
 

Prices are subject to 23% service charge and 4.712% state excise tax. 
Prices, service charge and tax are subject to change without prior notice. 

 
 

Box Lunch Selections 
Fifty order minimum.  Maximum three (3) Varieties of Options offered per service. 
 

DELI BOX LUNCH 
Includes bag of chips, whole fresh fruit, cookie, after meal mint and choice of canned soft drink 
 
 
TURKEY DELI SANDWICH  
Smoked Turkey Breast, Havarti Cheese 
Honey Oat Bran Bread 
Lettuce, Tomato, Pepperoncini, Dill Pickle 
21.00 each 
 
HAM DELI SANDWICH 
Smoked Ham, Natural Swiss Cheese 
Deli Rye Bread 
Lettuce, Tomato, Pepperoncini, Dill Pickle 
21.00 each 
 

 
 

ROAST BEEF DELI SANDWICH 
Lean Roast Beef, Medium Cheddar Cheese 
Pullman Bread 
Lettuce, Tomato, Pepperoncini, Dill Pickle 
21.00 each 
 
ROASTED VEGETABLE SANDWICH 
Roasted Vegetable Tapenade on Ciabatta 
Black Olives, White Bean Olive Oil Spread 
Pepperoncini, Dill Pickle 
21.00 each

 
 

Bento Selections 
Fifty order minimum. One variety offered per service. 
 
JAPANESE STYLE BENTO 
Beef: Teriyaki, “Wafu” or Hamburger Steak 
Chicken: Miso, Teriyaki or Karaage 
Fish: Miso or Shio Salmon  
Steamed White Rice  
Nishime 
Japanese style Potato Salad 
Pickled Vegetables 
19.50 each 
 
 

 
  KOREAN STYLE BENTO 
  Beef Bulgogi 
  Korean Fried Chicken 
  Fish Jun 
  Steamed White Rice  

Namul 
  Shoyu Potato 
  Kim Chee 
  19.50 each

HAWAIIAN STYLE BENTO 
Kalua Pig 
Pipikaula 

Lomi Salmon 
Steamed White Rice 

      Okinawan Sweet Potato 
      Haupia 

19.50 each 
ENHANCE YOUR BENTO 
Soft Drinks or Bottled Water  3.50 each 
Whole Fresh Fruit   2.50 each 
Candy Bars    2.50 each



Prices are subject to 23% service charge and 4.712% state excise tax. 
Prices, service charge and tax are subject to change without prior notice. 

 

Chef’s Table Lunch Selections
 

Market Salad and Sandwich Board  
One Hundred person minimum 
 

SALADS 
� Farfalle Pesto Salad, Sundried Tomatoes, 
Pine Nuts 
� “Loaded” Baked Potato Salad, Sour Cream, 
Scallions, Bacon, Cheddar Cheese 
� Fresh Market Greens, Grape Tomatoes, 
Cucumber, Carrot, Curried Pineapple Dressing 
 
COLD SANDWICH SELECTION 
Choice of Two  
� Curried Chicken Salad on Focaccia,  
Lettuce & Tomato 
� Smoked Turkey Breast on Honey Oat 
Bread, Havarti Cheese, Lettuce & Tomato 
� Tuna Salad on Whole Wheat Bread 
 American Cheese, Lettuce & Tomato  
� Oven Roasted Vegetable Tapenade, 
Ciabatta, Black, Olives, Pepperoncini,  
White Bean-Olive Oil Spread 
� Cured Ham on Rye, Swiss Cheese,  
Lettuce & Tomato 
�Roast Beef on Pullman Bread, Cheddar 
Cheese, Lettuce & Tomato, Mayonnaise, 
Dijon Mustard, Horseradish Cream 
 
Maui Style Potato Chips 
 
DESSERTS 
� Chocolate Fudge Brownies 
� Assorted Oven Fresh Cookies 
 
Island Iced Tea 
 
34.00 per person 
Additional sandwich selection 5.00 per person 
 
Island Coffee and Tea Service available 
Supplemental 2.50 per person 

 

Soup, Salad and Sandwich Board  
One Hundred person minimum 
 

SOUP 
Choice of One Soup 
� Homemade Tomato Soup, Parmesan 
Croutons 
� Roasted Garlic & Potato Cream, Chives 
� Ewa Sweet Onion Dashi Cream  
� Portuguese Style Soup add 3.00 
 
MARKET SALAD 
� Fresh Market Greens, Grape Tomatoes, 
Cucumber, Carrot, Curried Pineapple Dressing 
� Quinoa, Kale, Pickled Red Onions, 
Crumbled Feta Cheese, Red Wine Vinaigrette 
� Warm Potato Salad, Dijon Mustard 
Dressing, Bacon 
� Fresh Fruit Salad, Mango Pearls 
 
SANDWICH BOARD 
� Grilled Cheese Sandwiches, Havarti & 
Cheddar 
� Smoked Turkey Breast on Honey Oat 
Bread, Havarti Cheese, Lettuce & Tomato 
� Tuna Salad on Whole Wheat Bread, 
American Cheese, Lettuce & Tomato  
 
Maui Style Potato Chips 
 
DESSERTS 
� Lilikoi Cheesecake Bites 
� Chocolate Cake 
 
Island Iced Tea 
 
38.00 per person 
 
 
 

  



 

Prices are subject to 23% service charge and 4.712% state excise tax. 
Prices, service charge and tax are subject to change without prior notice. 

 
 

 
Chef’s Table Lunch Selection 
 

 
Hawaii Convention Center Lunch Table 

One Hundred person minimum 

 
SALADS 

Fresh Market Greens, Shaved Kabocha & Fennel, Tomatoes, Ume-Lilikoi Vinaigrette 
Furikake Potato & Macaroni Salad 

Sweet Pea & Bacon Salad, Water Chestnuts, Tarragon 
Quinoa, Edamame, Wakame, Pickled Radishes, Soy Vinaigrette 

 
Freshly Baked Taro Rolls, Sweet Butter 

 
ENTRÉES 

Lemongrass Scented Jasmine Rice 
Local Style Fried Saimin 

 
Asian Style Market Vegetables 

 
Thyme Grilled Chicken, Roasted Mushrooms & Carrots, Herb Jus 

Pulehu Beef, Caramelized Onions 
Local Style Roast Pork Shoulder, Natural Jus 

 
DESSERTS 

Haupia Mousse, Fresh Fruit 
Chocolate Fudge Brownies 

Lilikoi Cheesecake Bites 
 

Island Iced Tea 
 

48.00 per person 
 

Island Coffee and Tea Service, available for a supplemental 2.50 per person 

  


