
TROPICAL TAILGATE MENU
Wednesday, October 28 | 4:15 - 5:30PM

AFCEA will host an exhibit hall reception, the “Tropical Tailgate” on Wednesday, October 28th, from
4:15pm to 5:30pm. Custom food and beverage packages have been developed by the Hilton Hawaiian
Village for exhibitors who would like to participate. When your company participates, you will be included
on the event website, signage, and social media promotion.
Deadline: Thursday, September 17

FOOD PACKAGES BEVERAGE PACKAGES

Interested? Secure your participation today!
Haley Albertson, Assistant Director of Catering & Events
Haley.albertson@hilton.com 

Kalua Pork Spring Roll 
Hoisin Pineapple Sauce | $112 Per Dozen

Tropical Ceviche (GF) 
Fresh Island Fish, Coconut Lime Juice,
Pineapple Mango Salsa | $112 Per Dozen

Seasonal Island Grown Fruit
(DF/EF/GF/V) 
Pineapple | Kunia Melon | Kahuku
Papaya | Strawberries | Lime | Honey
Yogurt | $660 Per Display

Vegetable Spring Roll (V) 
Sweet Chili Sauce | $96 Per Dozen

Warm Malasadas (GF/NF/V) 
Select: Cinnamon Sugar | Guava |
Strawberry | Nutella | $96 per dozen

Pineapple Express 
Pineapple Spear with Li Hing Mui Dust
(GF/VG)
Piña Colada Yogurt Parfait (V)
Caramelized Pineapple, Granola,
Toasted Coconut Chips
Pineapple Upside-down Cake (V)
$43 per person

Popcorn
Minimum 75 Guests. 1 Attendant Per 75
Guests Included 
Hurricane Popcorn Furikake, Japanese
Rice Crackers, Paniolo Ranch Popcorn,
Kettle Li Hing Mui Popcorn, Plain Sea
Salt Popcorn | $22 Per Person

House Made Cold Brewed Hawaiian Blend
Coffee 
$180 Per Gallon

100% Kona Coffee 
$170 Per Gallon 

Hawaiian Blend Coffee 
$136 Per Gallon 

Hawaiian Blend Decaffeinated Coffee 
$136 Per Gallon 

POG 
(Passion Fruit, Orange, Guava Blend)
 $115 Per Gallon

Mai Tai Punch 
(Light Rum, Orange Curacao, Orgeat, Lime Juice,
Pineapple Juice, Dark Rum Float, Pineapple &
Cherry Garnish) $17 per drink

Blue Hawaiian 
(Coconut Rum, Blue Curacao, Pineapple Juice, 
Pineapple & Cherry Garnish) $17 per drink

Imported Beer & Seltzer 
Corona Extra | Kona Gold Cliff IPA | Kona
Longboard Island Lager | High Noon Pineapple
Seltzer | Heineken 0.0 Pale Lager | $11 per drink

mailto:Haley.albertson@hilton.com


Things to Keep in Mind

1. Taxes & Service Charge 
All food, beverage & audiovisual orders are subject to taxable service

charge.

Service Charge (Food and Beverage): 26%

Service charge includes 19.80% gratuity paid directly to food servers,

bartenders, bus persons, banquet management engaged in the event.

Remaining 6.20% pays for costs or expenses other than wages and tips

of employees and is applied to Hotel administration costs.

Service Charge (Rental Only): 26%

Service charge includes 5% gratuity directly paid to the Banquet setup

team. Remaining 21% pays for costs or expenses other than wages and

tips of employees and is applied to Hotel administration costs.

Sales Excise Tax: 4.712%

2. Expected Attendance & Final Guarantees 
Expected attendance (EXP) is due 14 business days prior to the event.

EXP may increase or decrease up to 10% at the final guarantee (GTD) due

date without incurring liability to the hotel. If the GTD is reduced from

the EXP by more than 10%, the hotel will add a supplemental surcharge

equal to the menu price per guest multiplied by the number of

attendees reduced in excess. If the GTD is increased by more than 10%

over EXP, the hotel will add a supplemental surcharge equal to 15% of the

meal cost to cover rush orders and overtime. Final guarantees are due to

Event Services by 11:00am HST time 3 business days prior to the event.

Should a final guarantee not be received by the due date, the EXP on the

event order will be considered the final guarantee. You will be charged

for the GTD or the number in attendance, whichever is greater. If the

GTD increases by more than 3% within three 3 business days prior to the

event, the Hotel reserves the right to charge a 15% surcharge on menu

price due to increased costs incurred. Additionally, the contracted menu

items may be not be available for the additional guests. There is no food

overset on guarantees; only the guarantee will be prepared.

3. Minimum & Pop Up Fees 
The hotel reserves the right to add a $500.00 taxable facility charge to

all "pop-up" requests. A "pop-up" is classified as an event that is

requested for the hotel to provide services for within three business

days of the actual event.

4. Additional Charges 
• Extra Facility Charge: $250 per event with less than 20 guests plus

surcharge.

• Additional Staffing Facility Charge: $300.00 per staff. $50 service

charge to wait staff, $250 to hotel administration cost.

• Bar Staffing Facility Charge: $285.00 per bartender, up to 2 hours.

$35 service charge to bartenders, $250 to hotel administration cost.

$100 per bar, per hour after second hour.

• Cash Bar (Cashier) Facility Charge: $250 per station

• Outdoor Catering Fee: $6.00 plus tax per person.

• Room Re-Set Charge: $500 minimum for setup changes within

twenty four (24) hours of the event. Higher charges apply depending

on function room size and change complexity.

5. Pricing 
All menu prices & items are subject to change until such a time as

banquet event orders (BEOs) have been signed and returned.

6. Food & Beverage 
All food & beverage served on Hotel property must be supplied and

prepared by Hotel and may not be removed from Hotel property.

Alternate menu selections (vegetarian, etc.) will be deducted from the

total guarantee. Should either the number of alternates or the

designated entrée not be adequate in amount, you will be asked to

confirm in writing whether or not to incur the additional cost of

preparing more entrées or alternates. Please also note that consuming

raw or uncooked meats, poultry, seafood, shellfish or eggs may increase

your risk of foodborne illness
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7. Audiovisual, Internet & Rigging 
ENCORE offers state-of-the-art equipment on a rental basis.

8. Outdoor Venues 
The Hotel reserves the right to move any outdoor event to the weather

backup if the following conditions exist: wind gusts in excess of 20 mph

or 30% or higher chance of precipitation in the area. You will be advised

of all options for your event at a minimum of six (6) hours in advance of

the event. The Hotel’s decision is final. All entertainment for outdoor

functions must end by 9:00pm. A weather back up is required.

9. Shipments 
Shipments are handled by Aloha Business Center and can be received

up to (3) business days prior to the event. Each item should include the

following: Company Name/Organization Guest Name Event Date Direct

Line 808-853-3125

10. Lost & Found 
The hotel will not assume or accept responsibility for damages to or loss

of any items left in the hotel prior to, during or following an event.

11. Room Assignments & Seating 
Function rooms are assigned by the hotel according to the anticipated

guest count and setup requirements. The Hotel reserves the right to

make room changes to a more suitable room should the initial

requirements change. Weather backup rooms are not guaranteed and

are subject to change. Banquet seating will be rounds of ten (10) guests

each. The Hotel will set tables and chairs 3% over the guarantee,

maximum of 20 seats, based upon space availability. Food will only be

prepared for the guarantee.

12. Displays, Decorations & Entertainment 
All displays, exhibits, decorations, equipment and musicians /

entertainers must enter the Hotel via the loading dock. Delivery time

must be coordinated with the Hotel in advance. Special ingress and

egress, insurance and security requirements may apply in the case of

events with decor, sets, special lighting or special sound; please consult

with your catering and event manager prior to finalizing such

arrangements. Nothing may be attached to the walls and ceilings. A

walk-through is to be arranged with a designated person and Hotel

representative after the dismantling. You are responsible for obtaining

all applicable fire marshal approvals or permits required for your event.

13. Security 
Hotel does not provide security in event space. All personal property left

in the event space is at the sole risk of the owner. You agree to advise

your attendees and guests that they are responsible for safekeeping of

their personal property. You may elect to retain security personnel to

safeguard personal property in the event space, and/or Hotel reserves

the right based on its reasonable judgment to require you to retain

security personnel in order to safeguard guests or property in Hotel. Any

security personnel retained by you must be at your own expense and

from a licensed security company that meets the minimum standards

established by Hotel, including insurance and indemnification

requirements, and at all times remains subject to Hotel’s advance

approval.
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