( MENU

CONTINENTAL
BREAKFAST

FRESH FRUIT SALAD (¥]s]

O‘ahu Watermelon, Maui Gold Pineapple &
Mandarin Oranges

FROM THE BAKERY

Maui-Made Fresh Baked Mini Croissant, Mini
Blueberry Muffins or Orange-Cranberry Muffins

PROTEIN | § |ssz)
Hard Boiled Eggs

e LUNCH

BUILD YOUR OWN TACO BAR
Cajun Spiced Hawaiian Mahi Mahi
Guava BBQ Kalua Pulled Pork

Vegan Option @Q | vEcaN
Beyond Burger Taco Meat

Locally Made Flour or Corn Tortillas [ |##) [@]vecan

Keiki (Child) Hot Dog

SALADS (¥ s [F]vecan
Mexican Quinoa Salad: Quinoa, Romaine, Onion,
Bell Pepper, Tomato, Olives, Black Beans, Herbs,
& Chimichurri

Tropical Slaw: Green Papaya, Rainbow Cabbage,
Carrots & Chipotle-Cilantro Vinaigrette

SIDES

Sriracha Aioli, Avocado Lime Dressing, Kumu
Farm’s Papaya Salsa, Fresh Lime Wedges, Smokey
Chipotle Salsa, Shredded Mexican Cheese & Maui
Chips

e DESSERT

DESSERT
Chocolate Chip Cookies

DRINKS INCLUDED: Maui Oma coffee, tea, POG juice, hot
chocolate, sodas, water, beer, wine, and seltzers.



