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•

• 

•   Fresh, local & made with Aloha

Outdoor dining overlooking Waikīkī Beach

FOUR COURSE MENU

1st HARVEST SALAD  Wine Pairing: Canvas Brut Blanc de Blancs
waipoli mixed greens, butter lettuce, green apple, 
pear, pomegranate, pistachio, blue cheese, dried fruits, 
tarragon yuzu vinaigrette  

2nd ISLAND HEARTS OF PALM CARPACCIO & COLD 
SMOKED TROUT ROE Wine Pairing: Sonoma Cutrer Chardonnay
big island vanilla bean olive oil, 
hawaiian volcano sea salt, micro greens 

3rd BRANDY APPLE & ORANGE BRINED 
CORNISH GAME HEN  Wine Pairing: Whitehaven Sauvignon Blanc
roasted heirloom carrots, cipollini onion, butternut squash   
purée, rosemary mascarpone, apple cider & dried strawberry jus 
or
MOLOKA‘I KIAWE SMOKED SEA SALT CRUSTED 
SLOW ROASTED 10oz PRIME RIB
Wine Pairing: Oberon Cabernet Sauvignon
crème spinach, roasted brussel sprouts & brussel sprouts salad,
potato puree, horseradish crème, au jus 

4th PUMPKIN CHEESE CAKE
caramel sauce, sour cream 
or
HAWAIIAN PIE COMPANY’S APPLE PIE
vanilla ice-cream, mint 

DINNER

$9000

PER PERSON

WINE PAIRING

$4500

ADDITIONAL
PER PERSON

THURSDAY, 
NOVEMBER 25TH

19% GRATUITY WILL BE ADDED 
TO PARTIES OF 6 OR MORE

DINNER SEATING 
FROM 5PM

FOR RESERVATIONS CALL

808-237-6395

HYATT REGENCY WAIKIKI 
BEACH RESORT & SPA

3RD FLOOR, DIAMOND HEAD TOWER

 THANKSGIVING
DINNER AT SHOR



Celebrate
Thanksgiving

this year with a
Flavorful
Feast.

HYAT T REGENCY WAIKIKI 
BEACH RE  SOR  T & S  PA

D  I  AMOND H  EAD TOWE  R, 3  RD F  L  .  

FOR ORDERS EMAIL
diningwaikiki@Hyatt.com

Orders are welcomed until 
November 19th.

ROASTED CIDER BRINED TURKEY
Meal Includes: sage-sausage stu�ng, giblet gravy, orange-cranberry relish, 
garlic mashed potatoes, roasted Aloun Farms zucchini, broccoli, carrots, 
Maui sweet onion, Hawaiian sweet rolls and a choice of (1) Hawaiian Pie 
Company 9” pie (pineapple whip, pumpkin or apple)

ROASTED BONE-IN SPIRAL HONEY HAM
Meal Includes: pineapple-mustard sauce, orange-cranberry relish, 
garlic mashed potatoes, roasted Aloun Farms zucchini, broccoli, 
carrots, Maui sweet onion, Hawaiian sweet rolls and a choice of (1) 
Hawaiian Pie Company 9” pie (pineapple whip, pumpkin or apple)

ANGUS BEEF RIBEYE ROAST
Meal Includes: peppercorn jus, garlic mashed potatoes, roasted 
Aloun Farms zucchini, broccoli, carrots, Maui sweet onion, 
Hawaiian sweet rolls and a choice of (1) Hawaiian Pie Company 
9” pie (pineapple whip, pumpkin or apple)

10-12 LB.

$12500

FEEDS 5-6 PEOPLE

10-12 LB.

$19900

FEEDS 5-6 PEOPLE
WITH MEAL

14-16 LB.

$16500

FEEDS 8-10 PEOPLE

14-16 LB.

$23900

FEEDS 8-10 PEOPLE
WITH MEAL

8-11 LB.

$14500

FEEDS 6-8 PEOPLE

8-11 LB.

$20900

FEEDS 6-8 PEOPLE
WITH MEAL

8 LB.

$23500

FEEDS 8-10 PEOPLE

8 LB.

$29900

FEEDS 8-10 PEOPLE
WITH MEAL

16 LB.

$42500

FEEDS 16-20 PEOPLE

16 LB.

$46900

FEEDS 16-20 PEOPLE
WITH MEAL

ADDITIONAL INDIVIDUAL ORDERS

STARCHES & VEGGIES 
(serves 8-10 people) 

GARLIC MASHED POTATOES  $20

SAGE SAUSAGE STUFFING  $20 
house-made sage Pono pork sausage, 
parmesan cheese, brioche bread

SHOR’s WHITE CHEDDAR MAC & CHEESE  $25

ROASTED ALOUN FARMS VEGGIES  $15
zucchini, broccoli, carrots, Maui sweet onion

MIXED GREEN SALAD  $25
baby Waipoli lettuce, tomato, cucumber
Choice of dressing: thousand island, 
ranch, Italian

HAWAIIAN PIE COMPANY 
9” Pies  $28
Choice of: Pumpkin, 
Pineapple Whip,
Apple 

SAUCES (1 pint)  $10
giblet gravy
peppercorn jus 
pineapple-mustard sauce 
orange-cranberry sauce

ALL MEALS ARE FULLY COOKED AND SERVED CHILLED, RE-HEATING INSTRUCTIONS ARE PROVIDED. 


