
 
 

 
 
 

APPETIZERS 
$12 PER PERSON FOR EACH SELECTION 

 
 

“BLT” CROSTINI  
Creamy Blue Cheese Spread 

 

MINI MAUI CATTLE FILET & 
APPLEWOOD BACON SLIDERS 

 

BRAISED MAUI CATTLE BEEF 
Horseradish Aioli & Watercress 

 

SEASONAL LOCAL GOAT CHEESE  
Tomato Confit & Cucumber 

 

HAWAIIAN AHI TUNA TARTARE 
Molokai Sweet Potato Chips  

 

TRUFFLED MUSHROOM RISOTTO 
ARANCINI  

 

KEAHOLE DUNGENESS CRAB 
STUFFED GOUGERES 

 

KEAHOLE DUNGENESS CRAB CAKES  
Spicy Remoulade 

 

SEARED AHI TUNA 
Daikon & Avocado-Citrus Mousse  

 

MINIATURE KALUA PIG SLIDERS 
Spicy Cabbage 

 

ASIAN SHRIMP FRITTERS 
Coriander Crème Fraiche & Lime 

 

MINIATURE KONA LOBSTER “BLT”  
Kalua Bacon & Roasted Tomato 
 (+ $5 SUPPLEMENTAL CHARGE) 

 
 

SESAME SEARED AHI TUNA SLIDERS 
Pickled Cucumber & Wasabi Mayonnaise  

 

 
 

Platters & TRAYS 

$12 PER PERSON FOR EACH SELECTION 
 
 

ASSORTED CHEESES WITH SEASONAL 
FRUIT & MACADAMIA NUTS 

  
 

HUMMUS WITH MOLOKAI SWEET 
POTATO CHIPS & PETITE GARDEN 

VEGETABLES 
 
 

FRESH ISLAND FARM VEGETABLE 
PRESENTATION WITH  
HOUSE-MADE DIPS  

 

 

 

SEAFOOD Platters 
 

$20 PER PERSON FOR EACH SELECTION 
 

PACIFIC WHITE SHRIMP COCKTAIL  
Traditional Cocktail Sauce & Papaya 

Mustard Vinaigrette 
 

HAWAIIAN STYLE AHI POKE 
Cubed Ahi Tossed in Onions, Shallots, 
Shoyu, & Sesame Oil Served with Molokai 

Sweet Potato Chips 

 
PREMIUM SEAFOOD SHRIMP COCKTAIL, 

RAW OYSTERS & FRIED OYSTERS 

 

HONOLULU 

Passed 


