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Your Star Sunset Dinner & Show Cruise® 
includes a Star Signature Mai Tai. Additional 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
Long Island Iced Tea

Margarita
Star Appletini

Tequila Sunrise
Tokyo Tea

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 4-5.
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LIQUORS

Bourbon: Kentucky Gentleman • Jim Beam
Brandy : Paul Masson

Cognac: Hennessy V.S. • Remy Martin V.S.O.P.
Gin: Crystal Palace • Tanqueray

Rum: Calypso • Trader Vic • Bacardi 
Scotch: Highland Mist • Chivas Regal

Tequila: Capitán • Jose Cuervo
Vodka: Crystal Palace • Smirnoff

Whiskey: Seagram’s 7 • Crown Royal • Jack Daniels

BEERS

Budweiser Draft (21 oz)

Kirin Ichiban

Pitchers of Budweiser available for $20.00 each.

SOFT DRINKS

Coca-Cola

Diet Coke

Lemon-Lime

Iced Tea

Pellegrino

Hawaiian Fruit Punch

Cranberry Juice

Orange Juice

Pineapple Juice
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For your pleasure, the following champagnes, 
sparkling and regular wines are available for purchase 
by the bottle.

CHAMPAGNE & SPARKLING WINE

Chateau de Fleur (non-alcoholic)..........................$25.00

Wycliff....................................................................$30.00

Totts Brut Reserve Cuvee....................................$40.00

Mumm Sparkling Wine..........................................$80.00

Dom Perignon Champagne.................................$325.00

WHITE WINE

La Terre Chardonnay............................................$30.00 

Robert Mondavi Private Selection Chardonnay....$45.00

Mer Soleil Chardonnay..........................................$75.00

Latour Puligny-Montrachet Chardonnay..............$130.00

W I N E  L I S T
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RED WINE

Stone Cellars Cabernet Sauvignon.......................$30.00 

Salmon Creek Merlot.............................................$35.00

Robert Mondavi Private Selection Cabernet.........$45.00

Robert Mondavi Private Selection Pinot Noir........$45.00

Silver Oak Cabernet Sauvignon..........................$195.00

Opus One Vintage...............................................$375.00 

Limited Special Offer

Opus One 2013 (CA)..........................................$450.00

Opus One 2012 (CA)..........................................$525.00

Opus One 2011 (CA)..........................................$625.00

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.

W I N E  L I S T
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VIP Card

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

Photography Service                                     $27.00

Memory Photo in Logo Album. No obligation to purchase.

Tableware for Purchase

Flatware each..........................................................$10.00
6” Logo Plate............................................................$20.00
12” Logo Plate..........................................................$40.00



4:45 p.m. Pier-side hula show and Star’s Signature  
 Mai Tai welcome you aboard. 

5:30 p.m. Bon Voyage! Festivities commence as the  
 STAR departs the harbor. A savory 3-course 
 dinner is served at your table while our 
 musician entertains with live Hawaiian music. 

6:15 p.m. Feel free to explore the STAR. Stroll along
 her panoramic decks, share a special toast
 at one of the lanai bars, or enjoy unparalleled  
 vistas and photo opportunities from the 
 spacious 60’ high observation deck!   

Sunset           Jan.   6:09 p.m.       Feb.   6:29 p.m.
Times            Mar.   6:41 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.   5:50 p.m.      Dec.   5:51 p.m. 

6:35 p.m. Get ready for our new “60 Years of Aloha ®”  
 show! A tale of a young couple’s journey is  
 performed by the largest cast on island waters,  
 featuring costumes by renowned local 
 designer Kathe James and our state-of- 
 the-art sound and lighting system. 

7:30 - Mahalo for joining us today! Please relax as
7:45 p.m. 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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Waipoli Baby Romaine,

Kamuela Vine Ripened Tomatoes,

Sesame Star Puff Pastry, 

Housemade Papaya Seed Dressing

•

Entrée of 

Canadian Snow Crab Legs

& Tenderloin of Beef

with Port Wine Sauce, Fresh Lemon, Clarified Butter,

Citrus Ponzu, Housemade Mashed Potatoes

& Sautéed Fresh Vegetables

•

Macadamia Nut Ice Cream

by IL Gelato®

Freshly Baked Poi Loaf by Elvin’s Bakery® with Butter

Freshly Brewed STAR’s Custom Kona Blend Coffee 

by Hawaiian Paradise Coffee® & Tea

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

All-You-
Can-Eat
CRAB



SUPER NOVA DECK

CONSTELLATION DECK

GALAXY DECK

STAR DECK

S H I P
I N F O R M A T I O N
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Capacity:  1,500-person

Crew Members: 175 plus two licensed 
 Captains and an engineer

Launched:  1992

Shipyard: Whidbey Island, 
 Washington State, U.S.

Ship Builders:  Nichols Brothers

Interior Designer:  Patti Bruce Decorative  
 Arts Hawaii

Engines: Caterpillar-2200 hp

Generators: Caterpillar-650 hp

Thruster:  Caterpillar-350 hp

Technology: Watts-type stabilizer

Ship Length:  232 feet



Spread jacket apart 
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. 

I M P O R T A N T
I N F O R M A T I O N

Copyright © 2019 Star of Honolulu Cruises & Events

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.

9-ENG

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. 



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: 

@StarofHonolulu and #StarofHonolulu.
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