


Nestled on the Kona Coast of the Big Island of 
Hawaii, Kona Village Resort is more than just a 
resort-it is a recreation of the legendary Hawaii of 
Kaupulehu and its idyllic lifestyle. A colony of in
dividual thatch-roofed cottages surround a crystal
clear bay where once many Hawaiians fished, made 
salt for trade with upland farmers, raised their 
children, danced hulas of celebration, and chanted 
to their gods. The lifestyle of "old Hawaii" has 
been recaptured and scrupulously preserved at 
Kaupulehu, but today, with the addition of the 
finest resort amenities, we call it "plush/primitive." 

Our twelve dinner menus, each featuring three 
entrees, are reproduced on the following pages. 
Rotating each menu daily, Executive Chef Harry 
Yoshida will create for you not just satiating meals 
but true dining experiences. You'll find not only 
such international favorites as Escalope de Veau 
aux Chanterelles, Rack of Lamb, and Filet of Beef 
Wellington, but a sampling of such ethnic Island 
favorites as Roast Duckling Lychee, Filet of Ahi, 
and Prawns Kaupulehu, to name a few. 

Your gourmet adventure is not limited to dinner 
alone but begins with breakfast from one of three 
rotating menus. You can begin your day with an 
exotic omelet, fresh island fish, macadamia-nut 
pancakes, or classic Eggs Benedict. But if you're a 
creature of habit, you may follow your selection of 
island fruits with the more traditional breakfast fare. 

However you plan to spend the morning, we 
should warn you that a sumptuous buffet luncheon 
will await you on the Hale Moana Terrace. A stroll 
along the beach, a swim in the pool or the blue 
Pacific, or a round of tennis will prepare you for 
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Appetizer 
BOUCHE£ A LA REIN£ 

U!Wf \lfusftrooms Cft~. and' Swut6rnu!s 
1n a Suprtmt 5auu Scvt4 in a Patty Sftdl 

Soup 
FRENCH ONION SOUP 

Salad 
TOSSED ISLAND GREENS 

Choiu ofFrtsh!y Preparea Drtssi119s 

Entrees 
FILET MJGNON 

WITH CHORON SAUCE 
~ &st of U.S. Choiu Ttruftrfoin toppe4 wttft a Tomato Ho«ant!aist 

VEAL CORDON BL£U 
A CfassLC 

CURRY Of SOUTH SEA LOBSTER 
Trad1t10nal Coru!imtnts 

Hot Sttam1119 Ria 

MACADA.MlA POTATO CROQUETTES 

VEGETABLES DU JOUR 
and 

FRESHLY BAKED 
INDIVIDUAL LOAVES Of BREAD 

Bevert19es 
COFFEE, TEA 
MJLK, SANKA 

Desserts 
FROM OUR CART SELECTION 
TROPICAL FRLUT SHERBETS 

ICEC~Vf 
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Appetizer 
FISH PATE 

CfliCWl lsfani vtrswn of our own PiUL tn a Crust 
accompanid 6y a !J'Wl ftofJ mayolUUiist 

Soup 
PORTUGUESE BEAN SOUP 

A trw!ition in our rnultt national lsfaru! hm1J19e 

Salad 
TOSSED ISLAND GREENS 

Cfloia of freshly Prcpara! Dressi"9s 

Entrees 
ROAST RACK OF VEAL 

®JUS 

GRILLED PORK MEDALLIONS 
11BELPAESE" 

Two cmtu-cut teru!cfotn m1n1-SwW w1tfl a mdti"9 crown of tht 
famous Italian cflrue 

PRAWNS TAHITIAN 
Prawns 6roift4 in thtlr own sftt«s enhanca! witfl ~ic 6uttu aru! a 

comh1nation of lft{iaue splUS 

DUCHESS POTATOES 

VEGETABLES DU JOUR 
and 

FRESHLY BAKED 
INDIVIDUAL LOAVES OF BREAD 

Beverd;9es 
COFFEE, TEA 
MILK, SANKA 

Desserts 
FROM OUR CART SELECTION 
TROPICAL FRl.UT SHERBETS 

ICE CR£A..\1 
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Appetizer 
PAKORAS 

V~ fntkrs wttfl \fint Cfwtncy 

Soup 
CHICKEN OKRA SOUP 

Salad 
TOSSED ISLAND GREENS 

Cfloia ofrreshiy Prcparci Dress i"9s 

Entrees 
ROAST STRIPLOIN OF BEEF 
11MARCHAND DES VINSu 

U.S. Cfloia Buf 
Sm'Ci m tht Classic Continental Mannu 

RACK OF LA.t\1B 11DIABLE11 

\ t 11oft 6akd Cam5 rach wtth a 6mu! crumb crust . . . 
cooW aru! s(icaf w onfu accompanwl 6y a Jrtsfl mint saua 

POISSON POCHE 
Tcndu pitaS of mah1mahl poacJwl in court 6ouiCion. 

fmisfwl w1tfl saua .\fornay 

OVEN-BR0\1\!NED POTATOES 

VEGETABLES DU JOUR 
and 

FRESHLY BAKED 
INDIVIDUAL LOAVES OF BREAD 

Bever~es 
COFFEE, TEA 
MILK, SANKA 

Desserts 
FROM OUR CART SELECTION 

TROPICAL FRlliT SHERBETS 
ICE CREAM 
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Appetizer 
HOT CHEESE TARTELETTE 

Soup 
RLL\It & PLUM POT 

A 4tficious cofa soup idtafl)• suited to Haw.ui's dimate 

TOSSED ISLAND GREENS 
Clioia of fresli(y Prtparo{ Ortsst"9S 

Entrees 
TOURNEDOS OF BEEF 
"COUNT STROGANOIT11 

Choiu Cut of ttru!ofotn 
aowned with tftt famous sauu 

LAMB CURRY 
The classic c!isli scvtd' witli ria and' pu:Mt.a papayas 

BROILED LOBSTER MOUSSELINE 
Lo6ster tau 6roifd in its own slit({ and' finislit.d to peifection 

witli a fCuffy HoCland'aisc sauct 

POI PUFF CROQUETTES 

VEGETABLESDUJOUR 
ant{ 

FRESHLY BAKED 
INDIVIDUAL LOAVES OF BREAD 

Bevert19es 
COFFEE, TEA 
MILK, SANKA 

Desserts 
FROM OUR CART SELECTION 
TROPICAL FRUIT SHERBETS 

ICE CREAM 
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Appetizer 
ICED SCALLOPS MIKADO 

A spic:y taste teaser of tft(icatt scallops simmuetf with fla6s ... tli£n cliifW! 

LENTIL SOUP ESAU 
Onl taste mu{ )'OU wtCl inow wfty [.sau gcn~ up 

t\ooytftu'9 for a fm•{ of this savory soup 

TOSSED ISLAND GREENS 
Clioia of fresli(y Prepared Ortssi"9S 

Entrees 
ROAST RACK OF VENISON MOLOKAJ 

The Kamaatna ad'vtnturu's cft('91it. SCiud', toufu YOtison 
gm-nulied with pmr mu{ cumutt jdiy 

TOURNEDOS OF BEEF OSCAR 
5autWf rnt.d4CiiDns of ttru!ofotn, topped with C15parti9US 

and' Ki"9 Crab, finulied Mth a 6carnaisc sauu 

VHOMARD NEWBORG en CASSEROLE 
A 4t£i91itfu! com6ination of succullnt fo6sW' and' creamy mushrooms, 

sillllltUtd' to perfection 

BAKED, FLUFFED, Ai'JD STUFFED POTATO 

VEGETABLES DU JOUR 
ant{ 

FRESHLY BAKED 
INDIVIDUAL LOAVES OF BREAD 

Bevert19es 
COFFEE, TEA 
MILK,SANKA 

Desserts 
FROM OUR CART SELECTION 
TROPICAL FRUIT SHERBETS 

ICE CREAM 
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Appetmr 
HAWAIIAN SEA ANEMONES 

Our awn ~for tkst woru!ojU[ry lfijforent fwt shrimp .frittm . . . 
sure to tniSe any pa/4~ 

CONSOMME CELESTINE 
A savory chi&tn consommt prescud with thinly sCiw{ crepes 

TOSSED ISLAND GREENS 
Choice of Fresfto/ Prtpard Dressi119s 

Entrees 
ROAST DUCKLING LYCHEE 

A tns~ of the Orient ... one-fta£{ roast 4uckfi"9, partiaf!y awond 
and served in a Ci9Fu saua faw{ with the elusive Lycftu Ltqurur 

MOUNTAINEER STEAK 
Direct from the mountains of CoCorad'o. A fine rih rut of CoCorad'o 6ttf 

119d to pofoction, &roifd to your Ciki119 

FRESH ISLAND FISH 
A tnsty treasure from our awn 6ount~ waters ... fi9htCy pan .frid 

and finishd with nuu:ad'amia 6utter 

POTATO & ONION BOULANGER£ 

VEGETABLES DU JOUR 
aru( 

FRESHLY BAKED 
INDIVIDUAL LOAVES OF BREAD 

Beverages 
COFFEE, TEA 
MILK, SANKA 

Desserts 
FROM OUR CART SELECTION 
TROPICAL FRWT SHERBETS 

ICE CREAM 
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Appetmr 
CRABMEAT COCKTAIL 

A 9enerous serving of succuknt AfasRiln King Crab, 
marinated in a tropial{ cfressi"9 

Soup 
CJ-ULLED VICHYSSOISE 
The cfassic creamy Cuk 81: potato soup 

Salad 
TOSSED ISLAND GREENS 

Choice ofFreshCy Prepard Dressi119s 

Entrees 
ESCALOPE DEVEAU AUX CHANTERELLES 

An InternationaC offi:ri"9from cosmopoCitan SwitwCand'. 
A clioice miCkfri veaC cutkt smothered with juq creamed 

wiCd mountain mushrooms 

WHOLE ROAST TENDERLOIN OF 
BLUE RIBBON BEEF 

Choice ~ru!erl'oin s(icd to orc!u and presen~ with marrow 6one au jus 

HELLAS SHRIMP CASSEROLE 
A d't!i9Fuful combination of tomato fo•, OTf!lano, shrimp and feta 
chust ... mastcfully comhind to offer an tntici"9Cy unusuaC and 

surprisi"9Cy satisJYing lfini119 ru!vtnturt 

BREADED, OVEN-BROWNED POTATO 

VEGETABLESDUJOUR 
aruf FRESHLY BAKED 

INDIVIDUAL LOAVES OF BREAD 

Bevere19es 
COFFEE, TEA 
MILK, SANKA 

Desserts 
FROM OUR CART SELECTION 
TROPICAL FRUIT SHERBETS 

ICE CREAM 
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Appetiur 
i\1ARINATED MUSHROOMS 

Soup 
PACIFIC CLAM CHOWDER 

A CTcalfo/ combination of cram aru{ K i"9 Crabmtat 

Safat( 
TOSSED ISLAND GREENS 

Clioia ofFrtsflo/ Prtparea Dresst"9s 

Entrees 
THE PRESIDENT1S STEAK 

A cftawwbruuu{ witft liearnaisc sauu 

PORK CHOPS FLEMISH 
Tht untu cuts stuffotl ant! 6raist4 1n d'mi ale 

SCALLOPS 11KAHUWAI11 

Dttp sta ti46its marinatt4 and' coatt4 Wttft coconut, 
tfttn 6u tto Jrit4 

BAKED POTATO 
WITH CONDIMENTS 

VEGETABLESDUJOUR 
aru{ 

FRESHLY BAKED 
INONIDUAL LOAVES OF BREAD 

Bevert19es 
COFFEE, TEA 
MILK, SA1\TKA 

Desserts 
FROM OUR CART SELECTION 
TROPICAL FRUIT SHERBETS 

ICE CREAM 

DB 

Appetizer 
CREPES AUX CHAMPIGNONS 
Thin PC~l~lt~Us fi!W! with crt.a/l1tl{ mushrooms 

Soup 
FRESH ISLAND VEGETABLE SOUP 

Sa fad 
TOSSED ISLAND GREENS 

Choia of Fruflo/ Prtpart4 Oressi119s 

Entrees 
STEAK AU PONRE 

Choia N.Y. Pepper StLai 

CAPTAIN VANCOUVER1S SPECIAL 
Tht man wfto tntroc!ua4 sftup to ~ isfand's 

wou£4 fa\'!' tftis roast ~ of fam1i 
witft fresh m tnt sauct 

PRAWNS KAUPULEHU 
Giant shrimp stuffed witft crabnwu ... 6rwfetf 

aru{ 6utto frit4 

POTATO PANCAKES 

VEGETABLESOUJOUR 
aru{ 

FRESHLY BAKED 
~NIDUALLOAVESOFBREAD 

Bevert19es 
COFFEE, TEA 
MILK, SANKA 

Desserts 
FROM OUR CART SELECTION 
TROPICAL FRUIT SHERBETS 

ICE CREAM 
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Appetiw" 
ESCARGOTS 

Soup 
COLDCUCUMffiERSOUP 

Sa tad" 
TOSSED ISLA.l'JD GREENS 

Choia of Fres(\o/ Prtpam{ Ortssmgs 

Entrees 
NEW YORK STEAK 
Cfuufn-oilt.d to your Cii1nq . 

SC'>ot4 with 1114itrt c!'ftottf 6utttr 

ROAST PORKLOIN AU WHISKEY 
Preparof Canadian styft 

and SC'>ot4 with &Ua AppCcs 

POISSON DU JOUR 
fish of~ cfay mariMw! in ftmon JUia 

cuu{ sautwf to peifectiDn 

MACAIRE POTATO PATTIES 

VEGETABLESDUJOUR 

cuu! 
FRESHLY BAKED 

INDIVIDUAL LOAVES Of BREAD 

Bevere19es 
COFFEE, TEA 
MILK, SANKA 

Desserts 
FROM OUR CART SELECTION 
TROPICAL FRUIT SHERBETS 

ICE CREAM 
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Appetiw-
CHILLED SMOKED SALMON 

Smld with pumpernicki( and mom chuse, 
garnisfw! with ftmon and cnpc-s 

Soup 
CREAM OF ARTICHOKE SOUP 

SaLu! 
TOSSED ISLAND GREENS 

Choia of rre.shfy Preparo{ Drtssi"9S 

Entrees 
PINTADE ROTIE 

Cornish CjCII1ll hm with wiG! ria and ITUICCidamia nut stuffi"9 • .. 
SC'>'f.d with a charnpagnc sauu 

TOURNEDOS Of BEEF ROSSINI 
Choia cut of ttndtrfo1n toppt4 with piitt 

dl foit !]IllS and a Ci9ht tnifJTt sauu 

SCALLOPS EN CROUT£ 
Sca[(ops prcpard in tlit W&i11910n manntr 

RISSOLEES POTATO 

VEGETABLES DU JOUR 
an4 

FRESHLY BAKED 
INDIVIDUAL LOAVES OF BREAD 

Bevert19es 
COFFEE, TEA 
MILK, SANKA 

Desserts 
FROM OUR CART SELECTION 
TROPICAL FRUIT SHERBETS 

ICE CREAM 
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Appetker 
SHRIMP COCKTAIL 

Soup 
BEEF CONSOMME 

WITH CORN DUMPLINGS 

TOSSED ISLAND GREENS 
Choia of Freshly Prepare4 Dressin9s 

Entrees 
FILET OF BEEF uwELLINGTON11 

W(wfe Buf touferfoin with a Mushroom forct-rmat cootirt9 
baked in a Puffpastt. crust 

HIGHLANDERS' FLING 
A aoubfe famh chop 6roiled in fwfl &utter _quarontwf to 

tempt the most disurni119 pafatt. 

FILETOFAHI 
Ont of Ha,.,'!lii's fintSI 9ame fishes, baked in &utter, 

f inisW with sesam£ sw!s 

LORETTE POTATO PUFFS 

VEGETABLESDUJOUR 
aruf 

FRESHLY BAKED 
INDIVIDUAL LOAVES OF BREAD 

Bever"9es 
COFFEE, TEA 
MILK, SANKA 

Desserts 
FROM OUR CART SELECTION 
TROPICAL FRUIT SHERBETS 

ICE CREAM 
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what's in store- an incredible array of fruit and 
vegetable salads and such entree selections as Beef 
Stroganoff, Oysters Rockefeller, or Broiled Teriyaki 
Steak. Luncheon selections vary daily in order to 
bring you, at a moment's notice, unusual foods at 
their peak of freshness. 

A sun-drenched afternoon, quiet relaxation in 
your hammock with this month's best seller, an early 
evening cocktail as you watch one of our famed 
Kona sunsets- then the dinner by candlelight that 
will convince you without a doubt that you are truly 
in a "Gourmet's Paradise." 

An alternate dining experience can be yours each 
Wednesday evening. The Paniolo Steakfry at the 
Hale Ho'okipa will take you to the Big Island's up
country where the fare is hearty and the music is 
Hawaiian Country. 

Your stay at our Polynesian village wouldn't 
be complete without a sampling of the traditional 
Hawaiian foods at our weekly Friday luau. Prepared 
as it has been for centuries in an underground oven 
(imu), the kalua pig is carried to our hospitality 
house, the Hale Ho'okipa, where you will be royally 
feasted and entertained- Hawaiian style! 

To complete your Kona Village dining adven
ture, our Executive Chef invites you to a far corner of 
the world to savor the foods of a particular country 
featured at our weekly Monday "International 
Night Buffet"- to Greece for Moussaka, to France 
for Coq au Yin, to Spain for Paella, or to Italy for 
Fettucini Verde! 

KONA VILLAGE- A Full American Plan resort 
where dining is one of its many pleasures. 
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