
Openers
CHILLED JUMBO SHRIMP
COCKTAIL 
14.00

SOUP OF THE DAY 
5.00

Greenery
ASSORTED SEASONAL GREENS 
With cucumber and tomato slices 
and papaya seed dressing 6.00

CLASSIC CAESAR SALAD 
Garnished with seasoned croutons 
and traditional dressing 6.00

SELECTED GARLIC HERB 
MARINATED VEGETABLES 
7.00

BAY SHRIMP SALAD 
Seasonal greens topped with bay 
shrimp, fresh Island papaya, and 
creamy Ranch dressing 7.00

Cold Selections
TRADITIONAL CLUBHOUSE 
SANDWICH 
With turkey, lettuce, tomato and 
bacon and Maui style potato chips 
14.00

VEGETARIAN CLUBHOUSE 
SANDWICH  
With avocado, tomato, sprouts, 
onion, and cucumber on whole 
wheat toast (mayonnaise available 
upon request) 14.00

GOURMET SALAD TRIO
With chicken, tuna, bay shrimp, 
garnished tomato, and cucumber	
16.00

CHICKEN CAESAR SALAD
Crisp Romaine lettuce topped with 
strips of grilled chicken breast 
and warm focaccia bread 13.50         
With jumbo shrimp 15.50

Hot Items
BROILED & STEAMED
VEGETABLE PLATTER 
Accompanied by seared tofu and 
linguine with marinara sauce 18.00

BONELESS BREAST OF 
CHICKEN  
With choice of teriyaki, curry, or 
mushroom sauce and garden 
vegetables;  choice of linguine or 
steamed white or brown rice 19.00

PAN SEARED MAHIMAHI 
Served on stir-fried vegetables with 
a soy-cilantro nage and steamed 
white or brown rice 19.00

OVEN ROASTED 
HALF CHICKEN 
With seasonal vegetables and garlic 
mashed potatoes 19.00

TERIYAKI BEEF 
Served with bok choy and steamed 
white or brown rice 27.50

Great Finishes
MACADAMIA NUT CREAM PIE  
With fresh fruit garnish, vanilla & 
chocolate sauce 7.00

HAWAIIAN HAUPIA CAKE 
With macadamia nut ice cream, 
pina colada chocolate sauce, and 
crisp wafer 9.50 

CHOCOLATE MOUSSE CAKE 
7.00

PINEAPPLE AND GUAVA 
SHERBERT 
Garnished with fresh fruit and 
strawberry-vanilla sauce 7.00

NEW YORK STYLE 
CHEESECAKE  
With strawberry topping 8.00

COFFEE, TEA, & ICED TEA 
Selection of Kona blend coffee 
(regular or decaffeinated), an array 
of fragrant teas, or iced tea 4.00
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Prices are based on market conditions and exclude 21% service charge (a portion of which is retained by the Hotel to pay for 
various costs/expenses other than the wages & tips of our employees) and 4.712% sales tax (service charge is subject to tax).      
Sudden market changes may affect product availability and price.

Luncheon Served
(A $200 SERVICE FEE WILL BE ADDED FOR GROUPS WITH 
LESS THAN 25 GUESTS)

Please note that a minimum order of two courses per person is required.


