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Roasted Kabocha Squash Soup
Waimea Farmer’s Market Vegetable Basket
Hirabara Greens
Organic Hearts of Romaine
Pohole Fern Shoot Salad with Salt Cod
Chilled Kona Shrimp
Mauna Lani Antipasto Platter
Tropical Hawaiian Fruit
Imported and Domestic Cheeses
Holiday Breads
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Chef’s Selection of Maki
Nigiri and Inari Sushi
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Roast Free Range Turkey &
Sausage Mac Nut & Apple Dressing®

Cranberry Chutney, Giblet Gravy @ &

Prime Rib of Beef
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Lo Mein Noodles with Stir Fried Vegetables
Roasted Autumn Root Vegetables
Garlic Whipped Potatoes
Goat Cheese Scalloped Potatoes
Molokai Sweet Potatoes, Truffled Mac and Cheese
Ginger Scented Jasmine Rice

Oelectable Desserts

Traditional Pumpkin Pie, Pumpkin Panna Cotta
Pumpkin Pot-de-Créme, Bourbon Pecan Pie
Apple Pie, Coconut Custard Pie, Lilikoi Cheesecake
Mac Nut Tart, Island Sweet Potato Cheesecake
Chocolate Decadence Cake
Mauna Lani Mocha Parfait
Chocolate Eclairs
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Hotel and Bungalows - Hawaii

) For Reservations, call 881-7911

$69.00 for Adults

$29.50 for Children 12 and under
(plus tax and gratuity)




