
Private DiningPrivate Dining
withwith



Trader Vic’s Salad - Spring lettuce mix, tomato, artichoke, hearts of palm & Javanese dressing 

Caesar Salad  - Garlic croutons, parmesan cheese and ginger spiked dressing 

Wonton Soup - Shrimp and pork dumplings, bok choy & soy-ginger broth

Maui Waui Shrimp - Coconut crusted shrimp, katsu slaw & chili lime aioli

Iceberg Wedge Salad - Bleu cheese dressing, chives & crispy bacon

Huli Huli Chicken 
Grilled chicken marinated in our signature Hawaiian sauce, steamed jasmine rice and bok choy

Island Salmon 
Pan seared, coriander vinaigrette, charred lemon bok choy and fingerling potatoes 

Hong Kong Beef Stir Fry 
Wok’d beef, bell pepper, red onion, broccoli, garlic-soy sauce & steamed jasmine rice  

“All In” Fried Rice 
Stir fried vegetables, egg, green onions, chicken, shrimp, pork and soy sauce

Buttermilk Fried Chicken Sandwich 

Toasted brioche bun filled with our buttermilk fried chicken, katsu slaw & sweet potato fries  

Rum Ice Cream w/ praline sauce 

Banana Bread Pudding

Mai Tai Crème Brulee

Plated Lunch
$48 per person

First 
Course
please select one

Second 
Course
please select three

Third 
Course
please select one

*An additional course available at $7 per person

For Parties of 10+ guests, menu choices for each guest must be submitted 8 business days prior to the event date. If you are unable to 
provide the menu choices for each guest, entrée options for the event will be limited to 2 choices.  



Lulu Salmon
BBQ crusted filet finished with coriander vinaigrette, charred bok choy & roasted potatoes 

Luau Pork Chop 
Brined pork chop with Maui onion marmalade, roasted potatoes & seasonal vegetables  

BBQ Chicken Breast
Marinated in a 9-spice brine, served with roasted potatoes & seasonal vegetables 

BBQ Prawns 
BBQ crusted prawns & Thai coconut risotto

Wood Fired New York Strip Steak  *add $6 per person 
Dipped in garlic, ginger and soy and served with roasted potatoes and seasonal vegetables  

Indonesian Rack of Lamb	 *add $7 per person 
Singapore noodles, grilled pineapple slice & mango chutney 

Rum Ice Cream w/ praline sauce 

Banana Bread Pudding

Chocolate Brownie w Vanilla Ice Cream

Mai Tai Crème Brulee

Plated Dinner
$58 per person

First 
Course
please select one

Second 
Course
please select three

Third 
Course
please select one

*An additional course available at $7 per person

For Parties of 10+ guests, menu choices for each guest must be 
submitted 8 business days prior to the event date. If you are unable 
to provide the menu choices for each guest, entrée options for the 

event will be limited to 2 choices.  

Trader Vic’s Salad 
Spring lettuce mix, tomato, artichoke, hearts of palm & Javanese dressing  

Caesar Salad 
Garlic croutons, parmesan cheese & ginger spiked dressing 

Wonton Soup 
Shrimp & pork dumplings, bok choy & soy-ginger broth

Maui Waui Shrimp 
Coconut crusted shrimp, katsu slaw & chili lime aioli

Iceberg Wedge Salad 
Bleu cheese dressing, chives & crispy bacon



Select three entrees

Hawaiian Pork Stir fry 

Lulu Salmon

Huli Huli Chicken 

Kukaelio Pork Loin

BBQ Crusted Prawns

Sliced NY Strip Loin 

Hong Kong Beef Stir Fry 

Select three Sides

Roasted Fingerling Potatoes 

Thai Coconut Risotto 

Roasted Broccolini 

Lemon Charred Bok Choy 

Vegetable Fried Rice 

Singapore Noodles 

Banana Bread Pudding

Rum Ice Cream w/ praline sauce 

Chocolate Brownie w/ vanilla ice cream

Mai Tai Crème Brulee

Family Style
$72 per person

First 
Course
please select one
(served plated)

Second 
Course
served family style

Third 
Course
please select one
(served plated)

Trader Vic’s Salad 
Spring lettuce mix, tomato, artichoke, hearts of palm & Javanese dressing  

Caesar Salad 
Garlic croutons, parmesan cheese & ginger spiked dressing 

Wonton Soup 
Shrimp & pork dumplings, bok choy & soy-ginger broth

Maui Waui Shrimp 
Coconut crusted shrimp, katsu slaw & chili lime aioli

Iceberg Wedge Salad 
Bleu cheese dressing, chives & crispy bacon



Cocktail Reception

Selections
*Served Plated or in individual Chinese boxes 

The Tahitian 
Selection
$35 per person
Four Selections 

The Moorean 
Selection
$45 per person
Six Selections 

The Tongan  
Selection
$55 per person
Eight Selections 

5-Spice Duck Cups 

Huli Chicken Sate 

Crispy Dumplings 

Crab Rangoons 

Crispy Prawns 

BBQ Spareribs 
*add $2 per person

Vegetable Spring Rolls

Crispy Tofu Bites

Tuna Poke Chips

Cauliflower Ceviche 

Buttermilk Fried Chicken Bites

Malagasy Prawns 
*add $2 per person



Beverage Packages

Original Mai Tai®

Navy Grog

Scorpion

Vodka Tai

Honi Honi

Tropical Mai Tais
(select one flavor)

TV Grog

Singapore Symphony

Bahia

Chi Chi

Big Kahuna
$42 per person

Select up to 3 signature cocktails from below in addition to 
premium selected beer, wine and soft drinks

Pupule Beverage Package
$36 per person

 Includes unlimited passed Original Mai Tais®, house selected 
beer, wine and soft drinks

*All beverage packages are unlimited for 3 hours



Island ambiance is accentuated in our 
Cabin room. With a breathtaking view of 

the Bay and a private deck, this space 
can accommodate up to 75 guests 

seated and 100 for cocktail reception 
style events

Cabin

Offering an amazing view throughout 
the space, our Outrigger accommodates 

up to 30 guests seated and 40 for a 
cocktail reception style event

Outrigger

Overlooking the Bay, our private patio is the 
ideal area for your private event! Enjoy a 

seated event for up to 20 guests or a cocktail 
reception setting for up to 40 guests

Tiki Patio

Private Dining Policies

Prices per person include tables, chairs, china, linen, silverware 
and glassware. All food and beverage charges are subject to a 

17% service charge and a 3% administration fee. These charges 
will be included in the taxable subtotal. The tax rate in the City 

of Emeryville is 9.5%. 

*Room capacities are subject to change as the county increases occupancy

Deposit

Each event requires a $250 deposit which will be subtracted from 
your final balance the day of your event. We are able to refund 

your deposit for cancellations no fewer than 20 days prior to 
your event. In the event of a COVID shut down, the above policy 

is disregarded, and you will receive a full refund. 


