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dinner selections

Our extraordinary private dining selections provide  you an
opportunity to customize a menu specifically for yo  ur guests.
Prices quoted beside each entrée include the appeti zer canoe,
salad, dessert sampler, coffee and tea.

FAMILY STYLE APPETIZER CANOE
Baby Back Ribs, Seared Tiger Shrimp Sticks,
Crunchy Golden Lobster Pot Stickers & Tempura
Crusted Ahi Sushi Roll

ISLAND FRESH SALAD
Please select one salad for your guests.

Sweet Home Waimanalo Salad
with Dean Okimoto’s Creamy Herb Dressing

Boston Bibb & Candied Pecans
with Herb Dijon Emulsion

Asian Caesar Salad
with Blistered Tomatoes & Furikake Wheat Chicharrén

Mongolian Grilled Chinese Chicken Salad (additional $3/person)
with Sesame Soy Vinaigrette

Maui Wowie Shrimp Salad (additional $5/person)
with Capers, Sweet Onions, Crumbled Feta Cheesa@iCLime
Vinaigrette

ENTREE SELECTIONS
Please select six entrée selections for your guests.

FROM THE SEA
Roy’s Classic Macadamia Nut Crusted Mahi Mahi $59
with Lobster Butter Sauce

Hibachi Grilled Salmon $54
with Citrus Ponzu Sauce

Chef’s Daily Fresh Fish Selection $58
Chef’s Daily Preparation

Roy’s Classic Hawaiian Style Misoyaki Butterfish $58
with Sizzling Soy Vinaigrette

Roy’s Classic Blackened Island Ahi $59
wth Spicy Soy Mustard Sauce

Teppanyaki Seared Jumbo Scallops $56
Chef Daily Preparation




Teppanyaki Grilled Shrimp
Chef's Daily Preparation

Australian 8 oz. Lobster Tail
Chef's Daily Preparation

FROM THE LAND
Tender Braised Beef Short Ribs
with Roy’s Power Natural

Pan Roasted Chicken
Chef Daily Preparation

Rustic Grilled Pork Tenderloin
Chef Daily Preparation

Wood Roasted Rack of Lamb
Chef Daily Preparation

Soy Grilled Top Sirloin
Chef's Daily Preparation

Fire Grilled Filet Mignon
Chef Daily Preparation

HAWAIIAN STYLE MIXED PLATES

Filet and Shrimp Surf & Turf
Chef's Daily Preparation

“The Duke” Surfer Platter

Two Selections of Fresh Hawaiian Fish, Jumbo $sallo
& Shrimp, Chef's Daily Preparation

Roy’s Mixed Grill

Grilled Petite Filet Mignon, Lamb Chop, Petite Fiteé
Pork & Braised Short Rib, Chef's Daily Preparation

DESSERT
Roy’s Dessert Sampler Plate

Served with Fresh Roasted Coffee or Loose Leaf Tea

$52

$77

$52

$56

$64

$53

$62

$70

$80

$80



lunch menu

*FAMILY STYLE APPETIZER CANOE

Szechuan Baby Back Ribs, Slipper Lobster & Shrimp Bt Stickers
Seared Tiger Shrimp Sticks, Smoked Kalua Pork & Calbbage
Spring Rolls

SALAD
Waimanalo Mixed Greens Salad
with a Creamy Herb Dressing

ENTREE SELECTIONS
YOUR CHOICE OF THE FOLLOWING:

Tender Braised Garlic Mustard Charred Beef Short Ribs
Roy’s Power Natural

Grilled Sonoma Chicken Breast
Chef's Daily Preparation

Roasted Macadamia Nut Mahi Mahi
with a Lobster Butter Sauce

Hibachi Grilled Salmon
with a Japanese Citrus Ponzu

Chef's Fresh Fish Selection
Chef’s Daily Preparation

DESSERT
Roy’s Dessert Sampler Plate

BEVERAGE
Iced Tea, Water, Coffee (Regular & Decaf)

*Optional Appetizer Course (add $8 per guest)

$34 PER GUEST



passed appetizers

ROY’'S HAWAIIAN FUSION TRAY
PASSED PUPUS

PRICE IS PER DOZEN

Coconut Crusted Tiger Prawns

Thai Style Peanut Chicken Satays
Thai Style Peanut Beef Satays
Vietnamese Style Crispy Vegetable Spring Rolls
Mini Beef Tenderloin Sandwich

Tuna Sushi Roll

Vegetable Sushi Roll

Dynamite Crusted Sushi Roll
Miniature Crab Cakes

Chicken and Glass Noodle Spring Roll
Lemongrass Poached Shrimp

Wood Grilled Mongolian Pork Ribs
Ahi Poke on Taro Chip

Chilled Tiger Prawn with Avocado
Lomi Lomi Salmon with Wonton Chips

Crunchy Golden Lobster Pot Stickers

$28

$28

$28

$24

$36

$28

$18

$24

$38

$26

$28

$27

$36

$36

$28

$26



PRIVATE DINING

CAPACITIES
SEATED CAPACITY
BIG ISLAND
(COMBINED) 60
DIAMOND HEAD 28
WAIKIKI 28

“Capacity” assumes no
equipment or registration
tables in the room. Full
restaurant buy-outs are
available; our maximum
seated capacity is 180.

CREDIT CARD
GUARANTEES

Roy’s will require a credit card
guarantee in order to secure a
private dining reservation.

FOOD & BEVERAGE
MINIMUMS

Private dining rooms and
semi-private spaces at Roy’s
require a minimum
expenditure in food and
beverage. The food and
beverage minimum does not
include floral arrangements,
audio visual equipment,
service charge, or tax.

VALET SERVICE
Complimentary valet parking
is available during dinner
hours.

CANCELLATIONS

Any cancellations must be
made seven business (7) days
before the event. If an event is
cancelled less than seven (7)
business days in advance of
the reservation date, additional
charges may be incurred.

METHODS OF
PAYMENT

All payments must be made
by: cash, credit card, or
certified check. Personal
checks are not accepted.
Company checks may be
accepted with prior approval
from Roy’s; a credit card back
up is required.

LUNCHEONS

Roy’s will open privately for
group luncheons with a
required food and beverage
minimum. These charges will
be quoted on the event
contract.

AUDIO VISUAL
SERVICES

42" LCD Television: $50
Screen w/LCD Projector: $200
Lavaliere Microphone &
Speaker: $200

Complimentary Hard-Wired
High Speed T1 Lines Available

Please VistROYSRESTAURANT.COM for
360° views of our private dining rooms



