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8/08 

 
 
 
 

 Ko`olau Served Lunch 
Minimum of 25 persons 

~  Starters  ~ 
(Selection of One) 

 

Caesar Salad 
With Parmesan Cheese and Garlic Croutons 

 
Beef Vegetable Barley Soup 

With a rich beef broth and garden vegetables 

Beef Steak Tomato and 
Maui Onion Salad, 
 With Balsamic Vinaigrette 

 
Cream of Tomato soup 

Garlic Cheese Croutons 

Island Mesclun Greens 
With Tomatoes, Alfalfa, and Cucumber 

 
Clam and Corn Chowder 

Red Pepper Drizzle 

 

~  Entrées  ~ 
(Selection of One) 

 

Island Mahimahi Mediterranean  
Sautéed Mahimahi, served with a creamy 

beurre blanc, topped with a salad of fresh-diced 
tomatoes, Kalamata olives and capers with 

basil 

$29.50 
 

Oriental Mahimahi  
Steamed filet of Mahimahi with ginger, lup 

cheong, shiitake mushrooms,  
cilantro and scallions.  

Served with Hot Peanut Oil and Shoyu. 
 

 

$29.50 

Sautéed Atlantic Salmon  
 Fillets of salmon, topped with a  

Cucumber Bay Shrimp Relish and served 
with a lemon Beurre Blanc. 

 

$30.50 

Grilled Salmon and 
Watercress Salad 

Tossed with Tofu, Tomato and Red 
onion in a Sesame-Lemon Vinaigrette 

 

$28.95 

Chicken Piccata 
Served with Meuniere Sauce and 

garnished with Brunoise of bell peppers 
and capers. 

 

$26.95 
 

 

Cobb Salad 
A classic Salad of Grilled Chicken, 
Avocado, Tomato, Bacon, Chopped 

Egg and Olive 
28.95 

Fire Roasted Beef 
Grilled herbal flank steak, 

Served with Black Peppercorn Sauce  
And Roasted Garlic Mashed Potatoes 

$32.95 

Grilled Thai Beef Salad 
Tender slices of beef, served on a Bed of 
Nalo greens tossed with Green Papaya 

and Bell Pepper 
 

$27.95 
 

Korean Style BBQ Beef 
Marinated with Shoyu, Garlic, 
Sesame Oil, and Chili Flakes. 

 

$30.95 

Roast Herbal Pork Loin 
Served with Pommery Mustard Sauce  

Or Diane Sauce 
 

$28.95 

Broiled Herb Garlic Rib Eye Steak 
Broiled herbal-garlic Rib Eye. 

Served with a Black Peppercorn Sauce. 
 

$34.95 
 

Served with Freshly Baked Rolls & Butter 
 

Choice of Roasted Potatoes or White Rice, 
 And Garden Vegetables 

Pastry Chef’s Dessert Selection 
 

Freshly Brewed Kona Blend and Decaffeinated Coffee 
Selection of Herbal Teas and  Iced Tea  

All prices are subject to Current Applicable  Service Charge &  State Tax 
Prices & Menu are Subject to Change 


