
Prices do not include applicable Hawaii State Tax and Gratuity. 
A Service Charge of 17% will be added to checks for parties of 7 guests or more. 

A Service Charge of $2.00 will be added to all split dishes. 
 

January 12, 2010 

 
SUNDAY BRUNCH 

10:30AM – 2:00PM 
 

SALADS AND APPETIZERS 
 

C h i l l e d  o n  I c e :  
Ma i n e  L o b s t e r  

O y s t e r s ,  S h r imp 
S n ow C r a b  C l aw s  

Ah i  S a s h im i  
Smok ed  S a lmon w i t h  C o nd im en t s  

A h i ,  Eb i ,  Un a g i ,  S a lmon ,  Hama c h i ,  a n d  
S p i c y  Ah i ,  C a l i f o r n i a  Ro l l s  

 

S a l a d  B a r :  
Roma i n e  Hea r t s  

Wa imana l o  G r e e n s  
Wa t e r c r e s s  & T o f u  S a l a d  
S p i n a c h  a nd  Eg g  S a l a d  

C h i l l e d  A s p a r a g u s ,  Homemad e S o up 
T oma t o  & Bu f f a l o  Mo z z a r e l l a  

A s s o r t e d  Dome s t i c  a nd  Impo r t e d  C h e e s e s  

 

BUFFET MAIN COURSES 
 

Butter  Poached King Crab Legs  
 

Shr imp and Vegetable Tempura 
T r a d i t i o n a l  D i p p i n g  S a u c e  

 

Miso Butter f i sh  
 

Chefs  Breakfast  Potatoes  
 

Hoku’s  Eggs Benedict  
C h e d d a r  C h e e s e  B i s c u i t ,  S m o k e d  S a l m o n  a n d  B é a r n a i s e  S a u c e  

 

Banana French Toast   
C h o c o l a t e  S a u c e  

 

Hoku’s  Chicken 
C h e f ’ s  c r e a t i o n  

Roasted Seasonal  Garden Vegetables  
 

Sunday Rib  Roast  
R e d  W i n e  R e d u c t i o n ,  H o r s e r a d i s h  C r e a m  

 

Oven Roasted New Zealand Rack of  Lamb 
H e r b  J u s  

 

MADE TO ORDER 
 

Eggs and Omelets  
F o r e s t  M u s h r o o m s ,  M a u i  O n i o n ,  H am ,  B a c o n ,  T o m a t o e s  

W h i t e  C h e d d a r  C h e e s e ,  P e p p e r s ,  S p i n a c h  
 

Ahi  Poke Musubi  & Chefs  Dai ly  specia l  
 

Ordered and Del ivered to  your  Table  
 

DESSERT BUFFET 
 

C omp l e t e  y o u r  e xp e r i e n c e  w i t h  t h e  De s s e r t  B u f f e t  
A  S p e c i a l  T r e a t :    

C h o c o l a t e  F o un t a i n  a nd  S e a s o n a l  F r u i t ,  A s s o r t e d  Sw e e t  I n d u l g e n c e s  
 

Adu l t s  -  5 8 . 0 0  
C h i l d r e n  ( a g e s  5 - 1 2 )  –  2 9 . 0 0  

 


	Traditional Dipping Sauce
	Cheddar Cheese Biscuit, Smoked Salmon and Béarnaise Sauce
	Chocolate Sauce
	Chef’s creation
	Red Wine Reduction, Horseradish Cream
	Herb Jus
	Forest Mushrooms, Maui Onion, Ham, Bacon, Tomatoes
	White Cheddar Cheese, Peppers, Spinach
	Complete your experience with the Dessert Buffet

	Adults - 58.00
	Children (ages 5-12) – 29.00

