
Ahi spoons 
Traditional limu, shoyu, or spicy tuna poke  

served in individual Chinese spoons 
$1.75 per spoon 

***recommend 1.5 - 2 spoons per person 
 

Tomato caprese 
Mozzarella cheese, baby pear tomato, and basil leaf  

brushed with balsamic vinaigrette.  Served on a 4” skewer 
$2.25 per skewer 

***recommend 1.5 - 2 skewers per person 
 

Sushi platter 
Assorted sushi to include: 

Maki, inari, kappa and shinko Served with shoyu, ginger and wasabi 
$3.75 per spoon 

***includes 2 - 3 pieces per person 
 

Jumbo shrimp cocktail 
Served with a spicy cocktail sauce and lemon wedges 

$1.50 per piece 
***recommend 3 - 4 pieces per person 

 

Seared ahi canape 
Fresh island ahi coated in a blend of spices, pan seared to   

medium rare.  Cut into sashimi style pieces.  Served on a  
cucumber wheel with a wasabi aioli sauce.   

Garnished with a green onion sliver 
$2.75 per canapé 

***recommend 3 - 4 canapé per person 
 

Summer rolls 
A medley of julienne vegetables wrapped in rice paper.   

Seasoned with fresh mint, served with thai peanut dipping sauce 
$2.00 per roll - vegetable 

$3.50 per roll - with shrimp 
***recommend 1.5 - 2 rolls per person 

 

Vegetable crudites 
An assortment of seasonal vegetables.   

Served with ranch dipping sauce 
$4.00 per person 

***includes 3 - 4 pieces per person 
 

Fresh fruit platter 
An assortment of fresh seasonal fruits. 

served with a sweet yogurt sauce 
$4.00 per person 

***includes 3 - 4 pieces 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  

Cold pupu selection 
minimum: 30 guests 



Kalua pig manapua 
Smoked pork served in a steamed manapua bun, garnished with green onion 

slivers.  Accompanied with plum and hoi sin sauces. 
$1.75 per serving 

***recommend 1.5 - 2 spoons per person 
 

Sweet –n– sour meatballs 
Marinated in a sweet –n– sour teriyaki sauce. Pan fried and  

Served on a 4” pick with a pineapple chunk  
$1.25 per serving 

***recommend 3 - 4 pieces per person 
 

Stuffed mushroom caps 
Whole mushroom caps stuffed with snow crabmeat, chopped bell  

peppers, onions, and celery with a touch of special dressing.   
Garnished with paprika and a hint of breadcrumbs. 

$1.75 per cap 
***recommend 2-3 caps per person 

 

Deep fried pot stickers 
Served with a sweet chili dipping sauce 

$1.50 per piece 
***recommend 2 - 3 pieces per person 

 

Cheeseburger babies 
All beef patty, house cheese, lettuce, dill pickle, thousand  

island dressing served on a sweet bun  
$2.75 per baby 

***recommend 1.5 - 2 babies per person 
 

Polynesian coconut shrimp 
Butterflied shrimp dipped in a mild coconut batter and rolled 

in a mixture of coconut and bread crumbs  
Deep fried till golden brown  

served with a mango chutney dipping sauce 
$1.75 per piece 

***recommend 2 - 3 pieces per person 
 

Applewood smoked bacon wrapped shrimp 
Whole scallops wrapped in smoked applewood bacon.  Pan seared and  

served with a special aioli sauce 
$2.75 per piece 

***recommend 1.5 - 2 pieces per person 
 

Chicken satay 
Tender strip of chicken breast marinated in a blend of roasted peanuts and thai 

spices.  Grilled and served with a sweet peanut dipping sauce 
$3.00 per piece  

***recommend 1.5 - 2 pieces 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  

hot pupu selection 
minimum: 30 guests 


