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GOLF CLUB
Sample Menus

Buffet Style Luau Dinner Buffet

Upcountry baby greens with Chef’s choice of dressings
Hawaiian lomilomi salmon
Island style macaroni salad

Teriyaki steak with crispy Maui onions
Smokey hulihuli chicken
Sautéed fresh fish with coconut créeme and mango papaya relish
Sweet Molokai potatoes with coconut glaze
Steamed white rice
Taro rolls

Assorted pies
Hawaiian Coffee and flavored teas

Plated Dinner

Appetizer Course:
Crab cake with curried cream and sweet Thai chili

Salad Course:
Haiku tomatoes and fresh mozzarella with
Homegrown Waikapu basil and extra-virgin olive oil and balsamic syrup drizzle

Entrée:
Grilled filet mignon and macadamia nut crusted island fish,
Served with horseradish mashed potatoes and Chef’s vegetable du jour

Dessert:
Mango guava cheesecake



