
Private 
Dining 



AHA. aina 
Gathering for a meal.  

Seated dinner options for parties of 30 up to 200 

PLATED

 Pre-Fixed Menu 

With choice of  

Two :Starters,

One Entree,

ONE Side & Dessert 

58 per person 

Choice of: 

Three starters,

Three Entrees, Two Sides

& Two Desserts

Served Tableside 

64 pER PERSON 

 
 

All food and beverage charges are subject to a 26% service charge.

These charges will be included in the taxable subtotal. The tax rate is 

8.9%. Liquor is subject to an additional 3% TAX.

A $175 bartender fee will be charged for a bar in a private room.

Each event requires a $1000 deposit which will be applied to your final

bill on the day of your event.  

ALOHA! 

FAMILY 
STYLE BUFFET 

Choice of: 

Two starters,

Three Entrees, Three Sides 

& Two Desserts 

78 PER PERSON 



 

 

 

 

 

 

 

 

 

 

 

 

 

Starters 

Wonton Soup 

Pork dumplings, bok choy, fragrant chicken broth, chili oil 

Tomato & Avocado Salad

Fresh mint, thinly sliced onion, crispy garlic, tamarind dressing, basil oil

Asian Chopped Salad      

Orange segments, red cabbage, carrots, romaine, toasted cashews, sesame, red pepper, 

edamame, cilantro, crispy wonton, sesame dressing 

Vic’s Spicy Tuna Poke       

Yellow fin tuna, avocado, cucumber, edamame, seaweed salad, red onion, pickled ginger, 

spicy mayo, truffle soy dressing, crispy wonton & shrimp chips

Smoked Chicken Wings      

Tossed in sweet chili sauce, scallions, sesame

Beef Cho Cho  

Rare beef skewers, soy sake glaze, crispy shallots, scallions 

Thai Chili Calamari      

Crispy fried calamari, sweet Thai chili, red pepper, cilantro 

Crispy Prawns 

Tempura, spicy mayo, truffle ponzu 

Crab Rangoon 

Crispy wontons filled with spiced crab and cream cheese 

Vegetable Spring Rolls      

Seasonal veggies, hoisin dipping sauce | Add shrimp 6 



 

 

ENTREES  
‘ 

Chef Chin Chin” Fried Rice 

Stir-fried chicken, shrimp, char siu pork, soy sauce, scrambled egg, green onion 

Kung Pao Chicken 

Diced chicken, bell peppers, zucchini, onions, hoisin chili sauce, cashews 

Volcano Shrimp 

Stir-fried garlic shrimp, veggies, crispy shallots, sweet & spicy sauce

Fresh Catch Of the Day 

Soy, Miso glaze, sake orange salad, basil oil 

Grilled Sake Steak 

Sliced hanger steak, five spiced onions 

Malaysian Lamb Shank Curry 

Bell peppers, zucchini, onions, potatoes, cilantro 

SIDES  DESSERTS  
Purple Potato & Taro Mash

Singapore Style Curried Noodles 

Hawaiian Vegetable Fried Rice 

Sesame Stir-Fried Asparagus 

Soy Broccoli with Fried Garlic & Shallots

Kimchi Spiced BoK Choy 

Pineapple Upside down Cake 

A classic sponge-base cake Served with rum 

caramel & rum-raisin ice cream

Chocolate Lava Cake 

Vanilla ice cream



 

 

Tidbits & PUpus 
Priced per piece. 50 piece minimum. 

HOT ITEMS COLD ITEMS 
Beef Cho Cho Skewers 6 

Sake glaze, scallions 

Crispy Prawns 5 

Sweet Thai chili sauce 

Crab Rangoon 3 

Sweet & sour sauce

Vegetable Spring Rolls 3 

Hoisin Dipping Sauce 

Shrimp Spring Rolls 4 

Hoisin dipping Sauce 

Char Siu Pork Bao 5 

Spicy mayo, crispy garlic, scallions 

Tuna Poke Taquitos 5 

Crispy wonton shell, spicy mayo 

Octopus Salad 6 

Avocado gel, fennel, sweet Thai chili 

Watermelon Tartare 3  

Wonton chip, toasted sesame, togarashi 

Glass Noodle Shooter 3 

Mandarin, Thai basil, peanut dressing 

Polynesian Shrimp Cocktail 6 

Pineapple, seaweed, avocado 

Flounder Ceviche 5 

Coconut milk, lychee, cancha corn, cilantro 



 

 

 

 

PRICING BY THE HOUR 
Pricing available by the hour  20 person minimum  select four items

1 hour: 
18 per person 

2 hours: 
30 per person 

3 hours: 
58 per person 



 

Luau action stations 
Attendant required. $$175 per attendant.   
POKE Station 

Served with Jasmine Rice, Shrimp Chips, and Wonton Chips  

SALMON LOMI LOMi  tuna poke  shrimp cocktail 

Select one: 15 per person   Select two: 25 per person   select three: 30 per person

Banana leaf luau pig 
Served with Jasmine Rice, Hoisin Sauce, Cucumber, Scallions

Serves 40: 600     Serves 80: 960   Serves 120: 1,440

Fried rice station 
Shrimp, pork, Chicken, vegetables

Vegetarian: 10 per person     chicken & pork: 15 per person

 Shrimp: 20 per person     all in: 22 per person

Tropical sorbet & fruit 
Coconut, mango & pineapple sorbet topped with fresh

tropical Fruit, berries & toasted coconut

10 per person



 

 

 

 

 

 

 

 

FLOOR PLAN & CAPACITIES 

Space capacities 

BUYOUT     225

DECK     24

Garden     46

PUKA     48

Samoan     30

Tonga     55



 

Hosted Beverage 

Diamond Bar 

Tito’s Vodka, Hendrick’s Gin, BANKS 5 Island Blend Rum, Ron Zacapa Tequila, 

Jameson Whiskey, Knob Creek Bourbon, Glenmorangie Original 10 Yr Scotch 

Blue Moon, Bud Light, Corona Extra, Heineken 0.0, Sam Adams Lager, Stella Artois, 

Sweetwater 420, Southern Brewing Hobnail IPA 

Chandon Brut– Sparkling, Wente Estate Grown – Chardonnay, Wente Southern Hills– Cabernet Sauvignon 

1st Hour  $28++ per guest 

2nd Hour $24++ per guest 

Additional Hours $20++ per guest 

Gold Bar 

Absolut Vodka, Tanqueray Gin, Bacardi Superior Rum, 1800 Silver Tequila, 

Bulleit Rye Whiskey,Jack Daniel’s Bourbon, Dewars 12 Yr Scotch 

Blue Moon, Bud Light, Corona Extra, Heineken 0.0, Sam Adams Lager, Stella Artois, Sweetwater 420 

Riondo – Prosecco Spumante DOC, Columbia Crest Grand Estates – Chardonnay, 

Columbia Crest Grand Estates – Cabernet Sauvignon 

1st Hour  $22++ per guest 

2nd Hour $18++ per guest 

Additional Hours $14++ per guest 

Blue Bar 

Smirnoff Vodka, New Amsterdam Gin, Myer’s Platinum Rum, Jose Cuervo Tradicional Plata, 

Jim Beam Bourbon, Canadian Club Whiskey, J&B Scotch 

Budweiser, Bud Light, Miller Lite, Corona Extra, Heineken, Heineken 0.0 

Wycliff Brut- Sparkling, Proverb – Chardonnay, Proverb – Cabernet Sauvignon 

1st Hour  $18++ per guest 

2nd Hour $14++ per guest 

Additional Hours $10++ per guest 

TROPICAL DRINKS $10++

Select 2 Tropical Drinks: Mai Tai, Navy Grog, Bahia, Honi Honi, Gun Club Punch, Blue Hawaiian 

HOME OF THE ORIGINAL MAI TAI



 

 

 

 

 

 




