
 

Party Menu + Guidelines 
 

§ TRAY PASSED WELCOME DRINK – ON ARRIVAL 
We Recommend Our Huggo’s Mai Tai –  
This Recipe Has Been a Highlight on our Menus Since Its Creation In 1969 at 
Our Sister Restaurant, Huggo’s. 
Our “50 Year” Mai Tai Is the Best in the Islands  

16.00 

 

 To get started, this is an a la carte menu.  Pupu’s, Starters and Dessert 
are optional menu enhancements.  Entrée selections are below: 

 
PUPU TRIO 

 
COCONUT SHRIMP 

Ginger – Chili Aioli 
+ 

BEEF SATAY 

Black Magic Marinated Flank Steak 
+ 

FRIED GREEN BEANS 

Kai Secret Yum Yum Sauce 

 
13.50 per person 

One piece or portion of each per person 



STARTER 

CAULIFLOWER CAESAR SALAD 

Romaine, Parmesan, Shaved Cauliflower, Garlic Breadcrumbs 

6.00 

 
ADD ON STARTER OPTION 

MARGHERITA PIZZA 

San Marzano Tomatoes, Fresh Mozzarella, Basil, and Extra Virgin Olive Oil 

8 Slices per Pizza 

20.00 

 
⎯	ENTRÉE OPTIONS ⎯	

 
⎯	PRESELECT 3 ENTREES FOR THE GROUP ⎯	

On event day guests will be provided with table menus  

to select 1 of the 3 entrée choices 

 
KAI BURGER with CHEESE 

Custom Kai Beef Blend - Cute Buns 

Cheddar – Lettuce – Tomato – Onion  

INCLUDED TOPPINGS – ON THE SIDE 

Avocado │ Alii Mushroom │ Caramelized Onion 

Served with French Fries 

29.00 

MORE TOPPINGS  

You May Preselect Additional Burger Toppings at 3.00 each: 

Bacon 

Napa Cabbage Slaw 

Arugula 

Grilled Pineapple │Pickled Jalapeño │Roasted Pineapple Salsa 



OR 

TACOS 

The Taco Tray Includes 2 Tacos 

Black Beans, Pico de Gallo, Avocado Crème, Salsa Verde 

Mahi Mahi 

Spicy ‘Vera Cruz Style’ 

Ranchero Sauce, Cotija, Cilantro, Cabbage, Onion, Lime 

24.00 

YOU MAY PRESELECT 

Guacamole or Queso 

ADD 

3.00 each 

OR 

HOOK LINE and SINKER 

Kai Guy and our Chef’s Go Crazy with Only the Freshest Fish 

Chef’s Farmer’s Market Vegetables 

Note: Fresh Fish, Preparation, Vegetables, and Starch Change Daily 

Your servers will fill you in! 

43.00 

OR 

BLACK MAGIC MARINATED FLANK STEAK 

Gorgonzola, Chimichurri 

Comes with Daily Fresh Vegetables and French Fries 

36.00 

DESSERT 

BIG ISLAND LIME PIE 

Macadamia Nut Graham Cracker Crust, Lime Zest, and Sour Cream Topping 

10.00 



FAMILY STYLE MENU 
 

✧ Includes Our Cauliflower Caesar, Two Tacos, Two Pizza Slices and Dessert ✧ 

 
STARTER 

CAULIFLOWER CAESAR SALAD 

Romaine, Parmesan, Shaved Cauliflower, Garlic Breadcrumbs 

 
TACOS  

✧ PRE-SELECT 2 TACOS FOR THE GROUP ✧ 

MAHI MAHI 

Spicy ‘Vera Cruz Style’ 

Ranchero Sauce, Cotija, Cilantro, Cabbage, Onion, Lime 

STEAK SUADERO 

Black Magic Marinated Steak 

Cotija, Cilantro, Cabbage, Onion, Lime 

AVOCADO 

Black Beans, Cilantro, Cabbage, Onion, Lime 

 
PIZZAS 

✧ PRE-SELECT 2 PIZZAS FOR THE GROUP ✧ 

13” Pie – 8 Slices 

‘FUN KAI’ FUNGAI 

Alii Mushroom, Italian Sausage, Pesto, Mozzarella  

MARGHERITA  

San Marzano Tomatoes, Fresh Mozzarella, Basil 

MEATSA 

Red Sauce, Fennel Sausage, Mozzarella, Pepperoni, Red Onion, Kalamata Olives 

 

 



MORE FAMILY STYLE PIZZA CHOICES  
 

EZZO PEPPERONI 

Spicy Pepperoni, Red Sauce, Mozzarella  

LUAU 

Roasted Pineapple, Kalua Pork, Mozzarella, Scallion, Hoisin-Honey Mustard Sauce 

PEAR & GORGANZOLA  

Bacon, Mozzarella, White Sauce, Balsamic Glaze  

MANGO TANGO 

Mango, Roasted Pineapple, Red Onion, Red Bell Pepper,  

Spicy Coconut Curry, Cilantro 

+ Mozzarella 2.00 + Chicken 3.00 

BBQ CHICKEN  

Chicken, Red Onion, BBQ Sauce, Mozzarella, Cilantro 

WHITE PIZZA 

Chicken, Arugula, Fontina, Gorgonzola, Roasted Garlic, White Sauce  

 

DESSERT 

BIG ISLAND LIME PIE 

Macadamia Nut Graham Cracker Crust, Lime Zest, and Sour Cream Topping 
 

Family Style Menu 

50.00 per person 

 

✧ This Menu is Prepared for Communal Dining  

✧ Platters and Bowls Placed Center Table for Self Service  

✧ Appropriate Seating Based on Style of Service and Number of Guests 

 

 



COST: 

 
SEMIPRIVATE DINING OPTION: 

$1,600.00 Minimum Spend 
$500.00 Site Fee  
 
Duration:  2.5 Hours  
 
Location:  South Oceanfront Lanai 
Seats:  40 Guests Maximum  
 
Required Deposit to Hold Reservation: $100.00. 
50% of Estimated Charges is Due 14 Days Prior to Event Date. 
Cancellation for Refund is 14 Days. 
 

FULL RESTAURANT BUYOUT: 

Lunch: $10,000.00   Minimum Spend 
Site Fee: $2,500.00   Currently Waived  

 

Hours: Noon till 3:00pm 
 
Dinner: $20,000.00     Minimum Spend 
Site Fee: $5,000.00   Currently Waived  
 

Hours: 5:00pm till 9:00pm  
 
All Day: $25,000   Minimum Spend 
Site Fee: $6,000   Currently Waived 
 

Hours: Noon till 9:00pm 

 
Required Deposit to Hold Your Reservation: $1,000.00. 
50% of Estimated Charges is Due 30 Days Prior to Event Date 
Cancellation for Refund is 30 Days  
 

 

 

 

 



MORE INFORMATION: 

 
§ All beverages are charged on consumption. 

o Host may choose specific bar menu.   
 

§ 20% service fee and tax are not included in menu pricing. 
o 20% service fee is added to all final checks. 
o Hawaii state tax is added to all final checks. 

 
§ 72-hour final guest count required 

 
§ Final event billing will be based on a minimum of advance 72-hour guest 

count. 
o Highest Entrée price charged for under guarantee. 

 
§ Single check will be presented to event host for all food, beverage, and 

other associated fees. 

 
§ Restaurant Seats: 186  

o Includes 25 bar stools. 
 

§ Overtime - $500.00 per hour will be charged in half hour increments.  
 

§ Music or entertainment is at the discretion of Kai Eats + Drinks.  No outside 
entertainment is allowed unless granted an exception from Kai Eats + 
Drinks.  Requests for entertainment must be submitted at the time of 
contract. 
 

§ No décor, audio visual, signs, displays, computers, screens, or any other 
items may be used without advance approval and clearly detailed on event 
order. 

 


