
SALAD DISPLAY
Local Greens with Beefsteak Tomatoes, Maui Onions, 
Carrots, Cucumbers, Grilled Pineapple, and Passion  
Fruit Vinaigrette

COMPOSED SALADS
•  Chopped Napa Cabbage Salad with Lomi-lomi Chicken 

and Orange-Ginger Dressing
•  Oven Roasted Vegetables with Chili-lime Vinaigrette 
•   Hawaiian Ahi Tuna Tataki with Napa Cabbage Slaw and 

Pickled Cucumbers

CARVING STATION
Roasted Kalua Suckling Pig, Guava BBQ Sauce 

HIBACHI DISPLAY
•  Korean Barbecued Black Angus Beef with  

Teriyaki Glaze
•  South-Pacific Display of Pan Seared Florida Catch of the 

Day with Papaya Lemongrass Nage
•  Wood Grilled Szechuan Spiced Chicken Breast

WOKS
•   Vegetable Fried Rice
•  Oven-Roasted Sweet Yams
•   Seasonal Vegetables

•  Hawaiian Rolls & Sweet Butter

CHILDREN’S OFFERINGS
•  Chicken Tenders
•  Hamburgers with Traditional Toppings
•   Potato Wedges
•  Corn-on-the-Cob

MINI DESSERTS
•  Coconut Bread Pudding
•  Mango Dark Chocolate Cheesecake
•  Banana Cream Pie

Labor Day Weekend
SUNDAY, SEPteMBer 1 
5:00pm – 8:00pm  |  Grand Event Lawn
Luau Shows: 6:00pm & 7:15pm

Join us at for an unforgettable Luau featuring the 
LANAI show, complete with two female dancers, 
a fireknife male dancer, and two musicians. Enjoy 
an interactive performance with Hula instructions, 
a thrilling fire and knife act, and several stunning 
costume changes.

 

$52 Members & Military | $65 Guests 
$20 Children (ages 4–12)
Tax and gratuity not included. Credit card payments subject to a 2.5% surcharge.

Reservations required. 
To make reservations, please call 386.246.5676  
or email Christine Losagio at Christine.losagio@
hammockbeach.com by August 29.


