
MARKET FRUIT STAND
Tropical Fruit Tree & Market Display

Wooden Baskets of Fruit

Bubble Tea Chai & Honeydew Melon

CHEF DANIEL'S DECADENT DESSERTS
Strawberry Passion Cheesecake

Chocolate Truffle Tarts

Coffee Crème Brulee

Strawberry Guava Panna Cotta

Basil Cake with Balsamic Strawberries

French Macaroons

Salted Caramel Pot de Crème

Nougat

Sour Cherry Coffee Cake

Flourless Chocolate Cake

Coconut Pineapple Tapioca

Pate De Fruits

Matcha Green Tea Cheesecake

  KEIKI BUFFET
Hot Dog Cart

Mac & Cheese
Fried Chicken & Fingers

Mini Burgers
Pizzas 

Fruit Salad 
Chips & Salsa

CARVING STATION
Spice Crusted Roast Beef with Herb Chimichurri  

Carved Yellowfin Tuna Loin Hawaiian Mango 

Ham Pineapple & Cheese Hand Pie

CREPE STATION
Strawberries & Vanilla Bean Whipped Cream 

Asparagus, Mushrooms & Pepper Jack Cheese

SPECIALTY OMELET STATION
Hamakua Mushrooms, Spinach, Asparagus, Maui 

Onion, WOW Tomatoes, Portuguese Sausage, Grilled 
Chicken, Smoked Ham & Salmon, Basil

Cheddar, Swiss, Feta & Mozzarella Cheese

SOUP
Pacific Seafood Cioppino with Sourdough Crostini

SEAFOOD STATION 
Steaming Crab w/ Kefir Lime Butter 

Sushi Maki California Rolls, Spicy Tuna, Salmon Skin

Deviled Eggs with Caviar

Iced Pacific Shrimp & Oysters 

 Lemons, Cocktail Sauce, Wasabi, Pickled Ginger
 Soyu, Yuzu Ponzu

Crab Cake, Poached Egg, Spinach & Yuzu Hollandaise 

Mashed Yukon Potato, Roasted Artichoke, Mozzarella 
& Green Onion 

Hawaiian Honey Roasted Spring Vegetables

Red Velvet Pancakes w/Cream Cheese Icing, Toasted 
Pecans, Pineapple & Coconut

Pecan Smoked Bacon

ISLAND VEGETABLE MARKET
Greek Salad with Watermelon 

JA Farms Green Salad

WOW Tomatoes & Cucumber, Sprouts, Hearts of Palm 
Buttermilk Dressing & Mango Lilikoi Vinaigrette 

Strawberry Cucumber Namasu

Haricot Vert & Radicchio Salad

Spring Asparagus & Quinoa Salad 

Cheese Display

Goat Cheese, Brie, Smoke Gouda

Bucaccini, Olive & WOW Tomato Salad

Freshly Baked Artisan Breads & Butter

CALL 885-2000 FOR RESERVATIONS
Pink rose for Mom and complimentary glass 

of sparkling wine or cider per guest.

Complimentary photo sessions by Pacific Dream Photography. 

Submit your favorite photos of Mom to be displayed at the 

brunch by emailing orchid.memories@fairmont.com

PICTURE PERFECT
SUNDAY, MAY 8, 2016
11AM-1PM
ORCHID COURT RESTAURANT
$75 ADULT
$37.50 KEIKI 5-12

Mother’s Day Brunch


