PRIVATE BUFFET MENUS

Please order 20 days in advance. Available for parties of 25 or more.
All menus are priced & portioned per person.

The Lei Buffel
ISLAND TARO ROLLS

Banana Vanilla Butter

TENDER BABY NALO GREENS SALAD

Mandarin Oranges, Tomatoes, Lilikoi Vinaigrette

STEAMED WHITE RICE
LOCAL STYLE FRIED NOODLES
GARLIC & HERB BUTTER SAUTEED VEGETABLES
MACADAMIA NUT CRUSTED ISLAND FISH

Lemongrass Scented Beurre Blanc

TERIYAKI CHICKEN BREAST

Sweet Soy Ginger Sauce

MISOYAKI PORK POT ROAST

Pineapple-applesauce, Vanilla Glaze

VANILLA COCONUT CAKES
Mango Puree Topping
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The Defue Surl Buffet

ISLAND TARO ROLLS

Banana Vanilla Butter

TIKI'S CHICKEN CAESAR SALAD

Focaccia Croutons, Parmesan Cheese

FRESH FRUIT PLATTER
Island Tropical & Other Fruit

ASIAN STIR FRY VEGETABLES
PINEAPPLE FRIED RICE

Brown Rice, Bacon

GARLIC BASIL MASHED POTATOES
ORANGE TOGARASHI GLAZED SALMON

Balsamic Glaze

NALO FARMS BASIL & MAC NUT SHRIMP PASTA
Orecchiette Pasta, Parmesan Cheese, Macadamia Nut
Pesto Cream

PARMESAN CHICKEN

Rosemary Sundried Tomato Chardonnay Sauce

GUAVA GLAZED BBQ PORK
Ono Spice Rubbed Pork Ribs

MACADAMIA NUT BROWNIES

Salted Caramel Drizzle

LILIKOI CHEESECAKES

Graham Cracker Crust, Tropical Fruit
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The Royal Q4i Buffet

ISLAND TARO ROLLS

Banana Vanilla Butter

ORIENTAL CHICKEN CHOPPED SALAD

Crispy Wontons, Sesame Dressing

FRESH FRUIT PLATTER
Island Tropical & Other Fruit

TRUFFLED THREE MUSHROOM RISOTTO
MOLOKAI SWEET POTATO MASH
BUTTERY WAIALUA ASPARAGUS
MINI KAHUKU CORN ON THE COB

Truffle Butter

MISOYAKI ISLAND OPAH

Pickled Ginger, Furikake, Beurre Blanc

CANE SUGAR BRINED PORK LOIN

Pineapple Kula Onion Marmalade Balsamic Syrup

LEMONGRASS CHICKEN BREAST
Thai Peanut Curry

LIVE CHEF CARVING STATION
Hawaiian Salt Crusted Prime Rib (2 Hrs)

CHOCOLATE COVERED STRAWBERRIES
LILIKOI CHEESECAKES

MINI CREME BRULEE
Tiki Torched to Order!
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WWW.TIKISGRILL.COM

Events@TikisGrill.com
808.923.8454
www. TikisGrill.com

4.7125% Tax and 18% Service will be added to all large parties.




