
   VENUE OPTIONS 





HONU OCEANSIDE BUYOUT OPTIONS

LUNCH BUYOUT

+ ENTIRE RESTAURANT FROM 11:00AM - 2:30PM 

+ $5000.00 MINIMUM FOOD AND BEVERAGE PURCHASE

+ $500.00 SPACE RENTAL FEE 

+ GROUPS OF 30 OR BELOW: CHOICE OF ALA CARTA OR PREFIX MENU

+ GROUPS OF 31 OR MORE: PREFIX MENU REQUIRED 

+ ALL FOOD & BEVERAGE IS SUBJECT TO HAWAII SALES TAX AT 4.166 % 

+ 22% SERVICE CHARGE 

+ 50% PERCENT DEPOSIT AND SPACE RENTAL FEE IS DUE AT THE TIME OF BOOKING 

+ DEPOSIT IS FULLY REFUNDABLE UP TO 14 DAYS PRIOR TO THE EVENT

DINNER OPIHI LOUNGE (UP TO 14 GUESTS)

+ ENTIRE AREA FOR FIVE HOURS BETWEEN 4:00PM - 10:00PM 

+ $2500.00 MINIMUM FOOD AND BEVERAGE PURCHASE

+ $300.00 SPACE RENTAL FEE

+ ALL FOOD & BEVERAGE IS SUBJECT TO HAWAII SALES TAX AT 4.166 % 

+ 22% SERVICE CHARGE 

+ 50% PERCENT DEPOSIT PLUS SPACE RENTAL FEE IS DUE AT THE TIME OF BOOKING 

+ DEPOSIT IS FULLY REFUNDABLE UP TO 7 DAYS PRIOR TO THE EVENT

DINNER BUYOUT (15 TO 60 GUESTS)

+ ENTIRE RESTAURANT FOR FIVE HOURS BETWEEN 4:00PM - 10:00PM 

+ $20,000 MINIMUM FOOD AND BEVERAGE PURCHASE

+ $1000.00 SPACE RENTAL FEE 

+ GROUPS OF 30 OR BELOW: CHOICE OF ALA CARTA MENU ORDERING OR PREFIX MENU

+ GROUPS OF 31 OR MORE: PREFIX MENU REQUIRED 

+ ALL FOOD & BEVERAGE IS SUBJECT TO HAWAII SALES TAX AT 4.166 % 

+ 22% SERVICE CHARGE 

+ A 50% PERCENT DEPOSIT AND SPACE RENTAL FEE IS DUE AT THE TIME OF BOOKING

+ DEPOSIT IS FULLY REFUNDABLE UP TO 21 DAYS PRIOR TO THE EVENT



HONU OCEANSIDE SUNDAY BUYOUT OPTIONS
SPACE ONLY

+ $3000 EVENT SPACE FEE 

+ 5 HOURS INCLUDING SETUP AND TEAR DOWN TIME

+ OCEAN FRONT VIEW 

+ USE OF TABLE AND CHAIRS

+ DEPOSIT IS FULLY REFUNDABLE UP TO 7 DAYS PRIOR TO THE EVENT

ADD BAR SERVICE
(USE HONU’S BAR TO TREAT YOUR GUESTS TO LIBATIONS BY THE OCEAN)

+ PRICE ABOVE PLUS $500 PER BARTENDER

+ PARTIES 0-30: 1 BARTENDER REQUIRED 

+ PARTIES 31-60: 2 BARTENDER REQUIRED  

+ ALCOHOL IS PRICE OF CONSUMPTION PLUS 4.166% AND 22% GRATUITY 

+ WATER STATION PROVIDED

+ OUTSIDE FOOD ALLOWED

+ NO OUTSIDE BEVERAGE ALLOWED

+ NO FOOD SERVICE, FLATWARE AND/OR SILVERWARE PROVIDED

+ DEPOSIT IS FULLY REFUNDABLE UP TO 7 DAYS PRIOR TO THE EVENT

ADD DINNING ROOM SERVICE
(BRING YOUR OWN FOOD FROM AN OUTSIDE VENDOR AND HAVE HONU STAFF SEVER YOUR EVENT)

+ PRICES ABOVE PLUS $500 PER SERVER

+ 1-20 GUESTS (1 SERVER REQUIRED) 

+ 21-40 GUESTS (2 SERVERS REQUIRED) 

+ 41-60 GUESTS (3 SERVERS REQUIRED)  

+ FLATWARE, SILVERWARE, NAPKINS, AND WATER SERVICE PROVIDED

+ DEPOSIT IS FULLY REFUNDABLE UP TO 7 DAYS PRIOR TO THE EVENT

ADD FOOD
(HONU WILL OPEN THE KITCHEN FOR YOUR EVENT)

+ PRICES ABOVE PLUS $200 PER KITCHEN STAFF

+ 15,000 FOOD AND BEVERAGE MINIMUM PLUS 4.166% AND 22% GRATUITY

+ FULL MENU AVAILABLE 

+ GROUPS OF 30 OR BELOW: CHOICE OF ALA CART MENU ORDERING OR PREFIX MENU

+ GROUPS OF 31 OR MORE: PREFIX MENU REQUIRED 

+ DEPOSIT IS FULLY REFUNDABLE UP TO 14 DAYS PRIOR TO THE EVENT



RESTURANT INFORMATION 

CONTACT INFORMATION 

PHONE: (808) 667-9390

EMAIL: RESERVATIONS@HONUMAUI.COM 

ADDRESS: 1295 FRONT ST LAHAINA HI 96761

PERSON OF CONTACT: PAM ELKIND 

EMAIL: PAM@HONUMAUI.COM 

HOURS OF OPERATION 

LUNCH SERVICE 

 FRIST SEATING 11:00AM

 LAST SEATING 2:30PM 

HONU HOUR (AT THE BAR ONLY) 

 2:30PM - 4:00PM 

DINNER SERVICE 

 FIRST SEATING 4:00PM 

 LAST SEATING 8:30PM 

MENU 

VISIT HONUMAUI.COM FOR OUR MOST CURRENT FOOD, WINE, AND SPIRIT LISTS

PREFIXED MENU AVAILABLE  

PASSED APPETIZER AVAILABLE 

CUSTOMIZED STATIONS AVAILABLE 

RESERVATIONS 

PARTY FROM 1 - 10 PEOPLE

RESERVATIONS CAN BE MADE 30 DAYS IN ADVANCE 

 ONLY 3 RESERVATIONS NIGHTLY FOR PARTIES OF 7-10 PEOPLE 

(4:00PM, 6:15PM, 8:30PM) 

BUYOUTS 

BUYOUTS CAN BE ARRANGED UP TO 18 MONTHS IN ADVANCE

DEPOSIT AND ROOM RENTAL FEE DUE AT THE TIME OF BOOKING



SAMPLE MENUS 



*AHI BRUSCHETTA GF0 
flaxseed toast + edamame puree+ local tomatoes + 20yr balsamic

(vegetarian options available)

Entrée Course

Second Course 

First Course

      (Choose one)

SAMPLE OPIHI LOUNGE MENU

     FRESH FISH DORE STYLE GF 

lemon caper beurre Blanc + sauteed vegetables + Quinoa + Local Vegetables

  BEER BATTERED FRESH FISH & CHIPS 
coleslaw + tartar sauce + Korean aioli 

   FILET MIGNON GF 
Potatoes + sauteed Vegetables + Demi Glace + Tomato Garlic jam 

   OCEANSIDE BURGER GFO 
house ground chuck + duroc bacon + sharp cheddar + lettuce + tomato + Caramelized onion 

cioppino GFO

scallop + Fresh fish + shrimp + clams + san Marzano Tomatoes + Seafood stock + garlic + Brioche

seafood scampi 
scallop + Fresh fish + shrimp + clams + pappardelle pasta + brioche

 

   KALE SALAD GF 
dates + pomegranate + Walnuts + pecorino + preserved lemon vinaigrette  

    HONU CAESAR SALAD GFO

radish + pecorino + Croutons + Green Good caesar dressing 

COCONUT BANANA CREAM PIE
house caramel, raspberry coulis

 
CHOCOLATE MOUSSE 

lilikoi caramel, hazelnut caramel

LILIKOI TART  
Torched meringue

Dessert Course
(Choose one)

(Choose one)

GF - GLUTEN FREE | GFO - GLUTEN FREE OPITION | ALL SOY IS GLUTEN FREE | V - VEGAN   



SAMPLE DINNER BUYOUT MENU

First Course  
       (Choose one)

         *AHI BRUSCHETTA GF0 

flaxseed toast + edamame puree+ local tomatoes + 20yr balsamic

AVOCADO BRUSCHETTA GF0

FLAXSEED TOAST + EDAMAME PUREE + LOCAL TOMATOES + 20YR BALSAMIC

SHRIMP COCKTAIL GF 

TWO LARGE SHRIMP + COCKTAIL SAUCE

Second Course
          (Choose one)

KALE SALAD GF 
dates + pomegranate + Walnuts + pecorino + preserved lemon vinaigrette  

    HONU CAESAR SALAD GFO

radish + pecorino + Croutons + Green Good caesar dressing 

CLAM CHOWDER

NEW ENGLAND STYLE

Third Course
             

                  (Choose one)

Fresh Fish Dore Style GF

Lobster Caper Beurre Blanc + Quinoa + Local Vegetables

beer battered fresh fish & Chips 
coleslaw + tartar sauce + Korean aioli

 seafood scampi 
scallop + Fresh fish + shrimp + clams + pappardelle pasta + brioche 

filet mignon GF 

Potatoes + sauteed Vegetables + Demi Glace + Tomato Garlic jam 

ribeye GFO 
Potatoes + sauteed Vegetables + malaysian pepper sauce + compound butter    

oceanside burger GFO

house ground chuck + duroc bacon + sharp cheddar + lettuce + tomato + Caramelized onion

GF - GLUTEN FREE | GFO - GLUTEN FREE OPITION | ALL SOY IS GLUTEN FREE | V - VEGAN   



SAMPLE LUNCH BUYOUT MENU

First Course         
       (Passed Appetizers)

       SHRIMP COCKTAIL 
TWO LARGE SHRIMP + COCKTAIL SAUCE

OYSTERS ON THE HALF SHELL  
Mignonette

FRIED WASHINGTON OYSTERS   
rye + Panko crusted + tarragon remoulade 

Second Course     
      (Choose One )

DUNGENESS CRAB LOUIS GFO 

romaine + tomato + avo

  Egg + Crispy onions

KALE SALAD GF, V 

DATES + POMERGRANATE + WALNUTS

  AVOCADO + PRESERVED LEMON VINAIGRETTE 

 

BEER BATTERED FRESH FISH & CHIPS 
coleslaw + tartar sauce + korean aIOLI

GRILLED FISH PLATE GF 
grilled local fish + brown rice 

sauteed vegetables  

POKE PLATE GF  
ahi poke + brown rice + avocado  
cucumber + sesame + unagi sauce   

GF - GLUTEN FREE | GFO - GLUTEN FREE OPITION | ALL SOY IS GLUTEN FREE | V - VEGAN   



OPTIONAL OPTIONS  

DESSERT BAR 

ASSORTMENT OF FRESHLY MADE INDIVIDUAL SIZE DESSERTS 

OYSTER BAR  

FRESH OYSTERS SHOCKED TO ORDER 

SERVED WITH HOUSE MADE MIGNONETTE + COCKTAILS SAUCE + HORSERADISH 

RAW BAR  

FRESH OYSTERS  

SERVED WITH HOUSE MADE MIGNONETTE + COCKTAILS SAUCE + HORSERADISH 

POKE CUPS 

AVOCADO + INAMONA + SESAME + SHOYU + CHIVES + OGO + BUTTER LETTUCE 

SHRIMP TOWERS 

LARGE SHRIMP + COCKTAIL SAUCE

AHI SHOOTERS 

DASHI + GINGER

OYSTER SHOOTERS 

PONZU + LEMON + WASABI + TOBIKO


