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RESORT

Paniolo Night on theg Bora Bora Terrace

Starters
Hirabara Greegns with Choicg of Island Pressings
Origntal, Maui Onion, & Papayga d¢ed
Market Style dalad Bar

Cagsar dalad Tossed to Order
Condiments of Chopped Bacon, Chopped €83, dliced Mushrooms,
Sdlicegd Chicken, Orange degments, Croutons and Pingnuts
Wdssorted Marinated Grilled Vegetables
Warm Potato dalad
Pipikaula (HHawaiian Pried Beef)
Waimea Beefsteak Tomatoes, Fresh Mozzarella
Mdnd Maui Onions With Fresh Basil
Fresh Tropical Fruit Pisplay

doUps

Portuguegse Bean doup

Specialtics From The Grill
New York dtriploin dteaks
Barbeque dauce, Chipotlg dauce & Horseradish
dpicy Guava Barbeque Baby Back Ribs
Huli Huli dtyle Roast Chicken
Broiled Fresh Island Fish with Tropical Fruit dalsa
Slow Baked Beans on an Open Fire
Corn On The Cob Pipped in Butter
Baked Potatogs with a Full Condiment Bar
Fresh Cornbregad, Fregsh Baked dssorted Rolls
lsivg 1% Ib. Kona lLobster availablg with additional surcharge

Pesserts

Pingapple Upside Pown Cake, Cherry Pig, Apple Pig
RVR Macaroon “Mounds” CooRigs, Chocolatg Pipped Strawberrigs
Rona Coffee, Regular or Pecaffeinated, Tea

Paniolo Trio 6:00 to 9:30 pm-Featuring the Big Island’s Own
Revin Halgamau, Teri Holzgrove, Walter Ward



