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Brunch 
SunJa'IJ 

_Ap,.l 12 

STARTERS 
Freshly Squeezed Ornnge or Grapefruit Juke 
Chilled Half Papaya fillt=d with Fresh Fmits 
Bowl of Fresh Strawberries With Sour 

Cream and Brown Sugar 
Bircher Muesli with Banana 

and Fresh Berries 
Smoked Salmon with Toasted Bagel 
and condiments 

2.85 
3.75 

4.50 

3.95 

7.50 

EXTHA \' :\ljAi\'T BHL\1\FAST BUFFET 
ll.'J5 

BREAKFAST ENTREES 
Choice of Chilled Juice and Breakfast Pastries, 
Toast with Preserves 

TWO FARM FRESH EGGS ANY STYLE 
With your Choice of Ham, Bacon, Portuguese or Link Sausage 
or Canadian Bacon and Steamed White Rice or Home Friw 
Potatoes 6.95 

TRADITIONAL EGGS BENEDICT 8. 75 

VEGGIE OMELEITE 
Three Egg Omelette filled with Spinach, Artichoke Hearts • Diced Tomatoes, Olives, Mushrooms and Green Onions • with Steamed White Rice or Home Frit=d Potatoes 8.25 • 
CRAB AND FRESH ASPARAGUS OMELE'ITE • Broiled Tomato and Steamed White Rke or Home Fried • Potatoes 11.95 

• 
TARO PANCAKES • Banana Lumpia and Fresh Fmit Compote 6.95 • 
CORNED BEEF HASH • 
With Poached Eggs and Steamed White Rice or • 
Home Fried Potatoes 7.50 • 
BELGIUM WAFFLES • 
Topped with Whipped Cream and Strawberries 6.95 • • FRESH SEARED SALMON • Creamed Fennel Sauce and served with 
Steamed White Rice 14.95 • • 
BROILED NEW YORK STEAK AND EGGS • Two Eggs Any Style with Sauteed Mushrooms • and Steamed White Rice or Home Fried Potatoes 16.75 

••••••••••••••••••••••••••••••••••••• 
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Guarant6~681 
Lowi!it~ .. ~ 

Interest ·ifaJt!.s· •. 
As an Outrigger 

Member, you will 
receive: 

• 
NO POINTS 

• 
NO APPLICATION 

FEES 
• 

LOWEST 
INTEREST RATES 

AVAILABLE 
• 

INDIVIDUALIZED 
PROFESSIONAL 

SERVICE 

American Pacific 
Mortgage Company, Ltd. 

Gunner Schull, Jr., Esq. 
Senior Vice President 

Century Center 
1750 Kalakaua Avenue 

Suite 2902 
Honolulu, HI 96826 

Office: (808) 949·3484 
Fax: (808) 949·4098 

Marshall Rosa, Mark Rigg Win OCC 
Winter Race 
By Genie Kincaid 

Overcast skies and flat condi­
tions couldn't keep more rhan 200 
kayakers and one-man canoe paddlers 
from racing eight miles from Hawaii 
Kai to the Club on January 17. So far, 
record numbers of participants, 
including scores of paddlers from 
Outrigger, have been registering in 
this season's Kanaka Ikaika events, 
and the popular downhill run to the 
Club was no exception. 

South and west swells made surf 
conditions in the channel in front of 
the Club treacherous for these light 
ocean crafts. Gening into the Club 
was harrowing, but fortunately, there 
were no casualties. 

In the open kayak division, 
Marshall Rosa is still teaching the kids 
how it's done, capturing top honors in 
a time of 1:07:29. Third place finisher 
Wyatt jones was nearly a minute 
behind. Jim Beaton's 1:09:52 was 
good enough to win the 30-39 divi­
sion, while David Buck's l: 10:28 got 
him first place in the 18-29 division. 

The women's open kayak divi­
sion had a very tight finish with Kelly 
Fey winning in a time of 1:16:52. 
Mary Smolenski came in just 12 sec­
onds Iacer and was third behind Fey. 

The men's one-man canoe event 
looked like an exclusive Club affair. 
Defending Molokai champion Mark 
Rigg finished first in I :13:38, while 
Courtney Seta was third overall in 
1:14:50. Tom Connor won the 50· 
over division. Chris Kincaid took sec­
ond in the 40·49 division. Andrew 
Glatzel took the 30-39 division. And 
Victor Sherman finished first among 
the 18-29 age group. 

Among the women paddlers, 
Donna Kahakui took first place with a 
time of I :27:45, while Paula Crabb 
finished fourth overall in 1:30: 15, 
good enough to take the 40-49 divi­
sion. 

The Kanaka lkaika season runs 
through May, so between now and 
then, there will be lots of other races 
for Outrigger paddlers ro show their 
stuff.~ 

PAGE-S O uTRIGG E it 

FAMILY BUFFET NIGHT 
MONDAY, MARCH 16 

SALAD BAR 
Assorted Crilp Garden 

Greens 
Celery Root Salad 

Herring in Sour Cream 
Seafood Salad 
Lentil Salad 
Carrot Salad 
Pasta Salad 

SOUP 
Cream of Spinach Soup 

ENTREES 
Corned Beef and Cabbage 

Irish Stew 
Baked Rosemary Chicken 

Poached Dover Sole Mornay 
Boiled New Potatoes 

Rice Pilaf 
Irish Whiskey Carrors 

DESSERTS 
Create your own lee Cream 

Sundae 
Mint Mousse Pie, Irish 

Coffee Mousse Torte and 
more 

Hau Terrace Open Seating 
Main Dining Room • 
Reservations Please 

6·9p.m. 
Adults - $15 per person + GE 

Tax + 15~; service Charge 
Children 6-12 years old . 

$10 + GE Tax + 15~:, Service 
Charge 


