


Entrees:
Serves up to 8 People

Teriyaki Grilled Salmon - 60

Teriyaki salmon with li hing mui wasabi sauce

8 0z.. Grilled NY Steak with

Port Wine Demiglace - 16 (per Person)
A tender, grilled NY steak with Port Wine demiglace

Oriental Steamed Fish - 70
Oriental steamed fish with braised bok choy and

sizzling ginger sauce

Thai Green Curry (Chicken or Beef) - 68
Thin strips of chicken or beef cooked with green
chili curry sauce.

Salads:

Serves up to 8 People

Asian Chicken Salad - 36
A fresh bed of Asian slaw topped with chicken,
crispy noodles and sesame ginger vinaigrette

Warm Maui-Wowie Spinach Salad - 36
With shaved Maui onion, vine ripened tomatoes,
blue cheese, toasted almonds, with pancetta
balsamic basil vinaigrette

Hukilau Poke Salad - 49

Fresh ahi, butter lettuce, avocado, Maui onions, vine
ripened tomatoes, cucumber, lotus root chips with
ponzu vinaigrette

Cajun Chicken Cobb Salad - 36

Cajun chicken salad with bacon, avocado, egg,
croutons, and tomato

Diced Chicken Caesar Salad - 36
Marinated grilled chicken breast, romaine hearts
and sourdough croutons.

Mixed Greens Salad - 32
Local Vine-ripened tomatoes, Maui Onions,
candied pecans vinaigrette

Beverages:

- Coffee /Tea-3 - Milk - 2

- Juices / Fruit Punch - 2.5
Orange, Apple, Cranberry, Pineapple,
Grapefruit, Tomato

- Hot Chocolate - 2.5

« Soft drinks - 2
Coke, Diet Coke, Sprite, Iced Tea

Shiitake Mushroom and Boursin Stuffed

Chicken Breast - 55
Shiitake mushroom and boursin stuffed chicken

Fire Roasted Ribeye - 85

Cook to perfection, with Procini cream sauce

Gorgonzola Porkloins - 75
Roasted pork tenderloin crusted with gorgonzola
cheese with balsamic red wine demi.

Miso Butterfish - 75
Miso butterfish with stir fried vegetables

Asian Style Braised Short Rib - 65

Served with red wine natural jus

Soups:
Prime Rib Chili - 32

Prime rib chili with warm corn bread

Soup Du Jour - 29

Starches:
Rice (white or brown) - 12
Fried Rice- 18
Rock Shrimp Fried Rice - 24
Adobo Fried Rice - 22
Mashed Potatoes - 12
Chow Mein - 20
Veggie Chow mein - 22
Shrimp Chow mein - 30

Desserts:
$5.00 Per Person

- Bread Pudding
- Macadamia Nut Tart
« Chocolate Bavarian Tart
« Lemon Meringue Tart
+ Key Lime Tart
« Cheese Cake
(add 2 per person)

**¥17% Gratuity added on all catering, 4.712% for G.E. Tax
**** Additional charges for utensils, plates, cups, etc. may apply.

*Hukilau Honolulu reserves the right to change menu items and prices without notice. Labor, room charges and other fees may be applicable.
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