Paradise Mauir Weddings
~ Romantic beach side Receptiow ~

Buffet Dirvvner Options
$95 per persow

Choose 2 entrees:

Guowaw glaged chickev
Maui groww lemon and shoyw chickev
Chicken piccatow (chicken breasts inv lemow caper sauice)
Rowsted chicken withv sweet balsaumic glage
Ginger chicken withvtropical chutiney
Chicken and vegetable keboby
Chickew satoyy with spicy peanuat coconut sauce
Teriyaki chicken

Slow roosted salmon withv red wine shallot butter
Freshv mawket fish topped with pineapple salsov
Freshv mawket fish withy o macadamio ginger crecun nape
Howaiiow fish cakes topped withv shwimp and Kamuela tomato-
sadlad
Fresh mawket fishy withv spicy miso-glage dusted with furikake
(nori and sesome seeds)
Sweet chile shwimp, pepper, Maui onionw and pineapple kebobs
Shrimp and broccoli inv sherry creanmn sauice over fettuccine
pastav
Shrimp scampi over pastow

Sliced sirloin topped withy Mauwi oniow and, mushwroom confit
Petite steaks withv a brandy pepper creaunn sauices
Ancho-chile rubbed roost, sliced
Kalbi Beef (Koveawn Style BBQ)

Soy and gawlic moarinated sirloin tips served with tropical fruit
chutney
Teriyaki beef kebobs
Lemongrass beef kebobs



Beef stir fried withvpeppers inv gowrlic chile sauice

Kalua pork (smoked pulled pork) served withy homemade
mango- chutiney
Pork loinw medallions topped withv raisivv pineapple chutiney
Pork tenderloin withvport cherry source
Pork tenderloin withy creaumy shallot, thyme and mowrsala saurce

Choose 2 sides:

Wid rice with freshv herbs
Rice with toasted macadamio nuty and dried tropical fruity
Rice pllaf
Steaumed jasmine rice with black sesame seeds
Island style fried rice
Rowsted potatoes
Rowsted gorlic mashed potatoes
Baked potatoes with butter and scalliow sowr creaumn
Alohov sweet potatoes (candied sweet potatoes withv coconut)
Sweet rolls
Towo-rolly
Bread and butter

Choose 1 salad or vegetable distv

Astanv noodle and vegetable salad withvpeanut sauce
Mixed greew salad withv shwedded carrot, red onion; tomatoes and
croutons with Howaiioww ginger papayo seed dressing
Mixed greew salad withv red onion, shwedded cawrot, tomatoes;
croutons and balsamic vinaigrette
Mixed baby greenw salad withv ovange, red oniown, alimonds
served with Howaiiown ginger vinaigrette
Greew leaf salad withv apples; pecans, red onionw and blue cheese
vinaigrette



Greew salad withv cucumber, red onion, kalaumatow olives, and feto
cheese withv creaumy lemov dressing
Spinach salad topped withy poached shwimp, brie and straowberries
with raspberry vinaigrette
Hawaiiow style cabbage salad

Sautéed Maui onion, gucching and yellow squasihv
Macadamio nut pesto-pastow and vegetalbles
Mixed vegetable stir fry
Steamed mired vegetalble withv garlic butter
Steamed vegetables in brown butter sauice
Snow peas; mushwooms and pepper stirfry
Broccoli and shwimp shuwmair (small Chinese dumpling) saunté
Mixed peppers and broccoli sauteé with sesame

Dessert and wedding cake costs are additional starting at $10 per person.
For detailed information about dessert/cake options, please contact us.
For plated sit-down dinners, there is an additional $10 per person cost for more
personalized focused service for your guests.



