
 
  

Event Lunch Menu 
 
two course $45   three course $55 four course $65
 
starters (choose one)  

 

market offering soup (for groups of 24 or fewer) 
 

kona cold lobster and lump crab cakes 
Avocado, Watercress, Salsa Verde 
 

kalua pig and sweet onion quesadilla  
House-made Kim Chee, Mango Chili Sauce  
 

smoked hanalei taro hummus (v) 
Kauai Fresh Farms Cucumber, Grape Tomato, Local Radish, Sweet Potato Chips 
 

ahi ginger poke  
Crushed Avocado, Ogo, Maui Onion, Molokai Sweet Potato Chips 
 
 

fresh hawaiian fish ceviche (gf) 
A.I. Farms Tahitian Lime, Shaved Young Coconut, Cucumber, Jalapeno, Cilantro 

 
salads (choose one)  
 

peter’s original caesar salad 
Hirabara Farms Baby Romaine, Fried Green Tomato Croutons  
 

hirabara farms greens (gf)(v)  
Local Cucumber, Vine-Ripened Tomato, Good Olive Oil, Lime 
 

warm goat cheese & arugula 
Kunana Dairy Chévre, Kula Strawberries, Sweet Onion, Strawberry Vinaigrette  
 

beet and blue cheese (gf)  
Point Reyes Blue Cheese, Orange, Spiced Macadamia Nuts, Herbs, Buttermilk 
Dressing  
 

fresh lobster, avocado, tomato (gf) ($10 supplemental charge)  
Keahole Lobster, Fennel, Arugula, Sweet Onion, Chili Lime Vinaigrette 

 
entrees (choose two)  
 

fresh from the sea | troll caught & sustainably harvested seafood 
 

seared ahi tuna steak 
Jalapeno Mashed Potatoes, Cucumber Namasu, Soy Ginger Butter Sauce 
 

macadamia nut crusted kampachi  
Sake Mushroom Reduction, Moloa'a Green Beans with Chili Peppers 
 

grilled mahi mahi 
Crushed Avocado Toast, Tomato Jam, Arugula, Chili Lime Vinaigrette 
 

butter poached keahole lobster ($25 supplement charge) 
From Cold Keahole Waters, Lemon, Butter, Jalapeno Whipped Potatoes 

fish house 
kauai 



from the land | range fed & sustainably raised meats 
 
usda prime filet mignon of beef (gf) 
Garlic Whipped Potatoes, Chili Garlic Broccoli, Marinated Tomatoes 
 

roasted kaneshiro pork 
Local Style, Pohole, Tomato, Sweet Onion, Hapa Rice, Bok Choy 
 

hanalei taro cakes (gf) 
Local Squash, Hamakua Mushroom, OK King Farms Chard, Tomato Garlic Sauce 

 
dessert  (choose one)  
 

kauai’s best tropical fruit plate (gf) 
Mixed Tropical Fruit & Fresh Fruit Sorbet 
 

flourless hawaiian chocolate cake (gf) 
Chocolate Sauce, Whipped Cream, Fresh Kula Strawberries, Vanilla Ice Cream 
 

maui gold pineapple & macadamia nut bread pudding  
Local Vanilla Ice Cream 
 

lilikoi posset (gf)  
Whipped Cream, Strawberry 
 

family style malasadas  
(parties of 20 or fewer/$2 supplement per person) 
Hawaiian Chocolate Coffee Sauce 

 
 
 
menu guidelines 

• All menus and prices are subject to change, without notice, at any time due to 
product availability. 

• All prices are per person, plus tax and 20% service charge. 
• All beverages are charged based on consumption plus tax and 20% service charge. 

• A 2% Kitchen Surcharge will be added to all food items & distributed to kitchen 
staff based on hours.  

• Groups of 15 or less may order from the dinner menu a la carte. Groups over 15 
must pre-select a coursed menu. Even if your group is 15 or less, we strongly 
recommend that you pre-select your menu as this helps expedite service. The 
surcharges for choices do not apply to groups of 15 or less. 

• Prices for plated menus include one item for each starter, salad and dessert 
course and two items for entrées. If you would like to offer your guests the 
choice of multiple entrées, there is a $10 surcharge for each additional choice. 
For starters, salads, or desserts, there is a $5 surcharge for each choice 
offered. These surcharges are charged based on your full guest count.  

• Some items are subject to a supplement charge based on cost and seasonal 
availability. 

• Your designated server(s) will take guests’ orders from your pre-selected menu on 
the night of the event. If you would like to provide entrée counts in advance, we 
ask that you provide these one week prior with color-coded seating cards for each 
guest. This will help to expedite service. There is no difference in pricing if 
you provide entrée counts in advance. 

• Children’s menus are available upon request (10 years or younger). 

• If there are vegetarians in your group, we can provide a vegetarian option to 
them without surcharge. This will not be printed on the pre-selected menu. 

• Gluten free (gf) and vegan (v) items are notated. 

• Custom printed menus are included with set menu on-site events. For a la carte 
menus, custom printed menus are available for a fee of $5.00 per person. 

 
please contact rick lang, general manager, for pricing on buyouts of the lanai  

or the entire restaurant: rick@merrimanshawaii.com 


