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LUAU MENU

HAWAIIAN LUAU PACKAGE

choose three sides

KAHLUA PULLED PORK e o¢

Hawaiian-style pulled pork, seasoned and wrapped in
banana leaves, smoked for 14 hours, and hand pulled.
Served with complimentary mini buns.

HULI HULI CHICKEN ek e oF

Marinated overnight in our housemade ‘Huli Huli’ sauce; a
Hawaiian ‘street food' classic; grilled on site!

TERIYAK| BEEF KABOBS we.o

additional fee per person
Pineapple and soy marinated sirloin steak with onions,
apples; finished with a teriyaki drizzle.

i
| MAKE T A PIG ROAST
| ADD $250 70 INCLUDE THE WHOLE SHOKED HoG
:_ADDITIUNAL STAFFING FEES WILL APPLY

SIDE AND SALAD SELECTIONS
BIG ISLAND COLESLAW ve.cs e

Shaved green and red cabbage, sliced green onion,
diced pinea pple, mandarin oranges; all tossed in our
creamy sweet and tangy dressing.

ISLAND RICE ve.we

Housemade teriyaki seasoned rice, fresh pineapple,
sliced green onions, diced bell pepper, and fresh cilantro.

ISLAND ROASTED POTATOES ve. cr.ne

A colorful medley of red, sweet, Yukon gold, and
purple potatoes, flavored with our sweet and spicy
Island seasoning.

LUAU FRUIT SALAD vw. 7.

A refreshing blend of fresh cut pineapple, honeydew
melon, cantaloupe, papaya, strawberries, grapes, blue
berries, mandarin oranges, watermelon, and blackberries.

MIXED GREEN SALAD ve. cr.ne

Chopped romaine, iceberg and spring mix, Roma
tomatoes, cucumbers, carrots, and red onion with
buttermilk ranch dressing and red wine vinaigrette.

POLYNESIAN CHOPPED SALAD ve.ne

Chopped romaine, cucumbers, tomato, red onion,
granny smith apple, and crunchy lo mein noodle with
our housemade sesame ginger dressing.

POTATO MAC SALAD ve.ne

A Hawaiian luau original combining both picnic classics!

RED BEANS AND RICE o7

Traditional recipe with ham and hints of coconut milk.

SWEET GINGER SESAME SLAW w. cr.ne

Shaved green and red cabbage, julienne carrots, snap
peas, red and yellow bell peppers, cilantro, green onions,
and sesame seeds; tossed in our ginger soy vinaigrette.

SWEET ONION' CUCUMBER AND TOMATQ SALAD ve. or. e, o

Freshly sliced English cucumbers, red onions, and
tomatoes; tossed in our red wine vinaigrette.
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LUAU MENU

HORS D OEUVRES

three dozen minimum

BANGIN" SHRIMP e

per dozen
Jumbo shrimp flash fried and tossed with creamy sweet
chili sauce. Garnished with green onions.

COCONUT SHRIMP

Fresh shrimp dipped in coconut batter, rolled in an
aromatic combination of bread crumbs, coconut, and
spice, served with a tasty Thai Chili dipping sauce.

HOISIN GLAZED CHICKEN WING o= e

Jumbo chicken wings fried then tossed in hoisin
sauce and garnished with pineapple salsa.

KAHLUA PULLED PORK' SLIDERS ¢

Pulled pork tossed with huli huli sauce and served
on a mini bun.

SEARED AHI TUNA we

Fresh Ahi tuna coated with black and white sesame
seeds and a sweet soy glaze, served in a wonton cup
and garnished with wasabi créeme.

SPICY HAWAIIAN CHICKEN SLIDERS e

Smoked pulled chicken with our house made spicy
Hawaiian sauce, topped with crunchy Asian slaw and
served on a mini bun.

TERIVAKI BEEF SATAY orne

Served on a bamboo pick with our sweet ginger teriyaki
glaze, garnished with sesame seeds and fresh chives.

WAIKIKT MEATBALLS e

House made beef meatballs oven roasted then
tossed in Hawaiian inspired barbecue sauce.

VG - Vegetarian
VN - Vegan
GF - Gluten Free
DF - Dairy Free
NF - Nut Free

LUAU DESSERTS
BANANA PUDDING ve

per half pan, serves 15-20

A house made pecan and graham cracker crust layered
with sweet, creamy vanilla pudding, sliced fresh
bananas, and fluffy mounds of whipped cream

creates a truly dreamy dessert.

BROWNIES ve.ne

two dozen minimum
House made chocolate brownies.

COCONUT CUPCAKES ve.we

two dozen minimum
Fresh coconut infused cupcake batter, topped with
shredded toasted coconut shavings.

PINEAPPLE UPSIDE DOWN CUPCAKES ve.ne

two dozen minimum
Fresh diced pineapples, cherry and rich angel food
cake batter.

BAR PACKAGES AND SPECIALTY COCKTAILS
SERVICE STAFF AND BARTENDERS

TABLES AND CHAIRS RENTALS

LINEN AND TABLE COVER RENTALS

I ENTERTAINMENT OPTIONS THRU

Zal

Aloha Chicago

ENTERTAINMENT
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