
 
 
 

 
 
 
 

Optional Family Style Pupus 
   standing Ahi Nacho, Coconut shrimp, Mini Club Med 

 
   

Beverages 
Wine pre-selected, and assorted canned beer: based on consumption. 

            Choice of wine, beer, or Specialty cocktail greeting Required 

           Optional Souvenir logo coconut cups +10.00 each 

 
 

Other Items 
All beverages, appetizers, and additional menu items added to check  

   Buffet florals starting at $150.00 

   Additional menu’s available  

 

  

Equipment Upgrades  
Starting at $5.00 

 

 

Location 
            Beach or beach front lawn 

Weather Back-up on lawn, inquire about tenting with lighting pricing  
 
 

Site fee 
           $15.00 per person with minimum of 

           $1000.00+tax 

 
 

Deposit Requirements 
   Full site fee 
  
 

Cancellation 
90 days prior to event for full refund 

60 days prior to event for 50% deposit refund 

Deposit is nonrefundable after this date 

No shows or reduced reservation counts will be  

Charged at full price 
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Private BUFFET DINNERs 
 



 

 
 

 
 

 

 

For minimum 30 Guests 

 

 

 

 

“Da Hale” Salad – Mixed Greens, Tomatoes, Cucumber, Sweet Onion, 

             Kaffir Lime Vinaigrette 

                                                    OR 

                                           Caesar Salad 

 

                                            Huggo’s Teriyaki Steak 

 
 

Simple Fish, seared or togarashi blackened, Pineapple-mango Salsa 
 

 

Roasted garlic potato smash 
 

   Chef’s fresh Seasonal and Locally Grown vegetable of the day 

 

 

                                           Kona Coffee Cheesecake  

                 Or  

Haupia Cake      

 

Cost 
Family style pupus$ 11.00 per person + 18% Service charge and tax 
Buffet dinner $55.00 per person + 18% Service charge and tax 

Children 10 & younger $15 per person + 18% Service charge and tax 

Add alcohol Beverages + 18% Service charge and tax    

   One check for group 
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Mauna Kea Buffet 



 

 

 

 
 

 

 

 

     

 

For minimum 30 Guests 

 

 

 

Salad Choice 
Spinugula Salad" of Spinach, Arugula, Strawberries, Candied 

Macadamia Nuts, Gorgonzola, Red Onion, balsamic vinaigrette 

        OR 

Caesar Salad WITH GARLIC CROUTONS AND PARMESAN 

 

Entrée (select two) 

 
Huggo’s teriyaki steak 

 

Simple fish, with pineapple-mango salsa 

 

Baby back ribs with guava-hoisin bbq 

 

Huli marinated chicken breast 

 

Sides 
Pineapple fried rice 

 

Chef’s fresh vegetable of the day 

 

Desserts 
Kona coffee cheesecake 

       Or 

                              Haupia cake 

                             

                               

 
Cost 
Family style pupus$ 11.00 per person + 18% Service charge and tax 
Buffet dinner $65.00 per person + 18% Service charge and tax 

Children 10 & younger $15 per person + 18% Service charge and tax 

Add alcohol Beverages + 18% Service charge and tax    

   One check for group 
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Mauna loa buffet 
 



 

 
 

 
 
 
 

 

For minimum 50 Guests 

  

 
  SALAD CHOICE (SELECT TWO) 
Spinugula Salad" of Spinach, Arugula, Strawberries, Candied 

Macadamia Nuts, Gorgonzola, Red Onion, balsamic vinaigrette 

 

Green Papaya Salad, Cashew, Tomato, Carrot, Cilantro, Meyer Lemon-

Kona Lime Dressing 

 

“DA Hale” Salad, JA Farms Baby Greens, Maui Onion, Cucumber, Ripe 

Tomato, Kaffir Lime Vinaigrette 

 

Three Greens and a Grain, Kale, Spinach, Arugula, Quinoa Salad, 

Avocado, Lemon Vinaigrette 

 

Somen Noodle Salad, Asian Vegetables, Sweet Soy Vinaigrette 

 

Caesar Salad with Garlic Croutons and Parmesan 

 

 

Entrees (select three) 
Huli Chicken, Bone in Chicken, Grilled Pineapple, Lilikoi-Yuzu Glaze 

 

Mustard Crusted Pork Tenderloin, Marsala Mushroom demi 

 

Miso Yaki Mahi Mahi with  Asian Pickle Relish 

 

NY Steak with Rosemary-Gorgonzola Butter 

 

Baked Farfalle Pasta with Roasted Vegetables, Three Cheese 

Alfredo Sauce, Fresh Herbs 

 

    Seared Ono with Tomato Caper Butter Sauce 

 

     Coconut Curry with Local vegetables, Tofu, Cashews 

 

       Teriyaki Steak (Our recipe is from 1969!) 
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Hualalai buffet 
 



                                        

                                           

 
 

 

 

 

 

 

                                   

 

 

Sides (Select Two) 
                                            Steamed brown rice 

 

                                            Coconut jasmine rice 

 

                                            Roasted potatoes with rosemary and herbs 

 

                                           Chef’s choice of vegetables 

 

 

                                           Desserts (select two) 
                                            Kona coffee cheesecake 

 

                                            Haupia Cake 

 

                                            Big island lime pie 

 

 

 

 

                                   Cost 
                                             Family style pupus $11.00 per person + 18% Service charge and tax 

                                             Buffet dinner $75.00 per person + 18% Service charge and tax 

                                             Children 10 & younger $15 per person + 18% Service charge and tax 

                                              Add alcohol Beverages + 18% Service charge and tax    

                                              One check for group 
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Ali’i Buffet- Continued Hualalai buffet - continued 


