
Maui Nō Ka ʻOi
CASUAL FAMILY DINNER

C h e f  K y r a  B r a m b l e
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CHOOSE YOUR SAUCE

Lemon ga r l i c  bu t te r  sauce  

Ku la  bas i l  macadamia  pes to  

Caberne t  Sauv ignon  reduc t ion  he rb  bu t te r  

Horse rad i sh  c ream sauce  

 

CHOOSE YOUR PROTEIN

Loca l  g rass - fed  New York  S teak*

Organ ic  g r i l l ed  ch i cken  b reas t  

Loca l  wh i te  f i sh  pan - f r i ed*

Loca l  g r i l l ed  k ing  t rumpet  mush rooms

 

S IDES  INCLUDED

Gar l i c  coconut  mashed  pota toes  

Gr i l l ed  ra inbow vegg ies  

Loca l  focacc ia  

Fa rm- to - tab le  ra inbow sa lad

 

RECOMMENDED APPETIZER  PAIR ING

Baked  b r ie  p la t te r  

Ra inbow Charcu te r ie  Boa rd

 

*Marke t  p r i ce  su rcha rge  may  be  app l ied .  Consuming  raw  o r  undercooked  meats ,  pou l t r y ,

sea food ,  she l l f i sh ,  o r  eggs  may  inc rease  your  r i s k  o f  foodborne  i l l ness ,  e spec ia l l y  i f  you  have

ce r ta in  med ica l  cond i t ions   

 

CLASSIC
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CHOOSE YOUR SAUCE

Bo lognese  ( recommended w i th  g round  bee f  o r  tempeh )

Ku la  bas i l  pes to  ( recommended w i th  ch i cken  o r  sea food )

Cheesy  vodka  sauce  

Mushroom mar ina ra  

 

CHOOSE YOUR PASTA

Fet tucc in i

Lasagne

Z i t i

Spaghet t i

 

CHOOSE YOUR PROTEIN

Ground  Mau i  bee f  o r  meatba l l s  ( ava i l ab le  w i th  tempeh )

Gr i l l ed  ch i cken  

Sh r imp scampi  

Baked  sa lmon  

Gr i l l ed  f i sh  o f  the  day

 

S IDES  INCLUDED 

Loca l  Focacc ia  

Roas ted  o r  g r i l l ed  vegg ies  

Cho ice  f a rm- to - tab le  ra inbow sa lad  o r  Caprese  sa lad  

 

RECOMMENDED APPETIZER  PAIR ING

Tomato  Con f i t  B rusche t ta  

Ra inbow Charcu te r ie  Boa rd

 

 

ITALIAN
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CHOOSE YOUR STYLE

Tacos

Fa j i t a s

Bur r i tos

 

CHOOSE YOUR PROTEIN 

Gr i l l ed  Mau i  g rass - fed  s teak*

Mau i  bee f  g round  and  seasoned  taco  meat  

Loca l l y  smoked  pu l led  pork  

Pan - sea red  o r  g r i l l ed  loca l  f i sh  o f  the  day*

F i re -g r i l l ed  o rgan ic  ch i cken  

Ch icken  o r  To fu  Ch i le  Ve rde  

Tempeh  &  mush room " taco  f i l l i ng"

 

S IDES  INCLUDED

Span i sh  r i ce  

B lack  beans  

Cot i j a  o r  sh redded cheese

Fresh  co rn  ch ips  &  Roas ted  Tomato  Sa l sa  

Fa rm- to - tab le  ra inbow sa lad  

 

RECOMMENDED APPETIZER  PAIR ING

Cev iche  o f  the  Day*

Sa l sa  T r io

 

*Marke t  p r i ce  su rcha rge  may  be  app l ied .  Consuming  raw  o r  undercooked  meats ,  pou l t r y ,

sea food ,  she l l f i sh ,  o r  eggs  may  inc rease  your  r i s k  o f  foodborne  i l l ness ,  e spec ia l l y  i f  you  have

ce r ta in  med ica l  cond i t ions  

MEXICAN
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CHOOSE YOUR PROTEIN 

Maui  g round  bee f  pa t t i e s  

Organ ic  ch i cken  b reas t s

Sa lmon  f i l l e t s

Loca l  wh i te  f i sh*

Vegg ie  bu rger s

 

CHOOSE YOUR STYLE  

Class i c :  bacon ,  g r i l l ed  mush rooms  &  cheddar  cheese  

Hawa i i an  S ty le :  BBQ sauce ,  g r i l l ed  p ineapp le ,  p rovo lone  

Mex ican :  p i co  de  ga l lo ,  p i ck led  j a l apeño ,  j ack  cheese

Or  cus tomize  your  own !  

 

S IDES  INCLUDED

Loca l  Hawa i i an  s t y le  o r  C iaba t ta  ro l l s

Sauces  o f  cho ice ,  i nc lud ing  c l a s s i c  ke tchup ,  BBQ sauce ,  mayo  &  d i jon  

Loca l  l e t tuce  &  tomato  &  marke t  vegg ies  

S l i ced  cheese  o f  cho ice  

Gr i l l ed  vegg ies  o r  baked  baby  pota toes  

Fa rm- to - tab le  sa lad  w i th  homemade  ranch  d ress ing  

 

RECOMMENDED APPETIZER  PAIR ING

Smoked  T rou t  K imch i  D ip  

Tuna  Poke*

 

*Marke t  p r i ce  su rcha rge  may  be  app l ied .  Consuming  raw  o r  undercooked  meats ,  pou l t r y ,  sea food ,

she l l f i sh ,  o r  eggs  may  inc rease  your  r i s k  o f  foodborne  i l l ness ,  e spec ia l l y  i f  you  have  ce r ta in  med ica l

cond i t ions  

BURGER GRILL
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CHOOSE YOUR PROTEIN 

Gr i l l ed  Mau i  s teak*

 Mau i  bee f  ka f ta  

Gr i l l ed  lemon  ch i cken  

Moroccan  s tewed ch i cken  

Moroccan  s tewed sesame to fu

Baked  d i l l  sa lmon*  

Pan - sea red  loca l  wh i te  f i sh*  

 

 

MEZE S IDES  INCLUDED

Gr i l l ed  p i ta  

Cucumber  yogur t  sa l ad  

Herbed  basmat i  r i ce  o r  qu inoa

Gr i l l ed  ra inbow vegg ies

Ol i ves  &  fe ta  cheese  

Fa rm- to - tab le  ra inbow sa lad  

 

RECOMMENDED APPETIZER  PAIR ING

Ra inbow Charcu te r ie  Boa rd

Mezze  P la t te r

 

*Marke t  p r i ce  su rcha rge  may  be  app l ied .  Consuming  raw  o r  undercooked  meats ,  pou l t r y ,

sea food ,  she l l f i sh ,  o r  eggs  may  inc rease  your  r i s k  o f  foodborne  i l l ness ,  e spec ia l l y  i f  you  have

ce r ta in  med ica l  cond i t ions  

MEDITERRANEAN
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CHOOSE YOUR PROTEIN 

Gr i l l ed  Mau i  cu r r y  rubbed  bee f  s teak  

Gr i l l ed  sweet  ch i l i  po rk  sa tay  

Gr i l l ed  lemongrass  tu rmer i c  ch i cken  sa tay  

Gr i l l ed  loca l  f i sh  o f  the  day  

Gr i l l ed  head-on  Kaua i  sh r imp*

Gr i l l ed  cu r r y  rubbed  to fu  sa tay

 

 

S IDES  INCLUDED

P ineapp le  cashew f r i ed  r i ce  

Gr i l l ed  ra inbow vegg ies

Peanut  g inger  coconut  sauce  

Fa rm- to - tab le  ra inbow sa lad  w i th  g reen  papaya  

 

RECOMMENDED APPETIZER  PAIR ING

I s l and  Gyoza  

Tuna  Poke*

 

*Marke t  p r i ce  su rcha rge  may  be  app l ied .  Consuming  raw  o r  undercooked  meats ,  pou l t r y ,

sea food ,  she l l f i sh ,  o r  eggs  may  inc rease  your  r i s k  o f  foodborne  i l l ness ,  e spec ia l l y  i f  you  have

ce r ta in  med ica l  cond i t ions  

SOUTHEAST ASIAN
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APPETIZERS
Tomato  Conf i t  B ruschet ta

Cros t in i ,  Hana  che r r y  tomato  ga r l i c  con f i t ,  Pa rmesan ,  t ru f f l e ,  Mau i

he rbs  ( ava i l ab le  v )

 

Ra inbow Charc ru te r ie  Board

Chef ' s  cho ice  impor ted  and  loca l  cha rcu te r ie ,  cheese ,  c rud i tés ,  and

de l i cac ies  ( ava i l ab le  g f )

 

Baked  Br ie

Baked  b r ie ,  roas ted  ga r l i c ,  a s so r ted  Mau i  f ru i t ,  Mau i  honey

(ava i l ab le  g f )

 

I s l and  Gyoza

Loca l l y  g rown  mushroom g inger  duxe l le s  wrapped f resh  and  s team

f r ied  to  o rde r  

( ava i l ab le  v )

 

Sa l sa  T r io  

Ye l low Mau i  f ru i t  sa l sa ,  red  roas ted  tomato  ch ipot le  sa l sa ,  f re sh

guacamole ,  o rgan ic  co rn  ch ips

 

Tuna  Poke*

Sesame-mar ina ted  w i ld  sash im i -g rade  ah i ,  avocado ,  g reen  on ions ,

wasab i  a io l i ,  t a ro  roo t  &  co rn  ch ips  ( ava i l ab le  g f )

 

Cev iche  o f  the  Day*

Catch  o f  the  day ,  Mau i  c i t rus  Leche  de  T ig re ,  Mau i  on ion ,  c i l an t ro ,

papaya  o r  mango ( seasona l ) ,  coconut  c ream,  ta ro  root  ch ips  (g f )  

 

Smoked Trout  K imch i  D ip  

Loca l  k imch i ,  smoked  t rou t ,  c reamed togethe r  w i th  a romat i c s  and

c i t rus ,  sa l t i nes  and  c rud i tés  ( ava i l ab le  g f )

 

Mezze  P la t te r

Beet  ga r l i c  hummus ,  roas ted  eggp lan t  &  be l l  pepper  d ip ,  o l i ve ,

f resh  vegg ies ,  f l a tb read ,  c racke r s  ( v /ava i l ab le  g f )  

 
*Marke t  p r i ce  su rcha rge  may  be  app l ied .  Consuming  raw  o r  undercooked  meats ,  pou l t r y ,

sea food ,  she l l f i sh ,  o r  eggs  may  inc rease  your  r i s k  o f  foodborne  i l l ness ,  e spec ia l l y  i f  you  have
ce r ta in  med ica l  cond i t ions  
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L i l i ko i  B lackber ry  Bread  Pudd ing  Cupcakes
Sourdough  b read  pudd ing ,  van i l l a  bean ,  f resh  be r r i e s ,  sweet

l i l i ko i  sauce
 

Choco la te  Fudge  Brown ies
Ghi ra rde l l i  choco la te  ch ip  macadamia  nu t  fudge  b rown ies

w i th  Hawa i i an  van i l l a  bean  i ce  c ream
 

B i r thday  Cupcakes
Van i l l a  cupcakes  w i th  l emon  but te rc ream f ros t ing

(ava i l ab le  g f )
 

Choco la te  Banana  Fudge  P ie  
Choco la te ,  Mau i  banana ,  van i l l a  bean  wh ipped  c ream 

( ava i l ab le  v  &  g f )
 

Ups ide  Down P ineapp le  Cake  Cupcakes  
Carame l  p ineapp le  de l i c iousness  

*ava i l ab le  g lu ten - f ree
 

Choco la te  Ch ip  Cook ies  
 Cho ice  c l a s s i c ,  macadamia  nu t  &  wh i te  choco la te ,  o r  peanut

but te r
 

DESSERT
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T IER  1
1  prote in  ma in  |  f ami l y

sa lad  +  a l l  l i s ted  s ides  |  f ami l y
Up  to  4  hours  on - s i te ,  shopp ing ,  and  p lann ing  inc luded

Chef  ass i s tant ( s )  i nc luded
Tax  &  se rv i ce  fee  add i t iona l  

Ch i ld ren  under  5  f ree ,  ch i ld ren  5 -12  ha l f  o f f
 

T IER  2
2  prote in  ma in  |  f ami l y

sa lad  +  a l l  l i s ted  s ides  |  f ami l y
s t i l l  &  spark l i ng  water  +  co f fee/ tea  se rv i ce  

1  desser t  |  f ami l y
Up  to  6  hours  on - s i te ,  shopp ing ,  and  p lann ing  inc luded

Chef  ass i s tant ( s )  i nc luded
Tax  &  se rv i ce  fee  add i t iona l  

Ch i ld ren  under  5  f ree ,  ch i ld ren  5 -12  ha l f  o f f
 
 

PRICING STRUCTURE
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SERVICE TIER INFORMATION



 

T ie r  1  hours  i nc ludes :  P rep  &  presenta t ion  by  s ta f f ,  e i the r  bu f fe t  o r

p repped in  the  re f r ige ra to r ,  k i t chen  and  prep  d i shes  fu l l y  c lean ,  s ta f f

ex i t s  a f te r  food  presented ,  gues t  c leans  a l l  se rv i ce  i tems  le f t .  L igh t  o r  no

tab le  se rv i ce .  

T ie r  2  hours  i nc ludes :  Bu f fe t  se rv i ce  fo r  food  &  l igh t  tab le  se rv i ce  fo r

hosp i ta l i t y .  S ta f f  s tays  to  se rv i ce  gues t s  un t i l  the  end  o f  d in ing ,  up  to  2

hours  a f te r  se rv i ce  s ta r t  t ime .  A l l  p rep  and  se rv i ce  i tems  a re  fu l l y

c leaned .

Gues t  count  i s  fo r  adu l t  ( ages  12+)  fu l l -p r i ce  gues t s  

Menu  sub jec t  to  change  based  on  ava i l ab i l i t y  and  in tegr i t y  o f  i ngred ient s

Add i t iona l  i tems  o r  reques t s  sub jec t  to  add i t iona l  fees  

P rep  done  ons i te  and  assumes  k i t chen  i s  equ ipped  fo r  se rv i ce

10% Kama'a ina  ava i l ab le  upon  reques t  and  ava i l ab i l i t y

A  non- re fundab le  depos i t  o f  25% and  cont rac t  s ign ing  mandatory  to

rese rve  se rv i ce

Ch i ld ren  6 -12  50% o f f  &  ch i ld ren  5  and  under  ea t  f ree  

T rave l  fee  $1 .25/mi le  f rom Ha iku  i f  ove r  15  m i les

Mau i  County  tax  4 .166%

Serv i ce  cha rge  20%

High  season  ra te  25%

FINE PRINT

OPEN CHEF CUSTOM
RATES AVAILABLE 

$75/hour  che f  ra te  -  

p lann ing ,  shopp ing ,  commute ,  p rep ,  c lean -up ,  se rv i ce ,  e tc

$30/hour  ass i s tant  fee  -  1  ass i s tant  per  10  gues ts  

Food  cos t  es t imated  a t  $35  per  person  per  mea l

Day  ra tes  +  per  person  mea l  ra tes  ava i l ab le  fo r  g roups  -  p lease

inqu i re  

 
© 2023 CHEF KYRA BRAMBLE | DO NOT SHARE OR COPY WITHOUT PERMISSION



My food is my art, the truest way I’ve found to combine my loves of travel, hospitality, and
wellness into one place. 

 
A Maui local for over half a decade, I am still inspired by the diverse culinary offerings on
such a tiny island. As a chef and community member, I always strive to share seasonal
ingredients and specialty local products, as well as infuse aloha spirit into all that I do,

with my menu goals set for 80% or greater local produce, seafood, and animal products.
 

My menus are also as influenced by my California roots as they are by years of
backpacking through Southeast Asia and Central America. I love the rustic elegance of

wine-country influenced  meals, as well as the explosions of flavor and texture
characterized by Panasian and traditional Mexican cuisine. In short: I am happy to keep it

classic – or offer a unique contemporary experience.
 

My training began with a classic Le Cordon Bleu degree, but I also have studied many 
 styles of cooking including regional cuisines and healing arts. I boast almost twenty years

in the hospitality industry, working both in the front and back of restaurants, event
management, catering, wine industry, festival production, and weddings.

 
Every meal I prepare Is a new opportunity for me to explore my craft and share my heart. 
I love to get fancy and creative, but never at the expense of being pretentious or stuffy. I

am always happy to work with custom menus as well as food preferences. If you’re
looking for a chef with love and passion to bring an intentional and interactive

experience, you found me! .

About Me
Chef Kyra Mirian Bramble
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Mahalo

nui lo
a
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