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EXHIBITOR SHOW STOPPER MENU 

Presented by the Hawai‘i Convention Center 

 
Aloha and welcome to the Hawai‘i Convention Center.  It is our pleasure to welcome 
your organization to the beautiful city of Honolulu on the island of O‘ahu. 
 
When making plans for the show floor, please remember that we are the exclusive food 
and beverage provider, therefore any food and beverage sampling and giveaways 
require written authorization from our Food and Beverage Director.  . 
 
Please take a moment to review the following important information: 
 

o Make sure to get your orders in 30 days before the event. An additional 20% 
late fee may incur for all orders received after the deadline. Also, some items 
may not be available once on-site during the show. 

 
o This is an Exhibitor Catering Menu. A separate catering menu is available for 

more extensive catering service. 
 

o 100% pre-payment is required to confirm your order.  A credit card must be on 
file for any on-site orders. 

 
o The customer is responsible to pay for any electrical outlets that may be needed 

to support their food and beverage service. 
 

o All food and beverage purchases will be subject to 23% service charge and 
4.712% state excise tax. 

 
o If you are bringing in your own logo bottled water, please contact a sales 

representative to discuss corkage fee.  Please remember that unauthorized 
bottle water is prohibited and subject to a fee. 

 
o Booth services which include attendants are based on a 4-hour service time. 

Otherwise, all prices are based on a “drop-off, biodegradable and eco-friendly” 
service. 
 

Mahalo for your support of the Hawai‘i Convention Center and we hope you will enjoy 
our facilities, staff and service. 
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EXHIBITOR SHOW STOPPER MENU 

Presented by the Hawai‘i Convention Center 
 
 
 
ISLAND STYLE SMOOTHIES 

 Trust us, you’ll get them looking for you, then talking to you 

 Strawberry, Banana, Coconut, Kona Coffee, Mango, Pineapple, Oreo Mania, & Chocolate 

 Selection of 1-2 flavors per day 

 Per orders of 225 8oz servings include blender(s), attendant(s), and appropriate condiments 

 Single phase, 20A/110V circuit(s) required and  5’ x 8’ operating space 
 

225 SERVINGS 975.00 
450 SERVINGS 1950.00 
Each additional order of 225 servings is 975.00 

 
SHAVED ICE ENT-ICE-R 

 An island touch on a cool visual refresher 

 Banana, Blue Vanilla, Fruit Punch, Pineapple or (POG) Passion-Orange-Guava 

 Selection of 1-2 flavors per day 

 Per orders of 200 8oz servings include machine(s) and attendant(s), appropriate condiments & 
local toppings of Li-Hing Mui powder or condensed milk. 

 Single phase, 20A/110V circuit(s) required and 5’ x 8’ operating space. 
 

200 SERVINGS 850.00 
400 SERVINGS 1600.00 
Each additional order of 250 servings is 750.00 

 
KONA COFFEE CART 445.00 

 5-gallons Kona Blend Coffee  

 Coconut, Vanilla, Sugar Free Vanilla and Mocha Syrups 

 Whipped Cream, Half & Half, Non-Dairy Creamers, Sugar and Sugar Substitutes 

 Disposable Service ware 

 Service Attendant 

  5’ x 8’ operating space. 
 
Each additional gallon of Kona Blend Coffee is 69.00 

 
GRAB–N–CHAT ICE CREAM NOVELTIES  

 Can’t go wrong with it. Who can resist it? 

 Upon availability includes assorted sticks, sandwiches and fruit bars 

 Orders include freezer rental, attendant and napkins 

 Single phase, 20A/110V circuit(s) required and 5’ x 8’ operating space. 
 

240 SERVINGS 780.00 
360 SERVINGS 1170.00 
Each additional order of 120 servings is 360.00 
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MEET-N-GREET GOURMET MOCHI ICE CREAM INDIVIDUALS 

 A totally different twist to East meets West. Curiosity alone brings them in. 

 Chocolate Coconut w/Chocolate Mochi, Chocolate Espresso w/Chocolate Mochi, Green Tea w/ Green 
Mochi, Mango w/Pastel Orange Mochi, Passion Fruit Ice Cream w/ Pastel Orange Mochi, 
Guava w/ Pink Mochi and Lychee w/ White Mochi 

 Selection of 1-2 flavors per day 

 Per orders of 300 include freezer rental, attendant and appropriate service ware 

 Single phase, 20A/110V circuit(s) required and 5’ x 8’ operating space. 
 

300 SERVINGS 585.00 
400 SERVINGS 735.00 
Each additional order of 100 servings is 150.00 

 
TROPICAL FRUIT TASTING CART 

 Island fruit favorites displayed with exotic varieties are quite the conversation piece. 

 We’ll provide the widest selection the season permits 

 Per orders of 200 servings includes attendant(s) and appropriate service ware 

 5’ x 8’ operating space 
 

200 Servings 1600.00 
400 Servings 2600.00 
Each additional order of 200 servings is 1400.00 

 
MOCKTAIL BAR 

 Have a drink and let’s talk shop! 

 Non-alcoholic beverages creatively prepared with local fruits, vegetables and juices. 

 Selection of 1-2 flavors per day. See Catering Sales Manager for available flavors. 

 Per orders of 250 8oz servings, attendant(s) and appropriate condiments 

 5’ x 8’ operating space 
 

250 Servings                                                                                                                 1000.00 
450 Servings 1950.00 
Each additional order of 250 servings is 975.00 

 
A POPCORN PARTY  

 What can we say? The smell alone keeps em’ coming! 

 Table Top Popcorn Machine included 

 Includes pre-measured buttered popcorn kernels, seasoning, popcorn bag and attendant(s) 

 Also includes furikake and rice crackers, an island conversation topper as a condiment 

 Single phase, 20A/110V circuit(s) required and 5’ x 8’ operating space. 
200 SERVINGS 750.00 
400 SERVINGS 1250.00 
Each additional order of 200 servings is 500.00 
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FRESH BAKED COOKIES TO GO 

 The aroma is sensational and it’s a sweet way to thank them for stopping by 

 Chocolate Chip, Oatmeal Raisin, White Chocolate Macadamia Nut, Peanut Butter and Sugar 
Cookie 

 Selection of 1 flavor per day 

 Minimum order of 240, includes table top oven, attendant and appropriate service ware 

 17-20 minutes cooking time per 45 cookies 

 Single phase, 20A/110V circuit(s) required and 5’ x 8’ operating space. 
 

240 SERVINGS 525.00 
360 SERVINGS 725.00 
Each additional order of 120 servings is $200.00 

 
 
WHOLE FRUITS IN A BASKET 72.00 

 Per orders of 36 seasonally available whole fruits 
 
 
MINIATURE SWEETS TO MEET & GREET 

 Upon availability, per orders of 150 pieces, includes basket(s) of Hershey’s miniatures, Hershey’s 
Kisses, or available substitutes. 

 
150 PIECES 75.00 
300 PIECES 125.00 

Each additional order of 150 pieces is $75.00 
 
 
ISLAND BOTTLED WATER (500ML) 156.00 

 Minimum of 48 bottles delivered in a mobile ice cambro  

 Additional per case of 24 bottles is 78.00 
 
 
KONA COFFEE BY THE GALLON 69.00 
 
 
NON-ALCOHOLIC TROPICAL FRUIT PUNCH 260.00 

 Per 5-gallon order includes attendant, service ware and seasonal garnish 
Additional 5-gallon orders at 52.00 per gallon 
 
 
SOFT DRINKS 390.00 

 Minimum of 120 beverages delivered in a mobile cambro or soda bin with 
service condiments  

 Upon availability includes Coke, Diet Coke, Sprite and Aloha Maid Juice & Teas. 

 Additional per case orders of 24 is 78.00 
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SPARKLING PUNCH* 575.00 

 Per 5-gallon order includes bartender, service ware and seasonal garnish 
 
MAI TAI PUNCH* 525.00 

 Per 5-gallon order includes bartender, service ware and seasonal garnish 
 
SEASONAL RED OR WHITE SANGRIA* 525.00 

 Per 5-gallon order includes bartender, service ware and seasonal garnish 
 
KEG BEER – Domestic* 775.00 

 Budweiser or Bud Light includes bartender and service ware 
 
KEG BEER – Micro Brew* 850.00 

 Kona Longboard Island Lager includes bartender and service ware 
 

 
ICE BY THE POUND 

 250 lbs total with mobile cambro 125.00 

 125lbs total with mobile cambro 75.00 

 per lb 1.00 
 
 
STAFFING RENTAL  Minimum 4 hours required 

 Booth services which include attendants are based on a 4 hour service time.  Should you 
require additional time or would like to add an attendant to a service, the following labor rates 
will apply. 

 

 CHEF ATTENDANT 55.00/hr 

 BOOTH ATTENDANT 45.00/hr 

 BOOTH RUNNER 45.00/hr 

 BARTENDER 45.00/hr 

 STEWARDING 35.00/hr 
 
 
 
*Service of alcoholic beverages subject to approval by show management. 
 


