
Luau 

Aloha! 

Summertime 

Specials! 

Package Includes….. 

Venue Rental (Standard Park Facilities) with Pavilion     

or Tents 

Hula Dancers Performance 

Karaoke 

Group Games: Choice of 3 

Limbo Contest, Hula Contest, Hula-Hoop Contest,    

Tacky Tourist Relay,  Poi Eating Contest, or                           

Best Dressed Contest  

DJ 

Standard Decorations 

Tables & Chairs 

Additional Add-On Options….. 

Steel Drum Band/Live Band 

Hula Lessons (2 Hours) 

Fire Hula Dancers 

Bounce House 

Customized trophies and/or ribbons 

Customized shirts and/or hats 

Treat Bags for kids 

Employee gifts 

**Minimum of 50 Guests. Price varies according to needs/wants of each individual 
customer. Packages are customizable to fit your budget. Call now for a quote!** 

Menu….. 

Hawaiian cheeseburgers with grilled pineapple and our 

special tangy island dressing. 

Kalua Pork ‘ Lau Lau” packages as it is commonly referred 

to by the natives  is usually seasoned with sea salt and 

sometimes green onions and is  a staple at all luaus these 

tasty individual packets cooked in Ti Leaves  Also available 

with chicken or chicken and  pork.  

Polynesian Mahi  Mahi – Our chefs grill to perfection  and 

glazed with our sweet n sour sauce.  

Hawaiian Bruddah Potato Mac (Macaroni) Salad – A staple 

at all outdoor events. 

Island Rice – Coconut rice and peas make this dish an 

island favorite. 

Luau Fruit Salad – This tropical favorite combines water-

melon, pineapple, papaya drizzled with blossom honey and 

shaved coconut. 

Coconut cake. 

(Unlimited servings of entree's side dishes, beverages and desserts) 

Unlimited beverages - Assorted sodas, waters and Hawai-

ian punch. 

Condiments including - Mustard, ketchup, mayonnaise, 

cheese, lettuce, tomato, sliced red onions and pickles. 

All cutlery - Plates, napkins, chaffers and service ware. 

Grill, charcoal, wood chips. 

Additional Options Available Upon Request 

If you reserve your date 
by June 30th 

10% Discount! 

Events By: 
Platinum Events Intl 

(954) 382-3695 
platinumeventintl@gmail.com 

Catering By: 
Chef Wayne 

(754) 244-4190 
chefwayne4u@bellsouth.net 


