Kona GRriLL
GROUP DINING MENUS




THE KONA

$39 per person (family style) ++
Minimum of 20 people

FIRST COURSE SELECTION

HOUSE FIELD SALAD | field greens, grape tomatoes, carrots, cucumber, garlic croutons, blue cheese crumbles, onion-soy vinaigrette [V]
POTSTICKERS* | seared chicken & vegetable dumplings, asian slaw, traditional soy dipping sauce

EDAMAME | traditional [VI[& or angry [V][€]

MISO SOUP | tofu, seaweed, green onion [v]

MAIN COURSE SELECTION

please select three (served family style)

KONA STIR-FRY" | chicken, carrot, cabbage, chili-garlic sauce, cilantro, sweet hoisin, sesame, jasmine rice

CILANTRO-LIME GRILLED CHICKEN" | yogurt-lime marinated chicken skewers, cilantro, pickled red onions, turmeric rice
BBQ CHICKEN FLATBREAD | bbq sauce, cheddar, smoked gouda, red onion, cilantro
FRIED CHICKEN | fries, coleslaw, chipotle mayo sauce

SIDES

please select two
MISO WHIPPED POTATOES [v] | CUCUMBER SALAD™ | FRENCH FRIES & KG SAUCE TURMERIC RICE"[V][E]
MAC & CHEESE [7] (add lobster- 10) | SEASONAL VEGETABLES [7] | SAUTEED GREEN BEANS [1]

DESSERT

please select one
CARROT CAKE’ | three-layer carrot cake, cream cheese frosting, caramel sauce, toasted walnut

DOUBLE-STACK BROWNIE | vanilla & caramel cream, chocolate ganache, vanilla bean ice cream

BURGER STATION 19 perperson MAC & CHEESE BAR 22perperson
Hamburger (or slider) station with a selection of toppings & garnishes Freshly baked mac & cheese bowl serving station
PICKLES | SLICED CHEESE | BACON CLASSIC | BACON
FRIED EGGS | CREAMED AVOCADO CRAB | MUSHROOM
SELECTION OF SAUCED | CRISPS | FRIES SHRIMP STIR FRY

SUSHI STATION

2 roll selection for 12 | 3 roll selection for 16 | 4 roll selection for 19 | 5 roll selection for 23
PHILADELPHIA" | smoked salmon, cream cheese, cucumber [§]
CALIFORNIA™ | crab salad, motoyaki mayo, cucumber, avocado
SPICY YELLOWTAIL" | green onion, sriracha, cucumber
CRUNCHY SPICY TUNA™ | spicy tuna, cucumber, tempura crunch, togarashi, spicy motoyaki mayo, eel sauce
CRAB CRUNCH™ | crab salad, motoyaki mayo, cucumber, tempura flakes, eel sauce
SHRIMP TEMPURA" | avocado, cucumber
COCONUT SHRIMP™ | toasted macadamia nuts, mango, cucumber, hibiscus nectar cream cheese, soy paper
SPICY TUNA" | spicy motoyaki mayo, cucumber

++Pricing does not include tax or gratuity.

Gluten Free [V]Vegetarian *Item contains seeds or nuts. ltem contains shellfish.

°Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase Ko NA G RI L r
your risk of foodborne illness; contains (or may contain) raw or undercooked ingredients.



THE KONA DELUXE

$59 per person (family style) ++
Minimum of 20 people

FIRST COURSE SELECTION

ASIAN SALAD" | napa & red cabbage, green onions, bell peppers, cilantro, carrots, almond ramen crunch, sweet-soy dressing [V]
POTSTICKERS* | seared chicken & vegetable dumplings, asian slaw, traditional soy dipping sauce

EDAMAME | traditional [V][€ or angry [V][E]

MISO SOUP | tofu, seaweed, green onion [V]

MAIN COURSE SELECTION

please select four (served family style)

KONA STIR-FRY" | chicken, carrot, cabbage, chili-garlic sauce, cilantro, sweet hoisin, sesame, jasmine rice

parmesan, chili flakes, baby arugula, tomatoes, lemon-garlic cream, garlic bread

CILANTRO-LIME GRILLED CHICKEN" | yogurt-lime marinated chicken skewers, cilantro, pickled red onions, turmeric rice

BBQ CHICKEN FLATBREAD | bbq sauce, cheddar, smoked gouda, red onion, cilantro

MACADAMIA NUT CHICKEN’ | shoyu cream, pineapple-papaya marmalade, red bell peppers, miso whipped potatoes, sautéed green beans
SWEET-CHILI GLAZED SALMON™ | fried rice

FRIED CHICKEN | fries, coleslaw, chipotle mayo sauce

SIDES

please select two
MISO WHIPPED POTATOES [v] | CUCUMBER SALAD™ | FRENCH FRIES & KG SAUCE TURMERIC RICE'[V][E
MAC & CHEESE [7] (add lobster- 10) | SEASONAL VEGETABLES [v] | SAUTEED GREEN BEANS [7]

DESSERT

please select one
CARROT CAKE’ | three-layer carrot cake, cream cheese frosting, caramel sauce, toasted walnut
DOUBLE-STACK BROWNIE | vanilla & caramel cream, chocolate ganache, vanilla bean ice cream

BURGER STATION 19 perperson MAC & CHEESE BAR 22 perperson
Hamburger (or slider) station with a selection of toppings & garnishes Freshly baked mac & cheese bowl serving station
PICKLES | SLICED CHEESE | BACON CLASSIC | BACON
FRIED EGGS | CREAMED AVOCADO CRAB | MUSHROOM
SELECTION OF SAUCED | CRISPS | FRIES SHRIMP STIR FRY

SUSHI STATION

2 roll selection for 12 | 3 roll selection for 16 | 4 roll selection for 19 | 5 roll selection for 23
PHILADELPHIA" | smoked salmon, cream cheese, cucumber [§]
CALIFORNIA" | crab salad, motoyaki mayo, cucumber, avocado
SPICY YELLOWTAIL" | green onion, sriracha, cucumber
CRUNCHY SPICY TUNA™ | spicy tuna, cucumber, tempura crunch, togarashi, spicy motoyaki mayo, eel sauce
CRAB CRUNCH™ | crab salad, motoyaki mayo, cucumber, tempura flakes, eel sauce
SHRIMP TEMPURA"™ | avocado, cucumber
COCONUT SHRIMP™ | toasted macadamia nuts, mango, cucumber, hibiscus nectar cream cheese, soy paper

SPICY TUNA" | spicy motoyaki mayo, cucumber

++Pricing does not include tax or gratuity.

Gluten Free [V]Vegetarian *Item contains seeds or nuts. ltem contains shellfish.

°Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase Ko NA G RI L r
your risk of foodborne illness; contains (or may contain) raw or undercooked ingredients.



THE GRAND KONA

$79 per person (family style) ++
Minimum of 20 people

FIRST COURSE SELECTION please select two

HOUSE FIELD SALAD | field greens, grape tomatoes, carrots, cucumber, garlic croutons, blue cheese crumbles, onion-soy vinaigrette [V]
ASIAN SALAD’ | napa & red cabbage, green onions, bell peppers, cilantro, carrots, almond ramen crunch, sweet-soy dressing [V]

SWEET & BLEU SALAD’ | greens, grilled honey crisp apples, applewood bacon, bleu cheese, spiced pecan, tomato, buttermilk dressing
POTSTICKERS* | seared chicken & vegetable dumplings, asian slaw, traditional soy dipping sauce

EDAMAME | traditional [VI[€ or angry [VI[€]

MISO SOUP | tofu, seaweed, green onion [V]

MAIN COURSE SELECTION please select five (served family style)

KONA STIR-FRY" | chicken, carrot, cabbage, chili-garlic sauce, cilantro, sweet hoisin, sesame, jasmine rice

CILANTRO-LIME GRILLED CHICKEN® | yogurt-lime marinated chicken skewers, cilantro, pickled red onions, turmeric rice

BBQ CHICKEN FLATBREAD | bbq sauce, cheddar, smoked gouda, red onion, cilantro

MACADAMIA NUT CHICKEN" | shoyu cream, pineapple-papaya marmalade, red bell peppers, miso whipped potatoes, sautéed green beans
SWEET-CHILI GLAZED SALMON™ | fried rice

SURF & TURF | choice of ribeye, usda choice filet, or ny strip® + choice of shrimp skewer, crab oscar, or lobster roll’ + sautéed green beans

NY STRIP STEAK" 120z | togarashi, shoyu cream, crispy garlic fingerlings

FILET” 70z | miso whipped potatoes

BIG ISLAND RIBEYE' 120z | island butter, crispy garlic fingerlings

MISO-SAKE CHILEAN SEA BASS’ | baby bok choy

FRIED CHICKEN | fries, coleslaw, chipotle mayo sauce

SIDES please select two
MISO WHIPPED POTATOES [v] | CUCUMBER SALAD™ | FRENCH FRIES & KG SAUCE TURMERIC RICE"[V][El
MAC & CHEESE [7] (add lobster- 10) | SEASONAL VEGETABLES [v] | SAUTEED GREEN BEANS [7]

DESSERT please select one

CARROT CAKE’ | three-layer carrot cake, cream cheese frosting, caramel sauce, toasted walnut
DOUBLE-STACK BROWNIE | vanilla & caramel cream, chocolate ganache, vanilla bean ice cream

BU RGER STATION 19 per person MAC & CH EESE BAR 22 per person
Hamburger (or slider) station with a selection of toppings & garnishes Freshly baked mac & cheese bowl serving station
PICKLES | SLICED CHEESE | BACON CLASSIC | BACON
FRIED EGGS | CREAMED AVOCADO CRAB | MUSHROOM
SELECTION OF SAUCED | CRISPS | FRIES SHRIMP STIR FRY

SUSHI STATION
2 roll selection for 12 | 3 roll selection for 16 | 4 roll selection for19 | 5 roll selection for 23
PHILADELPHIA™ | smoked salmon, cream cheese, cucumber [§]
CALIFORNIA" | crab salad, motoyaki mayo, cucumber, avocado
SPICY YELLOWTAIL" | green onion, sriracha, cucumber
CRUNCHY SPICY TUNA™ | spicy tuna, cucumber, tempura crunch, togarashi, spicy motoyaki mayo, eel sauce
CRAB CRUNCH™ | crab salad, motoyaki mayo, cucumber, tempura flakes, eel sauce
SHRIMP TEMPURA" | avocado, cucumber
COCONUT SHRIMP™ | toasted macadamia nuts, mango, cucumber, hibiscus nectar cream cheese, soy paper
SPICY TUNA" | spicy motoyaki mayo, cucumber

++Pricing does not include tax or gratuity.

Gluten Free [V]Vegetarian *Item contains seeds or nuts. ltem contains shellfish.

°Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase Ko NA G RI L L®
your risk of foodborne illness; contains (or may contain) raw or undercooked ingredients.



