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~_ SUPER PREMIUM

__ BEVERAGE MENU

Your Five Star Sunset Dining & Jazz Cruise®
includes a Hawaiian Bellini at the Captain’s welcome
reception, plus 3 super premium beverages during
dinner. Additional super premium beverages and (V)
non-alcoholic versions of tropicals are $10.00 each; soft
drinks are $5.00 each. Water is served upon request.

TROPICALS

Blue Hawaii (V)
Chi Chi (V)

Lava Flow (V)
Polynesian Punch (V)
Star Signature Mai Tai (V)
Star Sunset Cooler (V)
Strawberry Daiquiri (V)

COCKTAILS

Five Star Rainbow Martini
Superman-hattan
Gimlet (Vodka or Gin)
Kahlua and Milk
Long Island Iced Tea
Margarita
Martini (Vodka or Gin)
Salty Dog
Screwdriver
Sea Breeze
Tequila Sunrise
Tonics (Vodka or Gin)
Whiskey Sour
White Russian

2-ENG



BEERS

Budweiser Draft (21 0z)
Kirin Ichiban
Kona Longboard

WINE BY THE GLASS
La Terre Chardonnay
Stone Cellars Cabernet Sauvignon

To purchase a bottle of wine or champagne,
please see our Wine List on pages 6-7.

LIQUORS

Bourbon: Kentucky Gentleman « Maker's Mark
Gin: Crystal Palace « Tanqueray « Bombay Sapphire
Scotch: Highland Mist « Johnnie Walker
Chivas Regal
Vodka: Smirnoff « Grey Goose « Chopin
Whiskey: Jack Daniels « Jameson « Crown Royal

Other brands and cocktails available upon request.

LIQUEUR COFFEES

Cafe Godiva: Godiva liqueur,
coffee, whipped cream.

Chocolate Hazelnut Coffee: Frangelico,
Godiva liqueur, coffee, whipped cream.

Irish Coffee: Jameson, coffee, whipped cream.

Kahlua and Coffee: Kahlua,
coffee, whipped cream.
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~_ SUPER PREMIUM

__ BEVERAGE MENU

DIGESTIF SELECTION

Cognac: Hennessy V.S. »
Remy Martin V.S.O.P. « Courvoisier

Cordial: Amaretto di Saronno « Chambord «
Creme de Menthe « Drambuie « Frangelico «
Godiva Chocolate Liqueur
Grand Marnier « Kahlua « Midori

Port: Fonseca « Sandeman

HAWAII STATE LIQUOR LAW: Alcoholic beverages can only
be served to guests 21 years and older. A photo I.D. is required.
Alcoholic beverages are prohibited from being carried off the ship.

SOFT DRINKS
Coca-Cola
Diet Coke

Lemon-Lime
Iced Tea
Pellegrino
Hawaiian Fruit Punch
Cranberry Juice
Grapefruit Juice
Orange Juice
Pineapple Juice
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COMPLIMENTARY COFFEE
& MIGHTY LEAF® ORGANIC TEAS

STAR’s Custom Kona Blend Coffee: Regular
(Sanka decaffeinated coffee available upon request).

Earl Grey: Rich, organically grown black tea
leaves and golden buds with a twist of citrusy
organic bergamot.

Darjeeling Choice Estate: The finest Darjeeling tea
leaves, picked for its floral, sweet and lingering finish.

Mountain Spring Jasmine: Smooth China
green tea leaves naturally scented by layers of
Arabian jasmine buds.

Mint Melange (decaffeinated): The finest
peppermint leaves from the lush Middle Atlas
Mountains in Morocco.

VIP Card

Present your Star of Honolulue VIP Card on
your next STAR Cruise for a special gift.

Photography Service $27.00

Memory Photo with Captain in custom
Star of Honolulu® Logo Album. No obligation
to purchase.




For your pleasure, the following champagnes,

sparkling and regular wines are available for purchase

by the bottle.
CHAMPAGNE & SPARKLING WINE

Totts Brut Reserve Cuvee (CA)
Floral aromas, lemon-lime flavors with
a long zingy finish.

Mumm Sparkling Wine (CA)
Opulent, creamy flavors with

a lingering rich finish.

Dom Perignon Champagne (FR)
Simply the finest!

WHITE WINE

$40.00

$80.00

$325.00

La Terre Chardonnay (CA)
Apple, honeysuckle and vanilla flavors
with a smoky note.

Robert Mondavi Private Selection
Chardonnay (CA)

Pear, tropical fruit and floral flavors
with a long finish.

Mer Soleil Chardonnay (CA)

Hints of matchstick, pineapple and
coconut layered with vanilla.

Latour Puligny-Montrachet
Chardonnay (FR)

Notes of apple and cinnamon, balanced
by a refreshing acidity.

$30.00

$45.00

$75.00

$130.00



RED WINE

Stone Cellars Cabernet Sauvignon (CA)
Rich currant and nutmeg flavors with cocoa
and vanilla aromas.

Salmon Creek Merlot (CA)
Plum and berry flavors, soft tannins
with a lengthy finish.

Robert Mondavi Private Selection
Cabernet Sauvignon (CA)

Dark cherry, berry and chocolate aromas
and flavors.

Robert Mondavi Private Selection
Pinot Noir (CA)

Bing cherry, cinnamon-like spices
with a long finish.

Silver Oak Cabernet Sauvignon (CA)
Rich and mouth-coating, with a lasting
finish of concentrated fruit and spice.

Opus One Vintage (CA)
Satin texture, bright acidity, and notes of

marzipan and sandalwood with a long
finish of cloves and dark chocolate.

$30.00

$35.00

$45.00

$45.00

$195.00

$375.00

Limited Special Offer

Opus One 2013 (CA)
Opus One 2012 (CA)
Opus One 2011 (CA)

$450.00
$525.00
$625.00




2 CRUISE

~_ EVENTS

4:30 p.m.

4:45 p.m.

5:30 p.m.

Sunset
Times

7:00 p.m.

7:20 p.m.

8:00 p.m.

Dancers greet you with the Star of
Honolulu®'s pier-side welcome hula show!

Hawaiian Bellini, canapés and gentle
Hawaiian music begin at the exclusive
Captain’s welcome reception.

Bon Voyage hula and our Captain toast
starts your romantic evening ahead...
Savor a seasonally inspired 7-course
signature dinner and super premium
beverages.

Jan. 6:09 p.m Feb. 6:29 p.m.
Mar. 641 p.m.  Apr. 6:50 p.m.
May 7:.02 p.m. Jun. 7:15 p.m.
Jul. 7:17 p.m.  Aug. 7:03 p.m.
Sep. 6:36 p.m. Oct. 6:08 p.m.
Nov. 550 p.m. Dec. 551 p.m.

Enjoy the panoramic scenery from our
private lanai, or share a special toast at
our Super Nova® lounge or bar.

Awaken to the spirit of live Jazz, as
some of Oahu’s top artists perform
nostalgic blues to current tunes. Dance
to romantic favorites or sit back and
cherish your evening to remember.

Please relax as our crew prepares the
ship for disembarking.

Friday fireworks cruise time is 5:30-8:30 p.m. Sunset
and fireworks are not guaranteed.
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_  FIVE STAR

~ DINNER MENU

Our Executive Chef and culinary team design
a 7-Course Signature Dinner, a feast
for the eyes as well as the palate. The menu
changes quarterly to reflect the freshest
and finest ingredients of the season.

Assorted Seasonal Canapés
at the Captain’s Welcome Reception

Soup

Admiral’s Salad

Air-Flown Live Maine Lobster

Sorbet Intermezzo

USDA Prime Tenderloin of Beef

Chef’s Special Dessert

Freshly Baked French Bread and Brioche with Butter
Freshly Brewed STAR’s Custom Kona Blend
Coffee by Hawaiian Paradise Coffee®
and Mighty Leaf® Organic Teas

Bon Appétit
Chef de Cuisine Chad Pollan

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.
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Capacity:

Crew Members:

Launched:

Shipyard:

Ship Builders:

Interior Designer:

Engines:
Generators:
Thruster:
Technology:
Ship Length:

-- SUPER NOVA DECK

4th Super Nova Deck
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Wrap-around deck
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Stairs to Observation Deck.....

SYMBOL LEGEND
1,500-person Bar

175 plus two
licensed Captains
and an engineer

1992

Whidbey Island,
Washington State, U.S.

Restroom

= B

Accessible Facilities

Public Areas

Private Dining /
Restricted Access
Elevator for Wheelchairs
and Five Star Guests

Nichols Brothers

Patti Bruce Decorative
Arts Hawaii

Caterpillar-2200 hp
Caterpillar-650 hp
Caterpillar-350 hp
Watts-type stabilizer
232 feet

Non-Smoking Area

Smoking Area

(4th deck outside)
Life Jackets located
under seat cushions
Life Rafts on roof of
Super Nova Room
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Stairs
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Medical / Shipboard Emergencies

Our Captain and crew are trained in first aid and CPR.

Please notify them if you are in need of medical assistance.

In the unlikely event of a shipboard emergency, please remain
seated and wait for safety instructions. The diagrams below
illustrate how to put on a life jacket. Life jackets are located
under seat cushions.

Spread jacketpart
and slip over head with
jacket opening in front.

Take strap with black
snap hook on it and
pass behind back.

Snap into “D” ring.
Pull tightly by end of
strap until snug.

Assistance for Our Guests with Special Needs
Please advise our crew should you need any special

assistance.

Safety is #1

Handrails along stairways and decks are provided for your
safety. Handrails are not for climbing or sitting. Please watch
your step for changes in floor level and saltwater mist on decks.

Designated Smoking Areas
Please use the fourth deck outside areas only, after departure.
Mobile Phones

As a courtesy to others, please use elevator lobbies for phone
conversations.

Protect Our Ocean
Please do not throw anything overboard.

Copyright © 2019 Star of Honolulu Cruises & Events
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Thank you for choosing
Star of Honolulu Cruises & Events®!

If you enjoyed your experience,
we would appreciate your review at
StarofHonolulu.com/TripAdvisor.
Stay connected with us and share your photos
on Facebook and Instagram:
@sStarofHonolulu and #StarofHonolulu.
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