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Friday, May 10th, 2024
Saturday, May 11th, 2024

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase yoru risk of foodborne il lnesses

Nibbles created by Executive Chef Jonathan Mizukami

HAWAII SMOKED FISH BAGUETTE

CUCUMBER, DILL AND WHIPPED BUTTER ON ORGANIC SPROUTED WHEAT BREAD

“DEVILED” WAIALUA EGG SANDWICH, RADISHES AND CAVIAR ON RYE BREAD

CURRIED CHICKEN SALAD SANDWICH WITH GREEN APPLES ON WHITE BREAD

S A V O R Y  S A N D W I C H E S

S W E E T  T R E A T S
ORANGE CRANBERRY SCONE

CLASSIC SCONE

POT DE CRÈME

CHOCLATE ÉCLAIR

GREEN TEA MILLE CREPE

MADELEINE

COCONUT PALMIER



R O S É  A N D  B O U Q U E T S

NUTELLA AND BANANA ON WHEAT BREAD

HAM AND CHEESE ON WHITE BREAD

TURKEY WRAP WITH CREAM CHEESE AND SPINACH TORTILLA

SCONES

SUGAR COOKIES

CHOCOLATE CUPCAKE

FRUIT TART

HOT CHOCOLATE AND MARSHMALLOWS
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K E I K I  M E N U


