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Decorating

· Decorate entrance with fish netting and shells.

· Greet guests at door with leis.

· Light tiki torches in the yard.

· Use straw hats tipped upside down to fill with snacks.

· Create centerpieces out of colorful balloons, fresh tropical flowers, or pineapple fruit baskets.

· Use beach towels as tablecloths.

· Use grass skirts as table skirting.

· Use wrist leis or tropical silk flowers as napkin rings.

· Fill a child size pool with sand and beach items.

Entertainment/Games

· Limbo.
· Hula-hoop contests.
· Dig for buried treasure in kiddie pool.
· Volleyball.
· Hawaiian music.
Food

· Pig or fish roast.

· Fruit kabobs.

· Beverages garnished with paper parasols.
Necessities
__Invitations and Stamps                                                

__Hawaiian Attire (coconut bra, floral shirt, leis, hat, grass skirt,

    sunglasses, etc.)

__Tableware Supplies (napkins, plates, cutlery, glasses, serving trays,        

    straws, parasols, table cloth and skirting)

__Decorations (centerpieces, party favors, music, palm trees, tiki torches,

    balloons, candles, tropical inflatables, kiddie pool, sand, party lights, etc.)

Recipes

Party Punch (50 servings)

4 pkgs. Strawberry Kool-Aid

3-6oz. cans frozen orange juice

2-46 oz. cans pineapple juice

2 cups sugar

8 quarts water

2 quarts ginger ale

Mix first five ingredients together until sugar dissolves.  Add ginger ale when ready to serve.  An ice ring, made with diluted orange juice and maraschino cherries, floating in the punch bowl adds to the ambience.

Aloha Chicken Wings (25 (2) piece servings)

25 chicken wings                                                                    1 tsp. paprika

3 tbsp. cider vinegar





1 can crushed pineapple

2 tbsp. garlic salt





1 cup ketchup

1 tbsp. onion powder





¼ cup brown sugar, packed

1 tsp. Ground ginger





¼ cup soy sauce

Preheat oven to 400degrees F. Have butcher cut wings at joints into 3 pieces.  Discard bony end of wing tip.  Arrange remaining chicken parts in a single layer in well-oiled baking pans.  Prick skin with fork.  Combine vinegar, garlic salt, onion powder, ginger, and paprika to make baste; brush over chicken.  Bake 30 minutes.  Turn once.  Combine pineapple and juice with ketchup, brown sugar, and soy sauce.  Spoon sauce over wings.  Continue roasting 15 minutes more.  Turn wings; spoon on more sauce.  Roast 15 minutes more, or until done.  Remove wings to serving platter.  Serve immediately or refrigerate until serving time.  Wings may be reheated in oven or over hot coals on a grill.

Lanai Fruit Salad (12 servings)

1 can pineapple chunks                                                              2 cups seedless grapes 

4 oranges, peeled and chunked



    8oz vanilla yogurt  


4 apples, seeded and chunked       



    1 tbsp. lime juice 

3 bananas, peeled and sliced                                                        ½ tsp. grated lime peel

2 baskets strawberries





    1 tsp. honey

Drain pineapple; reserve juice for beverage.  Toss all fruit together.  Make dressing by combining yogurt, lime juice and peel, and honey.  Serve dressing with salad.
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