Services 2024

ONE KALAKAUA

March

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

UNNSROOMSOURS | SRESKCASLT00ME 900M | WNGH 11004 200 DINNER.4307M-o00PH 1 Chickpea Soup 2

. Reservations are not necessary unless you have 5 or more (8 max) in your party. If you have 5 or more, we do require at least 72 hour notice/reservation. Tuna Salad Bar/ey Vegetab/e

« Reservations for Special Events and Holiday Meals are required for every individual including a party of 1. Roasted Sweet Potato SOUp
MEAL TAKE OUT SERVICE TIMES: LUNCH: 10:30 AM-11:30AM DELIVERY: 10:30 AM  DINNER: 4PM-5:00 PM DELIVERY: 4:00 PM Louisiana Shr/'mp Greek Salad

ke O | order f b dinto th k by the following daily deadlines: Lunch: 8:30 A inner: 2:00 A .

T e s gl coadines:  Luncl 630 A Dinnar 200PM Pork Lau Lau Mahi Mahi*

« Please pick up take-out meals within 2hrs of the scheduled pick-up time as it will be decarded and charged accordingly. . Vegetarian Nishime Beef Stew

ot et Db o A O o o e O g 11 bl ot e ichen OR Chicken Nishime | Roast Chicken
3 4 5 Fishcake Jook 6 7 8 9

Chicken Gumbo Won Ton Soup Cole Slaw Philadelphia Pepper Pot Soup | Tomato Basil Soup Black Bean Soup Corn Chowder

Cobb Salad Spinach Salad Scalloped Potatoes Kbt lceberg Wedge Salad | Crab & Avocado Salad | Caesar Salad wisay Shrimp
. )

Fresﬁ Ca{cz * G -/;SZI,E’ on Jant Roasted Portobello Roast Leg of Lamb* Shrmg;ga/lﬁgﬁtab/e R oassg:'d ngv egt gotato Spaghetti w/Meat Sauce
Prime Rib o (oo Mushroom & Orzo Pilaf | pyjjed BBQ Pork on Bun i acpyjc ©o or Marinara
Crab Cakes w/Tomalo Lentil Sauce Rib Eye Steak* Chicken Curry Roast Turkey w/Gravy | W00 ol 0002, o

Korean Chicken Roast Top Sirloin* Asian Braised Beef anton Graisea rofr.
70 11  Split Pea Soup 12 13 14 15 716
Italian Wedding Soup Somen Salad Collard Green Soup Chicken & Papaya Soup Portuguese Bean Soup Miso Soup Pork & Squash Soup
Chef’s Salad Opakapaka* Southwestern Salad Asian Slaw Watercress Tofu Tuna Salad Greek Salad
Scalloped Potatoes | Shr edd“f;" H%{s”’ Pork & Shrimp Scampi Mahi Mahi* Salad BaBked ff‘:’alys Saba
Salmon* 8BO V. aooun Braised Duck Leg New York Steak* Fresh Catch* utterfis Kal Bi Ribs
: o egetable Pizza . . . . . Roast Pork
Prime Rib ; P Vegetarian Tofu Vegetable Sukiyaki Braised Oxtails Roast Turke
. ORPepperoni Pizza ‘ § ) ! - ) Eggplant Parmesan 1 4
Cornish Game Hen Curry OR Chicken Sukiyaki Hibachi Chicken w/Garlic Toast w/Gravy
17 Cream of Spinach Soup | 18 Jook 79 Wakame Soup 20 21 22 23 Potato Leek Soup
gob,? Sa/l.‘ad* Spinach Salad Cole Slaw Navy Bean Soup Cream of Mushroom Soup Manhattan Clam Chowder Caesar Salad w/Bay
/5}7,"‘2”/?/1;1 Shrimp Tempura Unagi Tofu Salad lceberg Wedge Salad Crab & Avocado Salad Shrimp
Rack of Lamb* Portobello Mushroom Ra- Southern Fried Pork Salmon* Yams Basa* Roasted Sweet P 0,{3 toes
*ST. PATRICK'S DAY | Violi & Marinara Sauce _ Chop Vegetable Chow Funn & Mahi Mahi** Rib Eye Steak* Ka,u;';f:,{}(%aga@ba o
Corned Beef and Cabbage Beef Stew Beef Liver ) w/Bacon & Spring Roll Roast Turkey w/Gravy Baked Lemon Garlic Meatloaf w/G I'an
w/Steamed New Potatoes* Onions Roast Top Sirloin* Vegetable Curry Chicken i
24 25 26 27 28 29 30
Lentil Soup Corn Chowder Carrot Ginger Squash Soup Taro & Pork Jook Local-Style Tripe Soup White Bean & Kale Soup Egg Drop Soup
Chef’s Salad Somen Salad Southwestern Salad Asian Slaw Watercress Tofu Salad Tuna Salad Greek Salad
* ; ; Fresh Catch* ; ; « | Roasted Sweet Potatoes Baked Beans *
Opakapaka Grilled Shrimp _ Fresh catc. Grilled Calamari Steak Basa* Mahi Mahi* Salmon
Prime Rib* Pork Tonkatsu Miso V%qetab/es w/Udon | Roast Turkey w/Gravy N Yaia Steak* | P27 Fried Pork Steak w/Onions Shoyu Chicken
Duck* w/Sake & Beef or Vegetable & Aburage Corn Tortilla Stew ew York Steak Israeli Cous Cous w/Roasted Beef Stroganoff
. Braised Shortribs ; ; Chicken Long Rice Vegetables
Shiitake Mushrooms Lasagne w/Mexican Rice
31 hlz:/r[lenu Siltllll)je%t tl?i , We continue transitioning to have less restrictions and back to pre-pandemic operations. The Dining Room is open to
Easter Sunday change Wilout prior | yisitors with no visitor restrictions at limited capacity. Please note masks are recommended but not required when en-

*Holiday Meal Credit Applies*

¢

¢

Please make your
dining reservations at
the front desk.

Please turn in Take Out
Meal orders by daily
deadline.

notice

*Consuming raw or
undercooked foods
may increase your

risk of foodborne
Illness

tering/exiting and when not actively eating/drinking, you must social distance, and sanitize hands before/after utilizing
the dining room. Please do not come to the Dining Room if you are feeling ill in any way and report your symptoms to

RCS.

MORNING COFFEE/TEA SERVICE is self-serve: 7:00 AM-9:00 AM

. Disposable cups and lids will be provided; Personal coffee pots, cups, mugs, or thermoses are not allowed




