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Hawaiian Festival Lunch Buffet
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MENU HIGHLIGHTS

Cold Dishes

Ahi Poke

Marinated tuna with soy sauce and sesame oil

Lomi Lomi Salmon
Diced salmon with tomato and onion

Hot Dishes
Garlic Shrimp

Pan-fried shrimp in garlic butter

Kalua Pig with Cabbage

Slow-cooked shredded pork with stewed cabbage

Loco Moco
Beef patty on rice with fried egg

Spam Rice Bowl
Classic Hawaiian comfort food with a twist

Lau Lau Pork
Pork wrapped in leaves and steamed

Dessert

Malasada Donuts
Fluffy Hawaiian-style sugar donuts

Hawaiian Festival Lunch Buffet - Wednesday to Sunday
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