BREAKFAST

Minimum 15 guests
$35.00 per person

Selection of Chilled Fruit Juices
Orange, Grapefruit, and Guava (DF, EF, GF, NF, VEG, VEGAN)

Tropical Fruit Selection
Papaya, Pineapple, Cantaloupe, Honeydew, and Watermelon

Seasonal Berries
(DF, EF, GF, NF, VEG, VEGAN)

From the Bakeshop

Freshly Baked Croissants (NF, VEG)
Assorted Danishes (VEG)

Cheddar Biscuits (NF, VEG)

Assorted Muffins (VEG)

Sweet Island Butter (GF, NF, VEG)
Tropical Preserves (GF, NF, EF, DF, VEQ)
Local Honey (GF, NF, EF, DF, VEG)

Beverages
Freshly Brewed Kahala Signature Kona Blend Coffee
Selection of Fine Teas

Menus & pricing are valid through December 31, 2026. All events scheduled after this date will utilize new banquet menus & pricing.
A 23% service charge and excise tax will apply. Menu, pricing and Service Charge are subject to change without notice. Service Charge
Disclosure: The Kahala distributes the service charge as tip income and wages to Kahala Employees. *Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne Iliness. Consuming raw or undercooked fish that has not

been frozen may increase the risk of infection. Allergy warning: our menus may contain or come in contact with tree nuts, peanuts

and/or sesame, or traces of these allergens. VEG= Vegetarian. VEGAN = Vegan.
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