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Construction to begin on First Beach Improvement Structure 
in Waikīkī in 50 Years 

 

Next week the Waikīkī Beach Special 
Improvement District in partnership 
with the Department of Land and 
Natural Resources (DLNR) is kicking off 
a new beach improvement project for 
Waikīkī Beach.  The project includes 
construction of a 95 foot-long stub 
groin and the transfer of 700 cubic 
yards of beach sand from the Diamond 
Head swim basin of Kuhio Beach.  The 
groin and beach sand will serve to 
stabilize the Diamond Head (South 
east) end of Kuhio Beach park fronting 
the Duke Kahanamoku statue.  The 
purpose of the project is to correct an 
erosion hot spot in the far eastern 
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corner of Royal Hawaiian Beach until such time a larger master planning effort for Waikīkī Beach can be 
completed.   
 
The planned groin project consists of the placement of a 95-foot-long by 18 foot wide by 4.3 foot high 
sandbag groin extending seaward perpendicular to the beach at a location 140 feet west of the Kuhio Ewa 
swim basin groin.  The project includes the retrieval and transfer of 700 cubic yards (cy) of sand from the 
east (Diamond Head) swim basin area to nourish the eroded beach after construction of the groin is 
complete.  The project will require a partial beach closure at Kuhio Beach for the construction staging area, 
public access to and along the shoreline will be maintained at all times. 
 
“This project is a much-needed erosion control measure with immediate impact to mitigate chronic beach 
erosion in Waikīkī but is also an important first step towards more proactive and comprehensive beach 
management and maintenance in Waikīkī.” said Susanne Case, Director of the DLNR.  
 
“The Waikīkī Beach Special Improvement District is excited to see this project get underway just in time for 
the Winter break, we are proud to be a partner in this important effort but also pleased to see the onset of a 
new era of proactive beach management plans and improvement projects get underway in Waikiki.” said 
Rick Egged, President of the Waikīkī Beach Special Improvement District Association. 
   
The $568,000 State project is a supported through a public-private partnership with the Waikīkī Beach 
Special Improvement District which is paying for 50% of the project through a special tax assessment from 
Waikīkī commercial properties.  The University of Hawai‘i Sea Grant College Program is providing public 
outreach and education for the project and will be involved with project monitoring and evaluation. The City 
and County of Honolulu is also a project partner since the project falls within the Kuhio Beach Park 
boundaries and is providing access and staff support. 
 
The project start date is Monday, November 4th, 2019 with a construction timeline estimated of 2-3 weeks for 
completion.  The project consultant and engineering designer is Sea Engineering Inc and the contractor for 
construction is JS International, Inc.   
 
For updated project information please visit:  https://www.wbsida.org/envision-waikiki-beach 
 
WBSIDA Project Contact Information: Dolan Eversole- eversole@hawaii.edu (808) 956-9780 
 
PROJECT AREA AND DESIGN 
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2019 Waikiki Improvement Association (WIA) Annual  
Membership Meeting and Awards Presentations 

 
The 2019 Waikiki Improvement Association (WIA) Annual Membership Meeting was hosted at the Alohilani 
Ballroom on October 23, 2019.   President Rick Egged presented The 2019 Waikīkī Update 2019, highlight-
ing the work of WIA. Beach improvements, 2019 Waikīkī Special District (WSD) reform, vacation rental legis-
lation, transportation and sidewalk improvements were the major initiatives. The program sponsors for this 
year’s event were Elite Parking and Brett Hill Management Group.  
 
He also talked about the exciting community and cultural activities that WIA managed with its many part-
ners. The popular Sunset on the Beach had seven events with the support of Hawaii Tourism and Southwest 
Airlines.  Aloha Festivals had a groundbreaking year with major sponsors Hawaii Tourism, Hawaiian Airlines 
and Royal Hawaiian Center.  
 
Rob Robinson of the OLS Hotel Group, Chair of the WIA Board of Directors, conducted the business portion 
and election of two new board directors: Paul McElroy of McElroy Consulting and Neal Yokota of Stryker 
Weiner Yokota. Dawn Harflinger of Queen Lili‘uokalani Trust, Fred Orr of the Sheraton Princess Ka‘iulani, 
Emalia Pietsch of Colliers International, Jim Steiner of Steiner Family Trust, Jennifer Tom of Kamehameha 
Schools and Rob Robinson of OLS Hotel Group were all elected to an additional term.  Two outgoing direc-
tors were Jessika Fodor and Stephen Kaaa, the balance of the board continues to serve. 
 
The highlights of the evening were the presenting of the Annual Ho’owehiwehi Awards. The spectacular, 
newly renovated hotel and ballroom of the Alohilani Hotel was the perfect setting to host the Awards. Since 
2001 WIA has recognized projects and programs that enhance Waikīkī …. to adorn, decorate or beautify.  
 
This year, the master of ceremonies for the 2019 Ho`owehiwehi Awards was Mr. Joe Teipel aka Waikikiʻs own 
SURFER JOE!  He thanked the awards sponsors, Enoa Tours & Waikīkī Trolley, Honolulu Marathon, the 
Kobayashi Group and MGA Architecture. 
 
This year ten Ho’oweheiwehi awards were presented in four categories. Each earned the award in their own 
right, there was no first or second:    
 
I. “PILI HONUA AWARD”. This award recognizes green, earth friendly projects or people, along with hotel 
operations, that embody the goals and aspirations of living GREEN in Hawai`i that help to preserve our pre-
cious `aina and save our valuable resources.  The first award of the evening was presented to the Embassy 
Suites by Hilton Waikīkī Beach Walk. Accepting the award was Vincent Robinson, Hotel Manager. Hale 
Koa Hotel “Green Projects and Operations was the second Pili Honua Award winner, accepting the award 
was Hotel GM Edward Fagen.  
 
II. “HANA IKI AWARD”. This Award is aimed at renovation projects that enhance structures or facilities. 
There were three award winners in the renovation category this year. 
Island Vintage Wine Bar at The Royal Hawaiian Center wins the first award. Accepting for Island Vintage 
Wine Bar was owner Paul Kang. Hale Koa won two Hāna Iki awards in 2019 for the Hale Koa Hotel Aquat-
ics Complex and the Maile Tower Renovation, Hale Koa GM Edward Fagen accepted both awards.  
 
III. “HANA NUI AWARD” 
This award is aimed at NEW or MAJOR reconstruction, development or transformation projects. It recognizes 
a company, organization or group for its significant contribution toward  
the revitalization of Waikiki’s physical, cultural and/or economic environment. There were three award win-
ners this year; The Diamond Head Tower of the Ritz-Carlton Residences, project manager Doug Kim ac-
cepting the award; the All-New Waikīkī Beachcomber by Outrigger, Assistant GM Edward Torres accept-
ing; Espacio The Jewel Of Waikīkī managed by Aqua Aston Hospitality, accepting the award was Brett Ki-
tsu the Hotel GM. 

 
continued 
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Continued from previous page 
 
 
IV. “THE DR. GEORGE S. KANAHELE AWARD” recognizes historian Dr. George S. Kanahele, who was the 
driving force to restore a sense of "Hawaiianness" to Waikīkī. He founded the Native Hawaiian Hospitality 
Association. In keeping with his legacy, the award is given to a person, project or place that best represents 
the values of aloha and ho`okipa (hospitality) embodied in his life work. Two awards were presented this 
year, honoring Dr. Kanahale: 
 
The Kūhiō Beach Hula Show in recognition of 25 years, entertaining thousands since 1994. Producer Mar-
nie Weeks accepted the award.  
 
Hawaiian Airlines sharing aloha for 90 years won the second Kanahele Award, Keoni Martin, Senior Spe-
cialist Community and Cultural Relations accepting.  
 
Over 300 people representing the members of the Waikīkī Improvement Association and invited guests en-
joyed the presentations at the beautiful venue. Mahalo to the management and staff of the Alohilani Hotel for 
all their help making this year’s event a tremendous success 
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The Royal Hawaiian, A Luxury Collection - Thanksgiving feasts two ways  
 
The Royal Hawaiian, a Luxury Collection Resort has carved out the perfect Thanksgiving plan for families. 
 
Chef de Cuisine Shingo Katsura invites families to enjoy a special four-course Thanksgiving feast at the 
hotel’s oceanfront landmark, AZURE Restaurant. Diners will be treated to an elevated dining experience with 
a beautiful coursed dinner served from 5:30 – 9 p.m. The AZURE Thanksgiving Four-Course Menu includes 
the following: 
 
Fall salad 
Celery root panna cotta, hearts of palm, turnip, beets, pomegranate, vadouvan vinaigrette 
 
Poached lobster 
Roasted carrot puree, hazelnut, espresso syrup 
 
Roasted turkey breast 
Confit leg, red wine, parmesan Brussel, citrus sweet potato, Foie gravy 
 
“Kabocha Pumpkin Confit” 
Pumpkin Spice mousse, Vanilla Crunch Sphere, Pate Sucree  
  
The cost of the four-course dinner is $150 per person, plus applicable tax and gratuity. For reservations or 
more information, contact the dining desk at (808) 921-4600.    
 
Or for those who’d rather have their Thanksgiving at home, The Royal Hawaiian’s popular Thanksgiving 
Feasts “To-Go” are back once again. Executive Chef Colin Hazama and his culinary team do a true royal 
Thanksgiving feast with all 
the trimmings with the star 
of the feast being a whole 
fresh chilled Kiawe smoked 
turkey with roasted garlic 
giblet country gravy. Savory 
sides of cornbread & 
sourdough stuffing with 
roasted Kula onions, 
Portuguese sausage and 
sage; Cheesy herb mashed 
potatoes; Kumquat 
cranberry sauce; charred 
broccoli rabe with Nueske’s 
Applewood bacon, roasted 
Ho Farms’ tomatoes & 
citrus; and butter rolls will 
satisfy the hungriest of 
guests.  Dessert includes a 
duo of sweet treats –  
Pumpkin Pecan Pie and 
Coconut Custard Pie with 
Kaffir lime accents. 
 
The Royal Feast “To-Go” is $325 and serves up to 15 people.   The feast is available for pick up on Thursday, 
November 28 from 9:30 a.m. – 2 p.m. at the hotel’s front entrance. Call 921-4600 to reserve a Thanksgiving 
Royal Feast “To-Go!” 
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MOANA SURFRIDER, A WESTIN RESORT & SPA ANNOUNCES DATES 
FOR BREAKFAST WITH SANTA 

 
Extremely popular event known to sell out before the holiday season 

 

 
 
While Santa may still be making his list, he’ll be checking it twice after Breakfast with Santa on Saturday 
and Sunday, December 14 and 15 from 9 a.m. to noon at the Moana Surfrider, A Westin Resort & Spa. The 
event traditionally sells out way before December and the hotel expects the same again in 2019.  
 
Keiki get a chance to share their last-minute holiday wishes with Santa while dining in the Grand Salon with 
their parents. In addition to the award-winning buffet, the Breakfast with Santa is a complete holiday 
experience with a gingerbread decorating class, personal one-on-one visit with Santa, and a gift from Santa 
for each child. Photos with Santa can be purchased separately.  
 
The keiki buffet features mini acai bowls, French toast with maple syrup, cheesy eggs, mini corn “pups,” 
half-dollar pancakes, apple sauce, Menehune waffles with fresh fruit, strawberry and chocolate toppings, 
mini muffin and peanut butter and jelly sandwiches. Adults can partake from the Moana’s popular breakfast 
buffet, which includes made-to-order omelets, pancakes, French toast, waffles, fresh island fruit, local 
pastries, scrambled eggs, breakfast meats, international selections, smoked salmon, juice, coffee or tea, as 
well as one blood orange or Beachhouse mimosa.  
 
The price is $35 for the keiki buffet for those who are between the ages of 6 and 12 and $45 for adults. 
Beverages, tax and gratuity are additional. Parties of 6 or more are subject to a 19 percent service charge. 
Seating is limited and reservations are required. Complimentary self-parking for four hours is available at 
the Sheraton Princess Kaiulani garage, or validated valet is available at the Moana Surfrider. To make 
reservations, call the Dining Reservations Desk at (808) 921-4600.  
 

Waikīkī Wikiwiki Wire - Newsletter Deadline 
 
The WIA newsletter is published on the first Friday of the month. 
 
Submission deadline:  Waikiki-related news and information submitted by members (or their PR agencies) for the 
newsletter should be received no later than 5 pm Wednesday prior to the newsletter that is published and 
distributed on the first Friday of each month.  Articles received after the deadline will be considered for inclusion 
in the next issue. 
 
Photos:  Photos which accompany stories are always welcome and, for best results, should be attached to the 
email as a separate jpeg - maximum 1 MB each image. 
 
PDFs:  Single page PDFs are also welcome but they must look like flyers and not press releases (so … do not 
include the dateline, city, media contact information, boilerplate, etc.). 
 
Press releases:  Word or PDF press releases will be edited to fit the one page format or will be returned to you for 
editing / reformatting. 
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O‘ahu Visitors Bureau announces new director of marketing  
 
The O‘ahu Visitors Bureau (OVB) is pleased to announce the promotion of Joyce Bernardo to director of 
marketing. In her new role, Bernardo will develop and oversee the implementation of OVB’s strategic 
marketing plan covering domestic and key international markets and initiatives including management and 
coordination of cooperative marketing campaigns, public relations programs, promotions, eMarketing, assets 
management and social media.  
 
“Throughout Joyce’s career at OVB, she has always been a crucial part of the 
OVB ʻohana and important to the development and implementation of our 
programs. She is a passionate advocate for the destination,” said Noelani 
Schilling-Wheeler, executive director of OVB. “Her respect of O‘ahu, where she 
was born and raised, and commitment in sharing the island’s many stories 
from its culture, history, environment and people provides OVB with a clear 
marketing direction that respects Hawai‘i’s people, place and culture.”  
 
Bernardo began her career with OVB in 2005 as an administrative coordinator. 
Two years later, she was promoted to marketing coordinator where she honed 
her marketing skills while working closely with the marketing and travel trade 
teams. In 2011, Bernardo was promoted to marketing manager where she 
spearheaded marketing campaigns, eNewsletter creation and distribution, 
social media strategy and implementation, on-island media programs, crisis 
communications, training and supervision of support staff and more.  
 
Bernardo earned a bachelor of science in travel industry management, tourism from the University of 
Hawai‘i at Mānoa, and a bachelor’s degree in finance. OVB is managed by the Hawai‘i Visitors & Convention 
Bureau (HVCB) and is responsible for building global destination demand for the island of O‘ahu.  
 

O‘ahu Visitors Bureau announces new sales manager 
 
The O‘ahu Visitors Bureau (OVB) welcomes Mathew “Manakō” Kenichi Tanaka as sales manager. In his role 
at the OVB, Tanaka’s responsibilities include oversight of sales activities to help improve processes and 
garner results in both leisure and meetings, conventions and incentives (MCI) markets; implementation of 
travel trade sales tactics; and collaborating with OVB’s industry partners on sales-related initiatives. He will 
also assist with OVB’s crisis preparedness and management efforts.  
 
Tanaka brings with him nearly a decade of experience in the hospitality and 
tourism industry. Prior to joining OVB, Tanaka was in the Catering & Convention 
Services department at Aulani, A Disney Resort & Spa in Kapolei on O‘ahu. He also 
worked in the Front Office, Training Facilitation, and in Public Affairs as Disney 
Ambassador for Aulani, A Disney Resort & Spa. Tanaka developed and presented 
promotional and educational talks ranging from classroom to conferences, and also 
coordinated community outreach programs, all while incorporating the importance 
of ʻōlelo Hawaiʻi and traditional Hawaiian and local values.  
 
Tanaka is currently a lecturer at the University of Hawai‘i at Mānoa’s School of 
Travel Industry Management, teaching a management by cultural values class. 
  
“We are excited that Manakō has joined our ‘ohana OVB,” said Noelani Schilling-
Wheeler, executive director of the O‘ahu Visitors Bureau. “In addition to his sales qualifications, his passion 
for sharing Hawaiian culture and extensive education in ʻōlelo Hawaiʻi bring much value to OVB, our travel 
industry partners and our clients, which only helps to enrich the visitor experience.”  
 
Tanaka earned a Bachelor of Science in Travel Industry Management with a Hospitality Emphasis from the 
University of Hawai‘i at Mānoa, and a bachelor’s and master’s degree in ʻōlelo Hawaiʻi. OVB is managed by 
Hawai‘i Visitors & Convention Bureau (HVCB) and is responsible for building global destination demand for 
the island of O‘ahu.  
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Hawaiian Diacritical Marks 
 

Waikīkī Improvement Association recognizes the use of diacritical marks (i.e., glottal stop (‘), macron (ā) in place 
names of Hawai‘i, such as Waikīkī and Kalākaua Avenue and will include them whenever possible.  We also re-

spect the individual use (or not) of these markings for names of organizations and businesses.   
 

There will also be times when we may not have a chance to add or change the markings in all of the  
articles submitted and when that happens, e kala mai. 

 

SHOW TIME CHANGES TO 6:00 - 7:00 FOR NOV-
DEC-JAN 
 
Kuhio Beach Hula Show –  November 2019 
 
Authentic Hawaiian music and hula shows by 
Hawaii’s finest halau hula (dance troupes) and 
Hawaiian performers. Opens with torch lighting and  
traditional blowing of conch shell. Tues-Thurs-Sat, 
weather-permitting. 6:30-7:30 p.m. (6:00-7:00 p.m. 
Nov-Dec-Jan) at the Kuhio Beach Hula Mound,  
diagonally across Kalakaua Ave. from Hyatt Regency 
Waikiki Beach hotel at Uluniu Ave. FREE, outdoors, 
casual, with seating on the grass; beach chairs,  
mats, etc. okay. Cameras welcome. Presented by Hyatt 
Regency Waikiki Beach Resort & Spa, Hawaii Tourism 
Authority, City & County of Honolulu and  
Waikiki Improvement Association. For information, 
call 843-8002. 
                 
Week-nights 
 
Tuesdays – Ainsley Halemanu and Hula Halau Ka Liko 
O Ka Palai  
 

Thursdays – Joan "Aunty Pudgie" Young and Puamelia 
 
 
NO SHOW THURSDAY NOV 28 - HAPPY 
THANKSGIVING 
                        

Waikīkī Hula Show at the Kūhiō Beach Hula Mound 

Week-ends 
 
Sat November 2 — Sallie Yoza and Halau O 
Napuala'ikauika'iu 
 

Sat November 9 — NO SHOW (Kalakaua Block Party)  
 

Sat November 16 — Lilinoe Lindsey and Ka Pa Nani O 
Lilinoe 
 

Sat November 23 — Shirley Recca and Halau Hula O 
Namakahulali  
 

Sat November 30 — Kapi`olani Ha`o & Kawika 
Mersberg and Halau Ke Kia'i o Kalamaku  

 



 

November 9, 2019 Saturday 
2:00 PM Road  Closes 

12:00 AM Road Reopens 
(Approximate)  

KALAKAUA FESTIVAL sponsored by Hawaii Events Unlimited. The event 
is expected to have 25,000+ participants.  The event will close Kalakaua 
Avenue., all lanes and sidewalk areas from Seaside Ave. to Liliuokalani 
Ave. Lane closures start at 1:00pm for set up.   
Contact: Marvin Ventura, 551-6951.  
Email: info@hawaiieventsunlimited.com  
This permit application has been submitted  

November 10, 2019 Sunday 
4:30 AM Lanes Close 

10:30AM Lanes Reopen 
(Approximate)  

VAL NOLASCO HALF MARATHON sponsored by Mid-Pacific Road 
Runner Club/808 Hawaii Race. The event is expected to have 1,000 
runners.  It will start at Kalakaua Ave., mauka side Queen Kapiolani Park, 
to Monsarrat Ave., to Paki Ave., to Diamond Hd. Rd., to 18th Ave., to 
Kilauea Ave., to Waialae Ave., to Kalanianaole Hwy., turnaround near W. 
Hind Dr., to Kealahou St., to Kahala Ave., to Diamond Hd. Rd., to 
Kalakaua Ave., to Queen Kapiolani Park Bandstand/Hon Marathon 
Finish.   
Contact: Raul Torres 223-2622, For more info, visit their 
website: http://www.mprrc.org/ or http://808racehawaii.com  
This permit application has been approved.  

November 29, 2019 Friday 
6:30 PM Road Closes 

9:30 PM Road Reopens 
(Approximate)  

WAIKIKI HOLIDAY PARADE sponsored by Gateway Music Festival & 
Tours/Superior Bands. The event is expected to have 4,000 marchers, 40 
vehicles, & 38 bands.  It will start at Saratoga Rd/Kalakaua Avenue to 
Kalakaua Ave, to Monsarrat Ave., to end at Queen Kapiolani Park. 
Contact: Stacy Thielman-Jost 763-238-8745,  
E-mail: stacy.jost@musicfestivals.com   
For more info, visit their website: www.musicfestivals.com  
This permit application has been approved.  

  

Page 9, November 2019 Waikīkī Wikiwiki Wire 

Street activity in / near Waikīkī (courtesy of the City) 

2250 Kalākaua Avenue, Suite 315, Honolulu, HI  96815 
 

Waikīkī Wikiwiki Wire is published on the first Friday of each month 
 by Sandi Yara Communications for WIA 

 

If you would like to share your news with other members, please send your info to:  
editor@waikikiimprovement.com 





Thanksgiving at Hilton Hawaiian Village Spotlights the Island’s Harvest 

The resort’s signature restaurants offer buffets and specials to celebrate the holiday

 

This Thanksgiving, visitors and residents can enjoy family time at one of the signature 
restaurants at Hilton Hawaiian Village Waikiki Beach Resort. Guests can choose from the 
beachfront Tropics Bar & Grill, enjoy an impressive spread at a Thanksgiving buffet at 
Rainbow Lanai, or delight in delectable specials at the resort’s premier restaurant, Bali Steak & 
Seafood. Hilton Hawaiian Village’s Waikiki Starlight Luau will also host a special Thanksgiving 
menu along with its spectacular Polynesian show. 

Tropics Bar & Grill Thanksgiving Lunch and Dinner Specials 
Thursday, Nov. 28, 2019 | 11am-10pm  
All items are à la carte in addition to the regular menu. 

Menu includes: 

Appetizer 
• Kabocha pumpkin bisque ($11)

Coconut crème fraîche and ginger infused crispy prosciutto
Entrée 

• Slow-roasted tom turkey ($38)
Manoa honey glazed baby carrots, haricot verts, Hawaiian sweet bread ulu
stuffing, giblet gravy and house made cranberry relish

Dessert 
• Pumpkin pie ($11)

Cranberry compote, cinnamon chantilly and candied pumpkin seeds

A keiki entrée is also available for $25 that includes slow-roasted tom turkey, Manoa honey 
glazed baby carrots, haricot verts, Hawaiian sweet bread ulu stuffing, giblet gravy, and house-
made cranberry relish. 

For more information visit www.hiltonhawaiianvillage.com/dining/tropics-bar-and-grill 

Rainbow Lanai Thanksgiving Dinner Buffet 
Thursday, Nov. 28, 2019 | 4-8 p.m. | Adult $59.95 | Child $29.95 (5-11 years) 
Reservations: (808) 949-4321ext. 39 

Menu highlights Include: 

Carving Station 
• Tom turkey with giblet gravy and house-made cranberry sauce

mailto:cynthia.rankin@hilton.com
mailto:lance@strykerweiner.com
http://www.hiltonhawaiianvillage.com/
http://www.hiltonhawaiianvillage.com/
http://www.hiltonhawaiianvillage.com/dining/tropics-bar-and-grill


• Bourbon maple glazed ham with roasted pineapple and raisin sauce
Main Dishes & Accompaniments 

• Baked island fillet with berry sauce
• Braised beef with red wine sauce
• Buttermilk Mashed Potatoes
• Traditional stuffing
• Cauliflower fried rice with shrimp

Appetizers and Salads 
• Big Island Hirabara Farm mixed greens
• Lemon cranberry quinoa salad
• Roasted baby carrots and fresh shaved fennel
• Kale and bacon tossed salad
• Tropical fruit salad
• Futomaki and California sushi rolls
• Pork belly and island watercress

Desserts 
• Pumpkin pie, custard pie, bourbon spiced pecan tart, cranberry roulade,

Okinawan sweet potato tart and tropical crème brûlée

For more information visit www.hiltonhawaiianvillage.com/dining/rainbow-lanai 

Bali Steak & Seafood Thanksgiving Specials 
Thursday, Nov. 28, 2019 | 5-9pm 
Reservations: BaliWaikiki.com or (808) 949-4321 ext. 39 
All items are à la carte in addition to the regular menu.  
Menu includes: 

Appetizer 
• Roasted chile spiced figs ($17)

Shaved capocollo, shaved parmigiano-reggiano, white truffle oil drizzle
Soup 

• Butternut squash soup ($15)
Roasted pumpkin seeds, crème fraîche

Salad 
• Oven roasted kabocha pumpkin salad ($19)

Lentils, charred red onions, baby arugula, big island honey yogurt dressing, cashews
Entrée 

• Kiawe smoked roasted turkey ($48)
Giblet gravy, chestnut and bacon cornbread stuffing, oven-baked yams, butter glazed
haricot verts and baby carrots, house-made cranberry sauce

Dessert 
• Pumpkin panna cotta ($12)

Kabocha, candied pepitas, cranberry caviar, cinnamon micro cake

For more information visit www.hiltonhawaiianvillage.com/dining/bali-steak-and-seafood. Order 
all 5 courses and receive 10% off your meal. 

Waikiki Starlight Luau Thanksgiving Dinner Buffet 
Thursday, Nov. 28, 2019 | 5:00 p.m. on the Great Lawn 
General seating: Adult $175 | Child $140 (4-11, children under four are free) 
Reservations: HHVLuau.com or (808) 941-5828 
Menu Highlights Include: 

• Carving station with roasted turkey
• Kau orange Manoa honey baked ham
• Imu style kalua pig

http://www.hiltonhawaiianvillage.com/dining/rainbow-lanai
http://www.hiltonhawaiianvillage.com/dining/bali-steak-and-seafood


• Island catch
• Lomi lomi salmon
• Hawaiian fried rice
• Mini pumpkin pies

For more information visit www.hiltonhawaiianvillage.com/waikiki-starlight-luau 

Check out all Hilton Hawaiian Village Waikiki Beach Resort’s Holiday dining and activities at 
www.hiltonhawaiianvillage.com/holiday. 

# # # 

About Hilton Hawaiian Village Waikiki Beach Resort 
Hilton Hawaiian Village Waikiki Beach Resort is Waikiki’s only true destination resort, offering 
the perfect mix of exceptional resort accommodations and classic hospitality on Waikiki’s 
widest stretch of beach. The resort features more than 80 shops and services, 18 restaurants, 
lounges and bars; and every Friday evening, it sets the stage for a spectacular fireworks 
show. 

http://www.hiltonhawaiianvillage.com/waikiki-starlight-luau
http://www.hiltonhawaiianvillage.com/holiday


HALEKULANI GALLERY
The University of Hawaii

Visiting Artist Program in Glass

October 7 – November 20, 2019

WineView at Cattleya

Join us for an informal and informative tasting with conversation by 
a visiting Wine Maker, resident Wine Professional, and / or notable 
Industry Expert. (Guests may arrive and join the conversation at 
any time between 4:30 and 7:30 pm).  $59 per person accompanied 
with light bites provided by Orchids Chef de Cuisine. Reservations 
are recommended.
 

Thursday, November 7: “Under the Volcano” 
Join Ian Bishop of Flavors of Italy and Donato Loperfido – celebrated
Chef and wine importer – for a conversation and tasting of artisanal
Sicilian wines made from unique grape varietals cultivated on the 
slopes of Mount Etna.

Thursday, November 21:  Icons of Piemonte
Join Brian Bittner – wine specialist for The Estates Group  – for a
conversation and tasting of handcrafted wines from some of 
Piemonte’s most celebrated producers. From iconic winery 
Damilano to legendary winemaker Bruno Giacosa, these wines 
represent expressions of the best crus in the region.

Halekulani is pleased to present a selection of glass work curated by Rick Mills, Professor of Art and Glass Area Chair at the University of 
Hawaii at Manoa. The Visiting Artist Program in Glass (VAPG) started over 30 years ago and has hosted over 65 artists from around the 
world. The program allows guest artists to work directly with students to create unique pieces of glass art. The glasswork featured in this 
exhibit are from the recent visiting artists.

Hawaii International Film Festival
 

Thursday, November 7 – Sunday, November 17

Halekulani once again is proud to be the presenting partner 
for the Hawaii International Film Festival. It is dedicated to the 
advancement of understanding and cultural exchange among 
the peoples of Asia, the Pacific and North America through the 
medium of film. HIFF showcases independent feature films and is 
held at the Signature Dole Cannery Theatres each spring and fall. 
Expect the very best and latest in independent and global cinema. 

Giving Thanks at Halekulani
Celebrate Thanksgiving at Orchids as we will have a special Brunch Buffet and Dinner Buffet.  Brunch is from 9:00 am to 4:30 pm featuring 
the music of Noly Pa’a.  Dinner buffet will be from 4:30 pm to 7:30 pm.  Prices for the buffets are $115 per person and $49 for children ages 
5 – 12 years old.  In addition to their regular menu, House Without A Key will feature a special Thanksgiving prix fixe Dinner menu.  Prices are 
$80 per person and $35 for children ages 5 – 12 years old. Please contact our dining reservations for more information or to reserve a table.

Monthly Living Well Lecture
November: The Power of Belief

Saturday, November 2, at 9:00 am in the Conference Room

Discover the powerful role that belief plays in your journey of 
well-being and how this basic concept can manifest dreams into 
reality – presented by SpaHalekulani Wellness Coach, Ms. Kamala 
Skipper, CHHC. This presentation starts at 9:00 am and will be 
followed by a “bonus-round” workshop empowering participants 
to apply the information into everyday life. Lectures are $25 per 
person and include complimentary valet parking.

®
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Royal Hawaiian Center is bringing Hawaiian 
good tidings to the heart of Waikīkī with a 
festive holiday kick-off event, a delicious new 
Pā‘ina Dining promotion, visits from Santa 
Marty himself, and so much more. 

On Wednesday, November 27, 2019, Thanksgiving 
Eve, Santa Marty arrives to The Royal Grove at  
6:00 p.m. for The Center’s annual holiday kick-off 
event. He’s bringing holiday cheer to guests, and will 
light the spectacular, 34-foot-tall holiday tree. At 
6:15 p.m., Hālau Hula ‘O Kamuela will delight guests 
with a captivating keiki hula performance, followed 
by a memorable Hawaiian holiday concert with Malu 
Productions at 6:30 p.m. Throughout the evening, 
Santa Marty will hand out peppermint cookies courtesy 
of Honolulu Cookie Company. Don’t forget to bring 
your camera, because from 6:00-8:00 p.m, you can 
capture a memory to last a lifetime with Santa. 

If you can’t make it on November 27, don’t worry! 
Santa Marty will be in The Royal Grove all season long. 
Bring your own camera to get a free holiday photo with 
him on Mondays and Wednesdays from 6:00-8:00 
p.m. and on Christmas Eve from 8:00-10:00 p.m. 

Santa Marty will also participate in keiki holiday 
activities on Friday, December 6, 13, and 20 from 
2:00-4:00 p.m. in Santa’s Hale (Building A, Level 2). 
Festivities begin with Santa’s Storytime from 2:00-
2:30 p.m., followed by a Keiki Cookie Decorating 
Class with kulu kulu honolulu from 2:30-3:15 p.m. 
Registration is required. 

For a complete calendar of holiday events,  
visit www.RoyalHawaiianCenter.com. 

HOLIDAY CHEER LIGHTS UP 
ROYAL HAWAIIAN CENTER

2201 Kalākaua Avenue | Open daily 10AM–10PM | RoyalHawaiianCenter.com FREE WIFI   
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In addition to holiday fun, we invite you to explore your 
culinary horizons. On November 1, Noodle Pā‘ina kicks 
off at The Center. Throughout the month, guests can fill 
out a special Pā‘ina stamp card, available at participating 
restaurants & Helumoa Hale, to sample limited-time 
noodle dishes. When you visit two or more Noodle Pā‘ina 
restaurants this month, you will receive a free lunch bag, 
designed by artist Kaitlin Dela Cruz. Plus, be entered 
to win restaurant gift cards, a $500 to Royal Hawaiian 
Center, or a staycation at a nearby hotel.

Experience the diverse, gourmet offerings from 
participating restaurants including:

Fried Noodles with Char Siu from Tim Ho Wan Waikīkī 
(Building B, Level 3)
Citrus Dashi Jelly with Salmon Udon from TsuruTonTan 
Udon Noodle Brassiere (Building B, Level 3)
Spaghetti Arrabbiata from Il Lupino Trattoria &  
Wine Bar (Building B, Level 1) 
Double Pan-Fried Noodles from P.F. Chang’s Waikīkī 
(Building A, Level 1)
Specialty Yakisoba from Doraku Sushi Waikīkī  
(Building B, Level 3)
Yum Won Sen Seafood from Noi Thai Cuisine  
(Building C, Level 3)

Pick up your Pā‘ina Stamp Card and sweepstakes entry 
form at Helumoa Hale Guest Services.

SPEND HAPPY HOUR AT PĀ‘INA LĀNAI
Just in time for the holiday season, Pā‘ina Lānai Food 
Court is bringing good tidings to visitors from around the 
world with its new beer and wine selections and updated 
menu offerings from Mahaloha Burger (Building B, 
Level 2). Shop, sip and select draft beer offerings from 
Kona Brewing Company, including Longboard Island 
Lager and Big Wave Golden Ale, or enjoy delicious 
Cabernet Sauvignon and Chardonnay wines. The new 
alcohol options accompany Mahaloha Burger’s updated 
menu. Order a plant-based Beyond BurgerTM, Garlic 
Butter Shrimp Burger, Cheeseburger Sliders, Caesar 
Salad, or specialty Truffle and Garlic Parmesan Fries. 
Mahaloha Burger has also added new keiki menu items, 
including a Menehune Slider, Chicken Nuggets and 
Grilled Cheese. 

Get in the holiday spirit at Royal Hawaiian Center! 
Whether you’re looking for festive holiday events, 
diverse dining options or a refreshing beverage to close 
out your week, Royal Hawaiian Center is the place to be. 

TRAVEL THE WORLD 
ONE NOODLE AT A TIME

Tim Ho Wan Waikīkī

TsuruTonTan Udon Noodle Brassiere

Mahaloha Burger

2201 Kalākaua Avenue | Open daily 10AM–10PM | RoyalHawaiianCenter.com FREE WIFI   
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FESTIVE CELEBRATIONS AND DECORATIONS 
AT ROYAL HAWAIIAN CENTER

FREE WIFI   2201 Kalākaua Avenue | Open daily 10AM–10PM | RoyalHawaiianCenter.com
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NOVEMBER MALU NIU HAWAIIAN NIGHTLY  
ENTERTAINMENT IN THE ROYAL GROVE, 6-7PM

Wednesdays
Malu Productions

Malu Productions is an award-winning 
company that specializes in custom 
show presentations and services. Shows 
are fast-paced, interactive, and sure to 
entertain audiences of all ages and cultural 
backgrounds.

Tuesdays
Waipuna

Waipuna’s eclectic musical backgrounds  
and similar musical taste has led to  
the development of a unique sound.  
After the release of their critically-acclaimed 
first album, Mana‘o Pili, the duo, now trio,  
has been blessed with the opportunity to 
share their music with Hawaiʻi.

Saturdays
Hula Kahiko
 
Hula Kahiko is a performance of ancient 
Hawaiian dance by a local hālau hula (school 
of Hawaiian dance). This month we feature 
Ka Hula O Kealamailani.

Open daily from 10 a.m. – 8 p.m.
Visit us for information about our cultural 
lessons and special events, to receive an 
exclusive gift with eligible purchase, or 
relax in our Heritage Room and learn about 
the rich history of Helumoa. He mai!
808.922.2299

HELUMOA HALE

Thursdays
Kūpaoa

The combined talents of Kellen Paik and Līhau 
Hannahs Paik embody the name they’ve 
chosen for their musical presence — Kūpaoa — 
suffused with fragrance, or heady with scent. 
Their talents are many, for they infuse musical 
ability and charm into two sweet, rich voices to 
offer up an inviting blend.

Fridays
‘Ekolu Mākou

‘Ekolu Mākou, meaning “We Three,” is a 
trio of sisters who enjoy singing traditional 
Hawaiian music. Their lilting melodies are 
reminiscent of Hawaiʻi of yesteryear and 
will take you back to an idyllic time when 
days could be passed in leisure and laughter.

FREE WIFI   2201 Kalākaua Avenue | Open daily 10AM–10PM | RoyalHawaiianCenter.com



HAWAIIAN CULTURE ON DISPLAY  
AT ROYAL HAWAIIAN CENTER
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The Royal Grove is an open air venue subject to inclement weather. All activities, events and performances are subject to change without notice.  
Contact Helumoa Hale Guest Services at 808.922.2299 for the latest information. Standard parking rates apply.

NOVEMBER 4
10AM: Hula, G1
1PM: Lei Making, C2
3:30PM: Keiki Hula  
   Lesson, G1

NOVEMBER 11
10AM: Hula, G1
1PM: Lei Making, C2
3:30PM: Keiki Hula  
   Lesson, G1

NOVEMBER 18
10AM: Hula, G1
1PM: Lei Making, C2
3:30PM: Keiki Hula  
   Lesson, G1

NOVEMBER 25
10AM: Hula, G1
1PM: Lei Making, C2
3:30PM: Keiki Hula  
   Lesson, G1

NOVEMBER 24
5-9PM: I Le‘a Ka Hula
   Kani Ka Pila, Ho‘ike/
   Night Market, G1

NOVEMBER 5
9:30AM: Quilting, FC
10AM: Hula, G1
12PM: ‘Ukulele, HH
1PM: Lauhala, C2
6PM: Alan Akaka G1

NOVEMBER 12
9:30AM: Quilting, FC
10AM: Hula, G1
12PM: ‘Ukulele, HH
1PM: Lauhala, C2
6PM: Pu‘uhonua, G1

NOVEMBER 19
9:30AM: Quilting, FC
10AM: Hula, G1
12PM: ‘Ukulele, HH
1PM: Lauhala, C2
6PM: Pu‘uhonua, G1

NOVEMBER 26
9:30AM: Quilting, FC
10AM: Hula, G1
12PM: ‘Ukulele, HH
1PM: Lauhala, C2
6PM: Pu‘uhonua, G1

NOVEMBER 6
12PM: Ho‘okani Pila,  
   HH
1PM: Lauhala, C2
4PM: Hula, G1
6PM: George Kuo, G1

NOVEMBER 13
12PM: Ho‘okani Pila,  
   HH
1PM: Lauhala, C2
4PM: Hula, G1
6PM: Malu, G1

NOVEMBER 20
10AM: Pūnana Leo O
   Mānoa, G1
12PM: Ho‘okani Pila,  
   HH
1PM: Lauhala, C2
4PM: Hula, G1
6PM: Malu, G1

NOVEMBER 7
12PM: ‘Ukulele, HH
1PM: Lauhala, C2
6PM: Ching Ohana, G1

NOVEMBER 14
12PM: ‘Ukulele, HH
1PM: Lauhala, C2
6PM: Kūpaoa, G1

NOVEMBER 21
12PM: ‘Ukulele, HH
1PM: Lauhala, C2
6PM: Kūpaoa, G1

NOVEMBER 28
Happy Thanksgiving!

All cultural lessons and 
entertainment cancelled

LOCAL INFORMATION
C2: Bldg. C, 2nd floor
FC: Bldg. B, 2nd floor
G1: The Grove Stage
HH: Helumoa Hale
For more information, 
call Helumoa Hale 
Guest Services, 
808.922.2299

NOVEMBER 1
7AM: KZOO Radio FC
10AM: Hula, G1
12PM: ‘Ukulele, HH
1PM: Lei Making, C2
6PM: ‘Ekolu Mākou, G1

NOVEMBER 8
10AM: Hula, G1
12PM: ‘Ukulele, HH
1PM: Lei Making, C2
6PM: ‘Ekolu Mākou, G1

NOVEMBER 15
11AM-5PM: ANA
   Honolulu music week

NOVEMBER 22
10AM: Hula, G1
12PM: ‘Ukulele, HH
1PM: Lei Making, C2
4:30PM: Jarrett MS, G1
6PM: ‘Ekolu Mākou, G1

NOVEMBER 29
All cultural lessons and 
entertainment cancelled

NOVEMBER 27
12PM: Ho‘okani Pila,  
   HH
1PM: Lauhala, C2
4PM: Hula, G1
5:30PM-8PM: Holiday
   Kick-Off, Tree 
   Lighting & Santa 
   Marty Photos, G1

NOVEMBER 23
1PM: Lei Making, C2
6PM: Ka Hula O
   Kealamailani, G1

NOVEMBER 30
1PM: Lei Making, C2
6PM: Ka Hula O
   Kealamailani, G1

NOVEMBER 2
1PM: Lei Making, C2
6PM: Ka Hula O
   Kealamailani, G1

NOVEMBER 9
1PM: Lei Making, C2
6PM: Ka Hula O
   Kealamailani, G1

NOVEMBER 16
11AM-5PM: ANA
   Honolulu music week
1PM: Lei Making, C2
6PM: Ka Hula O
   Kealamailani, G1

LĀ PULE 
SUNDAY

PŌ ʻAKAHI 
MONDAY

PŌ ʻALUA 
TUESDAY

PŌ ʻAKOLU 
WEDNESDAY

PŌ ʻAHĀ 
THURSDAY

PŌ ʻALIMA 
FRIDAY

PŌ ʻAONO
SATURDAY

2201 Kala_kaua Avenue | Open daily 10AM–10PM | RoyalHawaiianCenter.com FREE WIFI   



LIVE MUSIC @
LBLE Lounge (Lobby)
Nightly 7PM-10PM
SUN   kristi masuhara
MON  sean cleland 
TUE  lina
WED dave turner
THU & FRI  sunway 
SAT  tahiti rey

ONGOING EVENTS

4 HAPPY HOURS...
one VERY Happy Hotel
HANG 10 Pool Bar  12pm-2pm
M.A.C. 24/7  2pm-5pm
LBLE Lounge  5pm-7pm
M.A.C. 24/7  12am-3am* 
(*excludes Friday & Saturday nights/
Saturday & Sunday mornings)

Flavors to Fall For
All Day, M.A.C. 24/7 
1pm-12am, LBLE Lounge
Pair our Fall favorite Pumpkin 
Spice Pancakes ($16) with the 
Mango Sour ($10), an island-
style bourbon classic at M.A.C. 
24/7 or spice up the season at 
LBLE with a Frisky Friday ($12), 
blending Jameson’s and guava 
with surprising ease. See Menu

Veteran’s Day Weekend 
Military Appreciation
All Day, M.A.C. 24/7
In honor of our men and women 
in uniform, this  Veteran’s Day 
weekend all Military Personnel 
will receive a special discount 
of 20% Off Food* at M.A.C. 24/7. 
Mahalo for your service!  
*With valid military ID, does not 
include alcohol or gratuity.

Hawaii Restaurant Week
All Day, M.A.C. 24/7
During this island-wide culinary 
celebration, enjoy a 2-Course 
menu for just $24: Fully-Loaded 
Local Bacon Cheeseburger (with 
portuguese sausage & grilled 
pineapple) or Beyond Burger 
(plant-based patty with grilled 
bell pepper), & a Donut Split 
Sundae. Served 24 hours!

WAIKIKI BEACH

NOV
1-31

NOV
8-11

NOV
15-24

NOV
28

Hilton Waikiki Beach  •  2500 Kuhio Avenue  Honolulu, HI 96815   •  808-921-0811  •  hiltonwaikikibeach.com   

NOVEMBER 2019
Hilton Waikiki Beach •  Dining & Events

Turkey on the Run - Thanksgiving To-Go
10:00am-1:30pm, Mauka Drive
Take home a fully-cooked feast for 8-10 adults including all the 
holiday favorites! Just $175+tax. Reservations & pre-payment 
required, call 808-921-2525. View Menu

Thanksgiving Buffets @ M.A.C. 24/7
Brunch 8:00am-1:00pm View Menu
Adults $54, Keiki 5-12yrs $27, 4yrs & under FREE
Dinner 4:00pm-8:00pm View Menu
Adults $56, Keiki 5-12yrs $28, 4yrs & under FREE 
Reservations recommended, call 808-921-5564



Turkey and ham with house-made 

cranberry sauce, pineapple casserole, 

stuffing, fried green beans, mashed 

potatoes, and gravy

Thanksgiving 
at Top of Waikiki

Roasted Turkey 

Dinner $39

Free validated parking in the Waikiki Business Plaza & Waikiki Shopping Plaza 

2270 Kalakaua Avenue, Honolulu, HI. 96815 | topofwaikiki.com | (808) 923-3877

Thursday, November 28



 



November 15-24, 2019 

 



 

Thursdays 
Kona Abergas 

 

 

 

Fridays 

Jeremy Hirokawa-Nov 1, 15 

Jenna K - Nov 8, 22 

@BasaltWaikiki 

Tuesdays 
Dustin Park 

Contemporary 

 

Wednesdays 
Liam Moleta - Nov 1, 20, 27 

Lina Robins-Tamure - Nov 6 

 

 

 

Mondays 

Mark Caldeira  

Acoustic 

 

 

 

Saturdays 

Kam Omizo - Nov 2 

Briankeith Espiritu - Nov 16 

Jeff James - Nov 23 

Kamuela Kahoano - Nov 30 

Live Music  
6-9 PM Daily 

Sundays 
Harry Koizumi 

Acoustic 

is an 

accomplished 

singer songwriter, 

and multi 

instrumentalist who 

plays guitar, 

ukulele, timbales 

and drums. He is a 

full-time 

professional 

musician and his 

music  showcases 

his versatility in 

different genres 

including rock, 

pop, jazz, R&B, 

reggae. 

Throughout his 

song writing 

career Jeff has 

had dozens of 

placements in 

Japan, USA, and 

Philippines. 

Including, Netflix’s 

popular show 

“Terrace House, 

Aloha State”. 

Most recently, 

Jeff’s song “Good” 

was placed in CBS 

hit TV show Hawaii 

5-0.  

JEFF JAMES  
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1st Anniversary 
Celebration

Please join us throughout November for all the fun and great specials!

HILTON HAWAIIAN VILLAGE 
2005 KALIA ROAD • WAIKIKI

rockyteppanyaki.com 

RESERVATIONS 808.955.5955

And remember, Rocky always offers...

• DAILY HAPPY HOUR 5-7pm on our 
lanai. ALL DRINKS 50% OFF!!!

• 4 HOURS FREE PARKING for all 
patrons.

ALL MONTH LONG – 
NOVEMBER 1-30
The Big Rocky 1st Anniversary 
Giveaway
Stop by for lunch, happy hour or dinner anytime 
during our anniversary month and enter to win a 
$300 gift certificate for dinner. Must be 21 or over, 
one entry blank per check per visit - so come often 
and increase your chances of winning!!!  Winner 
will be notified  December 1st.
November Birthday Celebrants
All guests born in the month of November get a 
free dessert on us as our birthday gift to you with 
any entree purchase!  Must show valid photo ID.

FRIDAY, NOVEMBER 1ST
Fun Teppan Chef Guest Challenge
Guests at each teppan table will have an 
opportunity to wear a chef hat and use a spatula 
to try and copy the movement of the teppan chef. 
Guests can take photos and videos for posting 
on IG and FB. A Rocky manager will also take 
photos and videos to post on Rocky’s IG page. All 
participants get a free dessert!

SATURDAY, NOVEMBER 16
11.09 Lunch Special – New York Cut 
Steak (Reg. $25.75)
First 30 people pay only $11.09 for the lunch 
special, dine-in only.

SATURDAY, NOVEMBER 23
11.09 Lunch Special – New York Cut 
Steak (Reg. $25.75)
First 30 people pay only $11.09 for the lunch 
special, dine-in only.
Bottomless Beer Day!!!
All-you-can-drink beer for 1 hour, only $10 per 
person*, on our lanai, only.
* Rocky Teppanyaki does not encourage drinking 
& driving.

SATURDAY, NOVEMBER 30
11.09 Lunch Special – New York Cut 
Steak (Reg. $25.75)
First 30 people pay only $11.09 for the lunch 
special, dine-in only.

$11.09 Lunch Special – New York Cut Steak  (Reg. $25.75)
First 30 people and dine-in, only.  Lunch set includes salad, choice of shrimp appetizer or 3 pieces 
of California Roll, grilled vegetables and rice.
Live Music by Gigi with Keiki Hula Dancers
Listen to the sweet sounds of local artist Gigi and enjoy keiki hula dancers as they perform around 
the restaurant, 6:00-9:00 p.m.

SATURDAY, NOVEMBER 9 
Our Anniversary Date!

Our founder, 
Rocky Aoki, 

the Father of 
Teppanyaki



NEWS

EMBARK ON A RECONNECTING JOURNEY WITH
THE RITZ-CARLTON RESIDENCES, WAIKIKI BEACH’S

NEW SIGNATURE COUPLES SPA EXPERIENCE

WAIKIKI BEACH, HI. – October 9, 2019 – Whether global jetsetters are celebrating the splendor of new 
romance or honoring a relationship milestone, there’s no other way to make the heart grow fonder than 
immersing in meaningful journeys together. The Ritz-Carlton Spa, Waikiki Beach, located at the largest
Ritz-Carlton Residences in the brand’s portfolio worldwide, invites both lovers and beloved companions to 
reconnect the mind, spirit and heart with its new signature treatment: Pilialoha.

Handcrafted by Hawaiian Rainforest Naturals Co-Founder and cultural practitioner Melia Goodenow of 
Hawai‘i Island, Pilialoha was designed to bring two people together, strip away emotional tension and 
stress, and connect them back to what’s important—the love between each other. Taking center stage is the 
‘ōlena (turmeric) root, sourced from the lush rainforests of the Hawaiian islands.

The 80-minute journey begins with an ‘ōlena and wild lehua honey scrub full of essential vitamins and 
minerals to boost vitality and vigor. A lomilomi massage infused with wild flower essences brings both 
bodies into rhythm and opens the heart center. Warm pōhaku (stone) and fresh ‘awa (also known as kava) 
lotion is applied to align the pulses and release neck tension. Finally, a mark is stamped on each person’s 
heart and wrist using a fresh cut ‘ōlena root, and both wrists are brought together—stamp to stamp—
marking the end of the journey, connecting both people together.

Inspired by the balancing elements and healing power of the Hawaiian Islands, The Ritz-Carlton Spa is
located on the 8th floor lobby level of The Ritz-Carlton Residences, Waikiki Beach, and is open daily from 
8:30 a.m. to 8:00 p.m. The 3,400-square-foot spa serves as a tranquil respite above the vibrant and bustling 
streets of Waikīkī, featuring a contemporary and elegant space in two levels with four treatment rooms; 
relaxation lounge; men and women’s locker rooms; cedar sauna; and retail and reception area. Spa services 
are available to resort guests as well as day spa visitors.

Appointments can be made by calling (808) 729-9783 or online at ritzcarlton.com/waikiki.

# # #
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FOR IMMEDIATE RELEASE  

 
Plan Your Holiday Gatherings and Corporate Events at International Market Place 

 
HONOLULU, October 9, 2019 – International Market Place, home to world-class shopping dining 
and entertainment, is perfect for friends, families and companies looking to celebrate the holidays 
in style. Open from 10 a.m. to 10 p.m. every day of the year, the center boasts a mix of globally 
inspired, chef-driven restaurants, along with event and meeting spaces available for groups 
ranging from six to nearly 300 guests. Parking is easily accessible with 700 parking spaces and 
convenient valet parking. 
 
Tasty Bites for All Occasions 
From locally sourced and inspired dishes to Michelin-starred meals, the center has something for 
groups of all sizes and occasions, including holiday parties, weddings, reunions, and much more. 
Restaurant event coordinators help create a memorable dining experience tailored to the group’s 
needs. Several restaurants offer semi-private or private dining room options with flexible open-air 
lānai space, along with à la carte and prix fixe menu options.  
 
Available for breakfast, lunch, happy hour and dinner, the center’s restaurants are located on the 
third floor Grand Lānai, with fast-casual dining options on the first floor, Mauka Court. Grand Lānai 
restaurants include: StripSteak Waikiki by Michael Mina, Herringbone, Flour & Barley Brick Oven 
Pizza, and locally owned ShoreFyre, Goma Tei, Kaku’s Seafood & Sushi Buffet and Eating House 
1849 by Roy Yamaguchi. Level 1 dining includes The Street Food Hall by Michael Mina and Mí 
Almita Cantina. To book an event, contact the restaurants directly.   
 
Banyan Tree House 
International Market Place’s Banyan Tree House is one of your not-so-typical event spaces 
perfect for special events such as wedding ceremonies. Paying homage to Donn Beach, also 
known as “Don the Beachcomber,” the tree house is set in the iconic 160-year-old Banyan Tree. 
The unique venue can host up to 50 attendees and is available for booking all year round.  
 
Conference Room 
Book the air-conditioned conference room located in the center’s management office. At 280-
square-feet, the room can accommodate up to 20 attendees and comes equipped with a television 
screen with HDMI connection, mini refrigerator, teleconference system and restroom facilities in 
close proximity. Catering is made easy with a selection of diverse restaurants at the center, 
including grab-and-go selections such as salads and sandwiches from Flour & Barley Brick Oven 
Pizza or Japanese bento lunches from Mitsuwa Marketplace. The conference room is available 
from 11:00 a.m. to 4:00 p.m. daily and reservations are required. 
 
Ekolu 
Set in the center’s third level valet area, the 10,000-square-foot open-air space can hold up to 
1,000 attendees. Conveniently located steps away from the center’s Grand Lānai, the covered 
space is available for booking year-round with limited evening and weekend availability. 
 
 
 
 



Grand Lānai 
Relax in a tranquil open-air setting set on 1,400-square-feet of AstroTurf. Located on the third 
level Grand Lānai, the space can host up to 70 seated attendees and comes with café bistro 
lighting and a retractable awning. Booking is only available 90 days prior to the event. 

Queen’s Court 
This 2,500-square-foot courtyard can accommodate public or semi-private events. Featuring a 
stage and lawn area, itʻs the perfect green space for performances with up to 300 attendees and 
is available all year round (pending owner approval). 

Mahina 
Transform the center’s sixth level parking deck into an urban event space under the stars. 
Perhaps the most unique of International Market Place’s event space offerings, Mahina is easily 
customizeable for a distinctive event. With vistas of Waikīkī, the 67,800-square-foot open-air 
space can accommodate events with up to 3,390 attendees.  

About International Market Place 
Located in the heart of Waikīkī, International Market Place is a world-class shopping, dining and 
entertainment destination featuring a curated mix of upscale and lifestyle brands, and the first 
Saks Fifth Avenue in Hawai‘i. The shopping center is open from 10 a.m. to 10 p.m. daily. 
Operating hours for restaurants and department store will vary. For ease of access, the center 
provides 700 parking spaces and convenient valet parking. For more information, visit 
shopinternationalmarketplace.com and in Japanese ja.shopinternationalmarketplace.com. 

# # # 



Ho Farms Tomato and 

Burrata Salad

Ho Farms cherry tomato and fresh burrata 

salad with Maui onions, local watercress, 

nori vinaigrette, and house-made furikake 

focaccia

Pineapple Upside-Down 

Cake

With pineapple sauce, brown 

butter crumble, and coconut gelato

Strawberry Almond 

Shortcake

Almond financier with balsamic 

strawberries, whipped cream, and vanilla 

gelato

Sizzling Steak on a Rock

4oz. seared boneless short rib, 

Hamakua eryngi mushroom, and ginger 

relish served on a hot rock

French Onion Soup

With slowly caramelized onions in a 

house-made beef broth, Gruyere and     

emmental cheese 

Big Island Goat Cheese 

Bruschetta

Bruschetta with Hawaii Island Goat Dairy 

chevre, tomato jam, and Hale Ka’a micro 

greens

Roasted Chicken and 

Caramelized Onion Jus

Roasted half chicken with goat cheese 

mashed potatoes, roasted vegetables, and 

caramelized onion jus

Island Creamsicle

Frozen coconut and calamansi mousses, 

brown butter graham crust, lilikoi sauce, 

and candied macadamia nuts

Free validated parking in the Waikiki Business Plaza & Waikiki Shopping Plaza 

2270 Kalakaua Avenue, Honolulu, HI. 96815 | topofwaikiki.com | (808) 923-3877

Big Island Goat Cheese Bruschetta Kona Kanpachi with Tomato Dashi

Pineapple Upside-Down Cake

Top of Waikiki New Menu Items
Debuting on Monday, October 7th, nine new menu items from 

appetizers, to entrees, and even dessert!  

Kona Kanpachi with Tomato 

Dashi

Pan-roasted Kona Kanpachi with tomato 

dashi, soy watercress, and onion relish

Roasted Chicken and Caramelized Onion Jus





Located on Lewers Street between Kalakaua Avenue & Kalia Road 
Open 365 Days  |  10AM–10PM

waikikibeachwalk.com   |  

Taste and discover the very best Waikiki
has to offer with award-winning restaurants,
one-of-a-kind boutique shops, free weekly
classes, activities and cultural performances.

the hunger for adventure 
begins here





DISCOVER  
MORE  
ON THE  
SECOND  
FLOOR

waikikibeachwalk.com   |  



 
 
 

Make your holidays extra special this year...at Wolfgangʻs Steakhouse by Wolfgang Zwiener.  
Bring family together for Thanksgiving, celebrate the season with a small, intimate group,  

or reserve one of our private rooms for your office party. Please call us today with your reservation. 
 

Royal Hawaiian Center • Bldg C, Level 3 
2 Hours Free Validated Parking 

 
Open daily 11:00 a.m. to Midnight (last order) 

Lunch 11:00 a.m.-3:30 p.m. 
Happy Hour in the Bar 11:00 a.m.-4:30 p.m. 

Dinner Menu 11:00 a.m.-Midnight 
Weekend Brunch 11:00 a.m.-3:30 p.m. (Sat & Sun) 

 

Reservations • 808.922.3600 
wolfgangssteakhouse.net 



 

 
 

WHAT’S HAPPENING AT HYATT REGENCY WAIKIKI BEACH RESORT & SPA  
AND PUALEILANI ATRIUM SHOPS 

 
Hyatt Regency Waikiki Chef Pop-Up: The Hyatt Regency Waikiki Beach Resort and Spa celebrates 
national food days with several chef pop-ups throughout the month of November. You can catch a Hyatt 
Regency Waikiki chef passing out tasty treats near elevators around the property from 2:30 to 3:30 p.m. 
The following dates will be observed with its respective food “holiday.” 
 

• November 5: National Doughnut Day  
 

• November 11: National Sundae Day 
  

• November 14: National Guacamole Day 
 

• November 21: National Gingerbread Cookie Day 
 

• November 26: National Cake Day 
 
Pualeilani Atrium Shops: Live entertainment and the Waikīkī Farmers Market are back at the Pualeilani 
Atrium Shops! The following is a schedule of the weekly events offered in the atrium: 
 

• Mondays + Wednesdays: Aloha Pualeilani featuring Hawaiian duo and Aloha Waikīkī featuring 
Award Winning Hawaiian Music Vocalist & Composer Kuʻuipo Kumukahi - Hawaiian Music from 
5:30 – 7:00 p.m., mele (song) and hula (dance) 
 

• Tuesdays + Thursdays: Waikīkī Farmers Market from 4:00 – 8:00 p.m. 
 

• Fridays: Aloha Polynesia from 4:30 – 6:00 p.m. (lei making and Polynesian dance) 
 
Holiday Feasts To Go: The Hyatt Regency Waikiki Beach Resort & Spa is bringing back Holiday Feasts 
To Go! For those too busy to prepare a Thanksgiving meal, skip the cooking and pick up an already made 
meal from the curb for your convenience. Choose from three different main entrée items, which include 
roasted rosemary-garlic butter rubbed turkey, roasted spiral sliced maple glazed bone-in ham or certified 
angus beef ribeye roast. Each item comes chilled with reheating instructions. Make it a meal and it comes 
with sides and sauces. Phone orders are welcomed until November 26. For more information or to place 
an order for a Thanksgiving feast, call (808) 528-6060 or visit our website at 
www.HyattRegencyWaikiki.com under Dining.  
 
Nā Ho‘ōla Spa: Pamper yourself or give the gift of relaxation and head on down to Nā Ho‘ōla Spa at the 
Hyatt Regency Waikiki Beach Resort and Spa. Rejuvenate your body, mind and soul. To book a 
treatment, call (808) 237-6330 or visit www.nahoolaspawaikiki.com. The spa boutique is running a 
promotional sale for yoga wear, spa products and specialty items, just in time for holiday gift giving. 
 
Ho‘okela: Hyatt Regency Waikiki Beach Resort & Spa’s Hawaiian Culture Center, Ho‘okela is filled with 
Hawai‘i’s rich history in the form of photographs, instruments, books and more. Stop by for lei making, 
‘ukulele and hula lessons or talk story with professional Hawaiian music performer, songwriter and 
recording artist Ku‘uipo Kumukahi. Ho‘okela is open Monday through Thursday from 10:30 a.m. to 2:30 
p.m. and Fridays from noon to 4:00 p.m. and is located on the 2nd floor, Diamond Head Tower. 

 
# # # 



Save on Steak 
10% off 

Enjoy 10% off steak entrees for the entire month of November! 

And add 3pc. sautéed shrimp to any entree for only $9 

Surf & Turf 

6oz. Beef tenderloin, merus-cut 

king crab legs, asparagus, and red 

bliss potatoes, veal jus and 

bearnaise sauce

Filet Mignon

6oz. Beef tenderloin with veal jus, 

asparagus, bacon, mashed 

potatoes, and house-fried 

potato chips

Paniolo Ribeye

16oz. with button mushrooms, 

onions, roasted brussels sprouts, 

cowboy compound butter, and a 

balsamic reduction

Mama’s New York Steak 

12oz. sliced New York steak, 

Thai-inspired Ho Farms tomato and 

onion relish, and a spicy 

chili-lemon sauce

Free validated parking in the Waikiki Business Plaza & Waikiki Shopping Plaza 

2270 Kalakaua Avenue, Honolulu, HI. 96815 | topofwaikiki.com | (808) 923-3877





Located on Lewers Street between Kalakaua Avenue & Kalia Road 
Open 365 Days  |  10AM–10PM

                                                    waikikibeachwalk.com   |  

T o  “ R e c a l l  F o n d l y ” 
T h e  B R i l l i a n T  M u s i c  o F  h awa i ‘ i

Mele Hali a
Nathan Aweau

Dates, times, performances and activities are subject to change without notice – weather permitting.

Free Sunday Concert   |   5-6pm, Plaza Stage
noVeMBeR 17

Nathan Aweau  
deceMBeR 19-25

Holiday Mele & Hula



 

     

   

From the creators of Island Vintage Coffee & Island Vintage Shave Ice comes a new 
concept with the same mission...to serve you the finest food made with the freshest 
ingredients. But now, we also offer an excellent selection of wines, available by the 
ounce, glass or bottle. We also carry beer, cider and sake. All in an open & comfy space. 

 

Breakfast/Brunch 7:30 a.m.-3:00 p.m. • Happy Hour at the Bar 3:00-6:00 p.m. 
All-Day Dining 10:00 a.m.-10:00 p.m. 

 

Royal Hawaiian Center • Bldg C, Level 2 • islandvintagewinebar.com 

RESERVATIONS • 808.799.9463 (WINE) 



EntErtainmEnt 
& activitiEs NOVEMBER 2019

waikikibeachwalk.com   |  

FREE Ukulele Lessons! 
Daily, 10:30am & 4:30pm
Presented by The Ukulele Store. Information, Sign-up & Lessons:  
2nd floor, Suite 218 or call 888-5469

Quilting Class
10:30am-12:30pm – Tuesdays
Presented by Hawaiian Quilt Collection. 
Sign-up & Class: 2nd floor, Suite 221. Phone: 924-9889

Ku Ha‘aheo:  
Hawaiian Music & Hula
Plaza Stage, 4:30-6pm – Tuesdays 

Hoopdance Fitness
Plaza, 5pm – November 2, 9, 16, 23 & 30
Contact Sirkka Aho to sign up: www.facebook.com/twirlinghoopgirls 
or call 349-5936.  

Market on the Lawn
Plaza, 4-8pm – every Thursday 
Sunday: November 3, 10 & 24, 4-8pm
Featuring grown, made or manufactured products of Hawaii. 

Mele Hali‘a: The Brilliant 
Music of Hawai‘i
Free Sunday concert! – Plaza Stage, 5-6pm
November 17: Nathan Aweau

‘Ohe Kāpala: The Art  
of Hawaiian Stamping
Plaza, mondays, 4-5pm
Class Registration: (808) 664-0102 

Ka Lei Hula: The Art  
of Hawaiian Dance
Plaza, Fridays, 4-5pm
Class Registration: (808) 664-0102

2019 Ka Hula Hoa Festival
Plaza, Saturday, 1-6pm – November 16 
& Sunday, 3-6pm – November 17
Experience incredible hula performances by 15 hula schools from 
Japan including special guests. More information: (808) 358-7656. 

Dates, times, performances and activities are subject to change without notice – weather permitting.

2nd Annual  
Ka Hula Hoa Festival
Plaza, Saturday, 1-6pm – November 16 
& Sunday, 3-6pm – November 17



Oct. 28, 2019 

HYPE Presents: Japanese Business Etiquette 101 

WHAT: Hospitality Young Professionals & Entrepreneurs (HYPE), a committee of HLTA is 
proud to present Japanese Business Etiquette 101 with Natsuko Tateishi Sensei, 
professor of Japanese at the University of Hawai‘i. Attendees can look forward to 
a Japanese etiquette and language workshop at ‘Alohilani Resort’s exclusive 
Longboard Club. Tickets include heavy pūpū and one complimentary drink. 

WHEN: Thursday, November 7 
5:30 to 7:30 p.m.  

WHERE: The Longboard Club 
‘Alohilani Resort Waikīkī Beach 
2490 Kalākaua Ave. 
Honolulu, HI 96815 

TICKETS: $35 First 50 Tickets| $45 General 
https://hawaiilodgingtourismhiassoc.wliinc35.com/events/HYPE-Presents-
Japanese-Business-Etiquette-101--132/details 

For more event information, visit www.hawaiilodging.org/hype.html, Instagram: 
@hype_hawaii; Facebook: facebook.com/groups/HYPEHawaii/. 

About HYPE 
HYPE is a committee of HLTA, committed to enhance the professional and personal development 
of young professionals in the hospitality industry, bridge the gap between seasoned visitor 
industry leaders and the succeeding generation, and engage future leaders of hospitality with 
their community and industry colleagues. The organization accomplishes its mission through 
educational programming, community service, and networking opportunities. 

HYPE membership is open to anyone under age 40 who is employed by an HLTA member, 
regardless of his or her position in the company. All are welcome to sign up for a free newsletter 
and attend events at an additional cost. All young professionals – not just those who work directly 
with the hotel industry – are encouraged to join. 

# # # 

https://hawaiilodgingtourismhiassoc.wliinc35.com/events/HYPE-Presents-Japanese-Business-Etiquette-101--132/details
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Nov 4-5 Health Span Hawai‘i 
Summit (1000)  

Nov 5 2019 PIC Media Makers 
Summit (300)  

Nov 6-10 2019 Annual Meeting of 
American Studies Assoc 
(2500) 

 

Nov 9 Rich Dad Robert 
Kiyosaki’s The Future of 
Money (450) 

 

Nov 10 Miss Teen USA & Miss 
Hawai‘i USA 2020 
Pageant 

 

Nov 10-11 Blue Planet Foundation 
Student Energy Summit 
(250) 

 

Nov 15 Miss Trot Hawai‘i 
Concert (2000) 

 

Nov 16 Hawai‘i Home Buyers & 
Remodeling Expo 2019 

 

Nov 16 Paradise Cup Grand 
Championships (1200)  

Nov 20 66th PIHOA Meeting (80) 
 

Nov 22 Grand Expedition --Oh 
The Places We’ll Go! 
(400) 

 

Nov 23 Fight to Win (1300) 
 

Nov 26-Dec 1 Pac Fustal (1500) 
 

Nov 26 O’ahu Visitors Bureau 
Annual Meeting (300) 

 

Tis The Season 
 

UPCOMING EVENTS 
with estimated attendance 

HawaiiConvention.com 

@HawaiiConventionCenter @HawaiiConventionCenter @HIConventionCtr 

  for 

General Tickets  

& Season Passes  

honoluluboxoffice.com 

available for purchase at 

Festival Opening 
Join KRISTI YAMAGUCHI and special 

guest The Kamehameha Schools 

Children’s Chorus for the Opening 

Celebration, Ice Rink Blessing, and Tree 

Lighting Ceremony at 4:00 p.m.  

Storytelling Time  
Hear KRISTI YAMAGUCHI read her 

book Dream Big Little Pig at 1:00 p.m. 

and enter the Gingerbread House 

Competition while you’re there! 

11/29 

11/30 

Storybook  
Entertainment Hawai‘i  
Meet your favorite storybook 

princesses for their first ever Storybook 

Skate Day from 1:00 p.m. to 3:00 p.m.  

 
12/01 

 If you are interested in vendor or sponsorship 
opportunities, please contact Michellee Phelps at 
mphelps@hccasm.com. 

For additional event details and a full calendar of events, visit hawaiiconvention.com. 
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