CHRISTMAS DAY MENU

Rainbow Lanai Restaurant
$59.00 Adults
$32.00 Children (12 years and under)
Prices are exclusive of sales tax and gratuity

SALADS & STARTERS
Waimanalo Farms Island Greens

Watercress & Hearts of Romaine & Radicchio
Red Pepper & Carrot Slivers, Radish
Papaya Seed & Honey Balsamic Vinaigrettes, Toasted Croutons

Smoked Salmon & Cucumber Salad
Citrus Vinaigrette

Tomato & Mozzarella Salad
Picked Fresh Herbs, EVOO, Balsamic Vinaigrette

Sushi Rice Salad
Futomaki

Inari Sushi
Pickled Ginger & Soy

Nairagi Sashimi
Wasabi, Soy

Chilled Half Shell Oysters
Cocktail Sauce

Seafood Poke Salad
Peppers, Maui Onions, Hawaiian Lime Vinaigrette

Island Fish Poke
Maui Onions, Shoyu, Sesame Qil, Toasted Sesame Seeds

Domestic and Imported Cheese Display
Crackers, Lavosh, Sliced Baguette, Dried Fruits, Grape Clusters & Toasted Nuts

HOT SELECTION
Roasted Hamakua Mushroom Cream Soup
Croutons

Rice Pilaf
Vegetables & Herbs

Steamed White Rice

Poached Asparagus
Hollandaise Sauce

Roasted Salmon
Roasted Artichokes, Caper & Tomato Beurre Blanc, Frisee & Scallions

Lemongrass Roasted Chicken
Ginger Oyster Sauce, Shiitake Mushrooms, Snow Peas & Baby Carrots

Roast Pork Butt
Green Peppercorn Sauce

Steamed Snow Crab Legs
Drawn Butter, Limes & Lemons



THE VILLAGE CARVERY

ROAST SUCKLING PORK
Hoisin Sauce, Homemade Cranberry Sauce

ROAST PRIME RIB
Rosemary & Guava BBQ Sauce, Molokai Herb Roasted Sweet Potatoes

‘ONO ONO’ DESSERT BUFFET

Egg Nog Custard Pie Tarts
Whipped Cream

Caramelized Banana & Chocolate Pudding Shots
Sweet Cranberry Chutney Cheesecake Squares
Individual Fruit Cobblers
Assorted Individual Creme Brulée

Haupia Custard
Ginger Vanilla Syrup

Coconut Rice Pudding Shots
Macerated Mixed Berries

Warm Grand Marnier Macadamia Nut Bread Pudding Brulée

Chocolate Fondue
Cranberry Madeline & Financiers
Mini Malasadas
Assorted Mini Sugar Cookies
Strawberries
Fresh Melons
Brownies & Blondie’s

Coffee...Decaffeinated Coffee...Tea




