
The above mentioned menus are suggestions, Kahala Caterers specializes in      
creating unique, one-of-a kind menus.  Please feel free to contact your Catering 

Coordinator to customize a menu created just for your special function. 

Buffet Lunch Suggestions 

Create Your Own Sandwich and Salad Buffet 
 

Assorted Cold Cuts 
Including: 

 Honey Ham, Smoked Turkey Breast, Roast Beef, Salami, and Tuna Salad 
 

Assorted Cheeses 
Including: 

Cheddar, Swiss, and Provolone 
 

Selection of Artisan Breads and Rolls 
 

Sliced Maui Onion, Tomatoes, Crisp Lettuce, Pickles, Olives 
Mayonnaise, Dijon Mustard, and Yellow Mustard 

 
Chinese Chicken Salad with Crispy Won Ton Strips and Sesame Dressing 

 
Potato Macaroni Salad 

 
Hawaiian Chip Potpourri 

 
Chocolate Brownies 

 
Assorted Oven Fresh Cookies 

 
Iced Tea or Island Fruit Punch 



The above mentioned menus are suggestions, Kahala Caterers specializes in      
creating unique, one-of-a kind menus.  Please feel free to contact your Catering 

Coordinator to customize a menu created just for your special function. 

Buffet Lunch Suggestions 
The Kahala Buffet 

 
Kahuku Sweet Corn and Sweet Potato Chowder 
Island Tomato Salad with Balsamic Vinaigrette 

Grilled Vegetable Pasta Salad 
Fresh Fruit Salad 

 
From the Chaffing Dish 

Choice of Two (2) 
 

Mediterranean Chicken 
Sautéed Chicken In Olive Oil, Garlic and Capers. Served with Kalamata Olives, and Sun-dried 

Tomatoes in a Creamy Pesto Sauce and Topped with Feta Cheese 
Dijon Garlic Chicken 

Marinated in Fresh Herbs, Wine and Vinegar.  
Sautéed and Served with Kahala’s Special Dijon Sauce 

Tenderloin of Beef 
Seasoned with Hawaiian Rock Salt and Pepper, Slow Roasted  

Served with a Roasted Maui Onion and Red Pepper Demi Glaze 
Grilled Salmon 

Seasoned with Ground Ginger, crushed pepper, and Shoyu 
 

Served with: 
Maui Onion Mashed Potatoes 

Maui Onions are Sautéed and Combined with New Red Potatoes,  
Mashed, and Garnished with Chopped Parsley 

And 
Steamed White Rice 

Short Grain Rice Slowly Cooked.  Garnished with Furikake and Served with Soy Sauce 
 

Assorted Hawaiian Desserts 
Including: 
Lilikoi Bars 
Guava Bars 

Coconut Macaroons 
 

Iced Tea or Fruit Punch 


