
 
2008 NEW YEAR’S EVE GOLD PACKAGE 

 DINNER BUFFET AND FOREIGNER CONCERT TICKET 
 

Carved roast suckling pig, Guava plum sauce 
Slow Roast prime Rib of beef seasoned with Hawaiian salt  

 Horseradish & Au Jus (King or Queen cut) 
 

Ahi poke with limu kohu 
Poi (Hawaiian food staple) & Lomi Lomi salmon 

Chilled chicken long rice noodle salad 
Island Sashimi, Shoyu, Wasabi & Pickled Ginger  

Raw Oyster, Cocktail sauce & lemon, chili pepper water  
Seafood salad with sambal Olek & Inomona 

Sliced Hamakua Tomatoes, Maui Onions & Cucumbers 
Field Greens with Salad toppings Island style  

Steam Snow Crab legs with Garlic & drawn butter  
Red Snapper wrapped in a thin crust with a sweet & sour dipping sauce 

Roast five spice duck, star anise jus & green onions 
 Chow Mein noodles 

Roast  lemon grass Soy chicken with steam Choi sum 
Imu style Roast vegetables 

 Steam Garlic smashed red skin potato 
Steam rice  

 
DESSERTS 

Portuguese Sweet Bread Pudding, Vanilla sauce 
Mauna Kea Wild Berry tart 

Triple Chocolate cake 
Coconut Cake 

Pineapple upside Gdown  
Sweet Pineapple & puna Papaya 

 
Adults: $295.00 

Children 12 and under: $220.00 
(Complimentary Foreigner t-shirt included) 

 
For reservations or more information, please call the Dining Desk at (808) 921-4600 or send an email 

to tdrc.waikiki@starwoodhotels.com. 
 

Based on availability and subject to change without notice. 
 


