Lono’s Feast £40
Starters served to share
Marinated chicken skewers with house sweet Thai chilli sauce
Crispy calamari, golden fried with roasted garlic and chilli aioli
Mixed greens, palm heart, artichokes, tomatoes and Javanese dressing

Main courses served to share
Hawaiian BBQ chicken, spiced cauliflower
A Trader Vic’s classic original recipe, vegetables with soft egg noodles
Served with mustard beurre blanc and garlic stir-fried broccoli
Tender fillet strips simmered in curry cream sauce
with peeled green asparagus and pake noodles

Dessert
Coconut ice cream with melting chocolate
and roasted coconut

Kanaola Feast £50
Starters served to share
Chargrilled prawn skewers, served with a chilli and yoghurt sauce
Cheddar, Emmental, coriander and jalapeño, golden fried
Original 1972 recipe, fork-tender, BBQ glaze
Romaine lettuce, lemon ginger dressing, garlic croutons and
shaved parmesan cheese

Main courses served to share
Wok’d beef tenderloin and prawns with garlic, black pepper,
scallions and red onion
Trader Vic’s own unique blend of curry spices, baby eggplant and coconut broth
Steamed Sea Bass, soy-sesame broth, Pok Choi, scallions,
ginger and sweet pepper.
Served with peanut butter and Trader Vic’s mango chutney

Dessert
A true classic served with hot crème anglaise and
Madagascan vanilla ice cream

Akea’s Luau £69
Starters served to share
Crispy prawns, crab rangoon, BBQ spare ribs and char siu pork

Mixed greens, palm heart, artichokes and Javanese dressing

Rare beef skewers, soy sake glaze, flaming hibachi

Main courses served to share
Rib eye steak, sautéed spinach

Served with peanut butter and Trader Vic’s mango chutney

Served with cardamom tomato sauce and saffron couscous

Trader Vic’s own unique blend of curry spices,
baby eggplant and coconut broth

Dessert
Served warm with a liquid ganache centre,
crème Chantilly and caramel sauce

Tainui Voyage Buffet £50
Mixed greens, palm heart, mushrooms and Javanese dressing

Romaine lettuce, ginger, lemon & anchovies dressing
with garlic croutons, shaved Parmesan cheese

Mustard beurre blanc, garlic stir-fried broccoli

Trader Vic’s own unique blend of curry spices & vegetables

A Trader Vic’s classic original recipe, vegetables with soft egg noodles

Cooked in our BBQ ovens with Trader Vic’s mango chutney

Desserts selection
Traditional Polynesian coconut dessert

with fresh cream

Chefs Selection of fresh fruits

Set Menu Add-ons
Half a bottle of wine
Half a bottle of mineral water

Half a bottle of wine
Half a bottle of mineral water
Mai Tai Cocktail

Choose from: Prosecco | Mulled Wine | Mai Tai
Christmas decorations
Christmas crackers
Christmas pudding served with
brandy butter and rum sauce

Traditional roast turkey served with roasted root vegetables,
pork and chestnut stuffing, roast gravy and
fondant potatoes, presented island style

Canapes
Please ask for further options.

Some examples are:

New Year’s Eve £119
Starters

Main Courses

Fresh ahi tuna and avocado, served with crispy
taro chip, signature soy and sesame dressing

Marinated lamb served with spicy
Singapore noodles, hot peach, mango
chutney and peanut butter sauce

Blended roasted tomatoes, bell peppers and
rosemary roasted to a semi caramelised stage
Rare beef skewers served with a
soy-sake glazed and finished at the table
on a flaming hibachi

Fillet of beef cooked in our charcoal oven
with roasted chestnuts, fondant potatoes,
butter spinach, morels and brandy cream

Roasted monkfish, wok fried Chinese
vegetables, crispy pok choi, herb emulsion

Original 1972 recipe, fork-tender, signature
BBQ glazed, slow cooked in a charcoal oven
Butter lettuce hearts, goat cheese croutons,
green apple, raspberry spice cashew,
tossed in vanilla vinaigrette

Sauté mixed wild mushroom risotto
with parmesan crisp and truffle oil

A little something to enjoy between starter and main course

Desserts
Creamy dessert flavoured with our original Mai Tai syrup
Served with liquid ganache and crème Chantilly
Served with vanilla ice cream and chilli compote
Trio of sorbet with brunoises of pineapple mango and ginger beer

(minimum one main course per person must be ordered)

New Year’s Eve
Bar Bookings

Terms & Conditions
Menus and Payments
• Menu selection must be completed 7 days prior to the function date. We require a
confirmation of the number of guests at the time of booking, final numbers are needed 5
days prior to the event.
• When selecting the menu please notify Trader Vic’s of any dietary requirements of your
group. We require confirmation of final dietary requirements at least 72 hours prior to the
booking.
• An optional 12.5% service charge will be added to your bill.
• Small groups (8-14 guests) require a £15 deposit per person, to be paid at least 5 days
before the event.
• All large groups (14 guests plus) require 50% of the menu price or minimum spend to be
paid as a deposit, 7 working days prior to the event.
• Exclusive hire of the venue requires the deposit, as negotiated, to be paid by the date stated
on the proposal.
• In accordance with our terms and conditions, should small groups (8 - 14 guests) wish to
cancel their reservation, we require at least 72 hours notice before the event in order for the
deposit to be refunded.
• Should groups (14 plus guests) wish to cancel their reservation, we require at least
7 working days notice before the event in order for the deposit to be refunded.
• Exclusive hire of the venue requires a cancellation period of 21 days before the event to be
able to receive a refund of the deposit.
• Groups in the Tiki Room require a minimum spend of £1,000 on food and beverage
(inclusive of VAT, excluding 12.5% discretionary service charge).
• Minimum spend for exclusive hire can be quoted upon request.
• Bar groups during off peak nights (Sunday to Wednesday) do not require a deposit.
However this may differ with business levels in November and December.
• Bar groups above 8 guests on peak nights (Thursday to Saturday) require a £15 deposit per
person for the event to be paid 5 working days before the event with a minimum spend
guaranteed of £35 per person.
• A 72 hour cancellation period is applicable.
• For New Year’s Eve bookings we kindly ask for a credit card guarantee to secure your
booking. We are operating a 24 hour cancellation policy. Should you need to cancel your
booking, please inform us at least 24 hours prior, or a cancellation charge of £30 per person
will incur.
• In the event of no show, we will hold the table for 30 minutes before releasing the booking.
Please let us know if you are running late.
• Please note that all restaurant bookings have a turn policy of 2.5 hours. However for groups
of 14+, this is extended to 3 hours.

Terms & Conditions
Guest Etiquette Expectations
We emphasise that the start time of the event for groups in the restaurant is when we politely
ask for all of the group to be present and for service to commence at that time.
Please be aware that traffic can be high in this area and parking may be a challenge during
busy weekends, so please do allow enough time to travel.
Please do kindly contact us by telephone if you are running late.
Should no members of the party be present after half an hour of the booking time, the host will
be contacted by telephone. If we are unable to speak to the host, your booking may be
released.
If the booking does not show up, cancellation fees will apply in accordance with our
cancellation policy.
Please inform us of any dietary requirements in your group at least 72 hours in advance.
The final numbers of your party must be disclosed at least 5 working days prior to the event.
Should your group number decrease within 72 hours of your booking, you will still be charged
the £15 deposit per person for group bookings, in accordance with our cancellations policy.
Please notify during your booking of any dietary requirements.
Please advise if any of your group are under 18 years of age.
Under 18’s are welcome when accompanied in the restaurant for dinner. The restaurant closes
at 23:30. Please be advised that at no time are under 18’s be allowed into the bar areas.
In accordance with the law, should any of your group look under 25, ID must be provided to
lawfully purchase alcohol.

Please do kindly contact us by telephone 02072084113 if you are running late.
Should no members of the party be present after 30 minutes of the booking time, the host will
be contacted by telephone. If we are unable to speak to the host,
your booking will be released.

In choosing to dine at Trader Vic’s it will be assumed you have
read all terms and conditions and understand what is expected
regarding payment and etiquette.

