
 
 

Mother’s Day Champagne Brunch 
Sunday, May 10th, 2009 ~ 9am to 1:00pm 

 

S a l a d  a n d  A p p e t i z e r s  
Antipasto Platter to Include, Mortadella, Capacollo, Salami, and Prosciutto  

Grilled Layoen Farm Vegetables, Domestic and Imported Cheese  
Chinese Chicken Salad, Grilled Asparagus and Kunana Goat Cheese Salad  

Fresh Vegetable Curried Couscous Salad, Kailani Baby Romaine Salad with Blue Cheese Crumbles  
Omao Mixed Field Greens, Tomatoes, Cucumbers, Bay Shrimp 

Bay Scallops, Cheddar Cheese, Garlic Croutons, Island Dressings, Fresh Seasonal Sliced Fruit 
 

S o u p  
Kilauea Tomato Gazpacho with Blue Crab Crouton 

 

S e a f o o d  D i s p l a y  
Half Shell Oysters & Chilled Shrimp Wasabi Cocktail and Local Style “Chili Pepa Wada” & Shoyu 

Ahi Poke, Nairagi Poke & Tako Poke 
 

N a n i w a  S u s h i  R o l l e d  F r e s h  f o r  M o m  
Nigiri and Maki Sushi with Traditional Condiments 

 

G r i l l i n g  S t a t i o n  
All Natural, Grass Fed, Free Range, Island Beef Grilled to Order, Served with Assorted Sauces 

 

T e m p u r a  S t a t i o n  
Shrimp, Island Fish, and Layoen Farms Vegetables Freshly Made 

 

 M o m ’ s  O m e l e t  S t a t i o n  
Bay Shrimp, Ham, Sausage, Bacon, Cheddar & Swiss Cheese, Kim Chee  

Char Siu Pork, Bell Peppers, Spinach, White & Green Onion  
Mushrooms, Olives & Jalapenos 

 

G r i d d l e  S t a t i o n  
Apple Banana Pancakes & Classic French Toast  

Roasted Cinnamon Pineapple, Shredded Coconut, Chocolate Chips, Berries, 
Diced Nuts, Fruit Preserves, Whipped Cream, Maple & Coconut Syrups 

 

E n t r é e s  
Smoked Salmon Eggs Benedict  

Apple Wood Smoked Bacon, Plump Breakfast Sausage Links  
Portuguese Sausage, Griddled Breakfast Potatoes 

 

Sautéed Island Catch with Tomato, Ogo, and Fresh Herb Sauce   
Roasted Chicken with Water Chestnut Stuffing Sage Jus 

Spring Vegetable Lasagna 
Sautéed Three Bean Medley with Roasted Hamakua Mushrooms 

 

D e s s e r t s  
Chantilly Cake, Kula Strawberry Shortcake, Lilikoi Cheesecake  

Guava Chiffon Pie, Chocolate Cake, Haupia Cake 
Cookies & Chocolate Truffles  

 

Adults $44.95, with Champagne $49.95 
Keiki 12 to 6 Half Price, 5 and Under Free 

 

For Reservations Please Call (808) 742-4011 
 

Price excludes applicable sales tax & gratuity.  
Menu is subject to change without notice. 

17% service charge added to parties of 6 or more. 


