Sample Three Course Dinner Menu Sample Four Course Dinner Menu
Salad Appetizer
Locally grown mixed greens with figs Big Island Goat Cheese Broiled with
drizzled with Raspberry Vinaigrette Carmelized Onions and Sesame Fig Preserves

Served with Garlic crostini

Entree
Sesame Crusted Mahi-mahi with toasted coconut Salad
Served with Garlic-Ginger Green Beans and Locally grown mixed greens served with
Coconut Milk Mashed Sweet Potatoes Kamuela tomatoes and a champagne vinaigrette
Dessert Entrée
Kona Mango and Blueberry Cobbler with Black Sesame Crusted Ahi
Macadamia Nut and Coconut Crust Served with Locally grown baby Bok choi and

Served with Home-made Toasted Coconut Ice Cream |Forbidden black rice pilaf with carrot and pearl onions

Dessert

“ m . Dark Chocolate Mousse

With Hazelnut Whipped Crea

Ginger wafer cookies




