
DAIRY
PRODUCTS

(MILK / 
BUTTER) EGG GARLIC ONIONS NUTS SHELLFISH

SOY
(SHOYU, 

SOY
LECITHIN) VEGAN

GLUTEN 
FREE

Salad

Waipoli Baby Romaine,
Kamuela Vine 

Ripened Tomatoes ü ü

Sesame Star Puff Pastry ü ü
Housemade

Papaya Seed Dressing ü ü ü ü

Main Entrée

Canadian
Snow Crab Legs ü ü

Tenderloin of Beef
with Seasoning ü ü ü ü

Port Wine Sauce ü ü ü

Clarified Butter ü

Citrus Ponzu ü ü ü ü
Homemade

Mashed Potatoes ü ü
Sautéed

Fresh Vegetables ü ü ü ü

Dessert
Macadamia Nut

Ice Cream
by IL Gelato®

ü ü ü ü

Bread
Freshly Baked Poi Loaf 

by Elvin’s Bakery®

with Butter
ü ü

Fish
(Alternative

Entrée)

Grilled Mahimahi Filet ü

Island Mango Salsa  ü ü ü

Chicken
(Alternative

Entrée)

Grilled Rosemary
Olive Oil Chicken ü ü ü ü

Sweet Madeira
Wine Sauce ü ü ü

Vegan/
Gluten-Free 
(Alternative

Entrée)

Grilled Tofu, 
Vegetable Napoleon 
with Pesto Gnocchi

ü ü ü ü ü

SPECIAL DIET INFORMATION

We do not use MSG. Menus are subject to change. We are unable to provide 100% list of ingredients but this table serves as a guideline. 2019 
Rev. 1.19.19

2019 Independence Day
Party Sunset Dinner, Show & Fireworks Cruise

3-Course Crab & Tenderloin of Beef Dinner


