
ALLOW YOUR GUESTS TO CREATE THE 
CHEESEBURGER OF THEIR dreams 

 
Protein 

Choice of two 
Beef patty, chicken breast or veggie patty 

salad 
Choice of one 

Chinese chicken, Caesar, local style potato or pasta 

sides 
Choice of 2 

French fries, onion rings, hawaiian chip potpourri, 
chicken wings or potstickers 

Assorted condiments 
Including: buns ketchup, mayonnaise, mustard,  

Leaf lettuce, tomato rings, raw red onion rings, 
Colby/jack cheese, swiss cheese, chopped bacon, 
chopped pineapple, guacamole, teriyaki sauce & 

 pickles 

dessert 
Choice of two 

Macadamia nut brownies, guava bars, lilikoi bars, co-
conut macaroons or assorted cookies 
***maui locations may have to substitute items*** 

beverages 
Unlimited fountain drinks, iced tea & coffee 

 

$15.75 
per person 

 

upgrades:  
 unlimited draft beer & mai tais  

$15.00 per person  
***limited to two hour service*** 

 Kobe beef patties  
$5.95 per person  

 
***some locations may not be able to accommodate particular items, please 

 contact Nicole Escobido @ 1-888-893-9366  
or nicole @islandstylecatering.com for details 

 
 

Plus 4.712% Honolulu sales tax or 4.167% maui sales tax And 18% service charge  

CHEESEBURGER buffet 
minimum: 20 guests 



salad 
Choice of one 

Garden, Chinese chicken, Caesar, local style potato or pasta 
 

starches 
Choice of two 

Assorted hawaiian rolls, steamed white rice, maui onion mashed  
potatoes, garlic mashed potatoes, fried noodles  

or pad thai noodles 
 

sides 
Choice of two 

Glazed carrots, vegetable medley, string beans, steamed 
broccoli or stir fried vegetables 

 

Entrée: 
Choice of two 

Huli huli chicken, kobe meatloaf, beef stir fry, teri-
yaki & beef kabobs, tropical mahi mahi or  

coconut shrimp - add $1.50 per guest 
Additional entrée - $5.25 per person 

 

desserts 
Choice of two 

Coconut cake, chocolate cake, guava chiffon cake, ha-
waiian style bread pudding, macadamia nut brownies 

with vanilla ice cream 
 

beverages 
Unlimited fountain drinks, iced tea & coffee 

 

$17.75 
per person 

 

Upgrade: 
unlimited draft beer & mai tais  

$15.00 per person  
***limited to two hour service*** 

 
***some locations may not be able to accommodate particular items, please 

 contact Nicole Escobido @ 1-888-893-9366  
or nicole @islandstylecatering.com for details 

 
 

Plus 4.712% Honolulu sales tax or 4.167% maui sales tax And 18% service charge  

dinner buffet 
minimum: 30 guests 



salad 
Choice of one 

Pacific caeasar 
Romaine lettuce served with pacific shrimp, garlic croutons, and parmesan cheese.   

Topped with creamy Caesar dressing 

Kilauea ahi 
Bed of mesclun greens topped with seared ahi that has been seasoned with a blend of spices,  
garnished with pear tomatoes, carrot & beet curls.  Served with a light creamy vinaigrette 

tropical mesculun 
Bed of mesclun greens topped with pear tomatoes, mandarin oranges, pears, walnuts and blue cheese 

crumbles.  Served with a royal papaya seed dressing. 

 

entree 
Choice of one 

Guava lilikoi chicken breast 
Sautéed chicken breast served with a tangy guava lilikoi bbq sauce, maui onion 

mashed potatoes and steamed garden vegetables 

Teriyaki steak 
8oz rib eye, marinated in teriyaki sauce and grilled.  Served with pineapple salsa, 

steamed white rice and grilled zucchini 

Grilled ahi 
Servced medium rare with a wasabi aioli demi glaze, shitake mushroom risotto 

and Sauteed baby carrots 
***add $3.00 per person*** 

 

desserts 
Choice of one 

Island sorbet & fresh berries 
A scoop of mango sorbet topped with lilikoi coulis  

and fresh seasonal berries 

Chocolate delight 
Chocolate opera served with a special strawberry sauce and topped with 

Crème fraiche 

Banana lumpia ala mode 
Locally grown sweet apple bananas wrapped in pastry dough, caramelized with  

cinnamon and sugar, served with vanilla ice cream 

 

beverages 
Unlimited fountain drinks, iced tea & coffee 

 

$20.75 
per person 

 

Upgrade: 
unlimited draft beer & mai tais  

$15.00 per person  
***limited to two hour service*** 

 
***some locations may not be able to accommodate particular items, please 

 contact Nicole Escobido @ 1-888-893-9366  
or nicole @islandstylecatering.com for details 

 
Plus 4.712% Honolulu sales tax or 4.167% maui sales tax And 18% service charge 

Plated lunch & dinner options 
minimum: 15 guests 



Prime rib 
Served with creamy horseradish, au jus, and taro rolls 

$7.75 per person 
Minimum—30 guests 

 
 

hawaiian style suckling pig 
Served with plum sauce, hoisin sauce, manapua buns, and green  

onions for garnish 
$4.50 per person 

Minimum—75 guests 
 

 

Beef tenderloin 
Served with a maui onion and red pepper aioli along with  

hawaiian sweet taro rolls 
$5.50 per person 
Minimum—30 guests 

 
 

Pineapple lamb chops 
Served with pineapple mango chutney 

$6.75 per person 
Minimum—30 guests 

 
Tempura station 

Includes shrimp, carrots, eggplant, onion rings,  
mushrooms & string beans.  Served with a tempura  

dipping sauce 
$10.00 per person 

Minimum—40 guests 
 
 

Hand roll sushi bar 
California roll, firecracker roll, and spicy tuna roll.  

Served with wasabi and shoyu 
$8.00 per person 

Minimum—50 guests 
Add on—complete sushi bar $4.00 more per person 

 
 

Pasta station 
Guests choice of penne or linguini pasta, garlic, basil, diced  

tomatoes, mushrooms, bell peppers, marinara and  
alfredo sauce 

$7.00 per person 
Minimum—30 guests 

 
 
 

***some locations may not be able to accommodate particular items, please 
 contact Nicole Escobido @ 1-888-893-9366  

or nicole @islandstylecatering.com for details 
 

 
Plus 4.712% Honolulu sales tax or 4.167% maui sales tax And 18% service charge  

 
 

Carving & action stations 


