
Sunday, May 12, 2024
Two Seatings: 9:00 a.m. and 11:45 a.m.

Mother’s Day
Menu

Brunch & Show

Koʻolau Ballrooms
Hosted by

Kaleo Pilanca
and featuring

A Touch of
Gold

CHILLED SEAFOOD
Assorted Poke

Display of Shrimp and Oysters in the Half Shell

BREAKFAST ITEMS AND ENTREES
Ham, Cheddar, and Green Chile Frittata

Scrambled Eggs

Buttermilk Pancakes with Maple Syrup

Assorted Breakfast Meats
Bacon, Link Sausage, Portuguese Sausage

Parmesan-Crusted Fresh Catch with Pesto Aioli

Chicken Florentine Pasta

ADDITIONAL SELECTIONS
Assorted Rainbow of Vegetables, Potatoes O’Brien, Steamed White Rice

EGGS BENEDICT STATION
Crab, Smoked Salmon, Bay Shrimp, Canadian Bacon, Bacon Crisps,

Green Onion, Spinach, Tomato, Mushroom, and Arugula

CHINESE ROAST PIG Presented with Hoisin and Bao Buns

CARVED ROAST PRIME RIB OF BEEF Natural Jus and Creamy Horseradish

LAVISH DISPLAY OF DESSERTS Including Our Signature Warm Koʻolau Bread Pudding and Fresh Fruit

Fruit Punch, Iced Tea, Coffee, Decaffeinated Coffee and Hot Tea

$110 for Adults  |  $70 for Children 5-10 Years Old  |  Children under 5 are FREE

Brunch only seating available at 9:30 a.m. and 12:15 p.m.
Brunch only: $90 for Adults and $65 for Children 5-10 Years Old

CHILLED JUICE BAR
Orange, Pineapple and Guava

ASSORTMENT OF BREAKFAST BREADS
AND PASTRIES

ASSORTED SALADS AND ANTIPASTO
Island Greens and Condiments

Rotini Pasta Salad

Spinach Strawberry Salad
Orange Vinaigrette

Roasted Brussel Sprouts with Mushrooms and Pancetta
Honey Dijon Dressing

Green Pea Salad

 Imported and Domestic Cheese Platter

A long-stem rose

will be presented

to Mom ~

Compliments of

Always Flowers*

*while supplies last

Please call for reservations (808) 954-7000
45-550 Kionaole Road, Kaneohe | koolauballrooms.com

Prices are inclusive of state tax and service charge. Prepayment in full required.
No refunds will be given for cancellations after 12:00 p.m. on Monday, May 6th.


