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EVENT:

Cabana Dining®:

Breakfast & Lunch

Perfect setting for your Hawaiian dining in the heart of Waikiki!

= Ajrport to Watkiki
—from $6§Stk

Off-Hour Cabana, Minimum 100 - Maximum 400 Persons, Daily, 2 Hours (before 4:00PM)
Suggested retail price: $31.00, $45.00 and $50.00

MENUS & BEVERAGE

Three great choices from morning to later afternoon (before 4:00PM)! See back for full menu.

Hawaiian Buffet Breakfast
$31.00 per person

Hawaiian Plate Lunch
$45.00 per person

Hawaiian Buffet Lunch
$50.00 per person

Fresh Maui Gold®
Sweet Pineapple Wedges

Buffet
Hot Station

Cold Station

Bakery Basket

Beverage Station
Freshly Brewed Kona Blend

Coffee, Tea and Orange Juice

Fresh Maui Gold®
Sweet Pineapple Wedges

Plate Lunch, Table Service

Hawaii's Favorite

Macadamia Nut Ice Cream

Poi Roll
with Sweet Butter

Freshly Brewed Kona Blend
Coffee and Tea

Whole Fresh Maui Gold®
Sweet Pineapple

Carving Station
USDA Choice Top Round Grade
Roast Beef
Hot Station "Local Favorites"

Cold Station "Island-Style"

Dessert Station

Beverage Station
Freshly Brewed Kona Blend

Coffee and Tea

Add $15.00 per person for
Island Roasted Whole Suckling Pig

INCLUSIONS

e Use of Cabana at Outside Terrace for 2 hours (before 4:00PM).
¢ Hawaiian Service and Table Setting to enhance your cabana dining experience.
¢ Use of Microphone and background music upon request.

FACILITIES
MIN - MAX
TYPE CAPACITY NOTES
Cabana at Outside Terrace 100 - 400 e 2 cabanas (A / B? with a maximum_capacit_y of 200 guests of each
cabana. For details please see facility Profile.

EVENT ENHANCEMENTS
e Exclusive Round-trip Transportation (price per person): From Airport $20.50; From Waikiki $20.00; From Ko Olina /

Kahala $39.00. Additional usage fee applies for some hotels.

e Orchid Lei by Hula Dancer: $19.00 per person (min. of 20 persons). A Hawaiian tradition! Fresh flower lei greeting by

our lovely hula dancer.

e Hawaiian Culture Activities: $19.00 per person (min. of 100 persons). Fun culture activities with lei making, ukulele

and hula lessons.

e Fun Luau Entertainment: $19.00 per person (min. of 100 persons). By musician and dancers with a fun hula lesson.

e Souvenir Photo Service: $25.00 per person (min. of 20 photos). Photo in Rock-A-Hula® logo album with our dancers.

ADDITIONAL NOTES

e Confirmation / Payment / Cancellation Terms: Events require non-refundable deposits based on total charge:

10% upon confirmation, 40% deposit 30 days prior and balance of 50% 72 hours prior. Price and contents subject to

change.

e Force Majeure and Others: See Event contract.
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Select 2 hours between 7:00 AM -
3:30PM. Can be combined with
Hollywood or perfect as is.

Cabana Dining®:

Breakfast & Lunch

EVENT

Enjoy a Hosted OR No Host bar from
a great selection of our super
premium beverage.

Perfect setting for your Hawaiian dining in the heart of Waikiki. Choose from three ‘ono choices.

AAWRIIAT BUFFET
DREAKFAST
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! Pineapple Wedges
Fresh Maui Gold® Sweet Pineapple*
(Individual Serving
Preset on Table)

Buffet

Hot Station
Scrambled Eggs
Sausage
Steamed White Rice*

Cold Station
Hawaiian Greens Medley*
Kamuela Tomatoes* with Dressing
Sunkist® Orange Slices*

Bakery Basket
Muffins & Poi Rolls by Elvin's Bakery®,
Sweet Butter & Jam

Beverage Station
Freshly Brewed Kona Blend Coffee
by Hawaiian Paradise Coffee®,
Tea & Orange luice

Lunch Only: Grilled Vegan Garden Patty available with 24 hours notice.

AAWAIIAN PLATE LUNCH
IABLE SERVICE
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g Pineapple Wedges
Fresh Maui Gold® Sweet Pineapple*
(Individual Serving
Preset on Table)

Hawaiian Plate Lunch
Tenderloin of Beef with Hawaiian Seasoning
Teriyaki Chicken
White Fish with Coconut Curry Sauce
Green Salad* & Kamuela Tomato*
Macaroni Salad
Steamed White Rice*

Macadamia Nut Iceam
by IL Gelato®

Freshly Baked Poi Roll
by Elvin’s Bakery®, Sweet Butter

Includes Freshly Brewed Kona Blend Coffee
by Hawaiian Paradise Coffee®
& Tea

=+ Alternative Entrée =
Vegan Selections are marked *.

AWRIIAT BUFFET
LUNCH

Whole Fresh Maui Gold®
Sweet Pineapple*
(Served Family Style)

Carving Station
USDA Choice Top Round Grade Roast Beef
Black Sea Salt

Local Favorites
Hulihuli Chicken
Sautéed White Fish with
Macadamia Nuts
Roasted Uala Sweet Potatoes with Coconut*
Vegetarian Fried Rice*

Island Salad Bar
Hawaiian Mixed Greens with
Grape Tomatoes*

Housemade Papaya & Lilikoi Dressings
Island-Style Macaroni Salad
Lomilomi Salmon, Limu Tofu Poke*
Freshly Baked Taro Rolls by Elvin’s Bakery®,
Sweet Butter

Hawaiian Dessert Sampler
Seasonal Fresh Fruit Platter*
Chocolate Dobash Cake
Coconut Haupia
Rainbow Sorbet* by IL Gelato®

Beverage Station
Freshly Brewed Kona Blend Coffee
by Hawaiian Paradise Coffee®
& Tea
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