
salads

Tossed Baby Spinach Salad
With Poached Pear in Champagne, Stilton Cheese, 

Candied Walnuts, Cherry Tomatoes, Roasted Baby Beets, 
Raspberry and Champagne Vinaigrette

Rock Shrimp Yellow Tomato Gazpacho
With Avocado Sorbet served in a Martini Glass

Prepared by an Attendant

Penne Pasta 
Lobster, Clams and Herb Cream, Garlic Bread

Prepared by a Chef

entrees

Whole Roasted Organic 
Free Range Turkey

Cornbread Stuffing, Giblet Gravy 
and Homemade Cranberry Sauce

Roasted Prime Rib 
Rubbed with Hawaiian Salt, 

Served with Creamy Horseradish and Garlic Au Jus

Apple and Brandy Brined 
Stuffed Pork Tenderloin 

Maui Onion Marmelade, Pommery Mustard Maple Demi Glace

Seared Pepper Fresh Catch of the Day
With Julienne Leek Slaw and Blue Crab Beurre Blanc

Confit of Duck
With Star Anise and Coriander Seeds

Molokai Sweet Potato Gratin 
Candied Macadamia Nut Butter

Sautéed Baby Carrots and Baby Zucchini
Tossed with Garlic Herb Butter

Roasted Garlic Mashed Potatoes

Steamed Rice

DElights

Brandied Pears Flambé with Spice Cake 
and Pumpkin Crunch Ice Cream  

Homemade Pies, Chocolate Truffle Cake, 
Mincemeat Strudel, Fruit Tarts, Hot Fudge Brownie 

Pudding, Cheesecake Platters, French Pastries, 
Maple Crème Brulee

CHARCUTERIE

Citrus Scallop Ceviche
With Lobster and Blood Oranges 

Jumbo Lump Crab Salad
With Roasted Tomatoes, Hearts of Palm, Avocado 

Served on Endive Spears Micro Herbs

Spinach Papadelle 
and Grilled Vegetable Salad

Pumpkin and Arugula Salad
With Dried Mango, Toasted Pine Nuts 

White Balsamic Dressing  

Green Tea Cured Salmon Gravlox
With a Sesame and Sake Crème Fraîche

Chilled Shrimp Cocktail 
and Snow Crab Claws

Maxim Sauce, Hawaiian Mignonette and Lemons

Duck and Pistachio Terrine 
With Port Wine Vinaigrette 

and Orange Poha Berry Marmalade

Sliced Tropical Fruit Display

Imported and Domestic Cheeses
Slow Roasted Port Wine Marinated Grapes, 

Baguettes and Crackers

Warm Baked Brie
Baked in Sourdough with Hawaiian Brown Sugar 

and Macadamia Nuts, served with a Sliced Baguette

SOUP

Butternut Squash Soup
With Toasted Pumpkin Seeds and Spiced Crème Fraîche

Sushi 

California, Vegetarian & Spicy Tuna Roll
Pickled Ginger and Wasabi

KEIKI korner

Baked Pigs in the Blanket, Macaroni & Cheese, 
Chicken Tenders, Celery and Carrot Sticks

Jell-O Jigglers, Cookies and Brownies 

Grand
Dining Room

Thanksgiving buffet feast
Thursday, November 26, 2009

2:00 pm - 9:00 pm

$74 Adults and $37 Children (ages 5-12) Complimentary under 5 ++

 


