
HALE KOA HOTEL

THE DINNER MENU

ARMED FORCES RECREATION CENTER/WAIKIKI TERRITORIAL COFFEE HOUSE ISLAND OF OAHU/HAWAII

Several cocktail lounges and restaurants 
give the Hale Koa regulars a chance to  enjoy 
themselves at preferred prices, in styles suited 
to individual tastes and moods. It is a place to 
meet new friends or rendezvous with old.

WHERE OLD & NEW 
FRIENDS MEET

Hale Koa Room

Diamond Head Sandwich Hut
A small Polynesian grass shack. The 

Sandwich H ut is located on Diamond Head 
end o f the beach. Our surfboard sign shows 
the way to  light sandwiches and refreshments. 
Bathers com e as you are.

The Hale K oa is m ore than a hotel. I t ’s a 
Hawaiian lifestyle. The Hale Koa H otel lies 
centrally at the sand and surf o f Waikiki Beach, 
where visitors from around the world com e to 
sun, stroll and loaf. It is a place to  watch the 
world go by.

The accom m odations are second to  none, 
fourteen stories containing 4 1 6  modern rooms, 
each equipped with a color television set, and 
all offering spectacular views o f the tropical 
Koolau m ountains or the sun-drenched Pacific.

Located just o ff our main lobby the 
Warriors Lounge features com fort and quality. 
Polynesian masks and artifacts on display in a 
lush tropical garden setting. The overall e ffect 
strongly suggests the house o f the warrior 
them e o f the Hale Koa. Entertainm ent is 
featured nightly.

Mauka Lounge
Our pre-show Lounge is ideal for quiet 

conversation or planning the evening’s activities. 
Com fortable chairs set amidst hanging plants 
and a view of the Koolau m ountains make for 
a relaxed atmosphere with an exotic Mai Tai, 
Free pupus and entertainm ent nightly.

Barefoot Bar
E xactly  what the name suggests, com e 

barefoot and in your swimsuit. The mood is 
young and fun is the order of the day. Drinks 
are at bargain prices.

Beach Terrace Snack Bar
F o r picnickers or sun bathers, the Beach 

Terrace Snack Bar serves hot dogs, french fries, 
hamburgers and nothing stronger than beer, 
a pineapple slush or cokes to drink. Take-out 
service available.

B ut for the military person lucky enough 
to  spend a tour o f  duty in Hawaii, it is a 
place to  play, to  stay or to  visit anytim e o ff  d u ty .

Continental style dining at its best can 
be found in the rom antic Hale K oa R oom , the
p r i d e  o f  o u t  h o t e l .  O f f e r i n g  s u p e r b  s t a r l i g h t

views o f the Pacific.

Territorial Coffee House
F o r those who prefer a hearty but 

moderately priced breakfast, lunch or 
dinner in an informal relaxed atmosphere, 
the Territorial Coffee House is for you. Our 
Coffee House, suggesting an old Hawaiian 
courtyard, offers a wide variety of snacks, 
com plete dinners and island specialties. The 
Territorial Coffee House is open at 6  a.m. 
till late evenings. A special children’s menu 
offers fun favorites, all at children’s prices.

Warriors Lounge



APPETIZERS

V A R IE T Y  O F T R O P IC A L  JU IC E S  .6 0  

SH R IM P C O C K T A IL  S U P R E M E  2 .9 5  

IC ED  ISL A N D  F R U IT  CUP 1 .3 5  

JU IC Y  PU N A  P A P A Y A  H A L F  w ith 
T R O P IC A L  F R U IT  SA L A D  2 .2 5  
With Cottage Cheese 2 .95  
With Sherbet 2 .75

C A N T A L O U P E ,W A T E R M E L O N  (IN  S E A S O N ) 
or F R E S H  P IN E A P P L E  S P E A R S  1 .7 5

SALADS SUPREME

T E R R IT O R IA L  SA L A D  1 .2 5
Chilled Salad Greens topped with Sliced Radish, 
Diced Tomatoes, Chopped Egg and Alfalfa Sprouts. 
Served with your choice of dressing.

P IN EA P PL E  SC H O O N E R  3 .9 5
Fresh Hawaiian Pineapple filled with a cargo of the 
finest Tropical Fruits available, served with your 
choice of Cottage Cheese or Sherbet.

C H E F  S A L AD 3 .9 5
Chilled crisp Greens topped with Julienne of tender 
Roast Beef, Roast Breast of Turkey and Swiss Cheese 
with your favorite dressing.

T H E  W AH IN E 2 .9 5
Tuna and Egg Salad surrounded by Asparagus, 
Cucumber and Cherry Tomatoes,

S E A F O O D  S T A R  4 .2 5
Delicate Seafood Salad Nestled in a Star Tom ato, 
garnished with Avocado, Boiled Egg, and Fresh Fruit.

SH R IM P  A ND SPIN A CH  SA L A D  4 .2 5  
Chilled Raw Spinach, Orange Segments, Hard Boiled 
Egg, Fresh Mushrooms and Baby Shrimp are Tossed 
with Our Special Dressing,

TERRITORIAL COFFEE
SOUPS of the WORLD

H O M EM A D E B O ST O N  CLA M  C H O W D ER
Cup 1.00 
Crock 1.75
A C rock  o f  R ich  FR E N C H  O N ION  SO U P 1 .9 5
With Cheese Crouton

SA IM IN  2 .2 5
A delightful Oriental Noodle Soup garnished with 
Egg, Green Onion, Fishcake and Char Siu.

SO U P O F  T H E  D A Y
Cup .70 
Crock 1.35

SLENDERIZERS

B E A U T IF U L  S E A F O O D  SA L A D  4 .7 5
Delicate Seafood Tossed with Fresh Mushrooms, Bean 
Sprouts, Pea Pods, Broccoli, Bell Pepper, Cauliflower 
and other Selected Vegetables. Lemon Garlic Dressing.

G R A P E F R U IT  AND S P R O U T  P O C K E T  3 .2 5
Toasted Pita Bread Filled with Alfalfa Sprouts, 
Avocado, Grapefruit Sections and Sour Cream. Fresh 
Pineapple Garnish.

A V O C A D O  AND S P R O U T  SAN D W ICH  3 .9 5
Bean Sprouts, Sliced Tomato and Melted Jack Cheese, 
topped with a thick slice of Avocado on Whole Wheat 
Bread, Served with Creamy Cole Slaw. Very Healthy.

T E N D E R  JU IC Y  B E E F  P A T T Y  3 .7 5
Broiled and Garnished with fresh Melon and a
generous scoop of Cottage Cheese.

T E N D E R  F IL E T  O F  M A H I M A H I 3 .7 5
Broiled and Garnished with fresh Melon and a 
generous scoop of Cottage Cheese.

OMELETTES

Three Eggs gently whipped into fluffy combinations. 

PLA IN  O M E L E T T E  2 .9 5  

T E R R IT O R IA L  O M E L E T T E  3 .6 5
Omelettes are served with Tossed Green Salad,choice 
of dressing, Steak Fry potatoes or Steamed Rice, 
fresh Roll and Butter.

TERRITORIAL EN'

All Entrees served with Tossed Green Sala

F L A M E  B R O IL E D  G R O U N D  
B E E F S T E A K  4 .9 5
Freshly Ground Beef, broiled and heaped with Fried 
Onions makes this an all time winner. Choice o f  Steak 
Fry Potatoes or Steamed Rice.

P A C IF IC  M AHI M A H I F IL E T  w ith 
M A CA D A M IA  N U T S 5 .2 5  
The “ Fish of Kings” carefully broiled to preserve the 
subtle flavor of the sea. Choice of Steak Fry Potatoes 
or Steamed Rice.

E L E G A N T  V E A L  5 .2 5
Tender Veal Cutlet sauteed in Butter and topped with 
Fresh Avocado and a Rich Hollandaise Sauce. Choice 
o f Steak Fry' Potatoes or Steamed Rice.

P L A N T E R S  S IR L O IN  S T E A K  6 .5 0  
Broiled and topped with Plantation Butter. Choice 
o f Steak Fry Potatoes or Steamed Rice.

S E A F O O D  T E T R A Z Z IN I 5 .7 5
Delicate Seafood in a Creamy Sherry Sauce and 
Blended with Egg Noodles, Straw Mushrooms and 
Bell Peppers. Toasted Garlic Bread,

R O A S T  B E E F  AU J U S  5 .9 5  
A Generous Portion of Pink Roast Beef au jus, served 
with Horseradish and Your Choice of Steak F ry  
Potatoes or Steamed Rice.

B E E F  AND B R O C C O L I 5 .7 5
Tender Beef Tips and Broccoli, Stir-fried Chinese
Style. Choice of Steak Fry Potatoes or Steamed Rice.

SUMPTUOUS

SA LM O N  AND P IT A  B R E A D  2 .7 5
Chunks of Pink Salmon, Celery and Green Goddess 
Dressing Nestled in Toasted Pita Bread. Fruit Garnish.

S E A F O O D  IN P IT A  B R E A D  3 .1 0
Delicate Seafood Blended with Green Onion, its 
Own Dressing and served in Toasted Pita Bread. 
Garnished with Egg and Lemon.

BA C O N , L E T T U C E  AND TO M A TO  3 .2 5  
Served with Potato Salad. 

S L IC E D  T U R K E Y  A ND T O M A TO  2 .9 5
Served with Potato Salad.

T U N A  A ND C E L E R Y  2 .5 0  
Served with Potato Salad.

T E R R IT O R IA L  C L U B  4 .2 5
A  Generous Combination of Turkey, Bacon, Avocado, 
Tom ato and Crisp Lettuce Layered between Three 
Slices of Golden Toast, Served with Potato Salad.

HAM S T A C K  ON G E R M A N  R Y E  3 .7 5
Served with Potato Salad,



HOUSE DINNER MENU
TREE SELECTIONS

alad, choice of dressing, fresh Roll and Batter.

T E R IY A K I S T E A K  6 .5 0
An Island Specialty of Sirloin Steak marinated in a 
flavorful Teriyaki Sauce. Choice of Steak Fry Potatoes 
or Steamed Rice.

SP A G H E T T I C A S S E R O L E  3 .9 5  
Prepared and served in the traditional Italian way 
with a hearty Meat Sauce and Grated Cheese. Toasted 

      Garlic Bread.

      B EA N  AND C H E E S E  B U R R IT O  w ith C H IL I 
CON C A R N E  4 .2 5
Garnished with Sour Cream, Diced Tomato and 
Fresh Avocado.

O R IE N T A L  SH R IM P  7 .2 5  
Shrimp breaded Oriental Style, Deep Fried and served 
with a Sweet-Sour Sauce. Choice of Steak Fry Potatoes 

      or Steamed Rice.

IT A L IA N  SA U S A G E  ON S P A G H E T T I, 
M ILA N O  S T Y L E  3 .9 5  
Served with Garbanzo Bean Salad and Toasted 
Garlic Bread.

S U R F  AND T U R F  7 .7 5  
For the undecided we present a delightful 
com bination of Broiled Steak and Tender Mahi 
Mahi Filet with Macadamia Nuts, served with Tartar 
Sauce, Lemon Wedge and choice of Steak Fry 
Potatoes or Steamed Rice.

SANDWICHES

M O N TE C R IS T O  4 .3 5
Lean Tavern Ham, Roast Turkey Breast and Swiss 
Cheese Layered between Three Slices o f Bread, 
Dipped in a Smooth Egg Batter and Grilled in 
Butter, Garnished with Peach Half and Chutney.

G R IL L E D  R E U B E N  4 .2 5
This World Famous Sandwich is Grilled to order with 
Sliced Corned Beef, Swiss Cheese and Sauerkraut on 
German Rye Bread. Served with Potato Salad.

C H IL I AND C H E E S E  M E L T  2 .9 5
A Double-decker of Toasted Whole Wheat Bread, 
Hot Chili and Melted Cheese Sprinkled with Green 
Onions. Served with Steak Fries.

L O X  A N D  C R EA M  C H E E S E  w ith 
P U M P E R N IC K E L  5 .9 5
Smoked Salmon, Thinly Sliced, on a Bed of Lettuce 
with Cream Cheese and German Pumpernickel. 
Garnished with Boiled Egg and Onion Rings.

H O T R O A S T  B E E F  on  a K A IS E R  BU N   4.25
Served with Potato Salad.

BOUNTEOUS
BURGERS

T E R R IT O R IA L  B U R G E R  2 .2 5
A Quarter-pound Ground Beef Patty on a Sesame 
Seed Bun.
With Cheese 2 .45

T E R IY A K I B U R G E R  2 .2 5  
A Quarter-pound Ground Beef Patty Marinated in 
an Oriental Teriyaki Sauce.

K A L U A  PIG  B U R G E R  2 .5 0
island Sty le  Pork on a Sesame Seed Bun. Served with
Barbeque Sauce.

P O R T U G U E S E  SA U SA G E  B U R G E R  2 .3 5  
Served on a Sesame Seed Bun.

M A H I M AHI B U R G E R  2 .4 5
Island Fish on a Sesame Seed Bun. Served with 
Tarter Sauce.

SIDE ORDERS

B A K E D  P O T A T O  w ith C O N D IM EN TS  1.10 

S T E A K  F R Y  P O T A T O E S   .75 

ST E A M E D  R IC E     .65 

P O T A T O  SA L A D     .75

SWEETS 'N 
THINGS

SU N D A E S  1 .5 0
Butterscotch, Chocolate, Pineapple,Strawberry.

A CH O SEN  V A R IE T Y  O F  IC E  C R E A M    .9 0
Chocolate, Macadamia Nut, Strawberry, Vanilla.

D E L IC A T E  S H E R B E T    .90
Watermelon

W H ITE S U R F  C O C O N U T C R E A M  PIE   1.10 

M A C A D A M IA  N U T  C R EA M  PIE   1.10

H O M EM A D E A PP L E  P IE    1.10
Ala Mode  1 .60

H O M EM A D E C H E R R Y  PIE    1.25 
Ala Mode   1 .75

O U R  S P E C IA L  C H E E S E C A K E    1.50

BEVERAGES

S T E A M IN G  H O T C O F F E E    .50

F R E S H L Y  B R E W E D  T E A    .50
(Hot or Iced)

SA N K A      .50

D A IR Y  F R E S H  M IL K     .70 

H O T C H O C O L A T E     .70 

S O F T  D R IN K S     .60

WINES & BEER

W IN E S: R o se , Chablis, burgundy
Glass     1.25
One-half Carafe    3.75 
Full Carafe    5.50

B E E R      .95 
Oly, Bud, Miller Lite



HISTORY REPEATED
From  the landing o f the first Polynesian 

canoes, the ocean has shaped the recreational 
pleasures o f those who live on Oahu. Surfing, 
swimming, scuba diving and even sailboating 
are available at the Hale Koa, with equipment 
furnished for m oderate rentals. Fully equipped 
locker rooms, showers, and sauna rooms are 
at beach level, as is a lava rock walled fresh 
water swimming pool.

FINEST SPORT FACILITIES
The Hale Koa schedules transportation to 

military golf courses, some of the finest in the 
world. Tennis and paddleball courts are 
available on the landscaped grounds, and 
expert personnel at a hotel travel desk can 
make arrangements for jaunts throughout 
the islands.

EVERY CONVENIENCE
Located in the lobby is the Special Activities 

Desk where you can purchase tickets to  any 
Hale Koa show or make dining room reserva- 
tions. The PX is on the lower level. Other

Hale K oa services include a car rental concession 
offering m ilitary rates, barber shop, beauty 
salon, flower shop, baby-sitting service, 
autom atic ice dispensers and coin-operated 
laundry/dryer equipment.

A UNIQUE CONCEPT
The Hale Koa is unique, even in the way it 

was planned and financed. It was built for 
servicemen and women from their own funds... 
funds generated by profits from military clubs 
and exchanges worldwide. In short, the Hale Koa 
was built for Servicepeople by Servicepeople.

Hale Koa means “ House o f the W arrior” 
in the Hawaiian language. From  the very begin- 
ning its successful goal has been to  provide the 
best in resort facilities to  all mem bers o f the 
military and their families, to all ranks and 
grades, retired and active.

HALE KOA-A HOME 
AWAY FROM HOME

Because it lies at the cen ter of Waikiki 
Beach, the hub of island activity, the Hale Koa 
serves as an econom ical “ home base” for any 
off-duty hour.

Friendly get-togethers can happen by 
chance in the Mauka Lounge, or planned as 
a beachside party for 5 0 0  o f your friends.

Whatever your personal style, you’ll find 
the Hale Koa Hotel a home.

IF YOU WANT TO 
STAY AT HALE KOA...
Eligibility

All active duty and retired m ilitary person- 
nel from all branches of the service, both officers 
and enlisted personnel, are eligible to  use Hale 
Koa guest room accom m odations. Cadets and 
midshipmen from the service academies and 
personnel on active duty for training are also 
eligible, as well as individuals classified by the 
Veterans Adm inistration as 100%  Disabled.

Eligible sponsored guests include 
immediate family mem bers, defined as parents, 
persons in local parentis, siblings, in-laws, and 
non-dependent children.
Reservations

Contact the hotel. The hotel requires 
a one-night deposit th at’s refundable with 
30  days notice before scheduled arrival.

Rates
R ates are based on pay grade and present 

status, active/retired, as well as location in 
the building relating to  height and ocean 
view. The range fo r double occupancy is 
between $ 2 3  - $56  per day. Each additional 
person is charged at $7  daily.

Location
Along with being on the beachfront, the 

Hale Koa is only three blocks from W aikiki’s 
main avenue. Other popular attractions are 
within easy access by public bus.
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