
BAREFOOT TABLE EXPERIENCE



F O U R  S E A S O N S

Experience our Barefoot Table — an unforgettable 
evening where fine cuisine, sweeping oceanfront views, 
and the joy of gathering come together.

Set directly on the sand beside Beach Tree Restaurant, 
this exclusive gathering welcomes up to 22 guests to 
savor a customized, family-style menu featuring coastal 
Italian–inspired cuisine, made from the best ingredients 
from Hawaiʻi Island farms, ranches, and fishermen.

Our chef will prepare your dinner tableside, creating a 
spectacular meal to be enjoyed beneath the stars in 
paradise. We look forward to hosting your ʻohana!

Four Course Prix Fixe Menu
$175 per Adult

$65 per Child (ages 5-12)
(Please refer to pages 3 & 4 for menu selections)

Minimum Food & Beverage:
$2,000 plus tax & 20% gratuity

Rental Fee: $500 plus tax
Reservations Required

Contact us at 808-325-8000
SpecialEvents.Hualalai@FourSeasons.com

mailto:SpecialEvents.Hualalai@FourSeasons.com


SELECT FOUR:

CAESAR SALAD (P)
Focaccia • Kekela Farm Baby Romaine • Parmigiano-Reggiano

SHAVED FENNEL & KOHLRABI (V, GF)
Endive • Kona Citrus • Hamakua Goat Cheese

Marcona Almond • Grains of Paradise Vinaigrette

BURRATA (V)
Kamuela Tomato • Arugula • Leonardi Saba

CAPRESE (VG)
Fresh Mozzarella • Sliced Tomato • Basil • Truffle Balsamic

LOCAL TOMATO BRUSCHETTA (VG)
Grilled Sourdough • Wow Farms Tomato • Garden Basil • Saba Vinegar

ARUGULA SALAD (V, GF)
Parmigiano • Cherry Tomato • Lemon Vinaigrette

POLPETTE AL FORNO
Braised Veal & Beef Meatballs • Smoked Scamorza

Parmesan • Garlic Toast

AHI TUNA TARTARE (P)
Meyer Lemon, Chives • Sea Salt • Black Truffle Aioli • Sardinian Flatbread

( V )  V E G E T A R I A N  •  ( V G )  V E G A N  •  ( G F )  G L U T E N - F R E E  •  ( P )  P E S C A T A R I A N
Allergies must be communicated regardless of menu descript ion to avoid cross-contaminat ion

SELECT TWO:

SPAGHETTI POMODORO E BASILICO (VG)
Pomodoro • Holy Basil

RIGATONI ALLA NORMA (V)
Eggplant • Pomodoro • Ricotta Salata • Holy Basil

PENNE SORENTINA (V)
Pomodoro • Fresh Mozzarella • Holy Basil

CANESTRI SICILIAN PESTO (V)
Sicilian Pesto • Mac Nuts • Parmigiano

MAFALDINE BOLOGNESE
Pork • Beef • Veal • Pomodoro • Parmigiano

SPAGHETTI MUSHROOM RAGU (V)
Seasonal Mushrooms • Cream Sauce

SPAGHETTI CACIO E PEPE (V)
Pecorino Romano • Black Pepper • Butter

SPAGHETTI AGLIO E OLIO (VG)
Garlic • Parsley • Red Pepper • EVOO

Pasta shapes & Gluten-Free pasta can be exchanged upon request

SECOND COURSE • PRIMO FIRST COURSE • ANTIPASTI



SELECT TWO:

TAGLIATA DI MANZO (GF)
Beef Tenderloin • Salsa Verde

WHOLE FISH (GF)
Kanpachi • Lemon Caper Sauce

CRISPY PUNA CHICKEN (GF)
Deboned Marinated Half Chicken • Tahini Crema Sauce

GRILLED KONA HEART OF PALM (VG)
Tomato • Capers • Olive Sauce

SELECT TWO:

TUSCAN STYLE FINGERLING POTATOES (GF)
Yukon Gold Potatoes • Parmigiano-Reggiano • Rosemary

THREE CHEESE POLENTA
Wild Mushroom & Truffle Ragout

CHARRED BROCCOLINI (GF)
Parmigiano-Reggiano • Chili Flake

P A S T R Y  C H E F ’ S  S E L E C T I O N  O F  A S S O R T E D  D E S S E R T S

( V )  V E G E T A R I A N  •  ( V G )  V E G A N  •  ( G F )  G L U T E N - F R E E  •  ( P )  P E S C A T A R I A N
Allergies must be communicated regardless of menu descript ion to avoid cross-contaminat ion

THIRD COURSE • FORTE SIDES • CONTORNI

DESSERT • DOLCI



F O U R  S E A S O N S

ENHANCEMENTS
Add elegant touches to your evening 

with enhancements that reflect the 
beauty of Hawaiʻi and create a truly 

memorable dining experience.

DÉCOR ENHANCEMENTS

CUSTOM PRINTED PLACE CARDS • $4 each

CUSTOM PRINTED MENUS • $6 each

GOLD RIM GLASSWARE SET • $12 each

GOLD GLASS RIM CHARGERS • $15 each

CROSSBACK CHAIRS • $20 each

FLORAL CENTERPIECES
SPECIALTY LEIS

PHOTOGRAPHER
Request a Quote



F O U R  S E A S O N S

GENERAL INFORMATION
Please contact our Special Events Team to check availability of your preferred date and to begin the planning process.

RESERVATIONS
Barefoot Table Dinner reservations must be made at 
least 72 business hours in advance.
Guests staying with us may reserve up to 45 days in 
advance. Outside guests may request a reservation 
up to 45 days in advance with availability confirmed 
starting 10 days before the requested date.

CONFIRMATIONS
Your signed agreement and menu confirmation is 
required at least 72 business hours in advance of 
your Barefoot Table Dinner. The dining location may 
be subject to change no later than 72 business hours 
prior to the scheduled dinner start time. If this is 
needed, you will be contacted by email or phone.

WEATHER CONDITIONS
Four Seasons Resort Hualālai reserves the right to 
cancel your Barefoot Table Dinner due to inclement 
weather. In the case of extreme weather, your Barefoot 
Table Dinner may be moved inside, rescheduled, 
based on availability, or canceled entirely. The resort 
will monitor current and future weather conditions and 
will make all attempts to alert you of any inclement 
weather such as wind, rain, and high surf.

CANCELLATIONS
Cancellation fees do not apply if you cancel your 
Barefoot Table Dinner 72 business hours or more in 
advance of the scheduled dinner date. Cancellations 
within 72 hours of the dinner scheduled start time will be 
charged a fee equal to the full cost of the dinner. 
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