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SoPhisticatecl‘ Comfortable. Hawaiiana. Welcome to Hula Grill waikiki, where all your group, weclcling
rccePtion, and company luncheon needs can be met. Hula Grill’s statf will hclp you Plan the Pemcect
clagtime event that your guests will not Forgct. Whether hosting a company luncheon or Planning a
wedding reccp‘cion, Hula Grill offers one of the best oceanfront locations on the island couP|ec1 with
fantastic Hawaii Regional Seafood in an atmosphere reminiscent of a 1900’s Plantation stglc home.
Within this sales kit you will find all of the information needed to host your sPecial event at Hula Grill.

Please take a moment to review our ogerings and feel free to contact us to set upa time to visit our

restaurant.

Kit Contents Include:

A. General GrouP Information
~The ExPerience, The Location..Page 2
~ Hula Grill, GrouP Fact Sheet...... Page 3

~ Testimonials. ..o Page 5
B. Buffet Stylc Lunch Menus

~ Alii, $35 Per PErson.......covueenn. Page 6

~ Kama‘aina, $25 per person ........ Page 6

- Aloha, $20 Per PErson.....ooeeees Page 6
C. Course Stglc Lunch Menus

- Al $35 Per person.................. Page 7

- Kama‘aina, $50 per person...... Page 7

- Aloha) $25 per person.............. Page 7
D. Extra Menu ltems

- OPtional PuPus ......................... Page 8

~ Desserts/ Chocolate l:ountain...Pagc 8
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The Expcrience

Just imagjne gcntle waves breaking on shore, live Hawaiian music, a hula dancer swaying left to right, and

delicious Hawaiian cuisine at your Fingcrtips. This is the cxperience you will have while dining at Hula Grill
Waikiki.

Hula Grill Waikiki is located on the second floor of the Outrigger Waikiki on the Beach Hotel ovcrlooking
world famous Waikiki Beach. The oPen~air restaurant is fashioned after a 19th century Plantation owner’s
home with Koa wood lined floors, walls, and ceilings masked bg white trim. The restaurant’s interior
creates a sense of Place, echoinga quieter and more Peacmcu] island atmosphere of yesteryear. Hula
Grills interior is also adorned with hula girl motifs, beautiful Hawaiian artwork, and troPicaI Plants and

flowers - a tru]g troPica], authentic, and rich Hawaiian exPerience.

The relaxing island atmosphere at Hula Grill isjust as ternl:)ting as the restaurant’s cuisine. Hula Grill
serves Hawaii Regional Seafood Featuring the freshest island ingrc&ients and island fish. Chef Steve
Balantac serves up an array of signature dishes including Macadamia Nut Mahi Mahi, ShrimP Kung Fao
with local

island vegetablcs, and Filet Steak Kiana with a Shiitake Mushroom Cream Sauce. Hula Grill is open for

breakfast and dinner, and is available during the lunch hours for Private Parties and group functions.

For Private Parties, company luncheons, or group events, Hula Grill Provides set menus as well as
bountiful buffets served in either its Plantation Bar or in the main dining room. Reservations can be made

to reserve the entire restaurant or Plantation Bar 1Cor any event.

Come exPcriencc Hula Grill... and cxPcricncc Hawaii.

The Location

Hawai‘. O‘ahu. Waikiki. Oceanfront Dining. Does it get any better than this? With its cool ocean
breezes, beautiful ocean and sunset views and Oahu’s famous Diamond Head Crater as its background,
Hula Grill Waikiki boasts one of the best clining locations on the island of O‘ahu and in the heart of
Waikiki. 1ts Primc location allows guests to crgog the bcautg of the islands and hustle and bustle of
Waikiki Beach from the second floor lanai of the Outrigger Waikiki on the Beach Hotel. Whether you are
staging at the Outrigger, mceting co-workers for brealocast, or Planning a Pri\/ate ceremony, reccption,

or sPecial event, Hula Grill offers the best oceanfront location Pcnccct for any occasion.
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Fact Sheet

DESCRIPTION: Hula Grill Waikiki offers the Pertect venue for Private Parties, sPecial events,
or company luncheons. With its Prime oceanfront location on the second
Hloor of the Outrigger Waikiki on the Beach Hotel, Hula Grill Waikiki offers

Picturesque ocean and sunset views, and Hawaii Regional Seafood.

The oPen~air restaurant combines nostalgic Hawaiian P|antation home décor
with a bountiful lsland-stgle menu to create an elegant “beachside bistro”
c]ining exPerience. Among the various clesign elements are lava rock Planters,
columns and wainscoted entryways adorned with troPical toliage, slate stone
tlooring, and nostalgic lauhala lined and detailed soffited ceilings. In
addition, the restaurant features turnis]nings and artifacts similar to those
found in the residence of a prosperous sugar Plantation manager of a

bggOﬂC cra.

DECOR: Strongly influenced bg the Hawaiian Plantation era of the late 19th and ear|9
20th Century, the interior is complete with commissioned Hawaiiana
Paintings, hula doll collectibles, librarg wall clisplag, Hawaiian artifacts, rich

matiogany wood turnistiings and slate stone tlooring.

GROUP MENUS/
PRICING: Lunch Buffet oPtions include: Aloha $20 per person, Kama’aina $25 per
person, Alii $ 35.00 per person
GROUP SEATING: Dining Room accommodates up to 170 guests
Plantation Bar accommodates up to /5 guests
OTHER OPTIONS: Live Hawaiian Entertainment
Sound Sgstem
Check in Table
Floral Arrangements
Custom Menus
LOCATION: Outrigger Waikiki on the Beacti, second floor
2335 Kalakaua Avenue, Honolulu, HI 96815
TELEPHONE: (808) 923-HULA (4852)
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Fact Sheet Cont.

WED SITE: www.hulagri”waikiki.com

HOURS: Dining Room: 6:30 to 10:30 a.m., and5to 10 p-m., dailg
Plantation Bar: 4 p-m. to Miclnight, dailg
*Available for Private functions between 11:30 a.m. and 4 p-m.

SQUARE FOOTAGE: 6,400 square feet

MANAGERS: Chris Colgate, Oahu Regional Manager
Dianne Vicheinrut, General Manager
CREDIT CARDS: Master Card, VISA, American Express, Diners Club, Discover, JCB
FPARKING: validated valet Parking available at the Outrigger Waikiki on the Beach
(23%5 Kalakaua Avenue)
GROUP CONTACT: Tiffany Nozawa
2355 Kalakaua Avenue

Honolulu, HI 96815
Phone: (808) 923-4852
Email: hgwbanquets@gmail.com
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Testimonials

“Hula Grill’s service is always great. We have returned multiplc times with our groups of 45-50 People,
and Hula Grill is alwags extrcmclg flexible. The staff members goout of their way to Provicle us the best
cxpericncc and everyone IS always Pleasecl. We can always count on their great service.”

- Kealani Schmitt, Elegant Harbors and Havens

“Amber and 1 would like to thank you for making our celebration luncheon this past weekend a fantastic
success. We were thrilled with the Hula Gri”, and could not have chosen a better location. We sPent alot
of time chccking out other Potential locations in Waikiki, and we know we found the gem. The oceanfront
view and the decor have a very wclcoming feel, and our group of about 25 loved being the onlg ones
there. The food was excellent- all of our guests commented on it. We were very Pleasecl with Gino, our
server and bartender for the afternoon. Working with the two of you as managers to arrange the affair
was a breeze. Best of a”, c]espite having an open bar and the whole restaurant to oursclvcs, the Price
was cxceeclingly affordable! several of our friends are interested in having various celebrations of their
own at the Hula Grill. We would I'\igl'xlg recommend you and your restaurant to anyone looking fora
unique and memorable location to have a celebration for any size group. Mahalo!”

- Matt and Amber Harris (Private chding Reccption)

“I iust returned from Hawaii this morning, and wanted to clroP youa quick note to thank you and your
staff for a wonderful event. The ladies were absolutclg thrilled with everything; and your staff was most
wonderful in their service and attentiveness- alwags there to help. Beingin the service indus‘cry mgsehc, it
is alwags rcFrcshing to see such a harclworking team. I do aPPreciate it!?”

- Tina Waldmier (Private Bridal Shower)

The pupus were clclicious, cspcciallg the Pokc. The servers/’ wait-staff were very Frien&ly. The ambiance
was very nice and comfortable. The food was good Our party was a success due to many factors, one
of which was your constant communication, attention to detail, and wi”ingness to serve my every need.
I truly aPPreciatc all the hard work Cris Pasc]ucl put into making our guests feel comfortable. 1would
recommend Hula Grill to anyone.

- Rona Kekauoha (Private Birthclag Celebration)
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Buffet Stgle ILunch Menus

Alii Lunch Buffet Kama‘aina Lunch Buffet Aloha Lunch Buffet
Macadamia Nut Crusted Grilled Mahi Mahi Furakaki Baked Mahi-Mahi
Mahi-Mahi Lemon Caper Butter Hoisen Butter Sauce
Lemon Buerre Blanc
Shrimp Penne Pasta Macadamia Nut Pesto Pasta
ShrimP Kung Pao Macadamia Nut Pesto Roasted Grilled Local Vegetables
Broccoli & Sugar SnaP Peas
Vegetable Stincrg Island Style Chicken
Hula Grill skirt Steak Fresh Local chetch with Shoyu Ginger Marinade
Shogu Tamarind DiPPing Sauce Garlic & Ginger Sauce
White Rice
Polgnesian Chicken Grilled Chicken
Pincapple Salsa Maui Onion & Shiitake- Potato Salad
Mushroom Sauce
HaPa Rice Caesar Salad
Pasta Salad White Rice
$20 Per Person
Choice Of- Pineapple Coleslaw Plus Tax & Gratuity
Caesar Salad
Nalo Green Salad Caesar or Nalo Green Salad
Vine RiPened Tomato Salad
Jungle Cookies & Congo bars
Choice OF:
PineaPPle UPside~Down $25 Per Person
HauPia Cake Plus Tax & Gratuity
Guava Cake

Coffee & Iced Tea

$%5.00 Per Person
Plus Tax & Gratuity
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Course Stglc L_unch Menus

Ali5i Three Course Lunch

Fresh Baked Herbed
Foccacia Bread
Served with Hula Grill’s
Signature Chili Fepper Water
Vine RiPenecl Tomato Salad
with Roasted Garlic
Vinaigrette

EE

Choice of-

Grilled Mahi Mahi &
Macadamia Nut Crusted Chicken
Lemon Buerre Blanc
—or-

Sugar Cane Shrimp &

Skirt Steak
Shogu Tamarind Sauce

Potato Gratin
Roasted Vegetable Mec”eg

B

Kona Coffee Chocolate Cake
with Chocolate & Maui

Strawberrg Puree Drizzle

Coffee & Iced Tea

$35.00 Per Person
Plus Tax & Gratuitg

Kama‘aina Three Course Lunch

Nalo Green Salad
Organica”g Grown Waimanalo
Greens tossed
with Tomatoes, Carrots,
Cucumbers & Orange

Sesame Vinaigrettc

*xkkkrkhrkhihdx

Grilled Chicken
Maui Onion &
Shiitake Mushroom Sauce

Vegetable Stincrg
Fresh Local Vegctablcs
with Garlic & Ginger Sauce

HaPa Rice

EE

Hawaiian Sweet Bread Puclding
ToPPecl With Vanilla Ice Cream

$30 Per Person
Plus Tax & Gratuitg

Aloha Three Course Lunch

Hula Grill Caesar Salad

B

Baked Mahi-Mahi

Lemon Butter Sauce
HaPa Rice
Pineapplc Coleslaw
Petite Ice Cream Sandwich

$25 Per Person
Plus Tax & Gratuitg
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PuPus & Desserts

OPtional PuPus Include:

Five SPiccd Chicken and Roasted Comn Potstickers
Edamame Tcpanac]c on Bruschetta
Crab and Cream Cheese Wonto
TroPical Seafood Ceviche
Kalua Pork Quesadilla
Waimanalo chctablc Puff Pastry
Ahi Poke on Wonton Squarcs
Crab and Mac Nut Salad on Cucumber Slices
Mauna Kea Goat Cheese Stuffed Mushrooms
Sca"op and Lobster Potstickers with Guava Plum Sauce
Sugar Cane Sl’m’mP Kabobs with Lilikoi Balsamic Reduction
Beef Tenderloin & Waimanalo AsParagus Sushi with Sweet Soy

OPtional Desserts Include:

HauPia Cake
Creme Puffs
Congo Bars ( laycrs of white and dark chocolate, toasted coconut, and macadamia nuts)
Calibaut Milk Chocolate Fountain with one choice or combination of:
* Kula Country Strawberries
* Maui Super Sweet Pincapplc
* L ocal APPlc Bananas & Mango
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