
 
 
 
 
 
 
  

 
  
 
    
 
 
 
   
 
 
 

 
 
  
 
 
 
 
  
 
 
 
 
 
  
 
 
 
  
 
 
  
 
   
 
 
  
 
 
  
  

 

  

Honolulu Country Club/ 808-441-9400 
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Volume 5, Issue 6 

For Your Palate 

 I’m sure you’ve heard the local adage: 
“If it ain’t broke, don’t fix it!”  Well, it ain’t 
broke and we aren’t trying to fix anything, but 
this month you will see a few changes to The 
Grille Room menu. 
 First of all, what is change? It is 
transformation or modification. Transform 
means to change in form, appearance, or 
structure and modify means to change 
somewhat the form or qualities of; alter 
partially. We are doing both, transformation 
and modification. 
 You will be greeted at your table with a 
menu that has been transformed. You’ll love 
the new look and may even feel a renewed 
excitement about ordering an old favorite. 
 When you open the menu, you’ll see 
the modifications. Our new menu items are 
sure to become welcome additions when you 
are ‘ono for something special (have a craving 
for a particular type of food). Whatever your 
tastes and desires, our menu has something to 
satisfy your hunger. 
 Here’s a great idea! Add this to your To 
Do List: “Try something new every time I eat 
at The Grille Room until I’ve tried all the new 
items!” You won’t want to disregard 
something new because it just might become 
one of your favorites. Eat at The Grille Room 
more often and taste all the new and delicious 
dishes sooner! 
 Back to the original question posed: 
Why Change? It brings us back to another 
meaning of the word ‘change,’ which is 
variety or novelty. We know many of you 
frequent The Grille Room (and we thank you!) 
and Honolulu Country Club wants to 
continue to offer you variety and new items 
when you come to one of your favorite dining 
outlets. See you soon.  
 
 

 

 
The Grille Room is the 

perfect place to relax before 
or after a round of golf on 

your beautiful 
HCC golf course. 

 
Intensify your day 
with Korean-Style 
Spicy Pork, one of 

the new menu 
additions.  

 

You love Ox 
Tail Soup… 

and now you 
might choose 

to have it 
with saimin! 

 

It’s summer… 
it’s hot…you 

crave something 
refreshing…try 

the Crunchy 
Asian Crab 

Salad. 

 
Somen Salad: a 

Hawai‘i favorite 
– just the right 
size for a light, 

but filling, meal. 
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We’re on the Web! 

See us at: 

www.honolulucountryclub.com 

 

Honolulu Country 
Club isn’t just for 
golf anymore! 

Honolulu 
Country 

Club 
 

1690 Ala Pu‘umalu 
Honolulu, HI 96818 

 
Phone: 

808-441-9414 
 

Fax: 
808-833-2801 

 
 

Published by: 
Chef Elden Rodrigues 

 
 
 
 

Bring your family 
to the pool for some 
water fun and dine 
at The Grille Room. 

Honolulu Country Club Foundation 
 

“E alu like mai käkou: Let us work together” 

followed by an 
Ethnic Foods Awards Banquet 

Friday, August 14th 

5th Annual 
Charity Golf 
Tournament 

 

Shrimp Tempura 
Udon is always a 

sell-out as a special 
and now it’s a 
fixture on our 
regular menu! 

Warrior Fans: 
Tailgating is just around the 

corner! Sit back, relax, and let 
us help you with the food. 

 

Check out our bbbaaannnqqquuueeettt@@@hhhooommmeee 
menu on-line and call 441-9420 to 

place your order early.  

 
*Chef not included!    

Elden Rodrigues 
Executive Chef 

 
Do you want to eat 
healthier? Try the 
Bi Bim Bop for a 

healthy, hearty meal. 


