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Add $10 to the Initial Per Person Rate of  $49 
to upgrade to this menu selection
Menu includes Standard Beverage Service

Tahiti
Imported and Domestic Cheese Collection
 
Exotic Fruit Array and Vibrant Crudités

Maui
Acapulco Shrimp Salsa with Avocado, Jalapeno Peppers, 
and Cilantro served with Blue Corn Chips

Guacamole Auténtico served with Won Ton Crisps and Taro Chips

Seared Sesame Seed Encrusted Ahi carved to order 
 
Cook Islands 
Mandarin Crêpes with Roasted Vegetables and Almond Pesto 
served with either Grilled Shrimp and Papaya Mojito Relish 
or Slow-Braised Pork with Black Bean Salsa

Samoa
Coconut Chicken Breast with Grilled Pineapple and Coconut Chutney 

Hearts of  Romaine, Fried Won Ton Crisps, Toasted Black Sesame Seeds, 
Papaya, Scallions, Sliced Celery, and Red Peppers tossed in a Ponzu Sauce

Tonga
Caribbean Beef  Tenderloin with Maui Onion Relish

Calypso Corn and Toasted Macadamia Nut Salad

Sweet and Savory Island Rice

Fiji
Pineapple Upside-Down Cake flambéed with Coconut Rum 
served with Coconut Ice Cream and topped with 
Caramelized Macadamia Nut Sauce

Dark Roasted Kona Coffee

Recommended Enhancement
The Refreshing Blend
Includes Premium Beverage Service and the Daiquiri Package
$14

By selecting this menu, you will receive a 20 percent discount
on upgraded Beverage Services and Sweet Ending Stations.
 

South Pacific


