
 
 
 
 
 
 
 

 
 

VIP Dinner Buffet 
Saturday June 7, 2008  

-------------------   Hot Appetizers    -------------------  
Alaskan King Crab Cake, Roasted Garlic Aioli 
Vegetarian Spring Rolls Pineapple Plum Sauce 

Thai Curry Puffs with Fresh Mango Tomato Salsa 
SautŽed Shrimp and Escargot with Roasted Garlic & Chili Cream 

-------------------    Cold Appetizers     -------------------  
Jumbo Shrimp & Crab Claws Cocktail  

Fresh Ahi Poke` with Crispy Taro Chips 
Oriental Chicken Salad 

Organically Grown Big Island Baby Greens  
------------------    Main Course     ------------------ 

Seafood Tortellini with Lobster Reduction 
Grilled Fresh Atlantic King Salmon with Truffle Madeira Sauce  

Braised Long Island Duck Legs with Five Spices Demiglace 
Mashed Potato 

------------------    Main Course     ------------------ 
Braised Kurabuta Pork Osso Bucco with Kabocha Pumpkin 
Thai Chicken Curry with Bamboo Shoots and Fresh Basil 

Vegetarian Stir-fried with Crispy Tofu 
Steamed Thai Jasmine Rice 

-------------------    Dessert     -------------------   
Classic Tahitian Vanilla Cr•me Brulee  

Peanut Butter Opera 
Miniature of Macadamia Nut Tart  

Chocolate Decadence  
New York Style Cheese Cake 

Tiramisu  
Banana Cream Pie 

(all menu items subject to change) 


