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Invites you to enjoy an Unforgettable Evening at our
PRIME RIB & SEAFOOD BUFFET
FEATURED PRESENTATION
Slow Roasted Prime Rib Au Jus
Steamed Tender Crab Legs, Clarified Butter
MAIN COURSES
Chef’s Weekly Selections including
Fresh Catch, Specialty Seafood and Pasta
                    
APPETIZERS
           
Crispy Calamari
   
Fried Won Tons
SOUP
Traditional Boston Clam Chowder
SALADS
Pasta Salad, Macaroni Salad, Three Bean Salad
Lomi
 L
omi Salmon, Poi, Namasu, 
Fresh Island Fruit and 
Country Greens with choice of dressings
DISPLAY ON ICE
Shrimp, Sashimi, Blackened Ahi
Mussels on the Half Shell
ON THE SWEET SIDE
Tiramisu, Homemade Cookies, Freshly Baked Banana Bread,
Assorted Cakes and Pies
Coffee or Tea
Fridays and Saturdays
5:30pm-9:15pm
Adults: $3
8
.95    Children (6-12yrs): $
20
.50
Reservations Recommended, please call 329-2911
Prices do not include Tax or Gratuity
Gratuity 
of 15%
 
will be added on parties of 6 or more
) (
SOUP 
Maui Onion Soup 
cup/bowl
 6 / 9
with a french bread & smoked gouda crust 
Seafood Chowder 
cup/bowl
 6 / 9
mahi, clams, bacon, onion, celery &  potatoes     
STARTERS
 
Spicy Edamame 
6
with spicy chili oil 
Sake Steamed Clams 
16
mirin broth, cilantro 
Ahi Tataki 
13
ginger, soy sauce, lilikoi and lime vinaigrette 
Crab Cakes 
14
cilantro and lime Aioli, 
chilled asparagus salad 
Coconut Shrimp 
13
mango dipping sauce 
Fresh Island Sashimi 
14
wasabi, shoyu, ginger 
Island Poke 
12
keahole ogo 
Braised Hawaiian Pork Ribs 
12
pineapple szechaun glaze 
Crispy Calamari
9.95
panko crusted, shirachi remoulade 
)
image3.png

