
 

 

 

 

 

 

H a p p y  M oth e r ’ s  D a y !  

Sunday, May 8, 2016 

9:00 a.m. ~ 3:00 p.m. 
 
 
 

Chilled Buffet 

 

Smoked Salmon and Bagels, Cream Cheese, Capers 

The Pineapple Room Spicy Kajiki Poke 

Tako Kim Chee Poke 

Potato Salad 

Macaroni Salad 

Waipoli Greens, Soy Dressing 

Pineapple Cole Slaw 

Kula Baby Romaine, Caesar Dressing, Croutons, Cheese 

Ho Farms Tomatoes, Cucumbers 

Big Island Goat Dairy Chevre 

Twin Bridge Farms Asparagus 

 

 

Continental Buffet 

 

Warm Scones, Assorted Jams and Jellies 

Bread Basket 

Trail Mix, Nuts, Raisins, Dried Cranberries 

Granola  

Yoplait Greek Yogurt – Plain, Honey, Raspberry Chocolate, Blueberry 

Boxed Assorted Cereals 

Sliced Watermelon 

Kunia Pineapple Wedges 

Guava, Orange, and POG Juice 

  

 

Soup Station 

  
Mama’s Miso Soup, Wakame, Tofu, Green Onion, Daikon, Aburage 

Arroz Caldo, Filipino Rice Porridge 

 

 



 

Carving Station 

Prime Rib, Au Jus, Horseradish Cream 

 

  Made to Order Waffles 

  Adopt-A-Beehive Honey Sauces, Strawberries and Cream  

Waialua Chocolate, Hanaoka Lilikoi 

Omelette and Eggs Station 

 

You Plate 

 

Makaweli Ranch Meatloaf, Mushroom Sauce 

Corned Beef Hash 

Ni’ihau Lamb Chili and Beans 

Steamed Monchong with Lup Cheong, Ginger, Scallion 

Grilled Chicken, Teriyaki Sauce 

Link Sausage and Bacon 

White Rice 

Steamed Vegetables 

 

We Plate 

 

New Zealand Salmon “Ochazuke” 

Grilled Mahi Mahi, Wasabi Sauce 

Grilled Shrimp Salad 

 

 

  Dessert Buffet 

 

“Halo Halo” 

Strawberry Tiramisu 

Matcha Opera Cake, Azuki 

Guava Cheesecake 

Waialua Chocolate Pudding 

Mini Waialua Chocolate Brownies 

Pineapple Cream Puffs 

  

$55 per person ($25 for children 5 - 12 years old) 

 

Reservations: 808-945-6573 

Macy's, Level 3, Ala Moana Center 

 

 


