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*Specific brands may change due to availability **All pricing subject to 22% % Service Charge**

BAR 
packages

2 HOURS = $40 PER PERSONHosted 
Full Bar b ALL OF THE SAME BEER & WINE OFFERINGS

& FULL WELL AND CALL LIQUOR SELECTION
2 HOURS = $46 PER PERSON

On 
Consumption
Pay for what your guests drink. 
We will start a tab for your 
group and keep track of the 
total amount of drinks served.

C • MAI TAIS
• PINA COLADAS
• LAVA FLOWS
• CUSTOM COCKTAIL, CREATED BY OUR HOUSE CRAFTSMA

SPECIALTY COCKTAILS:      $9 – 13 EACH

Non Alchololic 
package D NO ALCHOCOLIC BEVERAGES:

Water , Sprite , Diet Coke and Pog
2 HOURS = $14 PER PERSON

DRAFT:  
Longboard, Seasonal IPA, Coors Light & Pacifico

BOTTLES/CANS:  
Corona, Heineken, Budweiser, Bud Light, Stell, Artois, 
Coors Light, Guinness, Angry Orchard & Local Beers

WINES:
House Selections of Reds, Whites and Bubbly

NO ALCHOCOLIC BEVERAGES:
Water , Sprite , Diet Coke and Pog
2 HOURS = $40 PER PERSON

Hosted 
Beer & Wine

Let your guests enjoy our 
Beer & Wine selection using 
either supplied “vouchers” 
or let DTH keep track.

a



$30 per person
Choice of four selections 
• Coffee included
• Cakes and flakes
• Chicken and Waffles
• Homefries
• French Toast Tower 
• Spin/Avo Benny
• Kalua pig Benny
• Breakfast Burrito
• Uncles Omelet
• Fruit Bucket

Breakfast to-go 
• Fried Rice – Half pan $92 / Full Pan $180 
• Potatoes – Half pan $46 / Full Pan $80 
• Scrambled Eggs– Half pan $30 / Full Pan $52 
• Waffles – Half pan $40 / Full Pan $70 
• Bacon– Half pan $92 / Full Pan $180
• Fruit – Half pan $87 / Full Pan $160 
• Breakfast Burritos – Half pan $140 / Full Pan $288

$14 per carafe
• Bloody Mary 
• Mimosa
• Lahaina Sunrise

$9.50 per glass
• Fresh squeezed OJ
• Fresh Squeezed 

Watermelon limeade

Breakfast Brunch 
ONSITE
Package

Breakfast options 
served from 7:30-10:30, 
we serve these dishes 
family style so everyone 
can have a taste

OFFSITE



appetizers
shared plates  

Onsite appetizers:

OFFSite appetizers:

CHOOSE ANY (2) APPETIZERS: $ 21.00PP 
CHOOSE ANY (3) APPETIZERS: $ 30.00PP 
CHOOSE ANY (4) APPETIZERS: $ 37.00PP

“ITEMS MARKED WITH AN ASTERISK 
ARE AN EXTRA $5.00 PER PERSON”

• STREET TACO PLATTER (FISH, PORK, CHICKEN) *  
• COCONUT CRUSTED SHRIMP, MANGO SALSA 
• GRILLED BRUSSELS SPROUTS, BALSAMIC GLAZE 
• CHICKEN AND WAFFLE SLIDERS, MAPLE SYRUP*  
• AHI BRUSCHETTA*  
• MINI LOBSTER AND CRAB GRILLED CHEESE* 
• KALUA PIG OR CHICKEN CRUNCHWRAP 

QUESADILLAS  
• LAVA LAVA SHRIMP
• MINI POKE BOWLS

• STREET TACO PLATTER (FISH, PORK, CHICKEN) *  
• PRAWN, OR GRILLED CHICKEN SATAY
• GRILLED BRUSSELS SPROUTS, BALSAMIC GLAZE 
• AHI BRUSCHETTA*  
• KALUA PIG OR CHICKEN CRUNCHWRAP 

QUESADILLAS  
• MINI POKE BOWLS

Our stunning 
appetizers/
entrees are 
brought out in 
family-style 
platters



1st Course: 
Your choice of

2nd Course: 
Your choice of

3rd Course: 

• Lava Lava Shrimp
• Coconut Shrimp
• Kalua Pig 

Quesadilla
• Crispy Calamari
• Grilled Brussels 

Sprouts

TIER 1 = $50 PP

• Tacos:
Mahi Mahi
Lava Lava Shrimp
Sweet Potato
Chicken

• DTH Burger
• Summer Salad
• Spicy Caesar
• Local Pig Plate

TIER 2 = $58 PP

• Lobster & Crab 
Grilled Cheese

• Fish & Fries
• Ahi Samurai
• Macadamia Nut 

Mahi
• Seared Ahi Plate
• Fresh Catch Plate
• Ahi Salad 

• Mango bread 
pudding

*Custom Menus are also available*
All pricing is exclusive of tax

**All pricing subject to 22% Service Charge**

Lunch/Dinners

Make your selections in advance 
and we deliver to the table. Due 
to the size of the kitchen, this 
selection only available in full 
buy out options. 



DROP OFF, PICKUP, OR BUFFET OPTIONS AVAILABLE. BUFFET SETUP AND BREAKDOWN REQUIRES 
$2500 FOOD AND BEVERAGE MINIMUM.

Street 
Taco Dinner:
$52 PER PERSON
    APPETIZERS :
- LOCAL  AHII POKÉ AND RICE 
- KALUA PIG EMPANADAS    
- SPICY TACO SALAD  

ENTRÉES:
- STREET TACO BAR INCLUDE
- SLOW ROASTED SHREDDED CHICKEN 
   AND GRILLED MAHI MAHI

TOPPINGS: 
- SPANISH RICE, BLACK BEANS, 
   PICKLED RED ONIONS, CABBAGE, 
   MANGO SALSA, GUACAMOLE, 
   MIXED CHEESE, QUESO FRESCO,
   CREMA SOUR CREAM,
   LAVA SAUCE, CHIPS AND SALSA

DROP OFF, PICKUP, OR BUFFET OPTIONS AVAILABLE. BUFFET SETUP AND BREAKDOWN REQUIRES 
MENU ALSO AVAILABLE IN-HOUSE.
ONSITE/OFFSITE CATERING

FOR DROP OFF OR PICKUP ORDERS 
WE HAVE A 15 PERSON MINIMUM



ONSITE/OFFSITE CATERING
DROP OFF, PICKUP, OR BUFFET OPTIONS AVAILABLE. BUFFET SETUP AND BREAKDOWN REQUIRES 
$2500 FOOD AND BEVERAGE MINIMUM.

Traditional  Hawaiian Luau:
$64 PER PERSON

APPETIZERS :
- AHI POKE
- LOMI LOMI TOMATO SALAD
- ASIAN STYLE POTSTICKERS
- SWEET TARO ROLLS AND  BUTTER

LUAU ENTRÉES:
- KALUA PIG AND CABBAGE
- STEAMED T-LEAF MAHI WITH MANGO 
- SALSA AND LEMON BUTTER SAUCE
- GUAVA GRILLED CHICKEN
- PORTUGUESE FRIED RICE
- MIXED LOCAL VEGETABLES
- PURPLE MOLOKAI POTATOES AND   
   COCONUT MILK
- COCONUT HAUPIA 

MENU ALSO AVAILABLE IN-HOUSE.

FOR DROP OFF OR PICKUP ORDERS 
WE HAVE A 15 PERSON MINIMUM



DROP OFF, PICKUP, OR BUFFET OPTIONS AVAILABLE. BUFFET SETUP AND BREAKDOWN REQUIRES 
$2500 FOOD AND BEVERAGE MINIMUM.

so fresh noodles 
$58 PER PERSON
    APPETIZERS :
- STEAMED AND SEARED   
- DUMPLINGS
- GRILLED CHICKEN SATAY W/ PEANUT DIPPING SAUCE
- GREEN PAPAYA SALAD WITH CHILLED SHRIMP

ENTRÉES:
- THAI STYLE VEGGIE FRIED RICE
- MAUI FAIR PORK CHOW FUNN
- PAD THAI NOODLES (CHICKEN, SHRIMP AND BEEF)

ACTION STATION:
One appetizer / one noodle $250
Additional cost

MENU ALSO AVAILABLE IN-HOUSE.
ONSITE/OFFSITE CATERING

FOR DROP OFF OR PICKUP ORDERS 
WE HAVE A 15 PERSON MINIMUM



WEDDING/CELEBRATION 
VENUE

• DTH PARTNERS WITH HOLY 
INNOCENTS ESPICOL CHURCH & A 
DREAM WEDDING MAUI TO CREATE 
AN UNFORGETTABLE EXPERIENCE



WEDDING/CELEBRATION 
VENUE

• DTH PARTNERS WITH LAHAINA LOFT TO 
CREATE AN UNFORGETTABLE EXPERIENCE!



BOAT CATERING
Down the hatch caters to many boats in the lahaina 
harbor.  We offer lunch packages featuring wraps, 
sandwiches, local fruit platters, fresh baked banana 
bread, chips and cookies.  We also cater appetizers 
such as grilled chicken satays, spring rolls, teriyaki 
meatballs, and vegetable crudités.  For mornings 
we offer breakfast sandwiches and burritos.  These 
are just some samples of what we offer but we can 
customize our menus to fit your needs. Please let us 
know if you have any other questions.  

 CONTACT: JAVIER (808) 419-4113



BOAT CATERING

Snorkel Lunch 
20.75 per person, 
Includes Banana Bread 
w/ Lilikoi Cream Cheese: 
one slice per person
Cookies: one per person. Fruit: 
mixed local fruit. Wraps or 
sandwiches cut in half, choice 
of turkey/bacon,
veggies, tuna salad, ham, 
grilled chicken, poke bowl, 
Caesar w grilled shrimp or 
chicken. Chips: one per person

Fruit, cheese, 
cracker platter 
12” Tray  45.75 

Veggie platter 
12” Tray 34.75

Fruit only 
platter 
12” Tray 37.25

Sandwich Tray 
(12 half deli 
sandwiches) 
82.75
Choice of ham, turkey, 
chicken, or tuna salad 
TOPPINGS: cheddar, 
lettuce, tomato, onion, 
sprouts, mayonaise, 
mustard



Just come down?

Reserve Tables?

DJ/Dance Floor?

Down the Hatch 
is serving food till 
midnight and bar is 
open till 1:30am.  

JUST COME ON DOWN!

Don’t want to wait in line 
or not have a home base? 
Reserve a table 

$115 PER TABLE (SEATS 4)
$290 PER TABLE (SEATS 10)

DJ’s are always on at 
10pm thurs-sat. If you 
care to have a DJ on a 
different night we can 
book one for you, 

$520 FOR 2 HOURS.
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Here are a few 
examples as 
to how your party 
would fit in our space.

https://www.dthmaui.com/3d-virtual-tour/


30+ pax

TOTAL BUYOUT
• Buy out pricing 

is $5200 F&B 
Minimum per 
hour 5-10pm 
(minimum 2 hours) 

• Buy out pricing 
is $3450 F&B 
Minimum per 
hour 10:30-5pm 
(minimum 2 hours)

• Buy out pricing 
is $2300 F&B 
Minimum per 
hour

•  7:30 - 10:30am 
(minimum 2 hours)

SITE FEE
$300



SITE DETAILS
Down The Hatch can be used for wedding 
receptions, meeting, luncherons, private parties 
and much more. Our Team at DTH can cater to 
your every need with buffets, plated dinners, or 
hand passed appetiers, along wtih cocktails and 
more. If you can think it, we can make it happen. 
Please contact us directly.

DIRECT INQUIRIES TO OUR CATERING MANAGER 
ERIKA MEADOWS. 
erika@dthmaui.com or (707) 816-9062

$800 SITE FEE
$1700 FOOD AND 
BEVERAGE MINIMUM



Additional 
Charges and Pricing
DELIVERY FEE $80
PLATES, NAPKINS, SILVERWARE, GLASSWARE:

DISPOSABLE - $5 PER PERSON
BAMBOO DISPOSABLE - $12 PER PERSON
CHINA/GLASSWARE - TBD PER PERSON
DISPOSABLE ALUMINUM TRAYS AND SERVING UTENSILS - $8
PORTABLE BAR - $520
TABLES, CHAIRS, LINENS, TENTS - TBD
STAFFING - $300 PER BARTENDER OR SERVER



Contact Information:

ERIKA MEADOWS
Catering Manager

Office: (808) 661-4900
Cell: (707) 816-9062

Email: erika@dthmaui.com


