
 
   

 

passed appetizers 
$8 per person for each selection 

 
 

hawaiian ahi tuna poke with molokai sweet potato chips 
 

chilled hand-flaked ahi salad slider with pickled cucumber 
 

kauai shrimp fritters with coriander crème and lime 
 

black forbidden rice arancini with parmesan and hamakua mushroom 
 

kona kampachi “blt” crostini with local avocado 
 

omao ranch lamb meatballs with roasted eggplant and black garlic 
 

kalbi beef shortrib and kim chee cabbage packets 
 

keahole lobster crab cake with spicy remoulade 
 

braised makaweli beef with warm kunana chevre aioli and arugula 
 

kalua pig slider with housemade kim chee 
 

phyllo wrapped kunana chevre with local strawberry 
 

 

platters & trays 
 all prices are per person for each selection 

 
 

a selection of artisanal and farmhouse cheeses with seasonal 
accompaniments ($8) 

 
hummus with molokai sweet potato chips & petite garden vegetables ($8) 

 
fresh island farm vegetable presentation with house-made dips ($8) 

 
pacific white shrimp cocktail platter with traditional cocktail sauce & papaya 

mustard vinaigrette ($15) 
 

hawaiian style ahi poke with molokai sweet potato chips ($15) 
 

oysters on half shell, lobster tails & shrimp cocktail ($40) 

fish house 
kauai 


