breakfast buffet

30 adults

15 children

15 continental

We proudly feature the flavors of Hawaii and the classics we all love;
combined with cuisines from the world and healthy, seasonal, locally grown items.
Seasonal fruits, juices, yogurts, cereal bar, made to order omelets and egg station, breakfast meats, waffles,
“kahalasadas”, and chefs specialty sweet and hot dish of the day.
Choice of 100% kona coffee, mariage freres fine tea or iced tea.

fresh fruits

ISLAND PAPAYA OR PINK GRAPEFRUIT 7
FRESH FRUIT SALAD 10
SELECTION OF SLICED FRESH FRUITS 12
SEASONAL BERRIES 12
BRAZILIAN ACAI BOWL 12

bananas, berries, granola, lehua honey

cereals and yogurt

ASSORTED COLD CEREALS 8
with whole, skim, soy, or 1% milk
LOW FAT GRANOLA WITH DRIED BERRIES 10
NATURAL OR FRUIT YOGURT 8
with seasonal fruits add 4
with berries add 8
with sliced bananas add 4
STEEL CUT OATS OR CREAM OF WHEAT 8
BIRCHER MUESLI WITH FRESH FRUITS 10
YOGURT PARFAIT WITH GRANOLA 10

the bakery
PASTRY BASKET 10

selection of 3. danish pastries, pecan rolls, pain au chocolate,
bran, macadamia nut or blueberry muffins, croissants
TOASTED BAGEL WITH CREAM CHEESE 6
WHITE, WHEAT, RYE, SOURDOUGH TOAST 4
ENGLISH MUFFIN OR BAGEL

the other good stuff

BUTTERMILK PANCAKES 12
haupia macadamia nut sauce

DELICATE THIN PANCAKES 15
with “Kahala” maple butter

HAWAIIAN SWEET BREAD FRENCH TOAST 12
“Hawaiian” lehua honey

GLUTEN FREE FRENCH TOAST 15
With “Kahala” maple butter

KULA STRAWBERRY WAFFLES 16

whipped cream and Japanese maple syrup

hot “kahalasadas”

the “kahalasadas” are to hawaii, what the “beignet” is to paris!
fluffy, light batter, deep-fried until golden brown and dusted with sugar

COATED WITH LI-HING-MUI
FILLED WITH COCONUT CREAM

EACH 3
EACH 4

complete breakfasts

UP-COUNTRY BREAKFAST 30

two eggs, any style; bacon, ham, link or portuguese sausage;
hash browns, breakfast potatoes or steamed rice;

bakery selection, toast or english muffin;

chilled juice and fresh fruit salad;

100% kona coffee, mariage fréres fine tea or iced tea

CONTINENTAL BREAKFAST 20
selection of 3: danish pastries, pecan rolls, pain au
chocolate, bran, macadamia nut, blueberry muffins,
croissants, toast or English muffin; chilled juice and

fresh fruit salad; choice of 100% kona coffee,

mariage fréres fine tea or iced tea

HEALTHY CHOICE COMPLETE BREAKFAST 30
acai bowl; kahala egg white omelet; brown rice;
toasted gluten-free bread or bran muffin;

chilled juice and fresh fruit salad,

100% kona coffee, mariage fréres fine tea or iced tea

JAPANESE BREAKFAST 30
grilled salmon; japanese pickled vegetables; poached egg;
spinach with sesame sauce; seafood with miso sauce; sliced
poached chicken breast and taro; miso soup; seasonal fruits;
steamed rice; mariage fréres fujiyama green tea

eggs-cellent

“ALI'l” OMELET 18

king crab meat, bacon, ali’i mushrooms, boursin cheese, choice
of hash browns, breakfast potatoes or steamed rice and toast

PLUMERIA LOCO MOCO 19
a hand formed masterpiece of ground black angus beef,
steamed rice, hamakua mushroom sauce, caramelized

onions and eggs of your choice

EGG WHITE OMELET 16
tomato, fresh spinach, goat cheese, choice of hash browns,
breakfast potatoes or steamed rice and toast

CARNE ASADA BREAKFAST FAJITAS 15
flour tortilla, spiced beef, onions, bell peppers, red sauce,
scrambled eggs, melted monterey jack

“SURF & TURF” BENEDICT 20
hawaiian salt grilled beef tenderloin, Alaskan king crab meat,
poached egg, béarnaise sauce, on a toasted English muffin

TRADITIONAL BENEDICT 16
SMOKED SALMON BENEDICT 18
HAM AND MUSHROOM OMELET 15

sautéed hamakua button and shiitake mushrooms, hickory
smoked ham, melted monterey jack cheese, choice of hash
browns, breakfast potatoes or steamed rice and toast

CORNED BEEF HASH 16
grilled green onion, fresh island poached egg and toast

“HAWAIIAN” FISHERMAN PLATE MARKET PRICE
our daily fresh catch grilled to perfection, lemon wedge, hawaiian pickled onion remoulade,
two eggs, choice of hash browns, breakfast potatoes or steamed rice and toast

morning boost

ORANGE, GRAPEFRUIT, PINEAPPLE, GUAVA, 6
CRANBERRY, APPLE, V-8, TOMATO, PRUNE JUICE

MADE TO ORDER ORANGE OR GRAPEFRUIT JUICE 8
HOT CHOCOLATE 5.5
WHOLE, SKIM, SOY, OR 1% MILK 4.5
ESPRESSO AND MACCHIATO 55
CAPPUCCINO, CAFE LATTE, MOCHA 6.5

MARIAGE FRERES FINE HOT TEA 6
selection of: marco polo, fujiyama, darjeeling himalaya, metis
rouge, earl grey imperial, jasmine mandavin, french breakfast

loose leaf tea 8
ICED TEA 55
ICED COFFEE 7

please refrain from feeding the birds
prices do not include applicable state tax and gratuity
service charge of 17% will be added to checks for parties of 7 guests or more
a $2 surcharge will be added to all split dishes
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