
 

Issued December 7, 2022, menus & pricing are valid until June 30, 2024. All events scheduled after this date will utilize new banquet menus & pricing. 
A 23% service charge and excise tax will apply.  Menus and Service Charge are subject to change.   

 Service Charge Disclosure:  The Kahala distributes the service charge as tip income and wages to Kahala employees. 
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

**consuming raw or undercooked fish that has not been frozen may increase the risk of infection 
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BREAKFAST/BRUNCH ENHANCEMENTS 

 

Chef’s Pan* 
Scrambled Eggs $9.00++ per person 

Sausage, Egg and Cheese Burrito  $10.00++ each 
Ham and Cheese Quesadilla  $10.00++ each 

English Muffin with Ham, Egg and Cheese  $10.00++ each 
Crispy Bacon with Egg and Sharp Cheddar Cheese on Biscuit $10.00++ each  

Bacon, Egg, and Cheese Croissant  $10.00++ each 
Vegetarian Casserole with Zucchini, Mushrooms, Eggplant, Tomatoes, Onions & Cheddar Cheese $12.00++ each 

Roasted Vegetable, Egg and Cheese Burrito  $10.00++ each 
Crispy Potato Casserole with Broccoli, Onion and Portobello Mushrooms  $9.00++ per person 

Choice of Breakfast Meat:  Bacon, Ham, Portuguese Sausage or Link Sausage  $10.00++ per person 
The Kahala Signature Thin Pancakes with Maple Butter and Macadamia Nuts  $7.00++ per person 

Hawaiian Sweet Bread French Toast with Coconut Syrup $7.00++ per person 
Hash Browns or Fried Yukon Gold Potatoes  $10.00++ per person 

Steamed White Rice  $6.00 ++ per person 
Individual Yogurt Cups (Haupia, Guava, Mango, Pineapple) $4.00++ each (based on availability) 

Kahala Signature Bread Pudding with Crème Anglaise $10.00 per person 
 

 
Omelette Station* 
Minimum of 25 guests 

Ham, Bacon, Sausage, Bay Shrimp, Avocado, Zucchini  
Onions, Mushrooms, Bell Pepper, Tomatoes, Spinach 

Salsa, Cheddar Cheese 
$26.00++ per person 

Uniformed Chef required at $200 for Two Hours 

 

Yogurt Station 

Minimum of 25 guests 
Greek and Strawberry Yogurt, 

Traditional Bircher Muesli, Granola, 
Dried Apricots, Dried Cranberries, 

Dried Pineapple, Raisins, 
Toasted Coconut 

$14.00 ++ per person

 
Bagel Bar 

Minimum of 25 guests (based on availability) 
Cold Smoked Salmon, Capers, Cream Cheese, 

Red Onion, Tomato Relish, Avocado, Chopped Egg,  
Assorted Bagels with Toaster  

$25.00++ per person 

 
Charcuterie Board 
Minimum of 25 guests 

Assorted Deli Meat:  Salami, Prosciutto, Turkey, Ham 
Assorted Cheese, Assorted Crackers 

$26 ++ per person 


