
CATERING 
MENU

BUFFETS • ACTION STATIONS • RECEPTIONS • PUPU SERVICE • BAR PROGRAMS

Buffet service requires a minimum of 30 guests and includes freshly brewed coffee and hot tea. Children 

ages 3–11 are half price. No State of Hawaii sales tax. A 20% service charge applies. Inquire about our  

beverage packages when making your reservation. Prices are subject to change without notice.

CATERING MADE EASY
Choose a buffet, add a chef-attended station, or build a 

spread from our hot and cold pupu selections.

BREAKFAST BUFFET 

A complete breakfast buffet for 

groups of 30 or more.

LUNCH & DINNER BUFFET 

A customizable full-meal buffet 

featuring your choice of salads, 

entrées, sides, and dessert.

ACTION & CARVING STATIONS 

Chef-attended enhancements 

designed to add an interactive 

element to your event.

PUPU SERVICE 

A variety of hot and cold pupu 

selections designed for receptions, 

meetings, celebrations, and social 

gatherings. 

OFF-SITE CATERING
Select functions may be accommodated off-site, with customizable menus 

and service options tailored to your event’s location and needs. 

PLAN YOUR EVENT
Planning a PME, meeting, or special event? Space and catering are 

available to meet your needs.

Mauka Ballroom: Maximum capacity of 120 guests

Makai Ballroom: Maximum capacity of 48 guests

Full Ballroom: Maximum capacity of 192 guests

Please contact our catering team regarding availability and requirements.

(808) 254-5592 • kbayevents@usmc-mccs.org

@MCBHEats hawaii.usmc-mccs.org
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CATERING MENU
BREAKFAST

BREAKFAST BUFFET
$25 PER PERSON

INCLUDES

•	 Fresh Seasonal Sliced Fruits & Berries

•	 Assorted Freshly Baked Petite Pastries

•	 Island Fresh Scrambled Eggs

BREAKFAST MEATS — choose two

Grilled Ham

Crispy Bacon 

Pork Link Sausage  

Portuguese Sausage

Veggie Patty

Additional selection $3 per person

ACCOMPANIMENT — choose one

Steamed White or Brown Rice

Hash Brown Potatoes 

White or Whole Wheat Toast

Additional selection $2 per person

JUICE — choose one

Orange • Apple • Pineapple • Passion-Orange-Guava (POG)

ELEVATE YOUR EXPERIENCE
CHEF-PREPARED OMELET ACTION STATION

Additional $10 per person 

Fresh omelets prepared to order with your choice of vegetables, cheeses 

and breakfast meats.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.
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CATERING MENU
LUNCH & DINNER

LUNCH & DINNER BUFFET
$38 PER PERSON

INCLUDES 

•	 Rolls and Butter

•	 House Baked Cookies or Brownies

SALADS — choose two

ROASTED WHOLE TURKEY

Additional $14 per person 

PRIME RIB OF BEEF WITH AU JUS 

Additional $20 per person 

Teriyaki Beef, Pork, or Chicken 

Kalua Pork & Cabbage

Roasted Loin of Pork

Baby Back BBQ Ribs 

Beef Stew 

BBQ Brisket

Chicken Katsu with Katsu Sauce

Mochiko Chicken

Herb-Roasted Chicken

Green Thai Chicken

Green Thai Vegetable Curry

Chinese-Style Steamed Local Fish

Lemon-Butter Market Grilled Fish

Seared Furikake Ahi

Additional selection $6 per person 
Baby Back BBQ Ribs additional $2 per person 

SIDES — choose two

Roasted Garlic Potatoes

Mashed Potatoes

Chow Mein Noodles

Steamed Market Vegetables

Steamed White Rice

Steamed Brown Rice

Additional selection $3 per person

DESSERT — Half Pan Options

Market Green Salad

Caesar Salad

Additional selection $4 per person

ENTRÉES — choose two

Potato Salad

Fresh Fruit Salad

Potato Mac Salad

Bowtie Pesto Pasta Salad

Chantilly Cake

Guava Chiffon Cake

Chocolate Dobash Cake

Assorted Cookies

Add a second cake $125

ELEVATE YOUR EXPERIENCE: Carving Station

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.
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CATERING MENU
PUPU SERVICE

PUPU SERVICE Hot & Cold Selections

Choose from a variety of hot and cold selections to create  

a customized menu for your event.

COLD SELECTIONS

Selection	 Serves	 Price
Vegetable Crudité	 35–50	 $155 
with Peppercorn Dip	 50–65	 $245

Fresh Fruit Platter	 25–40	 $165 
	 50–65	 $245

Charcuterie &  Cheese Platter	 25–40	 $185 
	 50–65	 $255

Assorted Finger Sandwiches	 25–40	 $160 
	 50–65	 $240

Fresh Island Poke Trio	 25–40	 $285 
Shoyu Ahi, Spicy Ahi, & Tako Poke	 50–65	 $375

Assorted Sushi Platter	 75 pieces	 $185 
Spicy Tuna & California Maki Rolls	 150 pieces	 $255 

HOT  SELECTIONS

Selection	 Quantity	 Price
Coconut Shrimp with Thai Chili Sauce	  75 pieces	 $125

Beef Skewers	 100 pieces	 $270 
Teriyaki or Chimichurri	

Chicken Skewers	 100 pieces	 $200 
Teriyaki or Mediterranean	

Kalua Pork Quesadillas	 75–80 pieces	 $125

Chicken Wings	 80 pieces	 $165 
Buffalo, BBQ or Tangy	

BBQ Sliders on King’s Hawaiian Rolls	 75 pieces	 $185

Spring Rolls	 75 pieces	 $145 
Vegetable or Chicken

Fried Gyoza	 75 pieces	 $145

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.


