Loni D uckage Dated Weal

Served with bakery fresh bread and butter, freshly brewed coffee, decaffeinated coffee, herbal tea, and iced tea.

Choice of Salad OR Appetizer and Choice of Entree
Choose both a Salad and Appetizer for $6.95 Additional Per Guest

W— Your choice of the salad OR appetizer will be served to each guest

Kohala Coast Salad
Mixed Country Greens, Ka'u Orange, Cucumber and Grape Tomatoes.
Choice of house dressing: Lilikoi vinaigrette, ranch, bleu cheese, raspberry vinaigrette,
papaya seed, or Don’s plum vinaigrette

g%—ﬁ@e’ﬁ— Your choice of the salad OR appetizer will be served to each guest

Tsunami Prawns
Jumbo shrimp tossed in a zesty tidal wave of island flavors, mango-papaya-lilikoi coulis and
our Thai chili sauce

@M~ Each guest may choose their own entrée
Paniolo Prime Rib of Beef
The Big Island’s finest Prime Rib “NO KA OI” Hawaiian salt-herb and peppercorns, served
with au jus, creamy horseradish, Don’s Lyonnaise potatoes, and fresh seasonal vegetables

Deep Blue Fresh Tuna Steak
Coated with cracked black pepper, sesame seeds, and fresh herbs and seared rare. Served with
coco rice, pineapple-ginger-coconut wasabi sauce, sea salad and garnished with crispy sweet
potatoes and furikake nori sesame, and fresh seasonal vegetables

Island Style Roasted Chicken
Oven roasted tender chicken marinated with lemons, limes, oranges, shoyu, achiote season-
ing, guava glaze, and white truffle honey. Served with Don’s Lyonnaise potatoes, and fresh
seasonal vegetables

Oessorts

@ See Our Ala Carte Wedding Desserts Menu for Choices

@ The Honi Plated Menu is included in the Honi Package for up to 20 guests. There is an additional charge of $50.00 per guest
for each guest over the allotted 20 guests. All food prices are subject to change at the resort’s discretion and are EXCLUSIVE

ROYA]L KONA of 17% gratuity and 4.166% general excise tax unless otherwise noted. Substitutions will result in additional charge.
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