
BREAD
Hawaiian Sweet Rolls

Butters: Whipped, Cinnamon Ginger,  
Candied Orange & Thyme

SUSHI
Rolls | Tuna, Spicy Salmon, California

Nigiri | Salmon, Tuna, Shrimp, Eel

SEAFOOD DISPLAY 
Poached Prawns, Smoked Bay Scallops,  
Smoked Mussels, Snow Crab Legs, Oysters

Accompaniments: Wasabi Cocktail Sauce, Bloody 
Mary Sauce, Preserved Lemon Mayo, Lemon Wedges

SALADS
Baby Kale | Mandarin Segments, Pomegranate Seeds,  
Toasted Pumpkin Seeds, Citrus Vinaigrette

Beet & Sweet Potato | Mix Greens, Pecans,  
Grain Mustard Honey Vinaigrette

Roasted Carrots & Cauliflower | Yogurt Peanut Dip, 
Chili Oil, Scallions, Pickled Onions, Toasted Sesame 

SELF-SERVE POKE STATION
Soy Tuna Poke | Onions, Scallions, Sesame,  
Shoyu, Dashi

Tuna Mango Poke | Mango, Seaweed, Sesame, 
Sambal Oelek, White Shoyu

Spicy Salmon | Spicy Mayo, Scallions, Pickled Ginger

Rock Shrimp | Preserved Lemon Mayo,  
Furikake Seasoning, Scallions

Accompaniments: Sushi Rice, Mix Greens, Cucumbers, 
Edamame, Smashed Avocado, Grilled Corn, Mixed 
Cabbage, Takuwan, Cherry Tomatoes, Spicy Mayo, 
Lemon Ginger Dressing

ENTRÉES
Aromatic Rice | Pandan Leaves, Shallots, Garlic

Crispy Coconut Beef | Galangal, Lemongrass,  
Kaffir Lime 

Fried Chicken | Lemongrass, Coriander,  
Kane’s Hot Sauce

Stir Fry Pork | Huli-Huli Sauce, Onion Crisp

Roasted Salmon | Honey Garlic Miso Marinade

Broccolini Mushroom Medley | Vegan Oyster Sauce

CHEF STATIONS
Whole Roasted Duck | Plum Five Spice Gravy,  
Cucumbers, Scallions 

Roasted Suckling Pig | Hoisin Sauce

Oak Smoked Beef Rib Roast | Kane’s Signature 
Rum-Guava BBQ Sauce

DESSERTS
5 Spice Chocolate Tart | Rice Puff

Manjari Chocolate Crémeux | Macha Crumble,  
Lemongrass Foam

Yuzu White Chocolate Mousse | Ginger Gel

Mango Cheesecake | Chantilly, Mango Mint Melange 

Ube Panna Cotta | White Chocolate 

Pineapple Tart | Coconut Cream

KIDS BUFFET
Chicken Tenders, Tater Tots, Mini Corn Dogs, Mac & 
Cheese, Steamed Broccoli, Fruit Salad

A 20% discretionary gratuity and 6% tax will  
automatically be added to all checks.

Consuming raw or undercooked meats, poultry,  
seafood, shellfish or eggs may increase your risk  
of foodborne illness, especially if you have certain 
medical conditions.

LUAU DINNER
DECEMBER 31, 2025

6 PM – 9 PM 
$175 ADULTS | $39 CHILDREN (UNDER 12)

New Year’s EveNew Year’s Eve


