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RECEPTIONS 
HORS D'OEUVRES 

Minimum order of two dozen per selection is required.  Maximum food service period of two hours. 
 

Cold 
 
Cherry Tomato Canapé Filled with Macadamia Nut Pesto   $4.25 each 
Deviled Egg with Tobiko Caviar     $4.25 each 
Roasted Vegetable Puree and Sun Dried Tomato in Puff Pastry $4.25 each 
Goat Cheese and Grape Canapé with Toasted Pistachio Nut   $4.25 each 
Strawberry with Brie and Toasted Macadamia Nuts  $4.25 each 
Cherry Tomato, Cucumber Canapé, with Herb Cream Cheese  $4.25 each 
Thai Curry Chicken Salad Canapé, Toasted Brioche   $4.25 each 
Shrimp Canapé with Japanese Cucumber and Cocktail   $5.50 each 
Thai Charred Beef on Rye Crouton   $5.50 each  
Shrimp Canapé with Japanese Cucumber and Cocktail   $5.50 each 
Seared Ahi with Wasabi Cream and Tobiko Caviar   $5.50 each 
Smoked Salmon Canapé, Dill Cream Cheese and Caper Relish   $5.50 each 
Thai Crab Salad Canapé, Cucumber Wheel, Toasted Brioche    $5.50 each  
Oysters on the Half Shell with Osetra Caviar   $5.50 each 
Lobster Medallion Canapé with Salmon Roe Cream   $5.50 each 

 
Hot 

 
Chicken Yakitori with Scallions and Toasted Sesame Seeds   $4.25 each 
Spinach Ravioli with Marinara Sauce   $4.25 each 
Stuffed Mushrooms with Vegetable Ragout   $4.25 each 
Deep Fried Pork Won Ton with Soy Mustard Sauce   $4.25 each 
Beef Satay with Lemongrass and Sugarcane Glaze   $4.25 each 
Fried Calamari with Garlic and Caper Aioli   $4.25 each 
Chicken Sa-teh with Coconut Curry Sauce   $4.25 each 
Shrimp and Crab Spring Rolls with Thai Dipping Sauce   $5.50 each 
Snow Crab Stuffed Mushrooms   $5.50 each 
Mini Lobster Quiche Squares    $5.50 each 
Petite Kona Crabcakes with Lilikoi Aïoli   $5.50 each 
Grilled Lamb Chop with Fresh Mint Jus   $6.00 each 
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Coconut Shrimp with Sweet and Sour Sauce   $6.00 each 
Grilled Jumbo Shrimp on Sugar Cane Skewers     $6.00 each 
Hoisin Glazed Lamb Chops   $6.00 each 

 
 

A service fee of $150 per 60 guests will be charged to butler pass cold canapés.   
Hot Hors D'oeuvres cannot be butler passed and will be displayed for self-service. 
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RECEPTIONS 
COMPLEMENTS 

 

Cold 
 
Maui Potato Chips & Crispy Tortilla Chips  
with Onion Dip and Salsa Fresca  
to serve 35 $   75.00 
to serve 75 $   95.00 
to serve 125  $ 175.00 

  
Hawaiian Macadamia Nuts & Mixed Nuts 
to serve 35 $   95.00  
to serve 75 $ 160.00 
to serve 125 $ 250.00 

 
Vegetable Crudité with Maui Onion Dip 
to serve 35 $ 210.00 
to serve 75 $ 425.00 
to serve 125 $ 725.00 

 
Sliced Tropical Fruit on Ice 
to serve 35 $ 250.00 
to serve 75 $ 500.00 
to serve 125 $ 825.00 

 
Display of Imported and Domestic Cheese 
to serve 35 $ 300.00 
to serve 75 $ 675.00 
to serve 125 $ 995.00 

 

Specialties 
 
Antipasto Display 
Grilled & Chilled Vegetables, Deli Meats,  
Cheeses, Pasta Salad, Freshly Baked Rolls 
and Breads 
to serve 35 $  525.00 
to serve 75 $ 1125.00 
to serve 125 $1875.00 

 
Sushi Display 
Assorted Rolls, Pickled Ginger & Wasabi 
to serve 40 (144 pcs.)              $ 375.00

Hot 
 
Steamship Round of Beef  
with Au Jus and Horseradish Sauce  
(serves 100) $795.00 

 
Prime Rib with Au Jus  
and Onion Horseradish Sauce   
(serves 40) $550.00 

 
Carved Chateaubriand  
with Pinot Noir Wine & Béarnaise Sauce  
(serves 40) $595.00 

 
Roasted New York Strip Loin of Beef 
with Maui Onion Mustard and Au Jus 
(serves 40) $575.00 

  
Herb Crusted Roasted Turkey 
with Cranberry Sauce  
(serves 40) $425.00 

 
Boneless Farmer John Ham 
Passion Mustard Glazed,  
with Fresh Maui Pineapple Salsa 
(serves 40) $425.00 

 
Chinese Style Roasted Suckling Pig  
with Plum Sauce and Bao Buns  
(serves 40)  $650.00 

 
~          ~          ~ 

 
* Carving Stations include 
Freshly Baked Silver Dollar Rolls  
and Condiments 
 
*All Carving Stations require a Chef 
Attendant at $150.00 per hour 
Minimum two hours of service required 
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* Imu Ceremony, the unearthing of the Pig 
for a Luau, $650.00 plus tax per Imu 
Ceremony. 

 
 
 



 

 

 
 

 
RECEPTIONS & BAR SERVICES 

 
         Hosted Bar * No-Host Bar 

  
 Tropical Drinks $8.50 $10.50 
 Cordials and Cognacs $9.50 $11.50 
 Premium Brands $8.50 $10.50 
 Standard Brands $7.50 $9.50 
 Wines $8.50 $10.50 
 Imported Beer $6.25 $8.00 
 Domestic Beer $5.25 $6.75 
 Mineral Water $4.50 $5.75 
 Juices $4.50 $5.75 
 Soft Drinks $4.25 $5.25 
 

* No-Host Bar prices include 21% service charge (taxable) and 4.166% State tax. 

 
Open Bar - One 

Standard Brand Cocktails, House Wines, Domestic and Imported Beers, 
Juices, Soft Drinks, and Mineral Water 

 
First Hour:  $26.00 per person (premium liquors add $4.50 per person) 

Additional Hours:  $14.50 per person per hour (premium liquors add $2.75 per person) 

 
Open Bar - Two 

Pina Coladas, Blue Hawaii's, Chi Chis, Mai Tais, Standard Brand Cocktails, House Wines, 
Domestic and Imported Beers, Juices, Soft Drinks, and Mineral Water 

 
First Hour:  $30.00 per person (premium liquors add $4.50 per person) 

Additional Hours:  $16.00 per person per hour (deluxe liquors add $2.75 per person) 
 

Consumption, Cash and Open Bars require a minimum of $375.00 in sales per bar per hour. 
Should the minimum not be met, the difference will be charged. 

 

Wine Service 
  

 House Wine $34.00 per bottle 
 House Champagne $40.00 per bottle 

 

Beverage Complements 
 Fruit Punch $65.00 per gallon 
 Rum Punch $125.00 per gallon 
 Mai Tai Punch $140.00 per gallon 

 



 

 

 
 
 

                                                        Keg Beer * 
 Imported Beer From $600.00 each 
 Domestic Beer From $500.00 each 

 
* Kegs average 128 glasses of beer (16 oz glasses) 

 
 
 
 
 
 



 

 

 
 

 

 
 

Sparkling Wines 

 
Champagne 

 
Wines 

 



 

 

 
 
 
 
Champagne & Sparkling Wines 

Moet and Chandon, Dom Perignon NV $200 
Perrier Jouet "Fleur De Champagne" 1995 $180 
Moet and Chandon, White Star 1995 $  75 
Tattinger Brut, La France NV $  65 
Domain Chandon NV $  49 
Domaine Carneros Brut 1999 $  45 
Charles De Fere Champagne- House NV $  40 

Chardonnay 
Stags Leap Wine Cellars,Napa 2001 $  75 
Grgich Hills, Napa 2000 $  64 
Ferrari Carano Alexander 2001 $  54 
Clos Du Val, Carneros 2000 $  34 
Saint Francis, Sonoma – House 2001 $  34 

Other Whites 
Whitehall Lane, Napa Sauvignon Blanc 2001 $  40 
Balduin Von Hovel, Rieslin 2000 $  38 
Babich Marlborough, New Zealand Sauvignon Blanc 2002 $  36 
Tommasi Pinot Grigio, Alto Adige 2002 $  35 

Pinot Noir 
Duckhorn “Golden Eye” Anderson Valley 2000 $  75 
Foley Estates, Santa Barbara 2000 $  57 
Babcock, Santa Barbara 2001 $  42 

Merlot 
Duckhorn, Napa 2000 $  90 
Frogs Leap, Napa 2000 $  70 
Waterbrook 2000 $  48 
Andretti North Coast – House 2001 $  34 

Zinfandel 
Rombauer “El Dorado” Vineyard 2001 $  45 
Beringer – House  $  34 

Cabernet Sauvignon 
Caymus, Napa 1999 $  95 
Jordon ,Sonoma 1999 $  85 
Beringer Knights Valley, Napa 1998 $  60 
Sequoa Grove, Napa 2000 $  45 
Avalon, Napa – House 2000 $  34 

 
The average pour from a Champagne and Wine bottle is 5 glasses per bottle. 

 
 
 


