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All prices subject to 21% service charge (taxable) and 4.166% State tax 
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All prices are subject to change without notice. 
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CONTINENTAL BREAKFAST BUFFET 
Minimum of ten guests required.  Maximum food service period of two hours. 

 

 
 

Valley Isle Sunrise 
Tropical Juice Selection 

(Select two:  Orange, Guava Nectar, or Pineapple) 

Assortment of Freshly Baked Croissants, Fruit & Nut Breads, Mini Muffins, and Danish  
Sweet Butter and Island Preserves 

Kona Coffee, Decaffeinated Coffee, and Prince Tea Selection 
 

$23.00 per person 

 

 
 
 
 

Makena Morning 
Tropical Juice Selection 

 (Select two:  Orange, Guava Nectar,  
or Pineapple) 

An Array of Sliced Tropical Fruits 
Selection of Freshly Baked Croissants, 

Fruit & Nut Breads, Mini Muffins, and Danish 
Sweet Butter and Island Preserves 
Kona Coffee, Decaffeinated Coffee, 

and Prince Tea Selection 
 

$26.00 per person 

 
 
 
 

Molokini Dawn 
Tropical Juice Selection 

(Select two:  Orange, Guava Nectar, 
or Pineapple) 

An Array of Sliced Tropical Fruits 
Selection of Freshly Baked Croissants, 

Fruit & Nut Breads, Mini Muffins, and Danish 
Sweet Butter and Island Preserves 

Assorted Cold Cereals and Anahola Granola 
Milk and Skim Milk 

Kona Coffee, Decaffeinated Coffee, 
and Prince Tea Selection 

 
$29.00 per person



 

All prices subject to 21% service charge (taxable) and 4.166% State tax 
Contact the Catering &Convention Services Department for suggestions on theme party props and décor. 

All prices are subject to change without notice. 
 

 

 
 
 
 
 

To enhance your Continental Breakfast may we recommend ~ 
 
 

Cold Cereal, Milk & Skim Milk $  5.50 each 

Anahola Granola, Cold Cereal, Milk & Skim Milk $  8.50 each 

Individual Fruit and Plain Yogurts $  4.50 each 

Toasted Bagels and Cream Cheese $  4.50 each 

Whole Fresh Fruit $  3.00 each 

Assorted Healthy Granola Bars $  3.00 each 

Smoked Salmon, Maui Onions, Capers, Tomatoes, Cream Cheese and Bagels $12.50 each 

Makena Breakfast Burrito, Filled with Scrambled Eggs, Portuguese Sausage, 
Cheddar Cheese, served with Tomato Salsa 

 
$10.00 each 

 
Molokini Breakfast Croissant Sandwich, Layered with Scrambled Eggs,  
Honey Cured Ham and Cheddar Cheese  

 
$10.00 each 

 
Chilled Orange Juice, Guava Nectar, Pineapple Juice  

 
$58.00 gallon 

 
Bottled Water 

 
$  4.50 each 

 
Soft Drinks 

 
$ 4.25 each 

 
Pitcher of Chilled Milk or Skim Milk 

 
$10.00 each 

 
 



 

All prices subject to 21% service charge (taxable) and 4.166% State tax 
Contact the Catering &Convention Services Department for suggestions on theme party props and décor. 

All prices are subject to change without notice. 
 

 

 
 
 
 
 

PLATED BREAKFAST 
Minimum of twenty-five guests required.  Maximum food service period of two hours. 

 

 

Haleakala Sunrise 
Choice of Fresh Squeezed Orange Juice or Guava Nectar 

Half Hawaiian Papaya with Lime Wedge 
Portuguese Sweet Bread French Toast Dusted with Powered Sugar, 

served with Sliced Strawberries and Maple Syrup 
(Select one of the following) 

Crispy Bacon, Link Sausage, Portuguese Sausage, or Honey Cured Ham 
Kona Coffee, Decaffeinated Coffee and Prince Tea Selection 

 
$26.00 per person 

 
 

Maluaka Breakfast 
 Choice of Fresh Squeezed Orange Juice or Guava Nectar 

Sliced Fresh Maui Pineapple 
Freshly Baked Mini Muffins and Fruit Danish  

Scrambled Eggs with Chives 
(Select one of the following) 

Crispy Bacon, Link Sausage, Portuguese Sausage or Honey Cured Ham 
Country Fried Potatoes 

Kona Coffee, Decaffeinated Coffee and Prince Tea Selection  
 

$29.00 per person 

 
 

Ulupalakua 
Choice of Fresh Squeezed Orange Juice or Pineapple Juice 

Half Hawaiian Papaya with Lime Wedge 
Freshly Baked Mini Muffins and Fruit Danish 
Petite New York Steak and Scrambled Eggs 

Makena Cottage Potatoes 
Kona Coffee, Decaffeinated Coffee and Prince Tea Selection  

 
$33.00 per person 



 

All prices subject to 21% service charge (taxable) and 4.166% State tax 
Contact the Catering &Convention Services Department for suggestions on theme party props and décor. 

All prices are subject to change without notice. 
 

 
 
 
 
 
 

BREAKFAST BUFFET 
Minimum of thirty guests required.  Maximum food service period of two hours. 

 
 

 

The Pikake 
(Select two of the following) 

 Fresh Squeezed Orange Juice, Guava Nectar, or Pineapple  
An Array of Sliced Tropical Fruits 

Selection of Freshly Baked Croissants, Fruit Breads, Mini Muffins, and Fruit Danish 
Sweet Butter and Island Preserves 

Assorted Cold Cereal Selection, Anahola Granola with Milk and Skim Milk 
Scrambled Eggs with Chives 
(Select one of the following) 

Buttermilk Pancakes or Portuguese Sweet Bread French Toast, 
Maple and Coconut Syrup 
(Select two of the following)  

Crispy Bacon, Link Sausage, Portuguese Sausage, or Honey Cured Ham 
Makena Cottage Potatoes 

Kona Coffee, Kona Decaffeinated Coffee, and Prince Tea Selection  
 

$33.00 per person  

 
 

To enhance your Breakfast Buffet we recommend: 
 

Omelet Station 
~ Farm Fresh Omelets Made to Order ~ 

Prince selection of traditional breakfast fillings 
 
 

Crepe Station 
~ Breakfast Crepes Made to Order ~ 

Selection of fresh fruit fillings and toppings 
 

$10.00 per person 
Chef Attendant Required at $150.00 per Chef for 2 Hours 

 



 

All prices subject to 21% service charge (taxable) and 4.166% State tax 
Contact the Catering &Convention Services Department for suggestions on theme party props and décor. 

All prices are subject to change without notice. 
 

 
 
 
 
 

MAKENA BRUNCH BUFFET 
Minimum of fifty guests required.  Maximum food service period of two hours. 

 

Continental Breakfast Display 
Freshly Squeezed Orange Juice and Guava Nectar 

Array of Sliced Tropical Fruits 
Selection of Freshly Baked Croissants, Fruit Breads, Mini Muffins, and Fruit Danish 

Sweet Butter and Island Preserves 
 

Specialty Salads 
(Select three of the following) 

  Penne Pasta Salad with Sun Dried Tomatoes and Herb Vinaigrette 
Oriental Bean Sprout and Watercress Salad with Soy-Ginger Dressing 

Maui Onion and Tomato Salad with Fresh Herb Vinaigrette 
Prince Caesar Salad with Toppings ~ Mixed Green Salad with Tropical Dressings 

 

Cheese Display & Soup 
Domestic and Imported Cheeses with Freshly Baked Rolls and Lavosh 

Makena Seafood Chowder with Roasted Sweet Red Peppers 
 

Chef’s Prince Buffet 
(Select two of the following) 

Sliced Bacon, Country Ham, Link Sausage, Portuguese Sausage 
(Select two of the following) 

Farm Fresh Scrambled Eggs with Chives and Fines Herbs 
Buttermilk Pancakes with Sliced Bananas and Diced Macadamia Nuts 
French Toast with Sliced Strawberries, Dusted with Powdered Sugar 

(Select two of the following) 
Pan Seared Mahi Mahi with Papaya-Lychee Salsa and Ginger-Lime Butter Sauce 

Grilled Marinated Boneless Breast of Chicken with Wild Mushroom Stew 
Angel Hair Pasta with Rock Shrimp, Julienne Vegetables and Garlic Cream Sauce 

~ 
Makena Mashed Potatoes 

Medley of Seasonal Vegetables 
 

Carving Station 
(Select one of the following) 

Herb Crusted Prime Rib of Beef with Au Jus and Creamed Horseradish Sauce 
Slow Roasted Boneless Farmer John Ham, Passion Mustard-Brown Sugar Glaze 

 



 

All prices subject to 21% service charge (taxable) and 4.166% State tax 
Contact the Catering &Convention Services Department for suggestions on theme party props and décor. 

All prices are subject to change without notice. 
 

 
 
 
 
 
 

Pastry Chef’s Brunch Dessert Buffet 
Assorted Dessert Display, Cakes, Pies and Tortes 

Kona Coffee, Decaffeinated Coffee, and Prince Tea Selection 
 

$80.00 per person  
Chef Attendant Required at $150.00 per Chef for 2 Hours. 

 
 
 
 
 
 
 
 
 
 
 


