
(Dinner) 
Mac-nut Mahi Mahi with a Soy-wasbi buerre blanc 

and Pineapple chutney.  
Coconut mashed potatoes and Sesame seared 

vegetables.  
Fresh green salad with dressing.

Banana Baklava with carmel sauce.

(Lunch & Dinner) 
Ono panini Sandwiches w/ tartar Sauce.

Green Salad with Dressing
Cole Slaw 

Muffins

Spinach, Salmon Spinkopita  with Cucumber 
Yogurt sauce.

Green salad with a Vinaigrette.
Rustic Apple Pie with Ice cream.

(Lunch & Dinner) 
Citrus, Mint & Roasted Beet pasta salad.  

Tropical Fruit bowl
 Lavender-Honey & Oatmeal cookies.

Tiffanyʼs Seafood Chowder with bread rolls. 
Classic Caesar salad with croutons.

Home made key lime pie with whipped cream.

(Lunch & Dinner) 
Grilled Ono burger with fresh coleslaw 

Veggie’s-n-dip 
Whole fruit 

Cookies 

 Honey-hoisin glazed chicken breast with Coconut 
Jasmine rice and garlic-ginger vegetables.

Vanilla-passion fruit tartletʼs

(Lunch & Dinner) 
Chicken Caesar Wraps

Chickpea and Kula Corn Salad  
 Brownies Squareʼs with Powder sugar.

Maui Seafood Paella
Ratatouille

Fresh Greens with Dressing
Home Made Sorbet

(Lunch & Dinner) 
Turkey, pesto sandwiches with tomato and 

lettuces  
Maui onion chipʼs and chocolate cookies.

Whole Fruit

Hawaiian Salted Prime Rib with Horseradish 
sauce and Rosemary Au Jus.  

Roasted new Potatoes and Asparagus spears.  
Mixed green with Balsamic vinaigrette.

Aztec Princess cake with Forbidden Chocolate 
sauce.

Vegan:(Tofu steak) 

 

~Kula Goddess Menu~
“Lunch & Dinner”


