
Main Dishes

Catering menu

Chicken Yakitori   $40
Dark meat chicken marinated overnight in our own
sauce. Then grilled to a sweet savory glaze. 
This dish is a mild marinade loved by children 
and adults.
3 lbs - approximately 12 servings

Teriyaki Steak    $60
Thinly sliced beef is marinated overnight in our
own Hawaiian Teriyaki sauce. It's then nicely 
grilled bringing out all the flavors of Hawaii.
3 lbs - approximately 12 servings

Kalua Pig  $60
What is a luau without a Hawaiian smoked pig? 
Our Kalua pork is slow cooked to a juicy perfection
with a touch of saltiness. It's served with cabbage
we've sauteed in our house spices.
3 lbs - approximately 12 servings

Kalbi Ribs  $60
Our Korean BBQ ribs are specially cut and 
marinated overnight in our own blend of spices. 
Grilled to perfection these ribs are mouth watering.
3 lbs - approximately 12 servings

Sides

Sides

White Rice               $10

Hawaiian Fried Rice    $40 Pork Sandwich Fixings
$tbd

Teri Sandwich Fixings
$tbd

Pineapple Fried Rice  $40

Lumpia Spring Rolls   $20

Hawaiian Mac Salad    $40

Our steam Botan Calrose white rice compliments
our main dishes.
One 1/2 size catering pan

Our fried rice is traditional Hawaiian style. 
It includes such yummy treats as Portuguese 
sausage, fried SPAM, Komoboko, carrots, celery. 
It's wok fried with ginger, garlic and other yummy
ingredients.
One 1/2 size catering pan

Includes:
Kings Hawaiian Bread buns
Bottle of Lilikoi BBQ sauce
Container of Pineapple slaw 

Includes:
Kings Hawaiian Bread buns
Bottle of Teriyaki sauce
Container of Napa cabbage

Our Pineapple Fried Rice is similar to our traditional 
Hawaiian style without the meat or Komoboko. It 
includes cilantro, carrots, celery and pineapple 
for a fresh citrus flare. 
One 1/2 size catering pan

A pan of 24 fried chicken spring rolls

The salad consists of macaroni noodles, mayo,
celery, carrots and seasoning.
This simple, yet tasty side dish is a staple with 
Hawaiian plate lunches and picnics. Eat one scoop 
and you'll be hooked.
One 1/2 size catering pan

Lomi Salmon Salad   $tbd
Lomi Salmon is a Hawaiian staple at luaus. It's made
from salt cured salmon, mixed with sweet onions, 
green onions and diced tomato.

Poke                    $tbd
Poke (pronounced poh-kay) means "to cut" in 
Hawaiian. Poke is a popular dish where cubed raw 
Ahi Tuna is dressed in shoyu based sauce and
mixed with Ogo (seaweed) from the North Shore 
of Oahu. 
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