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 Packages
Our Packages are a simple and effective way to create easy decision. 

You are welcome to use these packages as a starting point for your order 
and then customize from our FULL MENU 

Can I add on or make substitutions to the Menu Packages? 
Sure thing! Please refer to our FULL MENU and customize as you’d like. 

Please note that the pricing may go up or down based on specific changes. 

How do I place an order? 
You can order online and fill out an INQUIRY FORM or, text/call us at 

808-466-1970. Confirmation of your order takes place upon payment in full.
By submitting your payment, you are agreeing to the terms and conditions

of Queen’s Table. 



Family Style Spreads

HAWAIIAN STYLE
Hawaiian inspired dishes to bring a “luau” to your table! 

$75.00 Per Person

Fire Grilled Organic Jidori 
Boneless Half Chicken (GF)
Marinated with garlic and herbs

and grilled to perfection

Duroc Kiawe Smoked Pulled Pork
Antibiotic and hormone-free, smoked  

in-house for 6 hours. Luau style, shredded  
and served with our famous lilikoi BBQ sauce

Queen’s Table Garden Salad 
Mixed baby romaine, sliced Kamuela cucumbers, 
pickled red onions, baby radishes, fresh herbs,  

Wow Farm tomatoes, with miso sesame dressing 

Purple Sweet Potato Salad 
Creamy Okinawan purple potatoes,  

braised greens, garbanzo beans, cilantro

Fatty Coconut Rice (GF)
Fragrant jasmine rice cooked with  
coconut oil, toasted sesame seeds

Ahi Tuna Poke   
Served with classic, spicy mayo and limu  

Hawaiian-style, finished with scallions and  
toasted sesame seeds, served with wonton chips

Chocolate Chip Cookies
Packed with chocolate chips, 

thin, crispy and delicious

CLASSIC DINNER 
Classic dishes to please all palates in your event.

$85.00 Per Person

Fire Grilled Organic Jidori  
Boneless Half Chicken (GF)
Marinated with garlic and herbs

and grilled to perfection

Grilled Kona Kanpachi (GF)
Served with Meyer lemon and herbs, 

garnished with scallions

Hirabara Mixed Baby Romaine  
& Kale “Caesar” Salad

Edamame, watermelon radishes, quinoa,  
grated parmesan, crispy sourdough bread 

croutons, with green goddess dressing

Roasted Potatoes & Romanesco (GF)  
Twice cooked, skin on yukon potatoes and  
purple sweet potatoes, served with chives,  

caramelized onions and parmesan

Sauteed Green Beans & Heirloom Carrots
In miso garlic butter, finished with black sesame 

seeds

Hawaiian Ceviche (GF)
Fresh local catch marinated and cooked with lime 
juice, coconut milk, local lilikoi, cilantro, Hawaiian  

chili and celery, served with wonton chips

Russian Tea Cookies
Melt in your mouth, buttery walnut cookies 



Family Style Spreads

ASIAN TAKE OUT
A fresh take on favorite Asian inspired foods.

$85.00 Per Person

Katsu Style Crispy Chicken
Inspired by the Japanese dish, marinated and 
tenderized Free Range Smart Chicken Breast, 

breaded with panko and fried golden. Served with 
lilikoi lemon sauce

Grilled Kona Kanpachi (GF)
Served with Kabayaki (teriyaki) sauce 

and garnished with scallions:

Sauteed Green Beans & Heirloom Carrots
In miso garlic butter, finished with black sesame 

seeds

Crunchy Hawaiian Chop Salad (GF)
Purple cabbage, kale, roasted peanuts, furikake, 
Kamuela cucumbers, cilantro, with ginger peanut 

dressing

Kimchee “Fried Rice” 
Furikake, cilantro, lilikoi lemon and scallions

Ahi Tuna Poke   
Served with classic, spicy mayo and limu  

Hawaiian-style, finished with scallions and  
toasted sesame seeds, served with wonton chips

Russian Tea Cookies
Melt in your mouth, buttery walnut cookies 

VEGGIE NUT 
Vibrant vegetable based dishes for even the meat lovers! 

$75.00 Per Person

Local Zucchini & Parmesan Salad
Raw shaved baby zucchini, shaved parmesan cheese, 
grilled calabacitas, oven roasted and torn croutons,  

parsley and aged balsamic dressing

Chickpea Pumpkin Vegetable Curry (V)(GF) 
Nutritious Balinese style curry paste, stewed  
with fresh coconut milk and served with crisp  

green beans, heirloom carrots and cilantro  

Mee Goreng (GF)
With chilled vermicelli noodles (Malaysian dish 
Lone Palm mung sprouts, Oshiro tofu, sesame  

seeds, pickled cabbage, kale, cilantro,  
furikake, peanuts and galbi sauce 

Crunchy Hawaiian Chop Salad (GF)
Purple cabbage, kale, roasted peanuts,  
furikake, Kamuela cucumbers, cilantro,  

with ginger peanut dressing

Hamakua Mushroom “Fried Rice” 
Shitake and Ali’i blend, scallions and miso

Seasonal Hummus DIY Bruschetta
DIY bruschetta with an edamame hummus,  

local goat cheese dip and garlicky Wow Farm  
tomatoes marinated in extra virgin olive oil  
and balsamic vinegar. Served with freshly  

baked sourdough bread and farm vegetables 

Chocolate Chip Cookies
Packed with chocolate chips, 

thin, crispy and delicious



Family Style Spreads

Tacos
Taco Spread featuring fresh local ingredients for 

the whole family to enjoy! 

$85.00 Per Person

Fire Grilled Organic Jidori Boneless Half 
Chicken

Marinated with garlic and herbs, and grilled to 
perfection 

Duroc Kiawe Smoked Pulled Pork 
Antibiotic and hormone free, smoked in-house for 
6 hours. Luau style, shredded and served with our 

famous lilikoi bbq sauce!
++ Brioche Buns $2.00 each 

Wow Farm Tomato “Fried Rice”  
Caramelized onions, wow farm tomatoes, fresh 

herbs

Pico Di Gallo + Guacamole
Sharwils,  served with Wonton Chips

Spicy Moroccan Carrot Salad  
Quinoa, cilantro, cumin, carrot tzatziki  

Refried Black Beans    
Cooked in apple wood bacon fat, garnished with 

scallions 

Mini Hawaiian Mexican Pizzas 
(in place of tortillas)

backyard bbq 
Want to come to my place for a bbq? 

$85.00 Per Person

Grilled Kona Kampachi
Served with Meyer Lemon Herb sauce and garnished with 

scallions

Katsu Style Crispy Chicken with Lilikoi Bbq 
Sauce 

Inspired by the Japanese dish, marinated and tenderized 
Free Range Smart Chicken Breast, breaded with panko, 

and fried golden

Kale and Roasted Pumpkin Salad (GF) 
Watermelon radishes, feta cheese, roasted walnuts, 

quinoa, lilikoi vinaigrette 

Roasted Potatoes and Romanesco
Twice cooked, skin on yukon potatoes and purple sweet 

potatoes, served with chives, caramelized onions, 
parmesan

Greek Wow Farm Tomato Salad (GF) 
Castelluccio lentils, Kamuela cucumbers, red onions, feta, 

confit garlic, green goddess dressing 

Seasonal Market Bruschetta 
DIY bruschetta with an edamame hummus, and garlicky 
Wow Farm tomatoes marinated in extra virgin olive oil 

and balsamic vinegar, local goat cheese dip. Served with 
freshly baked sourdough bread, and farm vegetables 

Fudgy Chocolate Brownie
Decadently dark 63% cacao chocolate with an irresistible 

gooey center



PRODUCTS & SERVICES
Our Family Style Spreads are a simple and effective way 
to create easy decisions. You are welcome to use these 
packages as a starting point for your order and then 
customize from our Full Catering Menu.

We source local, ethically treated, high quality meats, 
served with farmer’s market-driven vegetarian side 
dishes featuring global flavors. Everything is made  
from scratch in our kitchen, and ingredients are  
based on seasonality and are subject to change  
based on availability.

Drop Off Catering 
All food packages are delivered in disposable 
aluminium pans and come with step-by-step 
instructions. Everything can be arranged in simple 
buffet style upon arrival, or food can be re-plated the 
on your own platters. Compostable plates, utensils and 
napkins are available upon request for an additional 
fee. Service, rentals and alcoholic beverages are not 
provided with Drop Off Catering. 

DELIVERY SERVICE
Delivery Rate: $150.00 
We are currently only delivering to Kukio and Hualalai 
properties. Delivery arrival times are from 3pm-5pm. 
Please let us know if you need the food by a certain 
time, and we will accommodate the best we can. We 
have a limited number of slots available per day for 
dinner deliveries. Let us know in advance so we can 
meet your delivery expectations! 

BUSINESS HOURS
Pickups are available 6 days a week between 9am-
5pm at Laulima Food Patch, located at 75-1027 Henry 
Street (Safeway shopping center). Deliveries are made 
between 3pm-5pm. There is a $500 order minimum  
for all orders.

MENU CHANGES 
& PRICING
Family Style Spread orders and menu revisions must 
be made 3 business days in advance. Ingredients are 
based on seasonality and subject to change without 
notice. Any order within 7 business days of your event 
will have an additional 5% rush fee applied. All pricing  
is subject to change until an invoice is created. 

ORDER CONFIRMATION
All catering orders require full payment at the time 
of ordering. Orders must be placed within 72 hours 
notice in order to qualify for delivery and pick up. 
By submitting payment, you are agreeing to the  
terms and policies of Queen’s Table. You will receive 
a confirmation and receipt of your order. 

CANCELLATIONS
Once payment is processed, all sales are final. 

The Details

SEE OUR FULL CATERING MENU FOR A  
COMPLETE LIST OF OUR À LA CARTE ITEMS

$500 food minimum | 6 person minimum guest count | Packages ordered in increments of 6
Price per person does not include delivery, compostables or tax.
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