specials 
 

$62.00 per adult |$31.50 (children 6 ~ 10 years) 
plus tax and gratuity 

 

Reservations, please call 808.944.4494 

Menu and prices subject to change without notice 
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