
DINNER   PACKAGES
G R O U P   C A T A L O G   2 0 2 3

F L E E T W O O D ’ S  O N  F R O N T  S T . A  M I C K  F L E E T W O O D  R E S T A U R A N T  &  B A R



Ohana Style

Artisan Cheeseboard
3 Art isan Cheeses,  Marcona Almonds,  
Dried Fruit ,  Honey or Seasonal  Jam, 

Toasted Baguette
Minimum 20 guests

$70/EA -  Serves 3-4 people

Chipotle Hummus
Cucumber,  Rainbow Carrots,  Pita Bread

$27/EA -  Serves 3-4 people

Seafood Platter
Lobster Tai ls ,  Scal lop Ceviche, 

Jumbo Shrimp Cocktai l ,  Oysters on the Half  Shel l ,  
Steamed Clams (Wine Chi l led)

$175/EA -  serves 5-6

Makai

Maine  Lobster Tai l  
Poached, Drawn Butter,  

Gri l led Lemon 
$32/EA

3  oz Maine Lobster 
Claw and Knuckle Meat

 $22/EA

2 New Bedford Diver Scal lops
Pan Seared

$28  for  2

Jumbo Prawns 
Pan Seared

$16 for 3

Our Chef Team is happy to accommodate any adjustments due to dietary restrictions or allergies.. Please allow 72 hours notice. Prices are exclusive of applicable taxes and service charges.  
Contact our Special Events Manager Kristin Rodrigues at events@fleetwoodsonfrontst.com to finalize the details of your event.  

Please note, menu content and pricing subject to change without notice based on seasonality and/or availability.

Aloha
Bubbles & Oysters

Freshly Shucked Oysters,  
Chi l led Bubbles

Bubble Bar
House Prosecco, 

Fresh Local  Juices
Pricing Varies

Champagne Substitut ions 
Avai lable Upon Request

Espresso Mart ini
El Dorado 5yr Rum,  Borsci  

San Marzano Liqueur,  
Borghett i  Espresso Liqueur,  

Fresh Espresso
$18/EA

E N H A N C E M E N T S

RHaswell
Sticky Note
Completed set by RHaswell



L A N A ' I P R I C E :  $ 793-COURSE DINNER MENU

appetizer
( your choice of )

L i t  t l  e  H o u s e  G r e e n s
 Lo c a l  Gr e e n s ,  Av o c a d o ,   

Gr e e n  Be a n s ,  To a s  t e d  Ma c a d a m i a  
Nu t s ,  W h i t e  B a l s a m i c  D r e s s i n g

or

K u l a  To m a t o  Ba s i l  So u p
K u l a  To m a t o e s ,  Or g a n i c  Ag a v e ,  H u a  

M o m o n a  Fa r m s  Mi c r o  He r b s

entrée
( your choice of )

B i d d y ’ s  H e r b  R o a s t e d  C h i c k e n
 M a s h e d  P o t a t o e s ,  C a r r o t s ,  B l a c k  K a l e ,  P a n  J u s 

or
F r e s h  I s l a n d  F i s h

O r z o  &  T r i - C o l o r e d  Q u i n o a ,  S e a r e d  B o k  C h o y ,  
C r i s p y  C h i c k p e a s ,  E n g l i s h  P e a s ,  R o a s t e d  

C a r r o t s ,  T o m a t o  O i l ,   B e u r r e  B l a n c
o r

R e d  P e p p e r  P a r m e s a n  L i n g u i n e
Oyster  M u s h r o o m s ,  R o a s t e d  T o m a t o e s ,  

P a r m e s a n ,  H o u s e m a d e  F o c a c c i a ,  P i q u i l l o  
P e p p e r  B u t t e r  

Our Chef Team is happy to accommodate any adjustments due to dietary restrictions or allergies.. Please allow 72 hours notice. Prices are exclusive of applicable taxes and 
service charges.  Contact our Special Events Manager Kristin Rodrigues at events@fleetwoodsonfrontst.com to finalize the details of your event.  Please note, menu content and 

pricing subject to change without notice based on seasonality and/or availability.

dessert
( your choice of )

C h o c o l a t e  C a k e 
Raspberry ,  W h i p p e d  C r e a m

o r 
 F r e s h  B a k e d  

C h o c o l a t e  C h i p  C o o k i e s   
W h i p p e d  C r e a m



K A H O ’ O L A W E P R I C E :  $ 993-COURSE DINNER MENU

appetizer
( your choice of )

T h e  W e d g e  S a l a d
B a b y  I c e b e r g  L e t t u c e ,  

C h e r r y  T o m a t o e s ,  S h a v e d  R e d  O n i o n s ,  
D o u b l e  S m o k e d  B a c o n ,  
B l u e  C h e e s e  D r e s s i n g

o r

S e a f o o d  C h o w d e r
C l a m s ,  L o c a l  F i s h ,  B r a i s e d  P o r k  B e l l y ,  

R o a s t e d  C o r n ,  P o t a t o e s
or

J u m b o  S h r i m p  C o c k t a i l  
H o u s e m a d e  C o c k t a i l  S a u c e ,

G r i l l e d  L e m o n

entrée
( your choice of )

B i d d y ’ s  H e r b  Roasted  C h i c k e n  
Mashed Potatoes,  Carrots ,  Kale,  Pan Jus

or
F i l e t  M i g n o n*  ( 8 o z )

Mashed Potatoes,  Local  Carrots.  Roasted 
Asparagus,  Peppercorn Sauce

or
F r e s h  I s l a n d  F i s h

Orzo & Tri-Colored Quinoa,  Seared Bok 
Choy,  Crispy Chickpeas,  English Peas,  

Roasted Carrots,  Tomato Oil,   Beurre Blanc

or
R e d  P e p p e r  P a r m e s a n  Linguini

 Oyster  Mushrooms,  Roasted Tomatoes,  
Parmesan,  Housemade Focaccia,  

Piquil lo Pepper Butter 

dessert
( your choice of )

C h o c o l  a t  e  C a k e 
Raspberry ,  Wh i p p e d  Cr e a m

or
 F r e s h  B a k e d  

C h o c o l a t e  C h i p  C o o k i e s   
W h i p p e d  C r e a m

Our Chef Team is happy to accommodate any adjustments due to dietary restrictions or allergies.. Please allow 72 hours notice. Prices are exclusive of applicable taxes and service charges.  
Contact our Special Events Manager Kristin Rodrigues at events@fleetwoodsonfrontst.com to finalize the details of your event.

Please note, menu content and pricing subject to change without notice based on seasonality and/or availability.



M O L O K A ’ I P R I C E :  $ 1194-COURSE DINNER MENU

appetizer
( your choice of )

B L T  B r u s c h e t t a *
D u r o c  P o r k  B a c o n ,  
S p i c y  G o a t  C h e e s e ,  

W i l d  A r u g u l a ,  T o m a t o  J a m ,  
B a l s a m i c  R e d u c t i o n

o r
 C r a b  C a k e

P a p r i k a ,  L e m o n  B a s i l  A i o l i ,  
H u a  M o m o n a  F a r m s  

M i c r o  G r e e n s
or

J u m b o  S h r i m p  C o c k t a i l 
H o u s e m a d e  C o c k t a i l  S a u c e ,  

G r i l l e d  L e m o n

soup or salad
( your choice of )

T h e  W e d g e
I c e b e r g  L e t t u c e ,  C h e r r y  

T o m a t o e s ,  S h a v e d  R e d  O n i o n ,  
D o u b l e  S m o k e d  B a c o n ,        
B l u e  C h e e s e  D r e s s i n g

or

S e a f o o d  C h owder  
C l a m s ,  L o c a l  F  i s h ,  

B r a i s e d  P o r k  B  e l l y ,  R o a s t e d  
C o r n ,  P  o t a t o e s

entrée
( your choice of )

B i d d y ’ s  H e r b  R o a s t e d  C h i c k e n  
M a s h e d  P  o t a t o e s ,  L o c a l  C a r r o t s ,  

B l a c k  K a l e ,  P a n  J u s
or

F i l e t  M i g n o n  ( 8 o z )
M a s h e d  P o t a t o e s ,  L o c a l  C a r r o t s .  

R o a s t e d  A s p a r a g u s ,  P e p p e r c o r n  S a u c e
or

F r e s h  I s l a n d  F i s h
O r z o  &  T r i - C o l o r e d  Q u i n o a ,  S e a r e d  

B o k  C h o y ,  C r i s p y  C h i c k p e a s ,  E n g l i s h  
P e a s ,  R o a s t e d  C a r r o t s ,  T o m a t o  O i l ,   

B u e r r e  B l a n c
or

Red Pepper Parmesan Linguine      
Oyster  Mushrooms, Roasted Tomatoes, 

Parmesan, Housemade Focaccia, Piquillo 
Pepper Butter 

dessert
( your choice of )

Chocolate  C a k e 
R a s p b e r r y ,  W h i p p e d  C r e a m 

or
 F r e s h  B a k e d  

C h o c o l a t e  C h i p  C o o k i e s  
W h i p p e d  C r e a m

or
V a n i l l a  B e a n  C r e m é  B r u l  é e  

S u g a r  C o o k i e

Our Chef Team is happy to accommodate any adjustments due to dietary restrictions or allergies.. Please allow 72 hours notice. Prices are exclusive of applicable taxes and service charges.  
Contact our Special Events Manager Kristin Rodrigues at events@fleetwoodsonfrontst.com to finalize the details of your event.

Please note, menu content and pricing subject to change without notice based on seasonality and/or availability.



C A T E R E D  T R A Y  P A S S E D  A P P E T I Z E R S

Caprese
Kula Tomato,  Burrata  Cheese,  

Black Lava Sea Sal t
$48/DZ

Watermelon & Prosciutto
Compressed Watermelon,  Prosciutto ,  

Feta Cheese,  Black Lava Sea Sal t
$36/DZ

Fleetwood's  Mac & Cheese
Bechemel  Sauce

$36/DZ

Bruschetta
Garl ic  Crost in i ,  Kula Tomatoes,  Bas i l

Aged Balsamic Vina igrette ,  Shaved Pecor ino
$48/DZ

Gri l led Polenta
Sun-dr ied Tomato Pesto

$36/DZ

Spicy Poke
Fresh Local  Ahi ,  Sr i racha Aiol i ,  Fur ikake

$84/DZ

New England Lobster  Roll
Maine Lobster  Claw Meat
Fresh Celery ,  Drawn Butter

$160/DZ

Fresh Pacif ic  Oysters
Red Wine Mignonette, Horseradish, 

Housemade Cocktail Sauce
$54/DZ

Dungeness Crab Cakes
Red Pepper ,  D i jon Remoulade

$140/DZ

Ahi  BLT Sl ider
Seared Local  Ahi ,  Smoked Bacon,  

Avocado,  Tomato,  Local  Mixed Greens,  
Bas i l  A iol i
$108/DZ

Seared Massachusetts  Diver  Scallop 
Cracked Black Pepper ,  CT Maple Syrup

$108/DZ

Seared Ahi
Rice Cracker ,  Seaweed Salad

Wasabi  Aiol i
$96/DZ

Deviled Egg
Fr ied Oyster ,  Bacon Marmalade

$60/DZ

New Zealand Lamb Chops
Pomegranate Molasses,  P istachio Oi l   

$120/DZ

Miniature Fi let  Tournedos
Cognac Mayo,  Sautéed Shal lots ,

Herbed Crost in i
$108/DZ

BLT Bruschetta
Duroc Pork Bacon,  Goat  Cheese,  
Arugula,  Tomato Jam, Balsamic

$84/DZ

Smoked Meatballs
Savory Demi Glace

$84/DZ

Our Chef Team is happy to accommodate any adjustments due to dietary restrictions or allergies.. Please allow 72 hours notice. Prices are exclusive of applicable taxes and service charges.  
Contact our Special Events Manager Kristin Rodrigues at events@fleetwoodsonfrontst.com to finalize the details of your event.

Please note, menu content and pricing subject to change without notice based on seasonality and/or availability.

Recommended Quantit ies :  30 minutes before d inner ,  2-3  p ieces per  person |  1  hour  recept ion before d inner,  3-5 p ieces per  person 
   Stand up recept ion with  no d inner ,  10-12 p ieces per  person



8 0 8 - 6 6 9 - 6 4 2 5

7 4 4  F r o n t  S t .
L a h a i n a ,  H I  9 6 7 6 1  

M A U I ,  H A W A I '  I

O P E N  D A I LY:

L U N C H

1 1 A M  -  3 P M

H A P P Y  H O U R  

3P M  -  5 P M

D I N N E R   

5 P M  -  10P M

W W W . F L E E T W O O D S O N F R O N T S T . C O M

http://www.fleetwoodsonfrontst.com/
http://www.facebook.com/fleetwoods
http://www.instagram.com/fleetwoodsonfrontst/
http://plus.google.com/109772507950144398002
http://www.youtube.com/channel/UC281qi1NX3Hnph9jRVJ0zfQ
http://witter.com/744Fleetwoods
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