SPECIAL DIET INFORMATION
aGreen Room-

4-Course Maine Lobster, Wild Salmon & Tenderloin of Beef Dinner

DAIRY
PRODUCTS
(MILK /
BUTTER)

GARLIC

ONIONS

SOy
(SHOYU,
SOy
NUTS SHELLFISH LECITHIN) VEGAN

GLUTEN FREE

Green Room®

Fresh Maui Gold® Pineapple

Prosciutto Skewers

v

Fresh Fruit Flower

v

Reception
P Big Island Goat Cheese & /
Poha Jelly Endives
Lomilomi Salmon Cups \/
Nova Scotia
Maine Lobster /
. i l
Maine Rainbow Salad J
Lobster With

Rainbow Salad

Housemade Lilikoi
“Champagne” Dressing

Wasabi Cocktail Sauce

<

Tenderloin of Beef
with Seasoning

Demi Sauce
(Served on
Tenderloin of Beef)

IANANAN

NSNS
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Gluten-Free
(Alternative
Entrées)

Spanish Rice

Rainbow Salad with

wild
Alaskan Wild Alaskan Salmon
Salmon &
Tenderloin Beurre Blanc Sauce
of Beef (Served on Salmon) / ‘/ /
Sauteed Fresh
Seasonal Vegetables \/ \/
Black Truffle
Mashed Potato / ‘/
Pineapple Delight
Dessert by IL Gelato® v v v v
Sweet Bread Dinner Roll
Bread Freshly Baked by / \/
Elvin's Bakery®
Grilled Rosemary
Chicken Olive Oil Chicken v v v v
(Alternative
Entrée) Demi Sauce
(Served on Chicken) ‘/ \/ \/
Grilled Spice Tofu Steak
Vegan/ & Portobello Mushroom \/ \/ / / /

Housemade Lilikoi
“Champagne” Dressing

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.
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