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Catering Information & Policies

ATTENDANCE

It is requested that your Catering & Conference Services Manager be notified with an estimated figure seven (7) days prior to the event(s).  The guaranteed final 
attendance is required by 11:00 a.m., three (3) business days prior to the event or the original attendance will be considere d t he final guarantee.  Final 
attendance guarantee cannot be decreased within three (3) business days prior to the event.  Food and Beverage menu selection s cannot be changed within 
five (5) business days prior to the event.

The hotel will overset no more than five percent (5%) over the guarantee for parties up to 1,000 people. For parties over 1,0 00 people, 
a maximum overset of 50 people will be provided.

Should your guaranteed final attendance be significantly less than your original count, the hotel reserves the right to move you r event to a more suitable location 
in order to better serve your guestsõ space requirements.

AUDIO VISUAL

Grand Wailea Resort has retained Swank Audio Visual to provide a comprehensive range of production services.  Swank Audio Vis ual is a full-service production 
company with full -time management and staff located on property.

BILLING

For sales groups staying at the hotel, please refer to your Sales Letter of Agreement for payment information.

For catered functions, a fifty percent (50%) non -refundable prepayment is required at the time of contract signing.  The balance is due in full, 30 days prior to 
arrival.  This payment can be made in cash, check or cashierõs check.

CANCELLATIONS

For sales groups staying at the hotel, please refer to your Sales Letter of Agreement for cancellation policies.

For catered events, should you cancel anytime after booking, any expenses incurred by the Hotel in advance preparation for th e e vent will be the responsibility of 
the guest.  Any cancellations received outside of thirty (30) days will be assessed a fee equivalent to fifty percent (50%) o f a ll estimated charges. Any cancellations 
received within 30 days will be assessed a fee equivalent to the total estimated charges.

DECORATIONS

A full line of theme party props, backdrops, and interactive decorations can be secured through your Catering & Conference Se rvices Manager.

All decorations or displays brought into the hotel must be approved prior to arrival and meet approval of local authorities. 
In order to preserve the appearance of our public areas and minimize damage, items are not to be attached to any permanent 
hotel structure, carpet or finishing with nails, staples, tape or any other substance.
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Catering Information & Policies

Subcontractors or vendors may be required to sign acceptance of our published guidelines and procedures before any activity m ay commence.  Production 
companies will be required to submit to the Hotel floor plans drawn to scale to include electrical requirements.

ENTERTAINMENT

The Grand Wailea Resort has many contacts in the entertainment industry and is able to secure the best local, national and in ternational talents.  Please let your 
Catering & Conference Services Manager know what assistance is required in booking entertainment.

Outdoor entertainment should begin no earlier than 8:00 a.m.  The Wailea Community Association has an outdoor noise curfew of 10:00 p.m.

FIRECODES

When planning and coordinating space and decorations, in the ballroom or meeting rooms, regulations that fall under the local fire authorities must be adhered 
to. Consult with your Catering & Conference Services Manager for further clarification.

FOOD AND BEVERAGE

Due to health regulations and liabilities, all food and beverage requirements must be contracted with the Grand Wailea Resort . The hotel is responsible for the 
quality and freshness of the food for all of our guests; therefore, no outside food and beverage may be brought in from anoth er source for consumption in our 
facilities.

Your final menu selections must be made no later than 45 days prior to your arrival.  In the event you do not meet this deadl ine , be advised that menu prices will 
be increased by the Resort to reflect the increased cost of obtaining and transporting food to the Resort on short notice.

Plated menu requests at outdoor venues will incur additional surcharges based upon the location.  Please consult with your Ca ter ing & Conference Services 
Manager for the appropriate costs involved.

The hotel will provide catering contracts, referred to as Banquet Event Orders at approximately 30 days prior to the program dat es. 
Signed Banquet Event Orders will be required at least 21 days prior to the program dates in order to confirm the arrangements . 
Special meal requests are easily accommodated. Please advise your Catering & Conference Services Manager. 
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Catering Information & Policies

OUTDOOR EVENTS
The Wailea Community Association requires that all outdoor functions conclude no later than 10:00 p.m.

Additionally, all staging and sound amplification must be oriented towards the ocean. The Hotel reserves the right to make the final decision to move any outdoor event inside based on the 
weather conditions.

SECURITY
The Grand Wailea Resort will not assume responsibility for any damage or loss of merchandise or articles brought into the Hotel or any item left unattended in any function area.

The Hotel reserves the right to require security to monitor certain events at the cost of the group. Arrangements for security can be made directly with the hotel at a cost of $50.00 plus tax per 
hour per guard. Prices are subject to change.

SERVICE AND LABOR FEES
Please note that all alcoholic beverage sales and services are regulated by the Maui County Liquor Commission. The hotel, as licensee, is responsible for the administration of these regulations. It 
is against the County of Maui Liquor Commission to have any alcoholic beverages brought in from any other source than the licensed distributor, Grand Wailea Resort. All dispensing of alcoholic 
beverages must be done by the Grand Wailea employees and not the patrons.

All Food and Beverage prices are subject to a 22% service charge, and Hawaii State Sales Tax which is currently 4.166%.  All prices are subject to change.

Additional labor fees for bartenders may apply if you do not meet the minimum beverage revenues required. Our staffing guideline for hosted bars is based on (1) bartender per 100 guests.

Chef fees are charged at $190.00 per Chef per hour.  Attendant fees are charged at $135.00 per Attendant per hour.  Bartenderfees are charged at $165.00 per Bartender per hour.  Cashier fees 
are charged at $135.00 per Cashier per hour.

SIGNAGE
To protect the integrity of the resort, and for the mutual respect of other travelers or groups in house, no banners will be hung in public 
areas with the exception of the Haleakala Gardens, Beach Courtyard, Molokini Garden, Chapel Lawn or behind the desk at 
the Group Check-In.  The Grand Wailea Resort Engineering staff must hang all signs.  The Grand Wailea Resort has the 
capability of producing professionally printed color banners and signage for your events.  Contact your Catering & Conference
Services Manager for more details and pricing.
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Catering Information & Policies

WEATHER CALLS

In the event that we are faced with inclement weather on the day your group has booked an outdoor event, a òweather calló is mad e 
together between meeting planner and the key operational departments of the hotel.  For evening events, these weather calls a re made 
by 12:00 noon.  For morning events, calls must be made the night before by 7:00 p.m.

Any weather call made after the time deadlines will be subject to service fees based on the size of the group and the set up req uired.

Indoor back -up space is always blocked for outdoors events.  Please note that open flames are not allowed indoors, therefore, so me cooking stations may need 
to be altered if the event is moved indoors.
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Breakfast
Continental Breakfast, Breakfast Enhancers, A la Carte, 
Breakfast-on-the-Go, Breakfast Buffets, Grand Brunch7



Breakfast

Requires a minimum of (25) guests ςUnder (25) guests, an additional surcharge of $3.00 per person will apply.

Continental Service:  Based on a maximum of (90) minutes ςAn additional surcharge of $5.00 per person for each additional 30 minutes will apply beyond 90 minutes 
(Maximum 3 Hours)

The above prices are subject to a 22% service charge and 4.166% state tax.

Continental Breakfast
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Wailea Continental
ÅChilled Fresh Juices of Guava, Orange, and Pineapple

ÅAssorted Mini Muffins

ÅCroissants and Danishes (Based on 2 pieces per person)

Butter and Preserves

ÅFresh Seasonal Fruit Display

ÅFreshly Brewed Kona Blend Coffee, and Decaffeinated,

Assorted Herbal Teas

Pacific Sunrise Continental
ÅChilled Fresh Juices of Guava, Orange, and Pineapple

ÅAssorted Mini Muffins, Croissants and Danishes

Butter and Preserves (Based on 2 pieces per person)

ÅFresh Seasonal Fruit Display

ÅAssorted Individual Fruit Yogurts and toppings

ÅChoice of One (1) Cereal:

ÅHot Cinnamon Apple Oatmeal

ÅAssorted Individual Cereals - With Fresh Whole Milk and Low Fat Milk

ÅFreshly Brewed Kona Blend Coffee and Decaffeinated,

Assorted Herbal Teas

Beverages
ÅFiji Bottled Water (500ml)

ÅGrand Wailea Hawaiian Water (500ml)

ÅEvian Bottled Water (330ml)

ÅPerrier Sparkling Mineral Water

ÅAssorted Soft Drinks

ÅStarbucks Iced Coffee Drinks



Breakfast

Requires a minimum of (25) guests ςUnder (25) guests, an additional surcharge of $3.00 per person will apply.

Continental Service:  Based on a maximum of (90) minutes ςAn additional surcharge of $5.00 per person for each additional 30 minutes will apply beyond 90 minutes 
(Maximum 3 Hours)

The above prices are subject to a 22% service charge and 4.166% state tax.

Continental Breakfast
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Power Breakfast To Go
ÅSeasonal Whole Fruit 

ÅUnsweetened Fruit Compote

ÅLow Fat Yogurt Smoothie 

Choice of One (1) Item Below:

ÅHouse-made Energy Bar with Peanut Butter Spread

ÅLarge Bran Muffin with Low Fat Cream Cheese 

Choice of One (1) Bottled Juice :

ÅOrange Juice

ÅPassion Orange Juice

ÅCranberry Juice

Choice of One (1) Drink :

Å Herbal Tea

ÅChocolate Soy Milk

ÅPlain Soy Milk

ÅAlmond Milk 

ÅFreshly Brewed Kona Blend Coffee and Decaffeinated, Assorted Herbal 
Teas

Beverages
ÅFiji Bottled Water (500ml)

ÅGrand Wailea Hawaiian Water (500ml)

ÅEvian Bottled Water (330ml)

ÅPerrier Sparkling Mineral Water

ÅAssorted Soft Drinks

ÅStarbucks Iced Coffee Drinks



Breakfast

Requires a minimum of (25) guests ςUnder (25) guests, an additional surcharge of $3.00 per person will apply.

Continental Service:  Based on a maximum of (90) minutes ςAn additional surcharge of $5.00 per person for each additional 30 minutes will apply beyond 90 minutes 
(Maximum 3 Hours)

The above prices are subject to a 22% service charge and 4.166% state tax.

Continental Breakfast
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Bagels and More Bagels
ÅChilled Fresh Juices of Guava, Orange, and Pineapple

ÅFresh Seasonal Fruit Display

ÅAssorted Individual Fruit Yogurts and Toppings

ÅFresh Bagels: Plain, Pineapple, Blueberry, Cheese and Whole Wheat 
Accompanied by:

ïPlain Cream Cheese, Macadamia Nut Cream Cheese, Smoked Salmon 
and Chives Cream Cheese,

ïHerb Cream Cheese, Strawberry Cream Cheese and Lilikoi Cream 
Cheese

ïPreserves and Tropical Jellies

ÅFreshly Brewed Kona Blend Coffee and Decaffeinated,

Assorted Herbal Teas

Beverages
ÅFiji Bottled Water (500ml)

ÅGrand Wailea Hawaiian Water (500ml)

ÅEvian Bottled Water (330ml)

ÅPerrier Sparkling Mineral Water

ÅAssorted Soft Drinks

ÅStarbucks Iced Coffee Drinks



Breakfast

*Chef Fees are $190.00 per Hour, per Chef.

(Consult with your Catering & ConferenceServices Manager for the appropriate number of Chefs required based on your attendance)

The above prices are subject to a 22% service charge and 4.166% state tax.

Due to Maui Fire Codes all action stations are limited to outside use only

Breakfast Enhancers
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Early Morning Starters  (per person)

ÅFresh Seasonal Fruits Display 

Å  Bircher Muesli with Fruit and Cream 

Å  Island Fresh Anahola Granola, and Assorted Dried Fruits 

ÅMcCann Steal Cut Oats, Brown Sugar, and Dried Fruits

Å  Yogurtinis ðPlain or Vanilla Yogurt with Fresh Berries, Chopped Nuts, 

ÅFruit Coulis, Honey, Chocolate Shavings, and Crushed Candy Sprinkles 

Egg Selections  (per person)

ÅThe AliôiBreakfast Sandwich: Hawaiian Sweet Bread, stuffed with Egg White Frittata with Spinach, Tomatoes and Cheddar Cheese 

ÅEgg Muffin Sandwich with Canadian Bacon and Cheddar Cheese 

ÅCountry Biscuits with Pork & Sage Sausage, Cheddar Cheese, and Eggs 

ÅHam, Egg and Cheese Croissants Sandwiches 

ÅBreakfast Burrito with Mango Salsa

ÅTraditional Eggs Benedict with Hollandaise 

ÅFlorentine Poached Eggs Sautéed Spinach 

ÅCrabcake Benedict build with Avocado, Roasted Peppers, Potato, Artichokes, Maui Onion, Mustard Caper Hollandaise

ÅTurkey Hash Benedict 

Å *Omelette Station (*Chef to Prepare - outside use only )

Cracked Eggs, Egg White, and Egg Substitute with the following Condiments: Ham, Bacon, Bay Shrimp, Bell Peppers, Mushrooms, 

Tomatoes, Salsa, Spinach, Maui Onions, Cheddar Cheese and Jalapeno Jack

ÅScrambled Eggs with Cheddar Cheese and Smoked Ham 

ÅSmoked Ham Quiche with Maui Onion and Cheddar Cheese

ÅKula Tomato and Swiss Cheese Quiche 

Å Individual Frittatas

Select from: Ham & Cheese, Spinach & Ham, Smoked Salmon, and Vegetable



Breakfast

*Chef Fees are $190.00 per Hour, per Chef.
(Consult with your Catering & Conference Services Manager for the appropriate number of Chefs required based on your attendance)

The above prices are subject to a 22% service charge and 4.166% state tax.

Due to Maui Fire Codes all action stations are limited to outside use only

Breakfast Enhancers
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From the Griddle  (per person)
ÅApple Cinnamon Pancakes with an Apple Banana Compote

ÅBlueberry Pancakes with a Pure Vermont Maple Syrup

ÅWhole Wheat Pancakes with Cranberries and Berry Coulis

ÅBanana Praline Pancakes with Blueberry Compote

ÅBelgian Waffles, Strawberry Romanoff, Warm Maple Syrup

Å *Crepe Suzette in a Grand Marnier Orange Butter Sauce with Mixed Berries, and Whipped Cream

(*Chef to Prepare - outside use only ) 

ÅCinnamon Roll French Toast, Maple Syrup, and Whipped Butter

Meat Selections (per person)
ÅBreakfast Link Sausages; Canadian Bacon; Corned Beef Hash; English Bangers; Portuguese Sausage; Smoked Bacon; 

Smoked Ham; Turkey Bacon; or Turkey Hash (Choice of (1) Meat Selection)

ÅAssortment of Sliced Breakfast Meats to Include:

ïBlack Forest Ham, Garlic Sausage, German Bologna and Salami

ÅHerb Marinated Pacific Salmon, Shaved Red Onions

ÅScottish Style Smoked Salmon and Traditional Garniture

Japanese Breakfast Selections (per person)
ÅMiso Soup with Tofu, Green Onions, and Seaweed

ÅMiso Butter Fish 

ÅSalmon Miso Yaki

ÅSteamed Rice

All Japanese Breakfast Selections are served with Pickled Vegetables



Breakfast

**Attendant fees are $135.00 per hour, per Attendant.

(Consult with your Catering & Conference Services Manager for the appropriate number of Attendants required based on your attendance)

The above prices are subject to a 22% service charge and 4.166% state tax.

A la Carte
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A la Carte - Beverages
ÅBottled Water; Fiji (500 ml) 

ÅGrand Wailea Hawaiian Water (500ml) 

ÅBottled Water; Evian (330 ml) 

ÅChilled Starbucks Coffee Drinks 

ÅFresh Lemonade 

ÅFreshly Brewed Kona Blend Coffee and Decaffeinated, and Assorted Herbal Teas 

Å Fruit Juices (Orange, Cranberry, Apple, Grapefruit)

Å Fruit Juices (Bottled) 

Å Iced Cold Milk (Regular, 2%, Skim) 

Å Mango Iced Tea

ÅPower Drinks (Red Bull, Sobe ) 

Å Root Beer & Coca Cola Floats, **Made to Order by an Attendant (Based on a minimum of 75 Guests)

Å Soft Drinks 

Å Sparkling Water; Perrier 

Å Tropical Fruit Juices (Pineapple, Guava, POG)

Å Vegetable Juices (V-8, Tomato, Carrot) 

Å Wailea Fruit Punch 



Breakfast

*Attendant fees are $135.00 per hour, per Attendant.
(Consult with your Catering & Conference Services Manager for the appropriate number of Attendants required based on your attendance)

The above prices are subject to a 22% service charge and 4.166% state tax.

A la Carte
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A la Carte - Food
ÅAsian Pear Turnover -or- Seasonal Fruit Filling Turnover

ÅBagels with Fruit Flavored and Plain Cream Cheese

Å Breakfast Breads and Pastries to Include: Sliced Banana Bread, Macadamia Nut Bread, Guava Danish, 
Vanilla Crown, Apple Crown, and Raspberry Crown 

ÅBrownies and Blondies ; Housemade

ÅCandy Bars: Assorted King Size

ÅCaramel Sticky Buns; Housemade

ÅCookies ; Assorted

ÅCroissants:  Plain or Chocolate

ÅDoughnuts to include: Glazed, Chocolate Covered, and Sugar

ÅDoughnut Holes

ÅDry Snack Mix, Trail Mix, Mixed Nuts, or Mini Hard Pretzels

ÅFresh Fruit - Whole to Include Apples, Bananas, Pears and Oranges

ÅFreshly Popped Popcorn (**Attendant Required)

ÅGranola Bars; Housemade with Chocolate

ÅHäagen -Dazs Ice Cream Bars

ÅHäagen -Dazs Fruit Bars

Å Individual Cold Cereals with Skim and Whole Milk

Å International Cookies; Housemade Assortment of:

ïEnglish Shortbread, Hawaiian Shortbread with Macadamia Nuts and Chocolate, Chinese Almond 
Cookies, American Chocolate Chip Cookies, and Madeleines

ÅJumbo Chocolate Dipped Strawberries

ÅJumbo Cookies ; Assorted

ÅMaui Chips and Maui Onion Dip  

ÅMaui Chips in Individual Bags

ÅMini Muffins to include: Plain, Lemon Poppy, Chocolate Chips, Banana and Blueberries 

ÅMini Rolls Sandwiches:

ïWheat Rolls with Turkey and Basil Aïoli

ïSourdough Rolls with Roast Beef, and Brie Cheese

ïHerb Rolls with Grilled and Slow Roasted Vegetables On Mild Ancho Chili Spread 



Breakfast

*Chef Fees are $190.00 per Hour, per Chef.
(Consult with your Catering & Conference Services Manager for the appropriate number of Chefs required based on your attendance)

The above prices are subject to a 22% service charge and 4.166% state tax.

Due to Maui Fire Codes all action stations are limited to outside use only

A la Carte
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A la Carte - Food - Continued
Å *Portuguese Malasada tossed in Cinnamon Sugar:

Choice of One Filling :  Guava, Cream, or Chocolate (*Chef to Prepare ðoutside use only )

ÅScones to include Pineapple, Cranberry, and Plain served with Whipped Cream 

ÅSliced Apple Strudel with Vanilla Anglaise

ÅTortilla Chips and Island Salsa

ÅWarm Giant Cinnamon Rolls with Sour Cream Frosting

ÅWarm Soft Hawaiian Salted Pretzels with Mustard

ÅYogurt; Individual with Choice of One Topping:  Granola, Mixed Dried Fruits, or Shredded Coconut 



Breakfast

Requires a minimum of (25) guests - Under (25) guests, an additional surcharge  of $3.00 per person will apply

Breakfast On-the-Go
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Grand Wailea Breakfast on the Go
ÅAssorted Seasonal Whole Fruit

ÅChoice of One (1) Item Below:

ïGiant Cinnamon Roll with Cream Cheese Frosting

ïAnahola Granola Bowl with Macadamia Nuts and Dried Fruits 
Served with a Pint of Regular or Skim Milk

ÅChoice of One (1) Breakfast Item :

ïBagel with Atlantic Smoked Salmon and Cream Cheese, Capers 
and Diced Onion

ïBreakfast Croissant with Scrambled Eggs, Canadian Bacon and 
Cheddar Cheese

ïPortuguese Sausage and Scrambled Eggs on English Muffin

ïHealthy Breakfast Burrito with Egg White, Spinach, Turkey Bacon and 
Jalapeno Jack Cheese, Pineapple Salsa

ïUpcountry Farmer Portuguese Sweet Bread, Black Forest Ham, Swiss 
Cheese and Grilled Pineapple

ÅChoice of One (1) Bottled Juice :

ïOrange Juice

ïPassion Orange Juice

ïCranberry Juice

ÅFreshly Brewed Kona Blend Coffee and Decaffeinated, Assorted Herbal 
Teas

Beverages
ÅFiji Bottled Water (500ml)

ÅGrand Wailea Hawaiian Water (500ml)

ÅEvian Bottled Water (330ml)

ÅPerrier Sparkling Mineral Water

ÅAssorted Soft Drinks

ÅStarbucks Iced Coffee Drinks



Breakfast

Requires a minimum of (25) guests - Under (25) guests, an additional surcharge  of $3.00 per person will apply

The above prices are subject to a 22% service charge and 4.166% state tax.

Breakfast On-the-Go
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Continental Breakfast on the Go
ÅSeasonal Whole Fruit

ÅFresh Bagel with Atlantic Smoked Salmon and Cream Cheese

Capers and Diced Red Onions 

ÅChoice of One (1) Item Below:

ïTwo Homemade Danishes, Butter and Individual Preserves

ïAnahola Granola Bowl with Macadamia Nuts and Dried Fruits, 
Served with a Pint of Regular or Skim Milk

ÅChoice of One (1) Bottled Juice :

ïOrange Juice

ïPassion Orange Juice

ïCranberry Juice

ÅFreshly Brewed Kona Blend Coffee and Decaffeinated, Assorted Herbal 
Teas

Beverages
ÅFiji Bottled Water (500ml)

ÅGrand Wailea Hawaiian Water (500ml)

ÅEvian Bottled Water (330ml)

ÅPerrier Sparkling Mineral Water

ÅAssorted Soft Drinks

ÅStarbucks Iced Coffee Drinks



Breakfast Breakfast Buffet
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Wailea Breakfast Buffet
ÅChilled Fresh Juices of Guava, Orange, and Pineapple

ÅFresh Seasonal Fruit Display

ÅFreshly Baked Breakfast Pastries and Mini Muffins

Butter and Preserves

ÅChoice of Two (2) Meats :

ïSmoked Bacon

ïLink Sausage

ïCorned Beef Hash

ïPortuguese Sausage

ïTurkey Hash

ïTurkey Bacon

ÅChoice of One (1) Egg Item :

ïScrambled Eggs with your Choice of Two (2) Toppings : Tomatoes, Chives, Bell Pepper, Mushrooms, Ham, Bacon, or Cheddar Cheese

ïBreakfast Burrito with Ham, Cheddar Cheese, Green Onions, and Tomato Salsa

ïNuevo Ranchero - Scrambled Eggs with Bell Peppers, Maui Onions, Chorizo and Jack Cheese

served with Warm Tortillas and Side of Tomato Salsa and Sour Cream

ÅChoice of One (1) Sweet Item:

ïHawaiian Sweetbread French Toast with Maple Syrup And Tropical Fruit Syrup (Guava, Coconut, or Lilikoi)

ïApple Filled Crepe Suzettes

ïMenehune Buttermilk Pancakes with your Choice of One (1) Topping & One (1) Syrup Flavor :

Blueberries or Macadamia Nuts

Maple Syrup - or - Tropical Fruit Syrup (Guava, Coconut, or Lilikoi)

ïBanana Bread Pudding with a Tahitian Vanilla Sauce

ïApple Oatmeal Brûlée
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Breakfast

Requires a minimum of (50) guests - Under (50) guests, an additional surcharge  of $10.00 per person will apply.

Buffet Service: Based on a maximum of Two (2) Hours - An additional surcharge  of $5.00 per person for each additional 30 minute s will apply beyond two hours 
(Maximum three hours)

*Chef  fees are $190.00 per hour, per Chef

The above prices are subject to a 22% service charge and 4.166% state tax

Due to Maui Fire Codes all action stations are limited to outside use only

Breakfast Buffet
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Wailea Breakfast Buffet ïContinued

ÅChoice of One (1) Starch Item :

ïBreakfast Potatoes with Onions and Parsley

ïRed Bliss Lyonnaise Potatoes

ïHash Brown Potatoes

ïBreakfast Gratin Potatoes with Maui Onions and Cheddar Cheese

ïGinger Jasmine Fried Rice

ïSteamed Rice

ÅFreshly Brewed Kona Blend Coffee and Decaffeinated,

Assorted Herbal Teas

MENU ENHANCEMENTS

ÅCreate Your Own Omelette Station - *Chef to Prepare - outside use only

ÅTraditional Eggs Benedict with Hollandaise

ÅEgg Muffin Sandwich with Canadian Bacon and Cheddar Cheese



Breakfast Breakfast Buffet
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Aloha Breakfast 
òAlohaó is a common greeting which means either òhelloó or ògood-byeó.  Experience one last time the 

flavors of our Island Style Cuisine as we recommend this for your farewell breakfast. òA hui hou kakou ó (Until we meet againé)

ÅChilled Fresh Juices of Guava, Orange, and Pineapple

ÅFresh Seasonal Fruit Display

ÅAssortment of Imported and Domestic Cheeses

ÅAssorted Gourmet Crackers and Sliced French Baguette Bread

ÅFreshly Baked Breakfast Pastries and Muffins

Butter and Preserves

ÅAction Station : Assorted Hawaiian Style Malasada , Rolled In Sugar

ïChoice of One (1) Filling : Cream -or- Guava -or- Chocolate

*Chef to Cook to Order - outside use only

ÅChoice of One (1) Egg Item :

ïFresh Poached Egg Topped with Hollandaise -or- Scrambled Eggs garnished with Ham and Cheese 

ÅChoice of Two (2) Meat Items:

ïGrilled Portuguese Sausage, Smoked Bacon, Corned Beef Hash

ÅChoice of One (1) Item Below :

ïTaro Banana Pancakes Topped with Macadamia Nuts -or- Island Sweet Bread òFrench Toastó

Both Served with Guava or Maple Syrup and Poha Berry Compote

ÅGinger Jasmine Rice

ÅFreshly Brewed Kona Blend Coffee and Decaffeinated, Assorted Herbal Teas 

CONTINUED ON NEXT PAGEé



Breakfast

Requires a minimum of (50) guests - Under (50) guests, an additional surcharge  of $10.00 per person will apply.

Buffet Service: Based on a maximum of Two (2) Hours - An additional surcharge of $5.00 per person for each additional 30 minutes will apply beyond two hours 
(Maximum three hours)

*Chef fees are $190.00 per hour, per Chef

The above prices are subject to a 22% service charge and 4.166% state sales tax.

Due to Maui Fire Codes all action stations are limited to outside use only

Breakfast Buffet
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Aloha Breakfast - Continued

MENU ENHANCEMENTS

ÅCreate Your Own Omelette Station - *Chef to Prepare to Order - outside use only

ÅTraditional Eggs Benedict with Hollandaise

ÅEgg Muffin Sandwich with Canadian Bacon and Cheddar Cheese



Breakfast

Requires a minimum of (25) guests - Under (25) guests, an additional surcharge of $10.00 per person will apply.

Buffet Service: Based on a maximum of Two (2) Hours - An additional surcharge of $5.00 per person for each additional 30 minutes will apply beyond two hours 
(Maximum three hours)

The above prices are subject to 22% service charge and 4.166% state sales tax.

Breakfast Buffet
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Sunrise Breakfast Buffet - For groups of under (50) guests

ÅChilled Fresh Juices of Tropical, Fruit and Vegetable

ÅFresh Seasonal Fruit Display

ÅFreshly Baked Breakfast Pastries and Muffins

Butter and Preserves

ÅChoice of One (1) Meat Item:

ïSmoked Bacon

ïLink Sausage

ÅBreakfast Potatoes with Onions and Parsley

ÅScrambled Eggs with Chives

ÅFreshly Brewed Kona Blend Coffee and Decaffeinated,

Assorted Herbal Teas



Breakfast Brunch
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The Grand Brunch

ÅChilled Fresh Juices of Guava, Orange, Apple, and Pineapple

ÅFresh Seasonal Tropical and Domestic Fruit Display

Å Imported and Domestic Cheese Display, Gourmet Crackers, Lavosh , and Sliced French Baguette Bread

ÅAssorted Individual Yogurts with Assorted Dried Fruits and Granola

ÅFreshly Baked Breakfast Pastries, Croissants and Muffins - Served with Butter and Preserves

ÅHickory Smoked Salmon with the following condiments: Sliced Red Onions, Chopped Parsley and Fried Capers, Toast, Crackers, Lavosh and 
Cream Cheese

ÅArugula, Candied Macadamia Nuts, Gorgonzola Cheese and Pancetta Pepper Vinaigrette - **Tossed by an Attendant

ÅTomato and Mozzarella Salad, Balsamic Reduction and Extra Virgin Olive Oil

ACTION STATION- Create Your Own Omelette

ÅStation to include Cracked Eggs, Egg Beaters, and Egg Whites, Bacon, Ham, Mushrooms, Bell Peppers, Onions, Bay Shrimp, Spinac h, Green 
Onions, Pepper Jack  Cheese, and Cheddar Cheese - *Chef to Prepare to Order - outside use only

ÅHawaiian Salt and Extra Virgin Olive Oil Rubbed Prime Rib of Beef Served with òGarlic Jusó and Horseradish Cream - *Chef to Carv e

THE HOT CORNER

ÅSmoked Bacon and Selection of Breakfast Meats

ÅHawaiian Sweet Bread French Toast with Guava and Maple Syrup

ÅRoesti Potato Galettes with Parsley and Onions

ÅMedley of Seasonal Vegetables Enhanced with Garlic Butter

ÅSeared Pepper Crusted Ahi served with Soy and Ginger Beurre Blanc

ÅHaricot Verts Casserole with Pearl Onions, Bacon, Caramelized Onions and Mint

ÅBraised Chicken Breast Stuffed with Goat Cheese and Kula Onions Compote, Roasted Chanterelles Mushrooms Jus

ÅFreshly Baked Breads and Butter

SELECTION OF DESSERTS TO INCLUDE

ÅKula Strawberries with Champagne Sabayon, Lemon Meringue Tartlets, Chocolate Hazelnut Marquise, and Assorted Scones with Crèm e 
Fraîche and Berries

ÅFreshly Brewed Kona Blend Coffee and Decaffeinated,

Assorted Herbal Teas



Breakfast

Requires a minimum of (50) guests - Under (50) guests, an additional surcharge  of $10.00 per person will apply.

Buffet Service: Based on a maximum of Three (3) Hours.

*Chef fees are $190.00 per hour, per Chef

**Attendant fees are $135.00 per hour, per Attendant

***Bartender fees are $165.00 per hour, per Bartender

The  above prices are subject to 22% service charge and 4.166% state sales tax

Due to Maui Fire Codes all action stations are limited to outside use only

Brunch
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The Grand Brunch - Continued

GRAND BRUNCH MENU ENHANCEMENTS

ÅCaesar Salad Station, **Tossed by an Attendant

ÅCalifornia Rolls(Based on 3 pieces Per Person)

ÅJumbo Shrimps, Crab Legs or Snow Crab Claws or Oysters on the Half Shell

ÅWaffles, Whipped Cream and Seasonal Berries

ÅBloody Mary Station, ***Bartender Required

ï(Upgrade with a Condiment Station to allow Guests to Enhance their Bloody Mary : Items to Include : Horseradish, Tabasco, Celery Salt,
Queen Olives, Jalapeno Stuffed Olives, Garlic Stuffed Olives, Pickled Green Beans, Worcestershire Sauce, Limes, Celery Stalks

ÅMimosas, ***Bartender Required

ÅNon -Alcoholic Island Smoothie Station, **Attendant to Prepare



Lunch
Lunch On-the-Go, Working Lunches, 
Lunch Buffets, Breaks25


