
 

 
 
 
HAWAIIAN MENU 
$38.00 pp 

STATIONERY HORS DOEUVRES 

Domestic & Imported Cheeses w/ Fancy Grapes & Assorted Crackers 
Seasonal Vegetable Crudité w/ Jicima- w/ Cusabi Dip 
Fried Plantain Wedges with Tomatillo Avocado Salad 

Blue and Yellow Corn Chips, Guacamole and Tropical Mango Salsa 
Fresh Fruit Platter w/ Tropical Fruit & Toasted Coconut Sprinkles 

 
Passed hors d’oeuvres 

(Choice of 5) 9.95 per person 
Coconut Shrimp – Orange Tamarind Chutney 

Teriyaki Beef Tenderloin Kebobs w/ Ginger & Lemongrass 
Cardamom & Honeydew melon Soup on Spoons 

Seared Rare Spiced Tuna on Sesame Flatbread w/ Ginger Aioli 
Vegetable Spring Rolls - Sweet & Sour Sauce 

BBQ Wings w/ Honey & Sesame Seeds 
Vegetable Tempura w/ Ponzu Sauce 

 
ENTREE 

Whole Suckling Pig – (market price separately) 
Sugarcane Skewered Chicken w/ Mango Barbeque Sauce 

Bamboo Skewered Swordfish Medallions with Tropical Ginger Lime Marinade 
Papaya Barbeque Pork Loin with Amarillo Pineapple Relish 

 
 

ACCOMPANIMENTS (Choose Four) 
Grilled Vegetable Platter 

Yellow Rice with Red Bean & Sofrito 
Tropical Coleslaw w/ Raisins & Toasted Coconut  

Roasted Sweet Potatoes w/ Brown Sugar, Cinnamon, Maple Syrup & Coconut Flakes 
Mesclum Greens w/ Hearts of Palm, Mandarin Oranges, Cucumber Wedges & Cilantro Ginger Vinaigrette 

Tahitian Fish Salad w/ Coconut & Lime 
Grilled Corn on the Cob with Chipotle Butter 

 
Mango Macadamia Nut Bread w/ Orange Cinnamon Butter 

Jamaican Pica pepper Sauce and Traditional Condiments 
 
 

DESSERT (INCLUDED) 
Lemon-Lime Bars and Brownies 

Grilled Pineapple Wedges w/ Myers Rum Sauce & Coconut Ice Cream 
Pineapple Upside Down Cake 

Fresh Tropical Key Lime Fruit Trifle 
 
 

BEVERAGES 
Priced Separately 
Fresh Lemonade  
Brewed Iced Tea 
Assorted Sodas 

Bottle Water 
Coffee Service 

Ice per bag 
 
 


