
Share the Stars
Private Dining Experience

($1 75.00 per  pe rson)

Dat e of  E vent : Gue s t  Name:

T ime of  E vent :                          Gue s t  Roo m Numb er :

Mee t ing T ime an d P lac e:                                     O rd er  tak er :

Loc at ion: K i l ohana Keo neloa Mah aulepu Res olut io n Reg ency  G azebo

Ten t  by  t he Bea ch Bac k -up L ocat io n:

The Pacif ic Palate
Ahi  and O pakapa ka Cev iche P arfa it

Mar ina ted  in  se asoned  sea w ater a nd mix ed
with  mang o, c i t rus  ju ice ,  c oconut  mi lk

 an d l i l i ko i  fo am
Big  Is lan d Baby  Romaine Salad

Served wi th  sea soned goat c heese and
cre amy ga r l ic  d ress in g
Sea food M ixed G ri l l

Lob s ter,  F ish ,  Sca l lo ps  and  Shr im p serv ed
with  a  ro as ted  koboch a pure e and tru f f l ed

mas hed po ta toes
 wi th  waterc res s  sa la d

Sac her Ch ocolate  Cake
Lay ers  o f  choco la te  c ake wi th

 ap r ico t  f i l l in g ,  top ped
with  a  r i ch  cho co la te  ganac he

A Taste of  the Tropics
Coc onut Lo bster Soup

Tah i t ian  van i l l a  bean  c ream
Hawaiian Style Tuna Tartar Napoleon

Tun a ta rta r lay ered w i th  c r ispy  w onton ch ips ,
served wi th  k im  chee a io l i

Gri l led M ahi Ma hi
with  Pick led Ma ngo Bu tter S auce

Served wi th  As ian  man go s la w, wok  seare d
veg etab le s  on  a  r ice  cake

Coc onut a nd Kaf fir  L ime Lea f
Crè me Bru lee

Served wi th  sea sona l  f resh  fru i t

Mauka-Makai Passion
A S ampler  Platter of:

Kim o 's  Crab Cak e
 Av ocado sa lsa ,  pass ion-fru i t  ch i l i ,  Ha wai ian  Sty le  Tuna

Tar ta r Na po leon
Tun a ta rta r lay ered w i th  c r ispy  w onton ch ips ,

 se rved w i th  a  k im ch ee a io l i
Gri l led  L emon g rass  T iger P rawns

Served wi th  a  T ha i  sa tay  pe anut s auce a nd fre sh  man go,
p in eapp le  and j icama s law

Gri l led K auai S weet O nions Salad
Vin e r ipe ned to matoes , Impo rted  G orgonz o la  ch eese a nd an

herb  v ina ig re t te
Pulehu Miso Mar inated  F ile t  Migno n

Served wi th  was ab i  in fused mashed  pota toes
 an d wok  seared  vegetab les

Kau ai Carameliz ed App le  Pie
Served wa rm in  an  ind iv idua l  sk i l le t  to pped w i th  pu ff  pas try

and  van i l la  ice  c ream

Fi le t  Pre pared: B lu e R MR M MW W

*A  person al  men u may be cre ated b y choo sing a n appe t izer ,  salad ,  entr ée and  desse r t . *

Spe c ia l  I ns t ruc t ions :

Com pl imen tary C ocktai l  Sele ct ion:

Bev erage Selec t ion (w ine/be er ) :

Ent er tain ment  ( $150/h our ) : Cla ss ic  G ui tar i s t Haw ai ian Gui tar is t C la ss ica l  V io l i n is t  o r  Harp is t

Flo ral  Ar rangem ent: Sma l l -  $3 0.00 Med ium-  $ 35.00 Lar ge-  $4 0.00

Bil l ing I nforma t ion:

Name: Romance P ackage :

Roo m Char ge: Con tac t  N umber :

   Card N umber / Exp. :

S ta te tax ,  de l i very  c harge and gr atu i ty  w i l l  be app l ied.
Sea t ing B etween  6:00p m – 8: 00pm

Can cel la t ion Fe e of  $ 50.00 Wi t h in  24 Hours
2/1 /05


