
Visit KEYLIMECOVE.COM 
or call 877-360-0403 to book 
1700 Nations Drive • Gurnee, IL 60031

SummerSummer

August 21, 2010

LUAULUAU
• Pig Roast with full Island Buffet (menu on reverse side)

• Open Bar; Signature Drinks

• King Kahuna Contest (most colorful shirt)

• Queen Kahuna Contest (most authentic Hawaiian outfit)

• 60-minute performance by Barefoot Hawaiian Dancers
   (Hula & Polynesian Dancers, Tahitian Dancers, Samoan Fire-Knife Dancer)

6 - 9 p.m., KeyLime Cove Courtyard

SummerSummer
LUAULUAU

Overnight Package:  $32995 (4 ppl)

Non-resort guest pricing:
$5295 adults; $2595 kids 12 & under; 3 & under Free
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MENU
OPEN BAR, featuring:

Tropical Mai Tais, Blue Hawaiians, Lava Flow Drinks

Tomato and Maui Onion Salad
Hawaiian Style Potato Salad with Water Chestnuts and Snowpeas

Mixed Baby Hawaiian Lettuces with Papaya Seed Dressing
Sliced Fresh Tropical Fruits

Lomi Lomi Salmon
Ahi Poke

Roast Duck Salad With Bean Sprouts and Mango
Smoked Hawaiian Fish Platter, Wasabi Horseradish Cream

Lychees
Namasu

Poi

FROM THE HOT LINE:

Grilled Fresh Island Catch with Ginger Butter
Kalua Pig (Whole Roasted Display)

Sliced Teriyaki Steaks
Stir Fried Vegetables

Baked Moloka’i Sweet Potato with Coconut Syrup
Steamed Rice

Mashed Potato and Taro with Sweet Waimea Onion
Maui Onion Baguettes, Island Sweet Bread

DESSERTS:

Coconut Cake
Guava Chiffon Cake with Strawberry Sauce

Lilikoi Cheese Cake
Orange Crème Caramel with Fruits
Warm Mauna Kea Bread Pudding
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