
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 Illness. 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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LUNCH

EXECUTIVE LUNCH BUFFET  
Minimum 25 Guests 
$58.00 per person 

Salads 
Mixed Greens (DF, EF, GF, NF, VEG, VEGAN)  Ho Farm Tomatoes, Maui Onions, Cucumbers & 

Carrots 
Served with: 
French Dressing (GF, NF, VEG) 
Thousand Island Dressing (GF, NF, VEG) 
House Shallot Vinaigrette (DF, EF, GF, NF, VEG, VEGAN) 

Traditional Caesar Salad (NF)  Sourdough Croutons & Caesar Dressing 
Kahala Deli Potato Salad (GF, NF)  Red Bliss Potatoes, Sour Cream, Bacon, Cheddar Cheese & 

Chives 
Chinese Chicken Salad (NF)  Crispy Won Ton Strips  
Maui Style Potato Chips (DF, EF, VEG) 

Soups 
Choice of One: 
Fish Chowder (EF, NF) 
Roasted Tomato Bisque with Basil (EF, GF, NF, VEG) 
Chicken & Vegetable with Orzo Pasta (NF) 

Sandwich Bar 
Roast Beef, Ham & Smoked Turkey (DF, EF, GF, NF) 
Provolone, Swiss & Sharp Cheddar Cheese (EF, GF, NF, VEG) 
White, Wheat & Multi-Grain Breads (VEG) 
Pickles, Sliced Maui Onions, Tomatoes & Lettuce (DF, EF, VEG, VEGAN) 
Avocado Spread, Dijon Mustard & Herb Mayonnaise (NF, GF, VEG)  

Desserts 
Pineapple Upside-Down Cake (NF, VEG) 
Mango Cheesecake (NF, VEG) 
Vanilla Cream Puffs (NF, 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 Illness. 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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EXECUTIVE LUNCH BUFFET 
Minimum 25 Guests 
$65.00 per person 

Salads 
Mixed Greens (DF, EF, GF, NF, VEG, VEGAN)  Ho Farm Tomatoes, Maui Onions, Cucumbers & 

Carrots 
Served with: 
French Dressing (GF, NF, VEG)  
Thousand Island Dressing (GF, NF, VEG) 
House Shallot Vinaigrette (DF, EF, GF, NF, VEG, VEGAN) 

Traditional Caesar Salad (NF)  Sourdough Croutons & Caesar Dressing 
Kahala Deli Potato Salad (GF, NF)  Red Bliss Potatoes, Sour Cream, Bacon, Cheddar Cheese & 

Chives 
Chinese Chicken Salad (NF)  Crispy Won Ton Strips 
Maui Style Potato Chips (DF, EF, VEG) 

Soups 
Choice of One: 
Fish Chowder (EF, NF) 
Roasted Tomato Bisque with Basil (EF, GF, NF, VEG) 
Chicken & Vegetable with Orzo Pasta (NF) 

Burger Bar 
Choice of Three:  
Hamburgers (DF, EF, GF, NF) 
Grilled Chicken (DF, EF, GF, NF) 
Seared Catch of the Day (DF, EF, GF, NF) 
Grilled Portobello Mushrooms (DF, EF, GF, NF, VEG, VEGAN) 
 
Assorted Cheeses & Brioche Buns (VEG) 
Pickles, Onions, Tomatoes & Lettuce (DF, EF, GF, NF, VEG, VEGAN) 
Ketchup, Mustard, Relish & Herb Mayonnaise (DF, GF, NF, VEG) 

Desserts 
Pineapple Upside-Down Cake (NF, VEG) 
Mango Cheesecake (NF, VEG) 
Vanilla Cream Puffs (NF, 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 Illness. 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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EXECUTIVE LUNCH BUFFET 
Minimum 25 Guests 
$70.00 per person 

Salads 
Mixed Greens (DF, EF, GF, NF, VEG, VEGAN)  Ho Farm Tomatoes, Maui Onions, Cucumbers & 

Carrots 
Served with: 
French Dressing (GF, NF, VEG) 
Thousand Island Dressing (GF, NF, VEG) 
House Shallot Vinaigrette (DF, EF, GF, NF, VEG, VEGAN) 

Traditional Caesar Salad (NF)  Sourdough Croutons & Caesar Dressing 
Kahala Deli Potato Salad (GF, NF)  Red Bliss Potatoes, Sour Cream, Bacon, Cheddar Cheese & 

Chives 
Chinese Chicken Salad (NF)  Crispy Won Ton Strips 

Soups 
Choice of One: 
Fish Chowder (EF, NF) 
Roasted Tomato Bisque with Basil (EF, GF, NF, VEG) 
Chicken & Vegetable with Orzo Pasta (NF) 

Pizza Bar 
Pizza Margherita (EF, NF, VEG)  Kamuela Tomatoes, Buffalo Mozzarella & Basil 
Mixed Mushroom Pizza (EF, NF, VEG)  Hamakua, Shiitake, Button & Hon Shimeji Mushrooms, 

Herbs & Roasted Garlic White Sauce  
Pepperoni & Sausage Pizza (EF, NF)  Mozzarella & Parmesan Cheese  
Asian BBQ Chicken Pizza (EF, NF)  Hoisin-Marinated Chicken, Red Onions, Chili, Green Onions, 

Cilantro & Cheddar Cheese  

Desserts 
Strawberry-Guava Cups (GF, NF, VEG) 
New York Cheesecake (NF, VEG) 
Seasonal Tropical Fruit (DF, EF, GF, NF, VEG, VEGAN) 

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

 


