N
KOLOA LANDING

RESORT AT POIPU

BUFFET MENU
Koloa — One Entrée Selection
Autograph - Two Entrée Selections

Ali'i - Three Entrée Selections

SALADS (CHOICE OF 2)

Sam Choy’s Sweet Potato Salad | Potato and Mac Salad | Cucumber Namasu | Kale and Arugula Salad with Roasted Spiced
Pears, Croutons & Bacon | Local Mixed Green Salad with Fresh Tomato, Shaved Onions and Croutons

STARCH (CHOICE OF 1)
Steamed White Rice | Kimchee Fried Rice | Mac Nut Stuffing

Mashed Sweet Potatoes | Seasoned Roasted Potatoes | Garlic Mashed Potatoes

SIDES (CHOICE OF 1)

Wok Fried Baby Bok Choy | Veggie Yakisoba Noodles | Steamed Seasonal Vegetables

ENTREE SELECTIONS
Guava Glazed Ham | Sam Choy’s Kalbi Short Ribs
Steamed Mahi-Mahi with Lap Cheong | Grilled Rib Eye with Chimichurri Sauce
Korean Chicken | Herb Crusted Roasted Pork with Mushroom Gravy | Turkey with Gravy and Cranberry Sauce

Roasted Chicken with Natural Jus

DESSERTS (CHOICE OF 2)

Raspberry Chocolate Ganache Cake | Pineapple Upside Down Cake | Fruit Tarts | Chocolate Yule Log

Gingerbread Cookies | Pumpkin Crunch Pie | Sugar Cookies with White Chocolate Drizzle and Peppermint

ENHANCEMENTS (per Person)

Prime Rib with Au Jus* | Pasta Station* | Poke Bar*
Veggie Crudité Platter with Edamame Hummus | Chicken Skewers, Yakitori Chicken or Pork Lumpia
S’ mores Station*
*Attendant Fee Required

Dinner Rolls with Butter, Coffee and Tea Station Included
Minimum 30 guests for one entrée. Minimum 50 persons for two or more entrees
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