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VALENTINE’S DAY BRUNCH BUFFET

SuNDAY, FEBRUARY 14™, 2010
9:00 AM - 2:00 PM

SouP OF THE DAY
New England Clam Chowder

SALAD BAR

Fresh Garden Greens with Assorted House Dressings

Spinach Salad v Assorted Fresh Vegetable Crudités
Potato Macaroni Salad v Okinawan Sweet Potato v Kinpira Salad

Garlic Marinated Mushrooms v Lomi Lomi Salmon

Bean Sprouts and Watercress Salad v Namasu Salad

Ahi Poke with Ogo v Mussel Poke “Korean Style”
Oysters on the Half Shell v Shrimp Cocktail v Fresh Island Sashimi

SUSHI STATION
Futomaki v Inari v Tekka v Kappa Rolls

CARVING STATION
Slow Roasted Prime Rib of Beef with Au Jus and Horseradish

HoT ENTREES
Steamed Alaskan Snow Crab
Shrimp and Vegetable Tempura
Eggs Benedict v Scrambled Eggs
Crispy Bacon v Portuguese Sausage
Belgium Waffles v Sweet Bread French Toast
Basa Fish “Molokai Style”
Shichimi Garlic Chicken
Braised Short Ribs topped with Caramelized Onions and Mushrooms

DESSERT
Chocolate Dipped Strawberries
Soft Serve Ice Cream with Hot Fudge and Assorted Toppings
Assorted Specialty Cakes and Pies
Fresh Seasonal Fruits
Red Velvet Cupcakes
Hot Apple Betty v Cream Puffs
Chocolate Chip Cookies v Fudge Brownies

ApuULTS: $32.95
CHILDREN (5-10 YRS.): $16.95

PLEASE CALL 948-8356
FOR RESERVATIONS AND INFORMATION




