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? f Luau Menu ﬁ <A
Y ———  Pu Pu Platter _ Y
<> (May be served with hibachi gri//s ][or warming - outdoors on/y) <>\/
¢ Lumpia :
N Traditional Fi/ipino roll with pork and vegetab/es é
A Vegetarian pot stickers on skewers A
! Bee][ satay skewers '\
<A> With a spicy peanut sauce and wasabi cream <‘>
. Presented with appropriate condiments Y
< Huli Huli Chicken Skewers <>>
: Grilled boneless breasts and tkiglz meat g/azeal with a sauce 0][ Letclmp, :
<> soy, brown sugar, sweet rice wine, ginger root and clove gar/ic <>>
H Lomi Lomi Salmon Salad u
¢ Salted /reslz salmon with Vidalia onion, heirloom tomatoes, <>\/
l scallion and toasted sesame seeds Lﬁ
j} Kahlia Pulled Pork <'>>
A A traditional luau ][cworite served with sweet Portuguese rolls on the side A
j Romaine Salad <'>>
A Served with cucumlaer, avocaalo, Maui onion and mango slices A
| Tossed with a miso orange vinaigrette !
<<A> Sesame Asparag’us <f
j Pick up Desserts <‘>\
| Miniature pineapp/e upsiaie down cakes, Kahlua cream brownies A/
Y and key lime toasted coconut tarts Y
<A> Mang’o Iced Tea <>>
|
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