
Back by popular demand, Chef Guy is again preparing “Thai with a Twist” 
Thanksgiving Feast featuring Thai Marinated Turkey and unique side dishes! 

Thai Turkey Feast Menu CASHEW CURRY 
 CORNBREAD  STUFFING 

Fresh Cranberry & Mint Relish tossed, 
baked with Ginger & Asiago Cheese 

$5.25/pp 

LONG BEAN & HAMAKUA KING MUSHROOMS 
North Shore Sweet Tomatoes & Braised Daikon 

Or 
KIAWE GRILLED BABY CARROTS 

Island Sea Asparagus & Cracked Garlic 

THAI  TOM  TURKEY 
Serves 10 to 12 people  - $195 

Marinated in a Lemongrass & Kaffir Lime Brine, 
 Slow Roasted and Stuffed with Fresh Thai Basil 

 Jasmine Rice Stuffing and side of Cashew 
 Cornbread Stuffing with Galangal Pan Gravy 

And select two additional side dishes and one dessert 

BIG ISLAND BAKED SPIRAL HAM - $5.75 
Hawaiian Honey & Honaunau Ocean Fire Organic Cinnamon with Lemongrass 

THAI BASIL ROASTED  POTATOES - $2.50 
ALOUN  FARM’S  PUMPKIN & MANGO MASH - $3.25 
LONG BEANS & HAMAKUA KING MUSHROOMS - $3.75 
KIAWE GRILLED BABY CARROTS - $3.75 
JASMINE RICE STUFFING – $2 
CASHEW CORNBREAD STUFFING – $2.75 
GALANGAL PAN GRAVY (pint) - $2.25 
COCONUT WHITE CHOCOLATE MOUSSE - $3.75 or 3 for $10 
MACADAMIA CHEESECAKE TART - $4.75 or 3 for $12 

Ala Carte Choices / per person 

THAI BASIL ROASTED  POTATOES 
Yukon Potatoes Golden Mountain Spiced with Sambal 

 
ALOUN  FARM’S  PUMPKIN & MANGO MASH 

Coconut Crème & Panko Crusted 

LONG BEAN & HAMAKUA KING MUSHROOMS 
North Shore Sweet Tomatoes & Braised Daikon 

 
KIAWE GRILLED BABY CARROTS 

Island Sea Asparagus & Cracked Garlic 

Select 2 of the 4 side dishes 

Select 1 of the 2 desserts 

** FOR TURKEY WITH 
STUFFING, CORNBREAD & 

GRAVY  ONLY - $125 

COCONUT WHITE CHOCOLATE MOUSSE 
Individual Coupe with Li Hing Mui  

& Fresh Whipped Cream 

MACADAMIA CHEESECAKE TARTS 
Cacao Chocolate Pastry Custard with 

Lychee, Pineapple & Lilikoi 


