
STAR OF HONOLULU CRUISES & EVENTS® FLEET: STAR OF HONOLULU®  DOLPHIN STAR®

Toll Free 1-800-334-6191  Phone (808) 983-STAR (7827)  Events (808) 983-7884  Fax (808) 983-7780  
StarofHonolulu.com  Dolphin-Star.com  StarsofParadise.com
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EVENT: Moonlight BUFFET & show Cruise®

Type Minimum Maximum Notes

Whole Boat 500 1,100 Will recommend room location and capacity of each based on 
your group.

General Schedule

General Information
•• Exclusive Round-trip Transportation from Waikiki: Royal Star® vehicles. 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. Cruises 8:45 – 10:45PM. Friday Cruise 9:30 – 11:30PM.  
•• 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 Boarding with pier-side welcome hula.
Suggested time for program (speech and toast).

8:45PM Departure; Buffet opens, beverage service; Hula lesson, Photo session 
with dancers; “Polynesian Journey” show; Audience participation.

10:45PM Boat arrives at pier; Disembarkation and return to hotel.

Menu & Beverage

Menu: Buffet Dinner includes Carving Station of Alaea Salt Crusted USDA Choice Top Round Grade Roast Beef, Maui Onion Jus Lie, Pacific Rim: 
White Fish with Coconut Curry Sauce, Baked Misoyaki BBQ Chicken, Vegetarian Yakisoba*, Steamed White Rice*, Salad Bar: Hawaiian Potato 
Macaroni Salad, Sumida Farms Watercress, Tofu & Bean Sprout Salad*, Kamuela Tomato* & Japanese Cucumber* Platter, Big Island Mixed Greens* 
with Sweet Bread Croutons, Citrus Vinaigrette*, and Dessert & Coffee Station: Homemade Chocolate Brownies, Macadamia Nut Cookies, Coconut 
Cake, Green Tea Tiramisu, Seasonal Fresh Fruit Platter*, Freshly Brewed STAR’s Custom Kona Blend Coffee by Hawaiian Paradise Coffee® and Tea. 
Alternative Entrée: Vegan Selections are marked *. Grilled Vegan Garden Patty available with 24 hours notice. Beverage: One Star Signature Mai Tai 
is served. Additional premium beverages and the STAR’s special selection of vintage wine and champagne by the bottle available for purchase.

Entertainment
A variety of live entertainment, like no other, starting with the STAR’s pier-side welcome hula. During dinner, enjoy our “Polynesian Journey” show 
and relaxing Hawaiian music, including strolling musician to take requests. Fun audience participation and dancing commences until disembarkation.

Room / Facility

A fun tropical evening event ideal for casual family or club gatherings and school groups!
Moonlight Whole Boat: Minimum 500 - Maximum 1,100 persons

Suggested retail price: $122.00 per person

OAHU
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Note: Time is determined by size of group and 
program. All times are approximate.
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EVENT
Star Signature Mai Tai OR Hosted 
Premium Bar of exotic cocktails and top 
quality liquors including Remy Martin 
V.S.O.P. and Chivas Regal.  

8:30PM  Pier-Side Welcome Hula;
 Your Own Program
8:45PM Departure; Buffet Opens,
 Beverage Service; Hula Lesson,
 Photo Session with Dancers;
 “Polynesian Journey” Show
10:45PM Return to Pier / Disembark

New
Menu!

Carving Station
Alaea Salt Crusted USDA Choice Top Round Grade Roast Beef

Maui Onion Jus Lie 

Pacific Rim
White Fish with Coconut Curry Sauce

Baked Misoyaki BBQ Chicken
Vegetarian Yakisoba*
Steamed White Rice*

Salad Bar
Hawaiian Potato Macaroni Salad

Sumida Farms Watercress, Tofu & Beansprout Salad*
Kamuela Tomato* & Japanese Cucumber* Platter

Big Island Mixed Greens* with Sweet Bread Croutons &
Citrus Vinaigrette*

Dessert & Coffee Station
Homemade Chocolate Brownies

Macadamia Nut Cookies 
Coconut Cake

Green Tea Tiramisu
Seasonal Fresh Fruit Platter*

Freshly Baked Poi Rolls by Elvin’s Bakery® with Butter
Freshly Brewed STAR’s Custom Kona Blend Coffee 

by Hawaiian Paradise Coffee® & Tea

Alternative Entrée  
Vegan Selections are marked *.

Grilled Vegan Garden Patty available with 24 hours notice.

Pacific Rim Roast Beef Buffet Dinner
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