
  

H O N O L U L U 
 

 

DINNER Event  MENU 
CHOOSE FROM THREE COURSE  or  FOUR COURSE  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
  

 

STARTERS  

- SELECT TWO -   
Served Family Style 

 

ORGANIC TARO HUMMUS 
Ho Farms Cucumber, Cherry Tomatoes, Olives, Moloka’i Sweet Potato Chips 

 

KALUA PIG QUESADILLA 
House-made Kim-Chee, Poi Crema & Chili Pepper Water 

 

HAPA POKE 
Fresh Ahi & Fresh Local Fish, Maui Onion, Inamona, Ogo 

 

HOUSE-MADE BUTTERMILK BISCUITS 

HALF DOZEN OYSTERS		
($30 Supplemental Charge Per Order) 

 

SALADS  

- SELECT ONE -   
Served Family Style 

 

PETER’S ORIGINAL CAESAR  
Hirabara Farms Romaine, Fried Green Tomato Croutons  

 

ROASTED BEETS & FENNEL  
Hirabara Farms Mixed Greens, Hawaiian Island Goat Dairy Chèvre,  

Orange, Mint, Ma’o Farm Cilantro, Orange-Ginger Vinaigrette  
 

MEDITERRANEAN SALAD  
Ho Farms Tomato and Cucumber, Red Onion,  
Kalamata olive, Feta, Lemon-Garlic Vinaigrette  

 

ENTRÉE  

- SELECT THREE -   
Offered as choice of, served plated  

 

MACADAMIA NUT CRUSTED HAWAIIAN FISH  
Waima ̄nalo Mushroom Chardonnay Sauce, Pukalani Green Beans, Garlic Rice  

 

STEAK FRITES  
Prime Sirloin, Rosemary Sea-Salt Fries, Herb Compound Butter  

 

CAST IRON ROASTED ORGANIC CHICKEN  
Waima ̄nalo Mushrooms, Dill, Lemon, Poblano Mashed Potato 

 

TARO CHICKPEA FALAFEL  (Vegetarian) 
Cilantro Sour Cream, Hau`ula Tomato, Ho Farm Cucumber, Kalamata Olives, Red Onion, Lemon Vinaigrette  

 

MUSHROOM RAVIOLI  (Vegetarian) 
Waimanalo Mushroom, Roasted Poblano, Brown Butter, Hau’ula Tomato, Parsley  

 

GARLIC & ROSEMARY CRUSTED LAMB CHOPS 
Herb Whipped Potatoes, Local Farm Vegetables, Garlic-mint Lamb Jus 

($25 supplemental charge per order) 
 

DESSERTS  

- SELECT ONE -   
Served Individually 

 

MERRIMANS STYLE BREAD PUDDING  
Maui Gold Pineapple, Macadamia Nuts, Salted Caramel Sauce & Vanilla Ice Cream  

 

WAIALUA CHOCOLATE PURSE   
Coffee Caramel, House Made Vanilla Ice Cream 

 

LILIKOI POSSET 
Homemade Macadamia Nut Cookie, Fresh Strawberries & Cream 

 

HOME-MADE ICE CREAM 
Vanilla, Chocolate, or Coffee 

 

SEASONAL SORBET (Vegan) 

 



MENU GUIDELINES 

Please confirm the number of courses you would like to offer,  
and then select which courses. 

 

PRICING INCLUDES: 
Two items for appetizers 

One item for your salad & dessert course  
Three options for entrée choices 

 

If you would like to offer your guests more variety than three entrées, 
there is a $10 surcharge for each additional choice offered. 

 

For starters, salads, or desserts, there is a 
$7 surcharge for each additional choice offered. 

These surcharges are charged based on your full guest count. 

If there are vegetarians or dietary restrictions in your group, we can 
provide individual options without surcharge.  

(This will not be printed on the pre-selected menu.) 

Children’s menus are available upon request.  
(For keiki under 12 years old) 

All menus and prices are subject to change, without notice,  
at any time due to product availability. 

All prices are per person, plus tax,  
a 25% service charge and staffing fee. 


