LUAU FE
THE PA

SALAD & APPETIZER

LOCAL MIXED GREEN SALAD TROPICAL FRUITS PLATTER
Shaved Seasonal Vegetable Maui gold Pineapple &
Market Salad Papaya Seed Papaya Wedges
Dressing, Mango & Calamansi POKE BAR
Vinaigrette Sea Asparagus Ahi Poke,
PIPIKAULA Grilled Tako, Long Beans &
Traditional Dried Beef Salad, Kim Chee Poke,
Heirloom Tomato Green House Lomi Lomi Salmon The
Watercress & Ginger Sesame POI BOWL .
Dressing VG/V Traditional Pounded Taro ROYAL
ULU MAC SALAD HAWAIIAN SWEET ROLLS Iz(/)\\‘llj ?\T;\I
Breadfruit, Potato,& Macaroni Served with Lilikoi Butter RESORT
Salad
ENTREES & SIDES
LOCAL FRIED RICE IMU STYLE KALUA PIG
Spam, Bacon, Garlic, Onion & Green Onion Traditional Shredded Smoked Pork, Local
MOLOKAI SWEET POTATOES Green Beans & Cabbages
Local Honey Glaze, Coconut Flakes V/GF PELE’S FLAME FLANK STEAK
ISLAND TANGLE NOODLES Kalbi Sauce, Green Onion & Smoked Pineapple
Local Vegetables, Bean Sprout, Green Relish
Onion, Mushroom Oyster Sauce HULI HULI CHICKEN
MOANA’S MAHI MAH| Hawaiian BBQ Marinated Chicken Thighs,
Dusted Aloha Spice, Lemongrass & Kaffir Toasted Sesame & Green Onion
Lime Butter, Bok Choy, Blistered Tomatoes
DESSERTS
BAKED BREADFRUIT “ULU” COCONUT MACAROONS
Coconut Syrup, Toasted Mac Nut Chewy Coconut Cookies
PINEAPPLE UPSIDE DOWN CAKE TRADITIONAL RICE PUDDING
HAUPIA CAKE Serve with Dried Fruit Compote

CHOCOLATE CAKE



