
Private Events Guide

Inquire about dates and 
availability at our website:

www.pauhanamn.com/private-events



~Approx. Food and Beverage Minimums: Fall & Winter 2022**~

o Food and beverage minimums are meant to account for opportunity cost, as well as 
staffing. We do not charge any room rental fees as long as the minimum is met. 

o We charge a 20% auto gratuity for parties of 12+. Any additional tip is greatly 
appreciated, but not mandatory.

o All menus must be confirmed at least seven days in advance. Plated/coursed dinners
are available for a maximum of 36 guests. More than that must opt for buffet service 
(this does not include full buyouts, for which we can offer either buffet or plated 
service). 

o Guest count must be confirmed no less than three days in advance. Guest counts 
determine the amount of food ordered and prepped, as well as staff scheduled. For this 
reason, the final bill will reflect the Confirmed Guest Count, regardless of no-shows. 
Additional guests may be accommodated if space and inventory permit. 

o Guests are welcome to bring decorations if nothing is being taped or nailed to the 
walls, and no confetti or glitter is used.

o Deposits are non-refundable, but can be exchanged for a gift card in the event of a 
cancellation. However, any cancellations within 72 hours will result in a bill for the 
agreed-upon F&B minimum.

*All spaces require a 10% deposit to reserve- the deposit 
is nonrefundable but will be applied to the final bill.

**food & beverage minimums are subject to change based 
on guest count and seasonality. Minimums are NOT an

estimate of the total bill.

~ PRICING ~

POLICIES

ROOM MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY

EAST DINING 
ROOM

$800.00 $800.00 $800.00 $1,200.00 $1,800.00 $1,800.00 $1,200.00

LANAI $1,000.00 $1,000.00 $1,000.00 $1,500.00 $1,800.00 $1,800.00 $1,000.00

FULL BUY-
OUT

$10,000.00 $10,000.00 $10,000.00 $12,000.00 $15,000.00 $15,000.00 $12,000.00



ENTREES
Choice of:

L&I BURGER
Pat La Freida beef, cheese, shallot aioli, brioche bun

KALUA PORK SANDWICH 
house smoked pork, Pau Hana bbq, togarashi fried 

onions, pineapple slaw, brioche bun

LOCO MOCO
charbroiled Pat La Frieda beef patty, coconut shrimp, 

furikake sushi rice, Japanese golden curry

ASIAN SLAW SALAD W/ FURIKAKE TOFU
Asian slaw, fried wonton, avocado, macadamia nuts, 

sriracha aioli, shoyu vin, cilantro

MOCHIKO CHICKEN SANDWICH
chicken thigh, gochujang aioli, pickled red onion, butter 

lettuce, brioche bun

DESSERT 
MANGO SORBET

Sebastian Joe’s 

PUPUS
Served Family-Style

FURIKAKE CHICKEN
chicken thigh, furikake aioli, sesame seed, 

green onion

~and~

“KFC”
Korean fried cauliflower, gochujang, lime, 

sesame

~ Plated/Coursed dinners:
Tier 1~

~ $42 PER 
PERSON



ENTREES
Choice of:

LOCO MOCO
charbroiled Pat La Frieda beef patty, coconut shrimp, 

furikake sushi rice, Japanese golden curry

AHI LOCO MOCO
seared ahi tuna, coconut shrimp, fried egg, furikake 

sushi rice, Japanese golden curry

MISOYAKI SALMON
kabayaki, fried wild rice, egg, carrot, napa cabbage, 

miso vin**
**contains peanuts

ASAIN SLAW W/ FURIKAKE TOFU
Asian slaw, fried wonton, avocado, macadamia nuts, 

sriracha aioli, shoyu vin, cilantro

KALUA PORK SANDWICH
Chic house smoked pork, Pau Hana bbq, togarashi fried 

onions, pineapple slaw, brioche bun 

DESSERT
HAUPIA PIE

chocolate cream, coconut cream, vanilla whip, candied 
macadamia nuts, toasted coconut 

PUPUS
ROASTED BEETS

whipped chevre, smoked macadamia nuts, 
tomato, pickled watermelon radish, miso 

honey dressing, sourdough

~and~

FURIKAKE CHICKEN
chicken thigh, furikake aioli, sesame seed, 

green onion

~ $48 PER 
PERSON

~ Plated/Coursed dinners:
Tier 2~



ENTREES
choice of

LOCO MOCO
charbroiled Pat La Frieda beef patty, coconut shrimp, 

furikake sushi rice, Japanese golden curry

AHI LOCO MOCO
seared ahi tuna, coconut shrimp, fried egg, furikake 

sushi rice, Japanese golden curry

KALBI HANGER STEAK
fried truffle potatoes, baby carrots, ginger-scallion 

relish

MISOYAKI SALMON
kabayaki, fried wild rice, egg, carrot, napa cabbage, 

miso vin**
**contains peanuts

ASIAN SLAW W/ FURIKAKE TOFU
Asian slaw, fried wonton, avocado, macadamia nuts, 

sriracha aioli, shoyu vin, cilantro

DESSERT
choice of

HAUPIA PIE
chocolate cream, coconut cream, vanilla whip, candied 

macadamia nuts, toasted coconut 

PASSION FRUIT SEMIFREDO
Passion fruit mousse, strawberry compote, chocolate 

crumble, fresh mint

PUPUS
MUSUBIS

sushi rice, spam, shoyu, nori

~and~

SMOKED CHICKEN WINGS
gochujang, sesame, cilantro, green onion, lime

SALAD
HOUSE SALAD

lemongrass vinaigrette 

~ $58 per 
person

~ Plated/Coursed dinners:
Tier 3~



PUPUS
FRESH FRUIT

~or~
HOUSE SALAD

Lemongrass vinaigrette

ENTREES
choice of

FRENCH TOAST
macadamia nuts, compressed pineapple, toasted coconut, 

vanilla whipped cream

CLASSIC EGGS
two eggs your way, duroc bacon, breakfast potatoes, 

sourdough

GHOST BOWL
breakfast potatoes, white American cheese, fried eggs, duroc 

bacon, cherry tomatoes, pickled red onion, ghost pepper 
aioli, sourdough 

KALUA PORK BENEDICT 
house smoked pork, pickled red onion, scallion, hollandaise

ASIAN SLAW SALAD W/ FURIKAKE TOFU
Asian slaw, fried wonton, avocado, macadamia nuts, 

sriracha aioli, shoyu vin, cilantro

L&I BURGER
Pat La Freida beef, cheese, shallot aioli, brioche bun

DESSERT
MANGO SORBET

Sebastian Joe’s

~ Plated  BRUNCH ~

~ $32 per person



~ LUAU BUFFETS ~

MENUs CREATEd BY CHEF CHRIS IKEDA & cREW

TIER 1: $42 PER GUEST
- Pau Hana Mac Salad
- Island Fried Rice
- Mixed Greens with Lemongrass Vinaigrette 
- Kalua Pork AND Teriyaki Chicken

+$5/guest to substitute sliders (kalua pork w/slaw and 
tobacco onions, teriyaki chicken w/mango chutney 

TIER 2: $48 PER GUEST
- All the above PLUS:
- Assorted Dakine Pizzas by the slice
- Butter Mochi (dessert)

+$3/per guest to substitute Haupia Pie

TIER 3: $54 PER GUEST
- All of tier one and tier 2 PLUS:
- Spam Musubi
- Fruit Platter
- Smoked fish & veggie platter: Choice of Lomi Salmon OR 

Smoked Mahi


