beachhouse

at the moana

vibrant island cuisine

THANKSGIVING DINNER BUFFET
Thursday November 23, 2017, 3:00 p.m. to 8:30 p.m.

FROM THE SEA

Ahi ‘Maguro’ and Hamachi Sashimi

Pacific Oysters on the Half Shell, Apple Mignonette

Cold Water Shrimp and Crab Clusters with Mango Horseradish Cocktail Sauce
Island Style Ahi and Tako Poke

Kiawe Smoke Salmon, Asian Remoulade

Assorted Sushi - Nigiri, California, Inari and Futomaki Sushi

SAVOR THE FALL FLAVORS

Roasted Pumpkin Bisque with Crab and Shrimp, crispy Portuguese sausage
Artisanal Cheeses and Charcuterie Platter with Lavosh, Crackers and Sweet Butter
Asian pear Salad with Candied Walnut & Roquefort Cheese
JA Farms Mix Greens with Balsamic Vinaigrette & Champagne Dressing
Baby Romaine Caesar with Crispy Kale and Sourdough Croutons
Roasted Beet and Maui Surfing Goat Cheese Salad
Pipikaula Sweet Potato Salad
Bacon, Broccoli Salad with Golden Raisins
Seafood Pasta Salad with Sweet Pea’s
An Assortment of Freshly Baked Rustic Breads and Rolls

SIGNATURE MAIN COURSES

Steamed Island Catch, Saffron Sauce, Tomato and Fennel Relish
Steamed Snow Crab Clusters Citrus Herb Butter

Soy Sake Braised Beef Short Rib, Asian Vegetable Crispy Shallot
Kiawe Smoked Ham, Lilikoi and Lehue Honey Glaze

Chestnut Stuffing with Nueski Bacon

Chicken and Seafood Paella, Ho Farm Tomato

Kona Lobster Pasta with Truffle Cheese

Smashed Yukon Potato, Crispy Bacon and Chive

Seasonal Garden Vegetables

CARVING STATION

Herb Crusted Prime Rib with Port Wine Demi

Roast Turkey with XO Gravy and Cranberry Chutney
Whole Suckling Pig with plum sauce, hoisin sauce,
steamed bao, scallion and cilantro

Aged Balsamic and Artisan Salts

DESSERTS

Pumpkin pie, Pecan Pie, Apple pie, , Haupia Cake,

Mango Cheesecake, Banana Bread Pudding with Kahlua Créme Anglaise,
Mixed berry cream cake, Assorted Cupcakes, Chocolate brownies,-,
Pumpkin panna cotta, Caramel custard, Tropical Seasonal Fruits

Includes Coffee or Tea  Adults - $80.00 per person  Children - $40.00 per person
For reservations or more information, please call The Dining Reservations Center at (808) 921-4600 between the hours of
9:00 am — 5:00 pm HST daily. We may also be contacted via e-mail at tdrcwaikiki@starwoodhotels.com

Beveraces. eratuitv and tax are additional. Parties of 6 or more are subiect to an 18% service charee. Menu items subiect to chanee without notice




