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Specialty Stations 

 



 

 
 

 

RECEPTIONS 

SPECIALTY STATIONS  

Minimum of forty guests required.  Maximum food service period of two hours. 

All stations require Action Chefs or attendants @ $150.00 per Chef for two hour service 
 

 
Prince Caesar Salad Station 

Tender Hearts of Romaine Lettuce, Cherry Tomatoes,  
Roasted Garlic Croutons, Anchovies, Freshly Grated Parmesan Cheese   

Prince Caesar Station      $16.00 per person 
Caesar Station with Marinated Kiawe Breast of Chicken   $18.00 per person 
Caesar Station Bay Shrimp      $20.00 per person 

 
Spinach Salad Station 

Spinach, Sliced Mushroom, Chopped Bacon, Shredded Eggs,  
Garlic Croutons, Parmesan Cheese, Cherry Tomatoes, Basalmic Vinaigrette  

Spinach Salad Station       $16.00 per person 
Spinach with Marinated Grilled Chicken    $18.00 per person 

 

Molokini Pasta Buffet      $20.00 per person 
Select Three Pastas: Spaghetti, Penne Pasta, Linguine, Cheese Ravioli, Cheese Tortellini  
Select Three Sauces: Marinara Sauce, Clam Sauce, Garlic Cream Sauce, Meat Sauce, Pesto 
Garlic Bread, Freshly Grated Parmesan Cheese, Cracked Black Pepper, Dried Red Chili Flakes 
 

Pacific Seafood Display on Ice    $40.00 per person 
Jumbo Shrimp Cocktail (3 each per person), Snap & Eat Dungeness Crab Legs (3 each per 
person), Oyster on the Half Shell (3 each per person), Lemon and Cocktail Sauce 

 
Makena Mashed Potato Station    $20.00 per person 
Mashed Potatoes with Maui Onions, Roasted Garlic, Mushroom, Bacon,  
Shredded Cheese and Diced Bell Pepper 
 
South of the Border Quesadilla Station   $24.00 per person 
Cheese and Chicken Quesadilla with Guacamole, Tomato Salsa, Sour Cream, Cheese,  
Jalapeno Peppers, Olives, and Fresh Chopped Cilantro 
 

Ice Cream Sundae Station     $19.00 per person 
Vanilla, Chocolate and Strawberry Ice Cream, Chocolate & Strawberry Sauce, Caramel Sauce, 
Whipped Cream, Assorted Candied Sprinkles, Chocolate Chips, Toasted Coconut, Macadamia 
Nuts, Fresh Strawberries and Maui Pineapple  



 

 
 

 

RECEPTION  

INTERNATIONAL STATIONS 
Minimum of forty guests required.  Maximum food service period of two hours. 

Minimum order of two stations required. 

 
 

Hawaiian 
Lomi Lomi Salmon with Tomatoes and Green Onions 

Kalua Pig with Kula Cabbage and Maui Onions 
 Hawaiian Poi and Freshly Baked Taro Rolls 

Pan Seared Island Mahi-Mahi with Papaya-Lychee Salsa 
$30.00 per person 

 
 

Japanese 
Assorted Hand Rolled Sushi with Condiments 

Sashimi with Wasabi, Pickled Ginger, and Soy Sauce 
Chicken Katsu on Shredded Cabbage with Traditional Tonkatsu Sauce 

$42.00 per person 

 
 

Chinese 
Deep Fried Vegetable Egg Rolls with Sweet-n-Sour Sauce 
Assorted Steamed Dim Sum with Oriental Dipping Sauces 
Medley Seafood and Black Bean Sauce with Crispy Noodles 

Stir-Fry Rice with Chinese Char Siu Pork and Oriental Vegetables 
$42.00 per person 

 
 

European 
Marinated Grilled Vegetables with Mozzarella Cheese and Vine Ripened Tomatoes 

Sliced Roasted Meats and Grilled Marinated Poultry Display 
Penne Pasta Salad with Langoustino and Asparagus   

Imported and Domestic Cheese Display with Lavosh and French Bread 
$38.00 per person 

 
 

American 
Prince Caesar Salad Bar, Cherry Tomatoes, Garlic Croutons, and Parmesan Cheese 

Carved To Order Prime Rib of Beef, Au Jus and Creamed Horseradish  
Pasta Bar with Linguine and Fettuccine Noodles 

  Fresh Tomato-Herb Sauce, Garlic Cream Sauce and Meat Balls or Sausage 
$52.00 per person (Carver included) 

 


