
 

2500 Honoapiilani Hwy  .  Waikapu, Maui, Hawaii  96793 

Phone: (808) 242-6000  .  Fax:  (808)  244-1188 

 

 

 

  
 

 

 

Hours of Operation: 

Monday – Saturday 8am to 6pm 

Sunday Brunch 10am to 1pm 

Friday Night Seafood Buffet 5:30pm to 8:30pm 

 

 

 

 



Group Bookings at Kahili Restaurant 

We take great pride in delighting your senses. That's the reason our exceptional cuisine has 

earned us high acclaim with service second to none. Treat yourself to a sumptuous plated dinner 

that will inspire your taste buds. Or feast on one of our many varieties of Pacific Island Buffets. 

Enjoy this special memory that will be cherished forever. 

 

Kahili Restaurant 

      

The Kahili Restaurant features the most captivating views of Haleakala as well as ocean to ocean 

coast lines. The choice of the intimate indoor location or the open aired veranda is the perfect 

setting to entertain your closest friends & family members. This expansive double veranda is 

adjoined by an elegantly, arched glass door way. 

Total Capacity: 175  

Buy Out Price During Business Hours:  $5,000 plus All Food and Beverage Fees (No outside 

Food or Beverage allowed) 

Private Areas: 

 

A’aahi Room Capacity:  30 

During Business Hours:  Minimum of $250 in Food or Room Charges for up to 2 hours, each 

additional hour is $150/hour room rental fee. 

Off hours must be booked through our Banquet Department:  (808) 243-1025 

 

The Lanai Capacity: 50 

During Business Hours:  Minimum of $500 in Food or Room Charges for up to 2 hours, each 

additional hour is $250/hour room rental fee. 

Off hours must be booked through our Banquet Department:  (808) 243-1025 

 

 

Amplification of music or microphone use is prohibited during regular business hours,  

with the exception to a Restaurant Buy-Out. 

 

 



Buffet Option for Groups of 20 or more attendees: 

 
Buffet Includes: 

Kula Green Salad with Chef’s Dressing & Garlic Croutons, 

Steamed White Rice, Chef’s Selection of Dessert, and Iced Tea 

Choice of Salads: 

Asian Chukka Soba Somen Noodles 

Kim Chee 

Macaroni Salad 

Choice of Entrees: 

Sautéed Mahi-mahi with Lemon Caper Sauce 

Fish Tempura with Tarter Sauce 

Pan Roasted Chicken with Tomato Jus 

Kalua Pork and Sautéed Cabbage 

Roasted Pork Loin with Herb Jus 

Teriyaki Beef with Crispy Onions 

Pot Roast with Carrots and Potatoes  

  

Choose two salads and two entrees;  $32 inclusive 

Choose two salads and three entrees:  $36 inclusive 

  

 

 

 

 

 

 

 



Plated Options Available from Restaurant Menu: 
For Parties of 12 or more:  Three Item Limit for Entrée, Two Item Limit for Dessert 

BREAKFAST MENU 
SERVED FROM 8:00AM – 11:00AM 

 

PANCAKES           9 
Served with banana & macadamia nuts 
 

FRENCH TOAST           9 
Hawaiian sweet bread with seasonal berries  
 

MONTE CRISTO SANDWICH         12 
Grilled Hawaiian sweet bread, fried ham, Applewood Smoked Bacon with Swiss  
Cheese.   Served with jelly. 
 

ASIAN PORK AND SHRIMP FRIED RICE        12 
Served with a cup of broth.  
 

KŪLOKO MOCO*           12 
With a choice of 8oz Maui Cattle burger or Kalua Pork over steamed white rice. 
Smothered with gravy and topped with two eggs, any style. 
 

THE FOLLOWING INCLUDES ROASTED POTATO, STEAMED RICE OR WHOLE WHEAT TOAST 
(FRIED RICE IS $3 ADDITIONAL) 

2 EGGS ANY STYLE*          13 
Choice of Apple Wood smoked bacon, ham or Portuguese sausage. 
 

OMELET           13 
3 eggs with your choice of 3 toppings: cheddar cheese, bacon, Portuguese sausage, ham, 
spinach, mushrooms, onions, scallions, avocado (avocado upon availability)  
 

STEAK AND EGGS 8OZ.*         18 
Maui Cattle top sirloin steak with 2 eggs any style  
 

KŪLOKO FRITTATA           14 
Spinach, sweet onion, diced potatoes and goat cheese  
 
SIDE ORDER: 
Pancake (half order)  5 2 eggs any style 4 Fried rice  6 
Portuguese Sausage (3pc) 5 Steamed rice  4 ½ Papaya  3 
Bacon (3pc)   5 Potatoes  4   
Ham (2pc)   4 Toast   3 



Plated Options Available from Restaurant Menu: 
For Parties of 12 or more:  Three Item Limit for Entrée, Two Item Limit for Dessert 

LUNCH MENU 
SERVED FROM 11AM – 3PM 

 

PUPUS 
FRESH AHI POKE SALAD*         18 
with Napa cabbage, avocado, crispy wontons & scallions. 
 

SEAFOOD SAMPLER          16 
Deep fried oysters, calamari rings and tentacles, coconut shrimp and 
sweet potato fries. 
 

CRAB CAKES (4PC)          12 
Panko crusted and served with citrus aioli. 
 

COCONUT BREADED SHRIMP (6PC)        11 
Crispy coconut bread shrimp served with sweet Thai chili sauce. 
 

SPICY SAUTÉED KAUAI SHRIMP (4PC)        16  
Whole shrimp sautéed in garlic, topped with sriracha aioli and fruit salsa.  
  

SHANGHAI LUMPIA (6PC)         9 
Served with sweet chili dipping sauce.        
  

MEDITERRANEAN HUMMUS PLATTER        14 
Served with pita chips, fresh carrots, cucumbers, celery, tomatoes  
and olives. 
 

BEEF STEAK POKE*          17 
Grilled local grown beef with tomato, sweet Maui onions and scallions. 
 

SWEET POTATO FRIES           6  
with cilantro aioli          
 

ONION RINGS            8 
with guava bbq sauce         
 

KARAAGE CALAMARI           9 
with Thai sweet chili aioli. 

 
 
 



SALADS 
GROWN ON MAUI FIELD GREENS        9 
Served with cucumber, tomatoes, shaved onions and lilikoi vinaigrette. 
WITH CHICKEN 14  WITH SHRIMP OR SEARED AHI* 18 
 

ASIAN CHICKEN SALAD         12 
Kumu Farm baby greens, oriental noodles, sugar snap peas and hoisin chicken. 
 

CAESAR SALAD           9 
Crisp romaine lettuce tossed with creamy Caesar dressing, grated parmesan 
cheese and herb croutons. WITH CHICKEN 14  WITH SHRIMP OR SEARED AHI* 18 
 

SOUP            7 
Chef’s daily creation. 

SANDWICHES 
Served with French fries or Caesar salad  

Additional toppings $1     Add avocado slices $3 
  

TURKEY AVOCADO SANDWICH        12 
Oven roasted turkey breast on Ciabatta bread. 
 

MAUI CATTLE BURGER*         12 
Grass fed Maui beef grilled to your liking with lettuce, tomato and onions 
on an onion bun. 
 

FRESH OF THE BOAT FISH SANDWICH*       16 
Grilled with lettuce, tomato, onions, tartar sauce on whole wheat bun. 
 

KALUA PUA’A SANDWICH         11 
With guava bbq sauce on taro bun. 
  

VEGETABLE WRAP          14 
Grilled eggplant, zucchini, red bell peppers, onions, fresh mozzarella cheese, 
drizzled with basil vinaigrette on grilled flat bread.  
      

TRADITIONAL REUBEN SANDWICH        11 
Slices of corned beef, sauerkraut and Swiss cheese on grilled rye bread. 
 

PRIME RIB FRENCH DIP*         17 
Thin slices of beef on Dutch crunch hoagie bread with au jus. 

 
`    

 



ENTREES 
 

KAUAI SHRIMP LINGUINE         20 
Herb sautéed shrimp with Chardonnay cream sauce and capers served  
with garlic bread. 
 

FRESH CATCH                MARKET PRICE 
Fresh fish caught off Maui Coast. 
Choice of preparation – grilled or sautéed  
Choice of mango pineapple salsa, lilikoi beurre blanc or kefir lime butter sauce.  
Choice of rice or mashed potato cakes. 
 

FISH N CHIPS           14 
Maui brewed beer battered Mahimahi with tartar sauce and french fries. 
 

CASHEW CHICKEN          14 
Wok stir-fried chicken strips tossed with fresh Kula vegetables, cashew  
nuts and oyster sauce. Served over Ramen noodles. 
 

SAIMIN           12 
Ramen noodles with roasted pork, fish cake, fried eggs, gyoza and Chinese 
cabbage in a tasty broth, garnished with scallions. 
 

ORIENTAL STIR-FRIED NOODLES        13 
Wok fried noodles and vegetables with kalua pork, accompanied with 
pickled ginger. 

 
 

KEIKI MENU 
All Keiki Menu items served with french fries and a beverage. 

 

GRILLED HAM & CHEESE SANDWICH 
 

PEANUT BUTTER AND JELLY SANDWICH 
 

CHICKEN TENDERS 
 

TURKEY OR TUNA SANDWICH 
 

$6.95 
 

For keiki 12 years old and under only. For over 12 years old, please add $5. 

 



HOMEMADE DESSERTS 
 

BANANA LUMPIA          7 
Crispy Lumpia served with vanilla, chocolate, Kona coffee or macadamia  
nut ice cream. 
 

APPLE PIE ALA MODE            6 
Served with vanilla ice cream. 
 

HOMEMADE MUD PIE          6 
Oreo cookie crust with Kona Coffee ice cream filling, dark chocolate syrup  
and a generous topping of whipped cream. 

 

 

WE PROUDLY SERVE THESE LOCAL PRODUCTS: 
 
        
 

0 
 

 

 

 

 

 

 

 

 

 



 
 

2500 Honoapiilani Hwy. Wailuku, Maui Hi. 96793 
PH. (808)242-6000 / FAX (808) 244-118 

www.KahiliRestaurant.com 
 

Friday 
Crab Legs & Prime-Rib Buffet 

 

Salad Bar: 

Caesar Salad, Selection of Pasta Salads, Marinated and Fresh Vegetables, Seafood, 

Grilled Vegetable Salad, Fresh Baked Dinner Rolls 

 

Seafood on Ice: 

Fresh Ahi Poke 

Poached Shrimp with Cocktail Sauce 
 

Soup: 

Seafood Chowder 
 

Action Station: 

Chefs carved roast Prime Rib of beef with au jus and creamed horseradish 
 

Entrées: 

Steamed Snow Crab Legs 

BBQ Pork Baby Back Ribs 

Pan Roasted Chicken Breast with Tomato Coulis 

Seafood Linguini with Chardonnay Cream Sauce 

Wok Stir fried Vegetables 

Steamed White Rice 

Garlic Mashed Potatoes 
 

Desserts: 

Assorted Pies, Cakes, Seasonal Fruits and More 
 

$44.95 per person  

10years old and under, half off 

*Menu subject to change without notice 

http://www.kahilirestaurant.com/


 
 

2500 Honoapiilani Hwy. Wailuku, Maui Hi. 96793 
PH. (808)242-6000 / FAX (808) 244-118 

www.KahiliRestaurant.com 

 
SUNDAY BRUNCH BUFFET 

 

SALAD BAR 
Mixed Kula Baby Greens with Assorted Dressings 

Selections of Pasta Salad, Marinated and Fresh Vegetable Salad, Freshly Baked Dinner 
Rolls and Butter 

 

OMELET & CARVING STATION 
Roasted Beef with Au jus and Horseradish 

Create your Omelet with our selection of toppings 
 

ENTRÉE 
Shrimp Linguini with Garlic Cream Sauce 

Chef’s weekly special 
Breakfast Sausage and Bacon 

Buttermilk Pancake with Whipped Butter and Maple Syrup 
Roasted Red Skin Potatoes 

Local Style Fried Rice 
Wok Fried Vegetables 

Miso Soup 
 

Desserts 
Assorted Pies, Cakes and more 

 

BUFFET INCLUDES 
Orange Juice and Guava Juice 

 
$27.50 per person 

10 years old and under, half off 
Menu subject to change without notice. 

http://www.kahilirestaurant.com/

