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chkc’ag Lunch Buﬁzct Menu
Monday - Fridag

I 1:00am to Z:OOPm

ROTATINGSELECTION of SALADS
(lassic Caesar Salac{ ~ Tossed (Green Salad
Green Fea Salacl ~ Fotato Salac{ ~ Bean Sprout Namul

CARVING STATION
Garlic & [Mawaiian 5alt (rusted Frime Rlb w/ horseradish and aujus

TRADITIONAL HAWAIAN SELECTIONS and L OCAL STYLE ENTREES

Al’xf Poke — chilled cubes of raw tuna seasoned with sesame oil, chili pepper and alae sea salt
T ako FPoke - tender octopus served with chili pepper water, Maui onions, and cucumbers
| _omi | _omi Salmon ~ salted salmon with tomatoes, onions and salt
Poi — a [Hawaiian favorite, taro root that is Pounclecl until smooth
[ au]l au~ Porl< wraPPec{ in ti leaves & cooked for 2 hours until tender
K alua Fig ~ slow cooked smoked Pork with onions & cabbage
Chicken Lor\g Rice ~ Hawaiian stgle chicken noodle soup
the Willows Original Chicken & Shrimp Curries
Kotating selection of local style entrees include a Chef InsPirec{ Chicken Dish & [Fish of the Dag
Sushi of the Dag

ROTATINGSELECTION of DESSERTS
the Willows [Famous [ried HauPia ~ our delicious l’xaupia breaded in Panico & &eep fried

Fina Colada Bread Fuclc{ing ~ Vanilla Creme Brulee ~ Fresh [Fruits
SOFt Servc Ice Cream w,/ assorted toPPings,
Chocolate Mousse (Cake ~ New York Stgle (Cheesecake,
Macadamia Nut Creme Fie ~ Tiramisu ~ [Haupia

BEVERAGLES
Icec{ Tea ~ HotTca ~ CO]C‘FCC

$25.95 per adult / $12.95 for children 4-1 Oyrs old
(plus 4.7 12% tax and 18% gratuity)
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Saturclay Lunch Buget Mcnu

10:00am to Z:OOPm

ROTATINGSELECTION of SALADS
(lassic Caesar Salad ~ T ossed (Green Salad ~ Chinese (Chicken Salad
Grecn Fea Salad ~ Fotato Salac{ ~ Bean Sprout Namu]

CARVING STATION
(arlic & Hawaiian Sa!t Crustecl Prime Rlb w,/ horseradish and aujus

TRADITIONAL HAWAIAN SELECTIONS and LOCAL STYLE ENTREES

Ahi Poke - chilled cubes of raw tuna seasoned with sesame oil, chili pepper and alae sea salt
Tako Poke — tender octopus served with chili pepper water, Maui onions, and cucumbers
| _omi | omi Salmon ~ salted salmon with tomatoes, onions and salt
Poi - a [Hawaiian favorite, taro root that is Pour\decl until smooth
Laul au- Pork wraPPcc{ in ti leaves & cooked for 2 hours until tender
K alua Fig~ slow cooked smoked Pork with onions & cabbage
Chicken Long Rice ~ Hawaiian stgle chicken noodle soup
the Willows Original Chicken & Shrimp Curries
Kotating selection of local 5’cg|e entrees include a Cl’;cmc lnsPirec{ C!’ricken Dish & [Fish of the D33

SEAFOOD STATION
Sushi of the Day ~ Chilled Snow Crab Legs

ROTATINGSELECTIONof DESSERTS
the Willows [Famous [Tried HauPia ~ our delicious l’xaupia breaded in Panko & &eep fried

Fina Colada Bread Fuclc{ing ~ Vanilla Creme Brulee ~ Fresh [Fruits
Soft Serve |ce (ream w/ assorted toPPings,
(Chocolate Mousse Cake ~ New York Stglc (Cheesecake,
Macadamia Nut C reme Fie ~ Tiramisu ~ r—iauPia

BEVERAGLES
Icec{ Tea ~ HotTca ~ Coxcmcce

$27.95 per aclult/ $1%.95 for children 4-1 Oyrs old
(plus 4.7 12% tax and 18% gratuity)
P g Y

Itcms subjcct to changc
(2011)



y

.

Sunday Brunch Buﬁcct Menu

10:00am to Z:OOPm

ROTATINGSELECTIONof SALADS
(lassic Caesar Salad ~ T ossed (Green Salad ~ Chinese (Chicken Salad
Grcen Fca Salad ~ Fotato Salad ~ Bcan SProut Namul

CARVING STATION
Kiawe Smoke& Prime Klb (Hawaiian salt & pepper crust, horseradish & aujus)

Oven Roasted Fork Tenclcrloin (bacon wrappccl, kabayaki c{emi~g]ace>

TRADITIONAL HAWAIAN SELECTIONS and L OCAL STYLE ENTREES

Ahi Poke (chilled cubes of raw tuna seasoned with sesame oil, chili pepper and alae sea salt)
T ako Poke (tender octopus served with chili pepper water, Maui onions, and cucumbers)
| omi | omi Salmon (salted salmon with tomatoes, onions and salt)

Poi (a FHawaiian favorite, taro root that is Poundecl until smooth)

[au] au( Porl< wraPPec{ in ti leaves & cooked for 2 hours until tender)

K alua ng & Cabbagc (slow cooked smoked Pork with onions & cabbage)
Chicken Lor\g Rice (JHawaiian stgle chicken noodle soup)
the Willows Original Chicken & Slﬁrimp Curries

SEAFOOD STATION
Rotating Selection of f:res!'w Sushi ~ Chi”ed 511ow Crab Legs ~ 5hrimp Cocktail

BRUNCHITEMS
Omelet station ~ [ried Rice ~ Panana Sweet Pread ~ For‘tuguese Sausage ~ Crispg Pacon
Nutella & Banana French T oast Sandwich ~ Kiawe Smoked FPork Be”g Eggs Benedict
Chinese Style (Catch of the Da}j

ROTATINGSELECTIONo DESSERTS
the Willows [Famous [Tried Haupia (our delicious haupfa breaded in Panko & dcep fried)

Fina Colada Pread Fuc{cling ~ Vanilla Creme Brulee ~ [Fresh [Fruits
SOFt Scrvc Icc Cream w,/ assorted toPPings,

(hocolate Mousse (Cake ~ New York Stgle (Cheesecake,
Macadamia Nut Crémc Pie ~ Tiramisu ~ Haupia

BEVERAGLES
]ccd Tea ~ Hot Tea ~ Cogec

$35.95 per adult / $1 7.95 for children4-10 yrs old
(P|us 4.712% tax and 18% gratuitg)
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Dinner Bumq:et Menu

Mon-["ri 5:§OPm to iO:OOPm/ Sat & Sun 5:OOPm to 10:00pm

ROTATINGSELECTION of SALADS
Classic Caesar Salac{ ~ T ossed (Green Salad
Green Fea Salacl ~ Fotato Salac{ ~ Bean Sprout Namul

CARVING STATION
Garlic & Hawaiian Salt (Crusted Prime Rib w/ horseradish and aujus

TRADITIONAL HAWAIAN SELECTIONS andLOCAL STYLE ENTREES

Abhi Poke - chilled cubes of raw tuna seasoned with sesame oil, chili pepper and alae sea salt
T ako FPoke - tender octopus served with chili pepper water, Maui onions, and cucumbers
|_omi | _omi Salmon ~ salted salmon with tomatoes, onions and salt
Poi - a [Hawaiian favorite, taro root that is Poundcc{ until smooth
laul au- Pork wraPPed in ti leaves & cooked for 2 hours until tender
K alua ng ~ slow cooked smoked Por‘( with onions & cahbagc
Chicken Lor\g Rice ~ Hawaiian stgle chicken noodle soup
the Willows Original Chicken & Shrimp Curries
the Willows Specialtg FFire Roasted Portobello Mushrooms w/ balsamic butter sauce
Kotating selection of local 5’cg|e entrees include a Cl’;cmc lnsPirec{ Chicken Dish & [Fish of the D33

SEAFOOD STATION
Sushi of the Day ~ Chilled Snow Crab Legs

ROTATINGSELECTION of DESSERTS
the Wi”ows Famous [Tried Haupia — our delicious l’]aupia breaded in Panko & cleeP fried

Pina Colac{a Breac{ Fudding ~ Vanilla Créme Brulee ~ Fresh [Fruits
Souct Serve ]ce (reamw/ assorted toppings,
(Chocolate Mousse Cake ~ New York Stglc (Cheesecake,
Macadamia Nut Creme Fie ~ Tiramisu ~ f—iauPia

BEVERAGLES
Icec{ Tea ~ HotTca ~ Coxcmcce

$37.95 per adult/ $18.95 for children 4-1 Oyrs old
(Plus 4.712% tax and 18% gratuitg)
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