


Available with a 48 hour notice, seven days a week. 
No minimum required.

For additional information please contact our 
Prepared Foods Department during business hours.

BAKERY
BREAKFAST PASTRY PLATTER  Serves 8-10 $24.99
A tempting selection of assorted muffins, scones, and croissants.

BAGEL BONANZA    $ 1.29 per bagel
Assorted fresh bagels. Cream cheese not included but available á la carte.

MINI TART DESSERT PLATTER  $ 1.79 per tart
Delectable bite-sized mini fruit tarts. A colorful platter for after dinner treats!

COOKIE PLATTER  Serves 8-10 $24.99
An assortment of our crowd pleasing bakehouse cookies.  

BROWNIE AND BAR PLATTER  Serves 8-10 $24.99
An assortment of our mouth-watering brownies and bars. 

PRODUCE
FRUIT PLATTER
Small (12-inch) $29.99 Medium (16-inch) $49.99
May include: honeydew, cantaloupe, watermelon, pineapple, grapes, kiwi, oranges, 
berries, mangoes and papayas.

VEGGIE PLATTER 
Small (12-inch)  $27.99 Medium (16-inch) $45.99
May include: celery, peppers, cucumbers, radishes, broccoli, cauliflower, carrots, 
mushrooms, tomatoes and green beans.

GIFT BASKETS
Please check with our Floral Department for custom arrangements and Gift Basket orders.  
 

SUSHI
VEGETARIAN DELIGHT SUSHI PLATTER 40 pieces $31
Includes: 8 pieces each avocado roll, cucumber roll, vegetarian roll, 
cucumber avocado roll and sweet red pepper roll.

RAINBOW ROLL PLATTER 48 pieces $44
Includes: 8 pieces each avocado roll, cucumber roll, special spicy shrimp roll, 
special spicy tuna roll, special tuna roll and salmon avocado roll.

MARINA SUSHI PLATTER 48 pieces $63
Includes: 8 pieces each special tuna roll, special spicy tuna roll, cucumber avocado roll, 
real crab California roll; 16 pieces Nigiri sushi (tuna, salmon, shrimp, or white fish, 
or unagi, or octopus, or squid).

GOLDEN STATE SUSHI PLATTER 40 pieces $40
Real crab California roll.

SUPER DELUXE MARINA SUSHI & SASHIMI PLATTER 72 pieces $116
Includes: 8 pieces each special tuna roll, special spicy shrimp roll, cucumber avocado roll, 
real crab California roll; 16 pieces Nigiri sushi (tuna, salmon, shrimp, unagi or white fish, 
or octopus, or squid); 24 pieces sashimi (tuna, salmon, shrimp, unagi, or white fish, or 
octopus, or squid).

Whole Foods Market, Kahala
4211 Wai‘alae Avenue
Honolulu, HI 96816

808-738-0820

What makes 
Whole Foods Market 

a different 
kind of store?

We are a mission-driven company and it 
inspires everything we do!

Our core values
We sell the highest quality foods available.

We satisfy and delight our customers.
We care about Team Member 

happiness and excellence.
We create wealth through 

profits and growth.
We care about communities 

and our environment.

For additional information, 
visit us online at

www.wholefoodsmarket.com/honolulu

Pupu 
Catering Menu

APPETIZERS
CROSTINI PLATTERS   Serves 8-10          $34.95
Choose from:

CAPRESE
Sliced local tomatoes layered with fresh mozzarella and basil on toasted baguette 
topped with cracked pepper and drizzled with olive oil.

SPINACH DIP BOWL
Sourdough loaf filled with our signature house-made spinach dip and accompanied 
by slices of toasted sourdough bread.

SATAY PLATTER  2 dozen minimum order for each variety

Small (2 doz.) $45          Medium (4 doz.) $75          Large (6 doz.) $95
Choose from:

THAI CHICKEN 
Grilled chicken skewered and marinated with garlic, cilantro, coconut milk and lime juice. 
Served with a peanut sauce.

SESAME TOFU
Grilled tofu skewered and marinated with garlic, ginger, tamari and sesame seeds. 
Served with a peanut sauce.

PORTOBELLO
Marinated and grilled Portobello mushrooms served with balsamic dressing.

CLASSIC QUICHES $16.99
Broccoli Cheddar or Quiche Lorraine (Ham & Swiss)

SALADS
All party salads come ready-to-serve in three pound bowls and serve 8-10 people.

CAESAR SALAD $26.95
Our classic recipe with seasoned croutons shaved parmesan and cracked pepper.

MIXED GREENS SALAD $29.95
Mixed greens, dried cranberries, Black River Blue Cheese, 
walnuts and a balsamic vinaigrette. Add chicken  $12.00

SPINACH SALAD $29.95
Fresh spinach, local cherry tomatoes, red onions, mushrooms and blue cheese dressing.

CLASSIC GREEK SALAD $29.95
Cucumbers, tomatoes, kalamata olives, artichoke hearts and feta cheese, 
tossed with oil and vinegar dressing.  

SMOKED MOZZARELLA PASTA SALAD* $8.99/lb
Penne pasta with fresh spinach, roasted red peppers, smoked mozzarella and 
parsley tossed with a creamy dressing. A Whole Foods Market favorite!  

ALL AMERICAN POTATO SALAD* $8.99/lb
The classic picnic accompaniment made in our own style with eggs and bacon.  

TAILGATE COLESLAW* $8.99/lb
Our favorite for a barbecue!  Crisp red and green cabbage, red onions and 
carrots tossed in a tangy, slightly creamy dressing.  
 

CABBAGE CRUNCH* $8.99/lb
Sliced cabbage, sesame seeds, scallions and almonds tossed with apple cider vinegar.  
* 3 lb minimum

SANDWICHES & MORE
SIGNATURE SANDWICH PLATTER Serves 8-10 $84.95
Tuscany Sandwich: salami, prosciutto, soppressatta and provolone cheese.
Milano Sandwich: roast turkey, roasted red peppers and fresh mozzarella with olive spread.
Caprese Sandwich: basil, fresh mozzarella, roma tomatoes and olive oil.

FINGER SANDWICH TRAY $59.95
Mini sandwiches filled with roast turkey, roast beef and Black Forest ham, 
or chicken salad and tuna salad, delightfully arranged. 

SIGNATURE SANDWICH BOX LUNCH             
Half sandwich $9.99  •  Whole sandwich $12.99
Served with a small mixed green salad and your choice of pasta salad or potato salad.

CUSTOM SANDWICH PLATTER  
Priced per sandwich • $8.99 each
Make your own sandwich creations!

WHOLE POACHED SIDE OF SALMON Serves 8-10 $94.95
Poached salmon in white wine and served with a sliced baguette and creamy dill sauce. 

GRILLED VEGETABLE PLATTER  Serves 8-10 $64.95
An assortment of lightly grilled vegetables.   

MEDITERRANEAN  Serves 8-10 $64.95
A variety of hummus, babaganoush, roasted red peppers, Kalamata olives, feta cheese, 
dolmas (stuffed grape leaves) and sliced pita bread. 

SPECIALTY
ALL NATURAL LUNCHEON MEAT PLATTER Serves 10-12 $39.99
(No nitrates, nitrites, preservatives, artificial flavors, colors, or additives)
Oven roasted turkey breast, Black Forest Ham, roast beef, dried salami, 
olives and cornichons.

SLICED CHEESE PLATTER  Serves 8-10 $27.99
Cheddar, Swiss, Provolone and Havarti.

ANTIPASTO PLATTER  Serves 8-10 $49.99
Prosciutto, Genoa Salami, artichoke hearts, Italian olives, Provolone slices, 
mozarella and tomatoes.

ITALIAN ANTIPASTO  Serves 2   $17.99
Peppadews, black sundried olives, green Sicilian pitted olives, string cheese, 
Prosciutto, salami and ciligiene.

FLAVORS FROM SPAIN  Serves 2   $18.99
Campo Montalban, Drunken Goat, Marcona Almonds, Membrillo and Date Walnut Wedge. 
Garnished with seasonal fruit.

GOURMET CHEESE PLATTER   Serves 10-12 $39.99
French Brie, Gorgonzola Blue Cheese, Fresh Goat Milk Chevre, 
Swiss Gruyere, English Cheddar and Smoked Holland Gouda and Fig Cake with Nuts. 
Garnished with seasonal fruit.

ARTISAN CHEESE PLATTER  Serves 10-12 $39.99
Point Reyes Blue, Morbier, Goat Milk Gouda, Camembert, Spanish Manchego 
and English Farmhouse Cheddar. Garnished with Marcona Almonds and flatbreads.

CUBED CHEESE PLATTER  Serves 8-10 $28.99
Cheddar, Swiss, Jalapeno Jack, Gouda and Parrano. 
Garnished with seasonal fruit.

AFICIONADO CHEESE PLATTER  Serves 10-12 $49.99
Campo Montalban, Bucheron, Drunken Goat, Cypress Grove Humboldt, Burrata
(subject to availability) and Fig Cake with Nuts. Garnished with seasonal fruit.

CONNOISSEUR CHEESE PLATTER  Serves 10-12 $49.99
Guiloteau Fromage D’Affinois, Robusto, Drunken Goat, Cypress Grove Humboldt Fog, 
Aged Wisconsin Cheddar and Campo Montablan. Garnished with seasonal fruit.

We also offer a full selection of wines and beers. 
Visit our Specialty Department for case availability. All case orders receive an automatic 10% discount!

SEAFOOD
All Seafood Platter prices subject to change to reflect market prices.

SHRIMP AND CRAB PLATTER  Serves 3-4 $29.99
Dungeness Crab leg clusters, King Crab claws, cooked shrimp and cocktail sauce—
for hungry seafood lovers!

SHRIMP PLATTER  Serves 2-4 $17.99
A platter piled high with just-cooked shrimp, accompanied by cocktail sauce 
and garnished with lemons. A great appetizer!

JUMBO SHRIMP PLATTER  Serves 2-4 $24.99
Cooked jumbo shrimp with cocktail sauce for dipping, garnished with lemons.

SHRIMP AND KING CRAB PLATTER  Serves 3-4 $19.99
King Crab claws, cooked shrimp and cocktail sauce make this the perfect party platter.

SMOKED SALMON PLATTER  Serves 6-8 $22.99
Smoked King Salmon, Smoked Wild Sockeye Salmon, cream cheese, red onion, 
horseradish and capers.

SMOKED SALMON & BLACK COD PLATTER  Serves 6-8 $25.99
Smoked King Salmon, Smoked Wild Sockeye Salmon, Smoked Wild Black Cod, 
cream cheese, red onion, horseradish and capers.

SMOKED FISH ASSORTMENT PLATTER  Serves 6-8 $31.99
Smoked Wild Sockeye Salmon, Smoked Wild Whitefish, Smoked Wild Black Cod, 
Smoked Whitefish Chubs, cream cheese, red onion, horseradish and capers.


