
 

 
Hawaiian BBQ Cookout 

 
Appetizers 
Ahi Tuna Poke Cups 
Lettuce cups, pickled seaweed, furikake 
Mini Musubi 
Teri chicken, seasoned rice and nori with a ginger 
shoyu dipping sauce 
Garlic Shrimp Skewers 
Drawn butter, Togarashi 
 
Buffet Dinner 
Mac Salad 
Steamed White Rice 
Asparagus, Cherry Tomato & Sweet Onion Salad 
Warm Hawaiian Rolls 
 
Mochiko Chicken 
Shoyu marinated & pan fried chicken crusted in 
sweet rice flour and wrapped in nori 
 
Kalua Pork 
Served with braised cabbage 
 
Dessert 
Haupia Tartlets  
Coconut custard with rum caramel & fresh raspberry 
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Lobster Boil 
 

Appetizers 
Ceviche Cups 
Fresh ceviche in a tortilla cup, with fresh avocado 
Clam Fritters 
Old bay, lemon-tarragon aioli 
Shrimp Cocktail 
Lemons, Horseradish & homemade cocktail sauce 
 
Buffet 
Parker house rolls 
Sweet corn 
Herbed creamer potatoes 
Grilled asparagus with lemon evoo 
 
Boiled Lobsters 
Drawn butter, lemon 
Grilled Chicken 
Wild fennel dry rub 
 
Dessert 
Strawberry Shortcake 
Fresh whipped Cream 
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Wood Fired Pizza Party 
 

Appetizers 
Saffron Arancini 
Preserved lemon aioli, crispy parsley 
Wood Fired Garlic Prawns 
Salted cultured butter, brandy 
Bresaola 
Arugula pesto, shaved parmesan, pea shoots 
 
Wood Fired Pizzas 
Mushroom with truffle pecorino, Fried leeks 
Margherita San Marzano, grated Reggiano, fresh 
mozzarella and basil 
Carni Mortadella, crispy Prosciutto, Italian 
sausage & pepperoni 
Verde Roasted peppers, kale chiffonade, red onion * 
fresh mozzarella 
 
Sides 
Fresh Caesar Salad 
Grilled and Marinated Vegetables 
 
Dessert 
Homemade Tiramisu 
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