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60

mOOnlight Dining & Jazz Cruise®EVENT:

Type Minimum Maximum Notes

Whole Boat 100 900 Will recommend room location and capacity of each based on 
your group.

General Schedule

General Information
 • Exclusive Round-trip Transportation from Waikiki: Royal Star® Deluxe Gold motorcoach. Additional usage fee applies for some hotels.
 • Accessible Accommodations (for transportation and vessel):      Available upon request with 24 hours advance notice.
 • Cruise Time: Departs from Aloha Tower Marketplace, Pier 8. Hawaiian welcome reception from 8:30PM. Cruises 8:45 – 11:15PM. Disembarks  

 at 11:45PM. Friday Cruise 9:30PM – 12:00AM.  
 • Vessel Info: The custom-built 232’ Star of Honolulu® is Hawaii’s largest, award-winning 1,500-person tour vessel with 3 types of stabilizers for  

 smooth sailing in Hawaiian waters; Hawaii’s only A.D.A. compliant ship with 2 elevators, plus 4 spacious decks for the best views and most  
 choices to suit your needs. Other features include 6 beautiful dining rooms and private lounges, sound systems, bars and restrooms on all decks  
 and a 60’ high observation sun deck.
 • Route: The Star of Honolulu® is stabilized and certificated to go beyond Diamond Head to view the beautiful Kahala Gold Coast. The Captain  

 may alter the route or cancel the cruise depending on weather conditions.

7:45 – 8:15PM Waikiki hotel pickup.

8:30PM Hawaiian welcome reception with live music and hula. Suggested time 
for program (speech and toast).

8:45PM Departure; Dinner and beverage service; Captain’s greeting and toast; 
Background music; Jazz show.

11:15PM Boat arrives at pier; Disembarkation and return to hotel.

Menu & Beverage
Menu: Choice of Table Service OR Buffet. 
Table Service: 7-Course Signature Dinner with Admiral’s Service. Our Executive Chef and culinary team design a new menu quarterly to reflect the 
freshest and finest ingredients of the season. For the current Five Star® menu, please visit StarofHonolulu.com/fact-sheets-menus. Includes assorted 
Seasonal Canapés at the Captain’s welcome reception, Soup, Admiral’s Salad, Live Maine Lobster entrée, Intermezzo, USDA Prime Tenderloin of Beef 
entrée and Chef’s Special Dessert of the season. Freshly Baked French Bread and Brioche with Butter accompany dinner. Freshly Brewed STAR’s  
Custom Kona Blend Coffee by Hawaiian Paradise Coffee® and Mighty Leaf® Organic Teas are also served. Alternative Entrées of Fish, Chicken or 
Vegan available with 24 hours notice. 
Admiral’s Buffet: Please ask for menu.  

Beverage: Super Premium Bar (Non-Alcoholic Hawaiian Bellini and 3 Beverages OR Hosted): Tropical Cocktails, Domestic and Imported Beer,  
California Wines, Super Premium Brand Liquors, Soft Drinks and Fruit Juices. After-dinner drinks include Liqueur Coffees and Teas, Cognacs, 
Cordials and more. Complete beverage menu available upon request.

Entertainment
A variety of live entertainment, like no other, starting with the STAR’s pier-side welcome hula. At the Hawaiian welcome reception, enjoy our  
musician and hula dancer. Our feature show is a mesmerizing Jazz trio of some of Oahu’s top artists, with vocalist, saxophone player and pianist (or 
keyboardist) performing a wide selection ranging from nostalgic blues to current tunes.

Room / Facility

The ultimate in luxury for your event, from Captain’s welcome reception to 7-Course signature dinner!
Moonlight Whole Boat: Minimum 100 - Maximum 900 persons

Suggested retail price: $226.00 per person

OAHU
10.15.18

Note: Time is determined by size of group and 
program; Please inquire for Nova Room schedule. 
All times are approximate.
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Choice of Table Service OR Buffet Dinner.

The STAR’s original Hawaiian Bellini 
and Three Super Premium Beverages 
OR Hosted Super Premium Bar of 
exotic cocktails and top quality liquors
including Remy Martin V.S.O.P. and
Chivas Regal, cordials and more.  

8:30PM  Hawaiian Welcome Reception
 Your Own Program
8:45PM Departure; Dinner and Beverage Service;
 Captain’s Greeting; Jazz Show
11:15PM Return to Pier / Disembark
Dress Code for Gentlemen: Slacks required. EVENT

Alternative Entrées available with 24 hours notice.  
Fish, Chicken or Vegan

Seafood Station
Steamed Live Maine Lobster, 

Served Cold with Fresh Lemon, Clarified Butter 
& Citrus Ponzu

Wild Norwegian Smoked Salmon
with Condiments

v

Carving Station
USDA Choice Top Round Grade Roast Beef,

Alaea Salt
v

Accompanied by
Grilled Chicken

Shell Pasta of Spinach & Ricotta Cheese
Potato Au Gratin with Black Truffles

Fresh Pencil Asparagus with Butter Sauce
Admiral’s Salad of Exotic Greens

v

Dessert Station
 Star of Honolulu® Cake & Assorted Desserts

Fresh Fruit Tray
Domestic & Imported Cheeses

Freshly Baked French Bread & Brioche with Butter
Freshly Brewed STAR’s Custom Kona Blend Coffee 

by Hawaiian Paradise Coffee® 
& Mighty Leaf® Organic Teas

2019
4.24.18

Admiral’s Buffet
Dinner7-Course Signature Dinner

Seasonal Quarterly Menu

Assorted Seasonal Canapés
at the Hawaiian Welcome Reception

v

Soup
 
v

Admiral’s Salad

v

Air-Flown Live Maine Lobster

v

Sorbet Intermezzo

v

USDA Prime Tenderloin of Beef

v

Chef’s Special Dessert

Freshly Baked French Bread & Brioche with Butter
Freshly Brewed STAR’s Custom Kona Blend Coffee 

by Hawaiian Paradise Coffee® 
& Mighty Leaf® Organic Teas

The menu changes quarterly to reflect the 
freshest and finest ingredients of the season.

For the latest menu, please visit 
StarofHonolulu.com/factsheets-menus.


