
FOOD PACKAGES

TROPICAL TAILGATE MENU
WEDNESDAY OCTOBER 29 | 3:45 - 5:00PM

Shaved Ice En(ice)r
(Limit 2) One to two smoothie flavors per day
(banana, blue vanilla, strawberry, pineapple, pink
lychee); condiments (local toppings including: li-
hing mui powder, condensed milk); machine(s)
and attendant(s) 

200 (8oz.) Servings | $1,200
400 (8oz.) Servings | $2,200
**Requires single phase, 20A/110V circuits and a 5’ x 8’ operating
space.

Island Style Smoothies
1-2 Smoothie Flavors Per Day (Strawberry,
Banana, Coconut, Kona Coffee, Mango, Pineapple
(Dairy Based)); Appropriate Condiments;
Blender(s) + Attendant(s)

250 (8oz.) Servings - $1,500
450 (8 oz.) Servings - $2,475

Vegetable Spring Rolls 
With Sweet Chili Sauce 

$700 per 100

Summer Roll
Tofu, Thai Basil, Somen Noodles, Peanut
Sauce 

$600 per 100Fresh Fruit Cups
Assorted seasonal fruit cups; service ware.

200 Servings - $1,500
400 Servings - $2,475

Kilauea Chocolate Fudge Brownies or
Macadamia Nut Cookie Platters

$52.50/dozen

AFCE A wi l l  host  an exhibit  ha l l  recept ion,  the “ Tropical  Tai lgate”  on Wednesday,  Oc tober 29
from 3:45pm to 5 :00pm. Custom food and beverage packages have been developed by the
Hawai ’ i  Convent ion Center  for  exhibitors  who would l ike to part ic ipate.  When your  company
part ic ipates,  you wi l l  be inc luded on the event  website and onsite s ignage.

Ahi Poke Spoons
With Avocado Crema

$84/dozen

Sweet Options Savory Options



Micro Brew Keg Beer 
Micro brew beer keg (Kona longboard, Island lager, Big Wave golden ale); service ware 

NOTE: ALL ALCOHOLIC BEVERAGE PACKAGES must be served by a bartender and are subject to
approval by show management.

$1,200 (bartender required)

BEVERAGE PACKAGES

Mai Tai Punch
Five gallons of mai tai punch and seasonal garnishes; service ware 

$750 (bartender required)

Hawaiian Coffee Cart
Five gallons of Hawaiian blend coffee; flavor syrups (coconut, vanilla, macadamia nut, mocha, hazelnut,
caramel); cream and sugar (half and half, non-dairy creamers, sugar and sugar substitutes); disposable
ware + attendant(s) 

$475 (Additional gallons $85/gal)

Interested? Secure your participation today! 

Meaghan Bupp, Catering Sales 
mbupp@Levyrestaurants.com

TROPICAL TAILGATE MENU
WEDNESDAY OCTOBER 29 | 3:45 - 5:00PM

mailto:mbupp@Levyrestaurants.com


Levy Restaurants  is the exclusive caterer at the 
Hawaii Convention Center

EXHIBITOR 
ORDER FORM

company name:

phone number:

contact name:

email address:

onsite name + phone number:

E V E N T  N A M E : B O O T H  N U M B E R :

E V E N T  D A T E : I T E M : P r i c e :

ALL ITEMS SUBJECT TO AVAILABILITY
email this completed form to

HCC@levyrestaurants.com

ALL SERVICES ARE SERVED ON

DISPOSABLE PLATTERS

Absolutely no food or beverage, candy, logo water, etc

are allowed to be brought into the

Hawaii Convention Center without prior authorization .

TABLES AND ELECTRICAL REQUIREMENTS
Food Services does not provide tables or electricity

in your exhibit space or Meeting Room space.

Tables and electricity must be

ordered through the appropriate contractor.

Full Payment is required prior to

commencement of services.

A credit card must be on file for all orders 

OTHER CHARGES
A $50.00 delivery charge will apply

to each delivery and reorders

PAYMENT POLICY

T I M E : Q U A N T I T Y :
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