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Food Menu 
 Food and Beverage menu for Morning Group Tours 

Please notify us of any food allergies or special food requests 48 hours  
in advance of tour.  Enter special requests in booking notes. 

• Breakfast Snack:  Home-made banana bread  
• Lunch:  Cajun chicken salad sandwich - Chef prepared Cajun chicken 

salad with bacon, provolone, roasted pickled pepper, and garlic dill 
aioli on fresh baked french bread.  

- Special Request Lunches, Vegan/Child 
- Roasted portobello sandwich (Vegan Special Request) - 

Marinated portobello mushroom, roasted pepper, thin sliced 
daikon radish, dijon mustard, and tofu avocado patè on fresh 
baked french bread. 

- Honey roasted ham & provolone (Child Special Request) - Honey 
roasted ham, provolone, yellow mustard on sweet Hawaiian 
bread. 

• Lunch is paired with a side of Maui potato chips. 
• Fruit platter: Assortment of fresh local fruit. 
• Fresh cookies/brownies. 

On PM Group Tours we serve Fresh Local Fruit and a Charcuterie Board. 
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 Food and Beverage available for  
Private Charters at no extra charge: 

Please chose your options per person and email them to micki@bwmaui.com 

1. Choice of banana bread, or french beignets with a light dusting of 
powdered sugar (morning trips only). 

2. Sandwich Options: 
- Cajun chicken salad Sandwich: Cajun chicken salad, bacon, 

provolone, roasted pickled pepper, and garlic dill aioli on fresh 
baked french bread. 

- Roasted portobello sandwich (Vegan Special Request) - 
Marinated portobello mushroom, roasted pepper, thin sliced 
daikon radish, dijon mustard, and tofu avocado patè on fresh 
baked french bread. 

- Honey roasted ham & provolone (Child Special Request) - Honey 
roasted ham, provolone, yellow mustard on sweet Hawaiian 
bread. 

3. Cocktail shrimp bruschetta: Cocktail shrimp, mac nut pesto, over a 
crispy crustini. Paired with house made, chilled bacon jam and   
cocktail sauce. 

4. Local Ahi poke: Fresh local Ahi, in a house made pokè marinade. 
5. Cruditè board : Assortment of local veggies, pita bread, and House-

made roasted garlic hummus. 
6. Fruit platter: Assortment of fresh local fruit, and honey yogurt dip. 

bluewatermaui.com 808-670-1000 aloha@bluewatermaui.com

http://bluewatermaui.com
mailto:micki@bwmaui.com
mailto:aloha@bluewatermaui.com


�
7. Charcuterie board: Assortment of fine deli meats, cheese, and fresh 

fruit. 
8. Beverages - water, juices and sodas but we will be happy to provide 

beer, wines or champagnes of your choice as well. 
9. Guests may bring their own food and beverage as well. 
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Private Photographer: 
Professional photographers are available to document the the adventure both on the 
water and below. This includes underwater and aerial drone shots. Includes providing 
of all still photos and a custom edited video documenting your adventure! 

Price:  $125 per hour of excursion
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