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2011 KAMA‘AINA BUFFET SPECIAL
(Minimum 75 persons
NOTE: Kama'aina Buffet I & 1I are not available for Project Grad Events)

KAMA‘AINA SPECIAL I
SALADS ENTREES
Tossed Greens with 1000 Island Dressing Teriyaki Chicken
Island Style Potato Macaroni Salad Sweet Sour Spareribs
Rainbow Jell-O Beef Curry
$22.50 per person
KAMA‘AINA SPECIAL II
SALADS ENTREE
Chinese Chicken Salad, Oriental Dressing Kalbi Style Beef or Teriyaki Beef
Island Style Potato Macaroni Salad Chinese Style Roast Chicken
Rainbow Jell-O Mahi Mahi Meuniere
Fresh Fruit Salad & Berries in Season Pork Chow Mein
(tossed in Honey Yogurt Lime Dressing)
DESSERT
White Cake, Buttercreme Frosting
$24.00 per person
KAMA‘AINA SPECIAL III
SALADS ENTREE
Gourmet Greens with Tropical French Yankee Pot Roast of Beef Jardiniere
Dressing Herb Roasted Chicken
Island Style Potato Macaroni Salad Sake Glazed Salmon
Sesame Watercress/Bean Sprout Salad Yakisoba

Rainbow Jello
Fresh Fruit Salad & Berries in Season
(tossed in Honey Yogurt Lime Dressing)

DESSERT (Choice of One)
Chocolate Dobash Cake Sheet Cake
Guava Chiffon Cake Sheet Cake
Coconut Haupia Sheet Cake
Lilikoi Sheet Cake

$26.00 per person

ALL KAMA’AINA BUFFETS ARE SERVED WITH:
Steamed White Rice
Vegetable du Jour
Sweet Bread Rolls with Butter
Fruit Punch ot Iced Tea
Kona Blend Coffee and Hot Tea

Menus are subject to change.

Prices are subject to 20% service charge.
0111nb

K-Bay Catering ® PO Box 63073, Kaneohe Bay, Hawaii 96863 * (808) 254-0905
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2011 DINNER BUFFET
(Minimum 75 persons)
SALADS
(Choice of Six)
Assorted Garden Greens Watercress and Bean Sprouts
Fried Tofu Salad with Imitation Crab Korean Style Marinated Bean Sprouts
Oriental Chicken Salad Island Style Potato Macaroni Salad
Tropical Somen Salad Marinated Mushrooms
Crudités of Fresh Vegetables Sliced Cucumber and Tomatoes
Seafood Salad Marinated Vegetable Salad
Shrimp and Avocado Salad Three Bean Salad
Cole Slaw Tofu with Ginger Sauce
Kim Chee Pasta Salad or Fresh Fruits in Season
Namasu
ENTREE
(Choice of Two)
Chinese Style Roast Chicken Hawaiian Style Baked Ham, Island Roast
Chicken Milannaise Pork
Roast Chicken Chasseure Asian Style Broiled Pork
Fried Chicken Pot Roast of Beef Jardiniere
Chicken Teriyaki Beef Teriyaki, Kalbi Ribs
Shoyu Chicken Spicy Black Bean Hunan Beef
Roast Peppercorn Porkloin with Grilled Mahi Mahi Meuniere
Pineapple Pacific Rim Mahi Mahi
Coconut Porkloin with Thai Style Peanut Seafood Stir Fried with Vegetables
Sauce Seafood Newburg
ACCOMPANIMENTS
(Choice of Two)
Steamed White Rice, Rice Pilaf, Garlic Mashed Potatoes, Parsley Red Potatoes or Pasta
Vegetable Du Jour
Rolls & Butter
DESSERT
Assorted Cakes and Pies

Kona Blend Coffee, Decaffeinated Coffee or Hot Tea

$28.50 per person
$3.50 per person, each additional entree
$6.00 per person, Roast Baron of Beef, Carved by Chef

Menus are subject to change.

Prices are subject to 20% service charge.
0111nb
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G)%Sa I

A ECFEF I(J‘

2011 HAWAITAN BUFFET
(Minimum 75 Persons)

SALAD
Tossed Green Salad with Dressing
Potato-Macaroni Salad
Lomi Lomi Salmon
A’u Poke
Sweet Potato
Pineapple Outriggers

ENTREE

(Choice of Three)
Kalua Pig

Chicken Long Rice

Lau Lau
Teriyaki Beef
Broiled Mahimahi with Tropical Salsa
Kalbi Ribs
Hawaiian Style Beef Stew

ACCOMPANIMENTS
Steamed White Rice
Poi (subject to availability and additional charge may apply)
Hawaiian Sweet Bread Rolls and Butter

DESSERT
(Choice of Three)
Haupia, Coconut Cake, Guava Chiffon Cake, Upside Down Cake,
Macadamia Nut Cream Pie

Kona Blend Coffee, Decaffeinated Coffee or Tea

$28.00 per person (3 Hot Entrées)
$3.50 for each Additional Entrée

Menus are subject to change.
Prices are subject to 20% service charge.

K-Bay Catering ® PO Box 63073, Kaneohe Bay, Hawaii 96863 * (808) 254-0905
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2011 PACIFIC RIM BUFFET
(Minimum 75 persons)

SALADS
(Choice of Six)
Rainbow Medley of Fresh Waimanalo Grown Island Greens Salad with Tropical French &
Papaya Seed Dressing
Cool and Crisp Oriental Salad with Soy Sesame Rice Wine Vinaigrette Dressing
Tropical Somen Salad (Mango, Kiwi & Papaya thin Somen Noodles) served with Citrus
Flavor Somen Sauce
Okinawan Spinach Salad with Shiitake & Enoke Mushrooms
Orange & Grapefruit served with Sesame Citrus Vinaigrette
Ogo (Seaweed) Salad marinated in Gingered Soy Vinaigrette
Maui Onion and Tomato Salad drizzled with Fresh Herbs Citrus Vinaigrette
Fresh Tropical Fruit Salad & Berries in Season tossed with Honey Yogurt Lime Dressing
Tropical Rainbow Jello

ENTREES
(Choice of Three)
Poached Chinese Chicken Pesto
Macadamia Coconut Chicken Shangri-La with Bangkok Marsala Wine Sauce
Roast Chicken with Thai Lemongrass
Wok Stir Fry Chicken with vegetable and Pine Nuts
BBQ Chicken in Satay Sauce
Gingered Soy Sesame Filet of Steak
Hawaiian “Pulehu” BBQ Steak, Hoisin Honey Glazed Porkloin
Gingered Pork Medallion with Pineapple Macadamia Nut Relish
Smoked Hawaiian Kalua Pork
Pineapple Spice Glazed Ham, Hibachi Style Fish with Gingered Papaya Salsa
Sake Glazed Salmon
Coconut Shrimp with Lilikoi Canton Sauce
Garlic Sesame Crusted Mahi Mahi, Island Crab Cakes with Guava Lilikoi Chili Sauce
Black Bean Calamari
Assorted Poached Seafood with Gingered Veloute

ACCOMPANIMENTS
Medley of Stir Fry Asian & Local Island Vegetables,
Hawaiian Sweet Bread Rolls & Lavosh
Lilikoi Butter

Menus are subject to change.

Prices are subject to 20% service charge.
0111nb

K-Bay Catering ® PO Box 63073, Kaneohe Bay, Hawaii 96863 * (808) 254-0905
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2011 PACIFIC RIM BUFFET, continued
(Minimum 75 persons)

(Choice of Two)
Jasmine Steamed White Rice, Hawaiian Rice Pilaf,
Paniolo Hawaiian Fried Rice, Gatrlic Mashed Potato,
Garlic & Herb Roasted New Potatoes

DESSERT
Assorted Cakes & Pies

Tropical Fruit Punch or Iced Tea
Kona Blend Coffee and Hot Tea

$34.00 per person

CARVING STATION, Carved by Chef
Additional price per person

Whole Roast Pig Market Price
Prime Rib of Beef $6.85 per person

Fresh Gravlox $6.00 per person
Baron of Beef $6.00 per person
Rack of Lamb $6.00 per person

Herb Roasted Turkey $4.25 per person
Honey Glazed Ham  $4.25 per person

Menus are subject to change.
Prices are subject to 20% service charge.

K-Bay Catering ® PO Box 63073, Kaneohe Bay, Hawaii 96863 * (808) 254-0905
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