
New Year’s Eve Celebration

Poke Two Ways 
hawaiian ahi & kimchi kampachi

Oyster Rockefeller                                                                                                                                      
spinach, bacon, parmesan, tobiko caviar 

Banana Leaf Steamed Mahi-Mahi                                                                                                                                     
lemongrass, ginger, soy

Oysters on the Half                                                                                                                           
lilikoi mignonette, horseradish cocktail sauce

Baked Scallop                                                                                                                             
meyer lemon butter, garden thyme  

Lobster Tail Thermidor                                                                                                                            
gruyere, fines herb

 Chef’s Omakase Sushi                                                                                                                                  
wasabi, pickled ginger, soy sauce

Cucumber Wakame Salad                                                                                                                             
red ogo, sea asparagus

Volcanic Salt Crusted Prime Rib

Marinated Leg of Lamb

Rotisserie Chicken

Porchetta

Wine Poached Shrimp | King Crab Legs                                                                         
mignonette, sliced lemon, cocktail sauce, drawn butter, horseradish and chili pepper water

Sea

Land

Truffled Potatoes au Gratin
Truffle & Mushroom Risotto

Penne Alla Vodka
Grilled Asparagus Antipasti

Confit Marble Potatoes
Caramelized Brussels sprouts with 

Bacon and Sherry Vinegar
Resort Honey Roasted Rainbow Carrots

Fresh Fruit Crepes

Lemon Olive Oil Trifle Cake

Grand Marnier Brulee

Brandied Cherry Chocolate Verrine

Dulce de Leche Cheesecake

Prosecco Gelee with Berries

Macarons

Cake Pops

Ice Creams and Sorbets

Sabayon and Strawberries

Crispy Chicken Bites
Pepperoni & Cheese Pizza

Spaghetti & Meatballs
Kalua Pork Quesadillas

Sides Sweet Delight

Keiki Station

Join us on the Beachfront Lawn and enjoy a delicious buffet complemented with 

live entertainment under the stars.  Continue the fun with our New Year’s Eve Afterparty!  

Call (808) 882-5707 for Reservations.

Tuesday, December 31ST | Beachfront Lawn | 7:00-10:00 PM | $130/Adults, $68/Keiki (5 - 12)

DEC 31ST | KAUNA OA BALLROOM  |  10:00 PM - 12:30 AM
$50/ADULT, $25/KEIKI (5 - 12)  IF PURCHASED SEPARATELY

Celebrate the new year with desserts, dancing and a sparkling toast!  A cash bar will be available.

New Year’s Eve Afterparty

Accoutrement: horseradish, au jus, grain mustard, chimichurri, onion marmalade, giardiniere

Bocconcini Salad
heirloom cherry tomatoes, lemon, chili, olive oil

Iceberg Wedge Salad
bleu cheese dressing, pork belly lardon, 

toasted mac nuts, chives

Roasted Beet Salad 
arugula, grapes, orange, Hamakua goat cheese

Mixed Baby Lettuces
hearts of palm, cucumber, cherry tomatoes, carrots, 

red wine vinaigrette

Garden
Tropical Fruit Display


