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EVENTS BY G.LION HAWAII

Whether you're planning a corporate meeting, holiday celebration, wedding reception,
milestone birthday, or intimate gathering, Events by G.LION HAWAII offers a collection
of distinctive venues designed to create memorable experiences through exceptional

cuisine and warm, personalized hospitality.

Discover breathtaking open-air venues at The Ritz-Carlton Residences, Waikiki Beach,
where Quiora, Solera, and The Horizon Room offer panoramic views of the Pacific
Ocean and Waikiki skyline. For a timeless fine dining experience, Hy's Steak House—a
Waikiki landmark for nearly 50 years—provides an elegant setting with classic charm,

perfect for group dining, private business dinners, and special celebrations.

Each venue offers its own unique atmosphere, complemented by thoughtfully crafted
menus inspired by local ingredients and global influences. Whether you're hosting
an intimate gathering or a large-scale event, our culinary and events teams will work
closely with you to create a personalized experience that reflects your vision. From
the first inquiry to the final toast, Events by G.LION HAWAII is dedicated to delivering

celebrations that are seamless, elevated, and truly unforgettable.
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MENUS - QUIORA | SOLERA
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QUICK BITES

CONTINENTAL

10 GUEST MINIMUM . $25 PER GUEST
LESS THAN 10 GUESTS - $§30 PER GUEST

Assorted Pastries & Breads | Seasonal Fruit Bowl

AFTERNOON SNACK

10 GUEST MINIMUM . $25 PER GUEST
LESS THAN 10 GUESTS - $30 PER GUEST

CHOICE OF THREE:
Grilled American Cheese Bites | Grilled Truffled Cheese Bites
Chef’s Brown Butter Chocolate Chip Cookies | Housemade Macadamia Nut Brookies
Lychee Panna Cotta with Berry Compote | Tropical Fruit Tarts | Li Hing Mui Pineapple

Local and Seasonal Fruit Platter | Crudité & Hummus | Waffle Fries

BREAKFAST BENTO BOX

PRICING PER GUEST:
Deluxe Fruit Box - $25 — Assorted Seasonal Fruits

Japanese Breakfast - $40 — Mazegohan, Miso Butterfish, Tamago, Assorted Sides, Seasonal Fruit
Island Breakfast - $25

Furikake Rice, Scrambled Eggs, Link Sausage, Spam, Portuguese Sausage,
Pickled Vegetables, Chili Water

Early Bird Box - $40
Prepared Chilled — Truffle Tamago Sando, Apple Banana, Tangerine, Yogurt Cup,
Honey & Granola, Ulu Banana Bread, Sugar Cookie

EVENTS@GLIONHAWAII.COM Prices and Menu ltems are Subject to Change.



BREAKFAST

BUFFET

30 GUEST MINIMUM - $45 PER GUEST

FROM THE BAKESHOP
Assorted Pastries & Bread — Lilikoi Butter, Fruit Jam

Apple Banana Macadamia Nut Bread

INCLUSIVE STARTERS
Steamed White Rice | Roasted Potato with Bell Pepper and Onion | Local Egg Scramble

BREAKFAST MEATS - CHOICE OF TWO

Double Smoked Bacon | Chicken Sausage | Pork Link | Portuguese Sausage

OPTIONAL EXPERIENCES - HOUSE SPECIALTY
Eggs Benedict - $15 — House Porchetta, Hollandaise
Custard French Toast - $13 — Seasonal Fruit Compote, Caramel
Brussels-Style Waffle - $13 — Local Apple Banana Fosters, Macadamia Nuts
Lemon Buttermilk Pancake - $13 — Maple Syrup, Haupia Sauce

OPTIONAL EXPERIENCES - ACTION STATION

Omelet & Egg Station - $25 Per Guest
(25 Guest Minimum | 2 Hour Minimum | Add-On: Uniformed Chef Attendant $150 Per Hour)

Fresh Island Eggs, Portuguese Sausage, Shrimp, Spinach, Mushroom, Onion, Bell Pepper,
Cheddar Cheese, Mozzarella Cheese

EVENTS@GLIONHAWAII.COM Prices and Menu ltems are Subject to Change.



LUNCH

BENTO BOX

PRICING PER GUEST:

Premium Chirashi - $40
Prepared Chilled — Ahi, Hamachi, Kanpachi, Salmon, Vegetables & Pickles,
lkura, Tamago, Kizami Wasabi

Sake Chazuke - $25
Prepared Chilled — Flaked Salmon, lkura, Solera Chazuke Crunch, Assorted Sides

Truffle Ponzu King Salmon - $25
Prepared Chilled — King Salmon Crudo, lkura & Kizami Wasabi,
Assorted Sides, Truffle Ponzu

Dynamite Chicken - $25
Fried Chicken, Sweet Chili, Spicy Aioli, Kabayaki, Furikake, Green Onion,
Assorted Sides, Ramekin Bubu Arare

Mini Poke Bowl - $25
Choice Of: California Roll, Shoyu Poke, Tofu Poke

EVENTS@GLIONHAWAII.COM Prices and Menu Iltems are Subject to Change.



LUNCH

BUFFET OR FAMILY-STYLE

STARTERS
Quiora House Salad | Pasta Salad | Quinoa Salad
Smoked Ahi Dip with Tortilla Chip | Macaroni Potato Salad

ENTREES
Jidori Chicken Breast | Short Rib
Catch of the Day | Baked Vegetable Pasta | Eggplant Parmesan

ACCOMPANIMENTS

Steamed Rice | Roasted Potatoes
Farmer’s Market Mixed Vegetables | Brussels Sprouts
DESSERTS

Bread Pudding with Créme Anglaise | Mango-Lime Cheesecake

Flourless Chocolate Cake | Coconut Cake | Fruit Platter
Calamansi Meringue Tart | Chocolate Chips Cookies | Lychee Panna Cotta
SET A SET B
FAMILY-STYLE $65 PER GUEST FAMILY-STYLE $85 PER GUEST
BUFFET $70 PER GUEST BUFFET $90 PER GUEST
Create Your Own Menu: Create Your Own Menu:
Two (2) Starters Two (2) Starters
Two (2) Mains Two (2) Mains
One (1) Accompaniment Two (2) Accompaniments
Two (2) Desserts Three (3) Desserts

EVENTS@GLIONHAWAII.COM Prices and Menu ltems are Subject to Change.



DINNER

BUFFET OR FAMILY-STYLE

STARTERS
Quiora House Salad | Caprese Salad | Quinoa Salad
Smoked Beets Salad | Caesar Salad
Ahi Poke (Supplemental +S5) | Crab Cake (Supplemental +35)

ENTREES
Jidori Chicken Breast | Catch of the Day | Steamed Fish
Short Rib | Pulehu Kalbi Style Glazed Flank Steak
Baked Vegetable Pasta | Eggplant Parmesan

ACCOMPANIMENTS

Steamed Rice | Roasted Potatoes | Hy's Mashed Potatoes

Farmer’s Market Mixed Vegetables | Grilled Broccolini | Brussels Sprouts
DESSERTS
Bread Pudding with Créme Anglaise | Mango-Lime Cheesecake | Flourless Chocolate Cake
Coconut Cake | Calamansi Meringue Tart | Lychee Panna Cotta
SET A SET B

FAMILY STYLE $90 PER GUEST
BUFFET $95 PER GUEST

Create Your Own Menu:
Two (2) Starters
Two (2) Mains
Two (2) Starch or Vegetable

Two (2) Desserts

FAMILY STYLE $110 PER GUEST
BUFFET $115 PER GUEST

Create Your Own Menu:
Three (3) Starters
Three (3) Mains
Three (3) Starch or Vegetables
Three (3) Desserts

EVENTS@GLIONHAWAII.COM

Prices and Menu ltems are Subject to Change.



FULL-DAY MEETING PACKAGE

$90 PER PERSON - INCLUDES:

CONTINENTAL BREAKFAST

Assorted Pastries | Seasonal Fruits Platter

LUNCH BOX SET

CHOICE OF:
B.ALALLT

Neuske Bacon, Ahi Katsu, Avocado, Local Greens, Kawamata Tomato, Yuzu Kosho Aioli, Marble Rye

Miso Eggplant Reuben
Roasted Eggplant, Kraut, Swiss Cheese, Russian Dressing, Marble Rye

Char Siu Chicken Sandwich
Grilled Char Siu Chicken Thigh, Kamaboko Slaw, Brioche

Aloha Wrap
Ho Farms Tomato, Hamakua Mushrooms, Kahumana Farms Greens, Maui Onions,
Sumida Farms Watercress, Avocado, Miso Tahini Dressing, Chipotle Crema, Salsa Verde

SIDE - CHOICE OF:

House Salad | French Fries

AFTERNOON SNACKS

CHOICE OF THREE:
Tropical Fruit Tartlet | Li Hing Mui Pineapple
Brown Butter Chocolate Chip Cookies | Macadamia Nut Brookies
Crudité & Hummus | Grilled Cheese Bites | Waffle Fries

ALL-DAY COFFEE SERVICE

. EVENTS@GLIONHAWAII.COM Prices and Menu ltems are Subject to Change.



EXPERIENCE
ENHANCEMENTS

CRAVING STATIONS

GUEST FAVORITES WITH G.LION TOUCH - 25 GUEST MINIMUM
(Uniformed Chef Attendant $150 for 2 Hours)

Herb and Garlic Roasted Rack of Lamb - $225 — Red Wine Jus, Mint Jelly (16 Guests)
Slow Roasted Prime Rib - $900 — Au Jus, Creamy Horseradish (30 Guests)
Roast Pork - $350 — Hoisin BBQ, Picked Cucumber, Steamed Bun (35 Guests)

ARTISAN BITES

25 PIECES MINIMUM

Displayed Canapés For Guests to Enjoy Throughout the Evening or Before Your Dinner Begins.

Please Inquire about Passed Canapés - Additional Service Fee Pending Guest Count.

CHILLED
Quiora Ahi Poke - $9 | Grilled Octopus Skewer - $9
Smoked Beet Salad Spoon - $8 | Truffled Brie Crostini - $8
Caprese - $8 | Chilled Corn Shooter - $8

HOT
Petite Lump Crab Cake - $12 | Bacon Wrapped Scallop - $12
Hamakua Mushroom Arancini - $8 | Hokkaido Uni + Crab Arancini - $12
Chicken Satay - $8 | Roasted Pork Bao - $10

PLEASE INQUIRE FOR MORE VEGAN/VEGETARIAN OPTIONS

PLATTERS - SERVES 15
Cheese & Charcuterie - $150 — Assorted Meats & Cheeses, Selection of Breads or Crackers
Fruit Platter - $150 — Assorted Seasonal Fruits

EVENTS@GLIONHAWAII.COM Prices and Menu ltems are Subject to Change.



BEVERAGE

Tailor your Beverage Package to Suit any Event. All Selections Based on Seasonal Availability.
INQUIRE WITH OUR SOMMELIER TEAM TO TAILOR YOUR CHOICES FURTHER

HOUSE PACKAGE - $55 PER PERSON
Price Displayed Inclusive of (3) Beverage Tickets Per Person
Includes Beer, Red Wine, White Wine, Sparkling Wine, Soft Drinks and Juice

SILVER PACKAGE - $65 PER PERSON
Price Displayed Inclusive of (3) Beverage Tickets Per Person
Includes Beer, Red Wine, White Wine, Sparkling Wine and Classic Well Bar
Mixers Included: Coca-Cola, Sprite, Club Soda, Orange Juice, and Cranberry Juice

GOLD PACKAGE - $75 PER PERSON
Price Displayed Inclusive of (3) Beverage Tickets Per Person
Includes Beer, Red Wine, White Wine, Sparkling Wine and Premium Well Bar
Mixers Included: Coca-Cola, Sprite, Club Soda, Orange Juice, and Cranberry Juice

DIAMOND PACKAGE — FULLY HOSTED BAR - $99 PER PERSON
Available For Up to 3 Hours During the Event
Includes Beer, Red Wine, White Wine, Sparkling Wine, Premium Well Bar
Mixers Included: Coca-Cola, Sprite, Club Soda, Orange Juice, Cranberry Juice

ZERO PROOF PACKAGE - $25 PER PERSON
Price Displayed Inclusive of (3) Beverage Tickets Per Person.
Includes Tea (lced & Hot), Hot Coffee, Juice (Orange, Guava & Pineapple) and Assorted Soft Drinks

EXPERIENCE - SPARKLING TOASTS - (1) GLASS PER GUEST
Let’s Raise a Glass Together - Served Upon Arrival or During a Designated Toast
Prosecco Toast - $18 | Champagne Toast - $33

BUILD-YOUR-OWN MIMOSA BAR - $50 PER PERSON
Available For Up to 3 Hours During the Event.
Includes Prosecco, Orange Juice, Guava Juice, Pineapple Juice

EXPERIENCE - CUSTOM COCKTAILS & MOCKTAILS - PER SERVING
Commemorate your special occasion with a custom drink designed just for your event.
Collaborate with our Beverage Team to create something unique for you and your guests, whether it's a
“His & Hers” bridal cocktail, a company-branded creation, or a mocktail that makes a statement.

Custom Cocktail - Starting at $20 | Curated Classic Cockfail - Starting at $19 | Custom Mocktail - Starting at $18

SPECIALTY WINE LIST
Inquire about our award-winning wine lists & specialty wine bottles.

. EVENTS@GLIONHAWAII.COM Prices and Menu ltems are Subject to Change.
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EVENT SPACES — SOLERA

CAPACITY: 55

FOOD & BEVERAGE MINIMUM:

Please Inquire

HOURS OF SERVICE:

Dinner Only from 5:30 PM - 9 PM
Earliest Possible Set Up Times: 4:30 PM

CUSTOM LAYOUTS:

To Be Discussed With Event Coordinator
*Removing Existing Tables or Chairs will Incur Moving Fees

LIVE PIANIST AVAILABLE FOR ADDITIONAL FEES

SOLERA FLOOR PLAN
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EVENT SPACES —
HORIZON ROOM

. CAPACITY: Varies on Type of Service —
Inquire with Event Coordinator for Service Style and Size

. FOOD & BEVERAGE MINIMUM:

Please Inquire
Seasonal Kama’aina Promotions Available

. ROOM MAINTENANCE FEE: $300.00

. HOURS OF SERVICE:

Lunch Daily from 11 AM - 3 PM
Dinner Daily from 5:30 PM - 10 PM

Set Up Times: Lunch: 9 AM | Dinner: 3 PM

. CUSTOM LAYOUTS:

To Be Discussed With Event Coordinator
*Removing Existing Tables or Chairs will Incur Moving Fees

HORIZON ROOM

1 suoweawss SLIDING GLASS - T
DOORS DOORS

ROUND OR BANQUET STYLE TABLES AVAILABLE PER SFT.
GUEST PREFERENCE/GUEST COUNT

o EVENTS@GLIONHAWAII.COM

Prices and Menu ltems are Subject to Change.



EVENT SPACES — QUIORA
& HORIZON ROOM

. CAPACITY: 100

. FOOD & BEVERAGE MINIMUM:

Please Inquire
Seasonal Kama'aina Promotions Available

ROOM MAINTENANCE FEE: $300.00

HOURS OF SERVICE:

. Lunch Daily from 11 AM - 3 PM
Dinner Daily from 5:30 PM - 10 PM

Set Up Times: Lunch: 9 AM | Dinner: 3 PM

. CUSTOM LAYOUTS:

To Be Discussed With Event Coordinator
*Removing Existing Tables or Chairs will Incur Moving Fees
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EXCLUSIVE EXPERIENCE AT

HY'S STEAK HOUSE

CLASSIC PLATED LUNCH

$§75 PER GUEST
INCLUDES (1) NON-ALCOHOLIC BEVERAGE

Hy's Signature Cheese Bread To Start

FIRST - CHOICE OF
French Onion Soup — Caramelized Onion, Gruyere, Mozzarella
Shrimp Cocktail — Pineapple Relish, Cocktail Sauce
Hy’'s Caesar Salad — Parmigiano-Reggiano, Hearts of Romaine, Herb Roasted Croutons

Chopped Salad — Double Smoked Bacon, Iceberg Lettuce, Blue Cheese Dressing

MAIN - CHOICE OF
Braised Short Rib — American Wagyu, Pearl Onions, Pancetta
Chicken Marsala — Cremini Mushrooms, Fettuccine Pasta, Chicken Scallopini
Black Garlic Burger — Bacon Jam, Gorgonzola Cheese, Gherkins Pickles

Mushroom Risotto — Vegetarian | Mushroom Medley, Parmigiano-Reggiano, Sun Dried Tomatoes

DESSERT - CHOICE OF

Brownie Lava Cake | Hy’s Signature Banana Foster Cake | Lemon Crunch Cake

SAMPLE MENU — COLLABORATE WITH OUR HY’S CULINARY & BEVERAGE TEAM
FOR THE PERFECT MENU

EVENTS@GLIONHAWAII.COM Prices and Menu ltems are Subject to Change.



EXCLUSIVE EXPERIENCE AT

HY'S STEAK HOUSE

PREMIER PLATED LUNCH

$95 PER GUEST
INCLUDES (2) NON-ALCOHOLIC BEVERAGES

Hy's Signature Cheese Bread To Start

FIRST - CHOICE OF
French Onion Soup — Caramelized Onion, Gruyere, Mozzarella
Shrimp Cocktail — Pineapple Relish, Cocktail Sauce
Crab Cake — Bell Pepper Puree, Lemon Garlic Aioli, Roasted Corn Salsa
Caprese Salad — Mozzarella, Tomatoes, Basil, Agave Balsamic Reduction
Hy's Caesar Salad — Parmigiano-Reggiano, Hearts of Romaine, Herb Roasted Croutons

Chopped Salad — Double Smoked Bacon, Iceberg Lettuce, Blue Cheese Dressing

MAIN - CHOICE OF
Braised Short Rib — American Wagyu, Pearl Onions, Pancetta
Chicken Marsala — Cremini Mushrooms, Fettuccine Pasta, Chicken Scallopini
Wagyu Flank Steak — Roasted Asparagus
Black Garlic Burger — Bacon Jam, Gorgonzola Cheese, Gherkins Pickles
Mediterranean Shrimp — Pescatarian | Capers, Olives, Tomatoes

Mushroom Risotto — Vegetarian | Mushroom Medley, Parmigiano-Reggiano, Sun Dried Tomatoes

DESSERT - CHOICE OF
Brownie Lava Cake | Hy’s Signature Banana Foster Cake | Lemon Crunch Cake

Kona Coffee Panna Cotta | Mixed Berry Shortcake

SAMPLE MENU — COLLABORATE WITH OUR HY’'S CULINARY & BEVERAGE TEAM
FOR THE PERFECT MENU

EVENTS@GLIONHAWAII.COM Prices and Menu ltems are Subject to Change.



EXCLUSIVE EXPERIENCE AT

HY'S STEAK HOUSE

LUNCH BUFFET

$95 PER GUEST

APPETIZERS
Caesar Salad | Chopped Salad | Corn Chowder
Mini Quiche | Fruit Platter
Shoyu Poke | Spicy Poke | Shrimp Cocktail

ENTREES
Braised Shortrib | Tuscan Chicken | Fish Piccata

ACTION STATIONS
Flank Steak
Leg of Lamb — Mint Jelly

ACCOMPANIMENTS

Steamed Rice | Mashed Potatoes | Ratatouille

DESSERTS
Hy's Signature Banana Foster Cake | New York Cheesecake

Decadence Brownies Seasonal | Fruit Tarts

SAMPLE MENU — COLLABORATE WITH OUR HY’S CULINARY & BEVERAGE TEAM
FOR THE PERFECT MENU

EVENTS@GLIONHAWAII.COM Prices and Menu ltems are Subject to Change.



EVENT SPACES —
HY'S STEAK HOUSE

CAPACITY: Varies on Type of Service —
Inquire with Event Coordinator for Service Style and Size

FOOD & BEVERAGE MINIMUM:

Please Inquire

HOURS OF SERVICE:

Now Available For Brunch or Lunch Events From
11 AM — 3 PM On Weekdays

Dinner Daily from 5:00 PM - 10 PM

Set Up Times: Please Inquire

CUSTOM LAYOUTS:

To Be Discussed With Event Coordinator

HY’S STEAK HOUSE FLOOR PLAN

SERVICE SERVICE
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EVENTS@GLIONHAWAII.COM Prices and Menu ltems are Subject to Change.



MENU TASTINGS

Our chefs can provide menu tastings to help create your desired menu for your event.
Definite Event — Up to 2 guests will charged half the price of the menu, any additional will be charged full price.
Tentative/Prospect Event — Will be charged the full price of the menu, per guest.

ALL TASTINGS WILL HAVE A 25% SERVICE CHARGE ADDED TO THEIR FINAL BILL.

CUSTOM MENUS

Indulge in a personalized culinary journey tailored to your tastes and preferences.

Join forces with our G.LION HAWAII chefs at Hy's Steak House, Solera and Quiora to curate
a bespoke menu that will leave your guests in awe.

EVENTS@GLIONHAWAII.COM Prices and Menu ltems are Subject to Change.



G.LION BAKESHOP

CAKES FOR ANY OCCASION

Inquire for Pricing - Includes: Chocolate Cake Plaque & Cake Box

SIGNATURE FLAVORS

Vanilla Buttercream — Vanilla Chiffon with Vanilla Buttercream
4" Round - $55 | 6” Round - $80

Chocolate Buttercream — Chocolate Chiffon with Chocolate Buttercream
4" Round - $60 | 6" Round - $85

Strawberry Shortcake — Chiffon Cake, Fresh Strawberries, Whipped Cream Frosting
4" Round - $70 | 6" Round - $95 | 9” Round - $140

Chocolate Decadence — Gluten Free - Chocolate Flourless Cake, Dark Chocolate Mirror Glaze
6" Round - $80 | 9” Round - $120

CUSTOMIZATION
Please Inquire for Custom Cake Designs & Fondant Options.

HOMEMADE BY HY’S

Hy's Signature Cheesecake — Fresh Fruits, Whipped Cream
9” Round - $50

Chocolate Chip Bread Pudding — Housemade Bread Pudding with Kona Coffee Anglaise
9" Round - $50

EVENTS@GLIONHAWAII.COM Prices and Menu ltems are Subject to Change.





