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New $2 Million Kou Ballroom opens in September 
 

Hyatt Regency Waikiki Beach offers new space for a new era in event planning 
  
Hyatt Regency Waikiki Beach Resort and Spa announces the beginning of a new event planning era with the launch of the  
$2 million Kou (ˈkō) Ballroom located on the second floor of the Diamond Head Tower. Opening in September, the area features 
modern technological features, soft coral and stone colors, and 3,087 square feet of function space and maximum capacity of 
617. To accompany the new ballroom and meet growing event planner 
expectations, Executive Chef Sven Ullrich has created a new sustainable menu 
featuring all local meats, fish, cheeses, vegetables, and fruits. 
 
“Kou means ‘yours’ in Hawaiian. The Kou Ballroom is intended to make guests 
feel like the space is truly their own during the time they spend in it,” notes 
Catherine Johns, Director of Catering and Convention Services for Hyatt Regency 
Waikiki Beach. “Our mission is to provide event planners and attendees with a 
sense of authentic urban aloha. We’ve created a ‘home away from home’ for them 
to enjoy, complete with state of the art technology, exquisite design, as well as a 
more organic menu.” 
             
“The farm to table movement has had a big influence on millions, and Hyatt has 
come out in support of making sustainable choices with open arms,” adds Ullrich, 
“We also want to avoid waste as many in the world are also starting to recognize. 
Our banquet menu, like our restaurants, is about portion control but we’ve also 
taken another step by creating a live plate-up system to maintain the freshness of 
organic restaurant quality foods. Nothing will be pre-plated  The menu that we 
have designed will reflect the home inspired feeling of Kou mixed with a sense of belonging to a global effort to do more for  
our world.” 
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The Waikiki Shopping Plaza – Weekend Parking Special 
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Waikīkī Community Center – Thrift Store 
Waikīkī Community Center – Farmers Market 
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HLTA awards college scholarships to Hawai‘i students striving for tourism careers 
Waikīkī Community Center – Tai Chi with Steve 
Waikīkī Community Center – Pilates 
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Kou was the first flower used to string lei with modern needle and thread, signifying the pulling of ancient and modern times 
together to make what we now know as modern urban Hawaiian culture. The name is very fitting as the room brings a modern 
element to the second floor of Hyatt Regency Waikiki Beach Resort and Spa.  In 2011 the hotel modernized all of the third floor 
public areas to include the addition of SHOR, SWIM, and Japengo. This addition is an expression of a continued investment in the 
property and the community.  Kou Ballroom includes a reception room, board room, art wall, and meeting room. For more 
information about Hyatt Regency Waikiki Beach Resort and Spa,  please visit waikiki.hyatt.com 
 
 

Japengo offers a Facebook Dessert Faceoff 
 

Sticky Date Pudding has become the perfect contender for Coconut Crème Brulee. 
  
JapengoWaikiki on Facebook, a part of Japengo Restaurant at Hyatt Regency Waikiki Beach Resort and Spa located at 2424 
Kalakaua Avenue, announces a Facebook Faceoff. Throughout the month of July the restaurant, best known for its fresh sushi and 
Pacific Rim cuisine, will ask guests to spend some time focusing on two desserts – the all new Sticky Date Pudding and the tried and 
true, Coconut Crème Brulee.  Guests are asked to vote on JapengoWaikiki Facebook for the dessert they prefer. At the end of the 
voting period the restaurant will give away the winning dessert with each paid 
entrée for a three day weekend for August 2, 3, and 4.   
             
“We launched a new menu earlier this month and we have received rave 
reviews for the Sticky Date Pudding,” says Director of Food and Beverage, 
Vince Brunetti.  “We kept hearing people say ‘this is as good as Coconut Crème 
Brulee’ which has been a signature dessert here since our opening. We decided 
to let the fans decide by putting it to a vote and having some social networking 
fun.” 
             
The Sticky Date Pudding ($8) is a traditional Australian favorite that melts in the 
mouth and makes most say mmmmm. It is served with Hawai‘i island vanilla-
mascarpone and caramel sauce. The Coconut Crème Brulee ($12) is served in a 
coconut shell and offers an incredible experience with shredded island coconut, crème brulee and toffee crumble. To find out more 
about the Facebook Faceoff, please visit the Japengo Facebook page at JapengoWaikiki or visit the website at japengohawaii.com. 
Japengo is open nightly from 6 p.m. to 10 p.m. 
 
 

Continued from front page 

Waikīkī Wiki Wiki Wire - Newsletter Deadline 
 
The WIA newsletter is published 2x per month—generally on the first and third Thursday. 
 
Waikīkī-related news and information submitted by members for the Waikīkī Wiki Wiki Wire should be received no later than 4pm 
Wednesday for newsletters published and distributed on Thursday. 
 
Information received after the deadline will be considered for inclusion in the following issue. 
 
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 imabe please.  
 
Single page PDFs are also welcome but they should look like flyers and not press releases (without media contact information, 
dateline, city, etc.).   
 
Your kokua is appreciated. Mahalo. 
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PACREP teams with ESquared Hospitality to bring 2nd BLT Restaurant  
to Hawai‘i  

 
BLT Market to Open at The Ritz-Carlton Residences 

 
PACREP LLC  announced  today  that  it will partner  with ESquared Hospitality to bring a second BLT restaurant to 
Hawaii, BLT Market. The “farm to table” restaurant will be located at The Ritz-Carlton Residences, Waikiki Beach on 
Oahu. Positioned at the gateway to Waikiki adjacent to the prestigious retailers of Luxury Row, BLT Market will launch 
in partnership with PACREP LLC, the developer of The Residences, and is set to open in late 2015 / early 2016. 
 
BLT Market will deliver the same commitment to exemplary food and service Waikiki residents have come to expect 
from the Modern  American Steakhouse, BLT Steak, in Waikiki. However,  the new restaurant will have its own 
distinctive flavor and personality, an exploration of simple cooking techniques that highlight the concentrated flavors of 
ingredients in peak season. 
 
The restaurant will feature an array of organic and sustainable grains, herbs, vegetables, fish and free-range animals for a 
healthy and delicious experience. The menu will be driven by the seasonal availability of ingredients sourced from local 
and regional areas that supply the city’s freshest farmers’ markets. Each item on the menu will be hand selected to provide 
guests with a seasonally inspired dining experience. Every dish will embrace the ripest ingredients to achieve the freshest 
flavors and boldest presentations representative of the season. 
 
“Since opening BLT Steak in Waikiki in 2009, our chefs have been inspired by the bounty  of fresh produce available 
on the island of Oahu. This abundance has influenced the menu at BLT Steak, and as such, it seemed a natural fit to open a 
restaurant completely inspired by seasonality and freshness,” said Jimmy Haber, managing partner  of ESquared 
Hospitality. “Both PACREP LLC and the Waikiki residents and visitors have been so supportive, we are excited to 
continue growing in this community.” 
 
“We  are pleased  to have BLT Market  as an amenity  at The Residences,”  said  Jason  Grosfeld,  authorized 
representative of PACREP LLC. “This will be an outstanding dining experience for our visitors and owners.” 
 
 
 
 

Aston Hotels & Resorts Hires David Crouch as  
Corporate Director of  Operations  

 
Aston Hotels & Resorts is proud to announce that it has hired David Crouch as corporate director 
of operations. 
  
Crouch has more than 15 years of hospitality experience, most recently serving for six years as 
director of housekeeping for the Four Seasons Resort Maui. He previously worked in 
management positions for Hyatt Hotels and Resorts throughout Hawaii, California and Nevada, 
and holds numerous industry awards. In his newrole, Crouch will oversee staff training and 
operational procedures.    
  
Crouch was instrumental in founding and leading the International Executive Housekeepers 
Association (IEHA), Maui Chapter. He earned his bachelor’s degree in economics and finance 
from Southern Methodist University in Dallas. 
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 ‘Sushi Sho’ Opening its First Overseas Restaurant at 
The Ritz-Carlton Residences, Waikiki Beach 

 
Well-established Edo-style sushi bar “Sushi Sho” is opening at The Ritz- Carlton Residences, Waikiki Beach, a new luxury 
condominium scheduled to open in 2016. The Ritz-Carlton Residences, Waikiki Beach, located at the gateway to Waikiki 
and adjacent to the Luxury Row retail center, is developed by PACREP LLC and managed by The Ritz-Carlton Hotel, 
L.L.C. 
 
“Sushi Sho,” with its main restaurant located in Yotsuya, now has 15 branches since first opening in 1989. Mr. Keiji 
Nakazawa, owner of the restaurant, exclaims, “Despite my anxiousness in opening our first overseas location, I hope that 
many people will enjoy our Edo-style sushi. My strongest desire is for these people with various cultural backgrounds to all 
enjoy our sushi. I can’t imagine a better location for the first ever Sushi Sho outside of Japan” Mr. Nakazawa was acclaimed 
for his service to customers and his leadership ability to train his apprentices in addition to his superior knowledge and 
techniques. He also received wide recognition from professional sushi masters in Japan. 
 
The Edo-style sushi Mr. Nakazawa creates is well known for the techniques and skills used to age the fish, enhancing flavors 
with salt, vinegar, and other special ingredients. He prepares 40 different kinds of fish with each fish having its own unique 
preparation method. He also puts an emphasis on finding balance between the rice and fish, also choosing various types of 
rice which each hold different temperatures. 
 
The Ritz-Carlton Residences, Waikiki Beach, with an estimated completion in 2016, provides resident owners and guests the 
legendary services and amenities that have long been perfected by The Ritz-Carlton. As a part of the company’s legendary 
hospitality, we are happy to bring “Sushi Sho” to serve guests with an authentic sushi experience. 
 

 
 

Hawaiian Appoints Kevin Imanaka as Director - Internal and  
Corporate Communications 

 
Hawaiian Airlines has announced the appointment of Kevin Imanaka to the new position of director - internal and corporate 
communications. In this new position, he is responsible for overseeing and managing the strategy for communicating with more 
than 5,000 Hawaiian employees. 
 
“Kevin’s extensive experience in communications is well suited to our corporate communications team and to our employees,” said 
Ann Botticelli, Hawaiian Airlines senior vice president, corporate communications and public affairs. “His background and 
expertise will be key in guiding our communications strategy as we expand our business.” 
 
Imanaka brings 23 years of experience in corporate communications to Hawaiian. Most recently, he 
served as director of communications & community relations for the Hawaii Permanente Medical 
Group. Imanaka’s extensive background in communications also includes serving various management 
positions at Kaiser Permanente Hawaii for 14 years; director, communications at Honolulu Japanese 
Chamber of Commerce; and account executive at Professional Communications, formerly a division of 
Starr Seigle McCombs Advertising. 
 
He is a graduate of Punahou School and holds a Bachelor’s of Arts degree in journalism and public 
relations from the University of Hawai‘i at Mānoa. 
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Interns from across the globe come together in Hawai‘i to market to Asia  
 
Brought together in Hawaii through a shared interest in Asian culture, foreign language, and business, summer interns at PacRim 
Marketing Group and PRTech are learning what it takes to tailor brand messages and marketing for companies wanting to market 
to travelers from Asia. 

 
   

 

 
 
 
 
 
 
 
 
 
 
 

“Hawaii, which sits almost exactly halfway between Asia and the United States, is a gateway to the Pacific and the perfect place to 
bridge American and Asian cultures and facilitate cultural exchange,” said Dave Erdman, President and CEO of PacRim Marketing 
Group and PRTech.   For that reason, in part, PacRim and PRTech recruit interns from various places, cultures, and backgrounds, 
encouraging a diverse collective knowledge within the companies.   

 
This year’s summer interns are no exception: Nicole Mastrodomenico, from central New Jersey, will enter her senior year this fall 
at Bucknell University in Pennsylvania, where she is currently majoring in Studio Art, English Creative Writing, and East Asian 
Studies.  Mari Erdman, a second year intern from Hawaii, is also studying at Bucknell University and will declare an East Asian 
Studies major with a concentration in business during her sophomore year.  May, from Ulsan, South Korea, will enter her senior 
year at University of Hawaii at Manoa with a major in Travel Industry Management, while Jihyun Kim, from nearby Busan, South 
Korea, will be finishing his last summer session with Minnesota State University Moorhead this August with a major in Computer 
Information Technology. 

 
PacRim and PRTech support not only a full staff from different cultures, but an interesting range of work opportunities within 
their companies. Interns wear many hats.  Apart from general office work, Nicole has attended events around Honolulu, taking 
photos and writing articles for the portal websites, while Jihyun focuses in PRTech on communications and web application 
development into the Asian languages. Similarly, May works in translation not only between Korean and English, but uses her 
Japanese as well, translating between all three. Mari, originally from Hawaii, is beginning her own set of videos focusing on things 
to do on Oahu.   

 
“Bringing in interns with diverse backgrounds leads to innovative ideas as well as smart marketing and design strategies,” said Dave 
Erdman. “It leaves the door open not only for cultural exchange, but for a mix of ideas and thought-processes from around the 
world.”  

 
Wanting to facilitate a program for students to come into PacRim Marketing Group and PRTech, Dave made sure to have an 
active intern program in the hope of offering the same opportunities he had to the next generation. When recruiting, PacRim 
Marketing Group and PRTech look for students who not only exhibit an interest in East Asia and skill in another language, but 
those who have taken on leadership roles and who may have visited or lived in other countries. Their programs have varied over 
the years, with interns taking on anything from office work, to field work, to web responsibilities, proving that working in PacRim 
Marketing Group or PRTech can provide a wide range of experiences and opportunities to shine.  
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Hawaiian Launches Nonstop Service to Sendai 
 
Hawaiian Airlines today launched its inaugural flight from Honolulu to Sendai, its fifth gateway in Japan and 10th new international 
destination it has introduced in less than three years. 
 
Passengers of the inaugural flight enjoyed a festive island-style send-off at Honolulu International Airport before boarding, featuring 
Hawaiian music and hula, a traditional Hawaiian blessing, presentation of fresh flower lei, and a special performance honoring the 
Japanese culture. 
 
“Our new nonstop service provides travelers throughout the entire 
region of Sendai with convenient access to our home, the Hawaiian 
Islands,” said Mark Dunkerley, Hawaiian’s president and CEO. 
“Hawai‘i has deep connections with Japan, and we are very 
delighted to launch our fifth destination there as we continue to 
grow our network in Asia.” 
 
Sendai is the largest city in the Tohoku region of northern Honshu, 
which has a population of more than 9 million. Sendai is known in 
Japan as "Mori no Miyako," or Forest City, for its many green 
spaces in its city center. It is also known for its high quality rice and 
for its summer Tanabata Festival, which draws thousands of visitors 
from across Japan. 
 
Hawaiian’s Honolulu-Sendai service is the first scheduled service between Sendai and Hawai'i since another carrier left the market in 
2004, and among the first new services to be introduced at Sendai Airport since it was closed for more than a month in 2011 due to 
damage caused by the Tohoku earthquake and subsequent tsunami. 
 
“Congratulations and aloha to Hawaiian Airlines on the launch of their new Sendai flight,” said Mike McCartney, president and 
CEO of the Hawai‘i Tourism Authority. “This flight will provide visitors from Northern Japan with greater access to the Hawaiian 
Islands and will help us in our efforts to reach two million visitors by 2016, a goal we set with the Japan Association of Travel 
Agents (JATA). We look forward to sharing our islands’ unique culture and aloha spirit with visitors from Sendai.” 
 
Hawaiian’s Flight HA 441 departs Honolulu International Airport on Tuesdays, Thursdays, and Saturdays at 12:55 p.m., cross the 
international dateline, and arrive at Sendai International Airport at 4:30 p.m. the following day. The return Flight 442 will then 
continue to Sapporo’s New Chitose Airport at 5:45 p.m. on Wednesdays, Fridays and Sundays, arriving at New Chitose at 7:00 p.m. 
before departing to Honolulu at 9:10 p.m., crossing the international dateline and arriving in Honolulu at 9:50 a.m. the same day. 
 
Hawaiian operates the Honolulu-Sendai-Sapporo flights using its fleet of roomy wide-body, twin-aisle Boeing 767-300ER aircraft 
that seat up to 264 passengers. 
 
Travelers will enjoy a customized presentation of Hawaiian's signature inflight hospitality program, combining its celebration of the 
islands' culture, natural beauty, people, cuisine, and Aloha Spirit, with entertainment options and special onboard products designed 
for the Japanese traveler. 
 
In the U.S., tickets can be purchased online at www.HawaiianAirlines.com, or by phone toll-free through Hawaiian’s reservations 
center at 1-800-367-5320. In Japan, tickets can be purchased online via Hawaiian’s Japanese-language website at 
www.HawaiianAirlines.co.jp, or by phone through its sales office in Japan at 03-5405-8761. 

 

http://www.HawaiianAirlines.com
http://www.HawaiianAirlines.co.jp
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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 respect 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. 

Hilton Hawaiian Village Waikiki Beach Resort announces personnel changes 
 

The Hilton Hawaiian Village Waikiki Beach Resort has announced the following additions to its team. 
 
Debora Hrbacek, joined Hilton Hawaiian Village as senior events manager. She joins the hotel from 
Four Seasons Resorts in Lanai City, where she was the catering and conference service manager. She 
also held the positions of resort assistant and assistant chef concierge. Prior to Four Seasons, Hrbacek 
worked with Norwegian Cruise Lines America as shipboard recruiter. She attended the University of 
Iowa and Kapiolani Community College. 
 
Bernard “Bernie” Livelo, CMP, has been appointed senior events manager at Hilton Hawaiian 
Village. Livelo brings more than 23 years of event planning and event services experience to the resort. 
Previously, he was convention sales manager for the Moscone Convention Center in San Francisco 
where he was responsible for sales and servicing of citywide convention groups at Moscone Center and 
Bill Graham 
 
Civic Auditorium. Prior to the Moscone Center, Livelo worked at the Westin-St. Francis as senior 
convention service manager and at Hotel Nikko as catering sales/convention service manager. He was 
also employed by Marriott for 12 years in various banquet, convention services and event positions. 
Livelo is a Certified Meeting Professional with the Convention Industry Council. He is a graduate of 
San Jose State University. 

James Porras, Jr, has been appointed assistant outlet manager at Hilton Hawaiian Village. Previously 
Porras was assistant beverage manager at the Mirage Hotel & Casino in Las Vegas where he supervised 
a staff of 250 food and beverage employees. Porras transition to hotel food and beverage after holding 
several finance and accounting positions at Bally Gaming, as well as a landscape development company 
and an electric company. He attended Las Vegas College and majored in Accounting. 

 
 

Roy Chung, has joined Hilton Hawaiian Village as beverage manager. He joins the hotel from the 
Trump International Hotel Waikiki Beach Walk where he had been food and beverage manager for 
three years. He has more than 14 years of food and beverage experience, working for such notable 
outlets as Roy’s Restaurant in Hawaii Kai, Mariposa Restaurant in Ala Moana Center and Starwood’s 
W Honolulu. 

 
 



 

Page 8, July 4 - 17, 2013 Waikīkī Wikiwiki Wire Page 8 Waikīkī Wikiwiki Wire 

Halekulani Corporation appoints Liana Mulleitner Director of  Marketing 
 

Seasoned Hospitality Executive to Lead Corporate Marketing Team 
 
Halekulani Corporation, which owns and manages both Halekulani and Waikiki Parc Hotel on Oahu, Hawaii, has appointed Liana 
Mulleitner to the position of Director of Marketing. Ms. Mulleitner joined the company on June 24, 2013 and is responsible for all 
aspects of its marketing programs and initiatives, as well as Public Relations and Communications. This announcement was made 
by Peter Shaindlin, Chief Operating Officer of Halekulani Corporation. 
 
“With her tremendous background and proven accomplishments, I am fully confident Liana will 
bring her unique, spirited energy to the position and become an integral part of the Halekulani 
marketing legacy for our esteemed brand,” said Mr. Shaindlin. 
 
“In my 23 years in the hospitality industry, I have aspired to represent and be a part of a world 
class resort, one that embodies a service culture that rivals no other,” said Ms. Mulleitner. 
“Halekulani and Waikiki Parc are among the world’s best and I am delighted and privileged to 
share in their legacy.” 
 
Ms. Mulleitner’s extensive background includes management experience in the areas of hospitality 
marketing, public relations, as well as hotel operations and residential services. She most recently 
served as Director of Residences and Public Relations at Trump International Hotel Waikiki 
Beach, since its pre-opening in 2009. Previously, she enjoyed a continuing evolving executive role 
at Prince Resorts Hawaii for almost 20 years, first in operations, then assuming the company’s 
position of Director of Corporate Communications. Her responsibilities included the recent 
relaunch of Mauna Kea Beach Hotel where she led all aspects of its marketing programs. 
 
Hailing from Honolulu, Hawaii, Ms. Mulleitner holds a Bachelor of Science degree from the 
University of Hawaii. She is active in the civic and philanthropic community on Oahu, Hawaii and is a board member of 
various community-based charitable organizations, including Catholic Charities of Hawaii, Boys & Girls Club of Hawaii, and the 
Hale Pono Foundation. 
 
 

Calypso St. Barth debuts first Hawai‘I boutique at Royal Hawaiian Center  
 

Calypso St. Barth, specializing in chic, luxurious women’s apparel and accessories, will open its first boutique in Hawai‘i on 
Thursday, August 8, at Royal Hawaiian Center, the premier shopping and entertainment destination in Waikīkī. Renowned 
internationally for its timeless, yet unique bohemian style and designs, the 1,600-square-foot boutique will be located on Level 1 of 
Building A. 
 
“Calypso St. Barth will be a wonderful addition to Royal Hawaiian Center’s world-class retailers,” said Rosalind Schurgin, CEO of 
The Festival Companies, which manages and leases the Center. “With such a loyal international following among women of every 
age, the boutique will appeal to our diverse mix of discerning residents and visitors.” 
 
“We couldn’t be more excited to introduce our brand in Hawai‘i with this new location at Royal Hawaiian Center,” said Stefani 
DiRienzo-Smith, president of Calypso St. Barth. “The Calypso St. Barth style is relaxed – yet sophisticated – which goes hand in 
hand with the island lifestyle.” 
 
For the past two decades, Calypso St. Barth has provided women with feminine and unique apparel and accessories, featuring 
exquisite textures, rich colors and special embellishments. The brand’s signature tunics, caftans, and dresses are designed for 
women to mix and match into countless combinations for effortless elegance. Calypso St. Barth also offers a curated selection 
of accessories from around the world.  For more information, visit www.calypsostbarth.com. 

 

http://www.calypsostbarth.com
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Calling all Chefs: Hyatt Regency Waikiki invites families to enter For Kids by 
Kids Family Cook-Off 

  
Winner to receive a trip to any Hyatt hotel in the U.S. and winning dish  
to be featured on Hyatt’s newly enhanced For Kids, By Kids menu 

  
With its youngest guests in mind and summer travel officially underway, Hyatt Regency Waikiki Beach Resort and Spa announces 
the launch of Hyatt’s “For Kids, By Kids Family Cook-Off” recipe contest. The contest, along with the debut of new and kid-
approved menu items, kicks-off the second year of Hyatt Regency Waikiki Beach, For Kids, By Kids initiative, and furthers its 
commitment to delivering healthier options for kids while they are traveling.  The “For Kids, By Kids Family Cook-Off” invites 
families to create and share a healthy breakfast recipe, along with 
a photo via Facebook, for a chance to win a vacation and a place 
on Hyatt’s For Kids, By Kids menu.  
  
Hyatt Regency Waikiki Beach For Kids, By Kids menu 
provides fun, fresh and flavorful food offerings for the hotel’s 
youth aged guests. The menu is a part of Hyatt’s industry-leading 
philosophy Food. Thoughtfully Sourced. Carefully Served. – promoting 
healthy people, a healthy planet and healthy communities. All 
items on the For Kids, By Kids menu were created by Hyatt’s 
food and beverage team and 12 year-old youth advocate and 
chef, Haile Thomas, who has cooked for First Lady Michelle 
Obama, and was integral in the conception and testing of dishes 
on the menu. Select new additions to the For Kids, By Kids 
menu include: 
  
·         Breakfast: Scrambled eggs and chicken sausage served 
 with toast and a fruit skewer 
·         Lunch: Organic turkey burger with fresh fruit and house made ketchup; crunchy chicken pops (baked, not fried) served 
 with a omato dipping sauce and a garden salad 
·         Dinner: Salmon Teriyaki with rice noodles and vegetables (tofu available as an alternative- please include if this is available 
 at your property); Chicken and pineapple skewer served with brown rice, apple and sun butter lime dip.  
  
“At Hyatt Regency Waikiki Beach Resort and Spa, we are committed to making the For Kids, By Kids menu the very best it can 
be. We think the new menu items will further our goal of making healthy and fun foods the easy and favorable choice for our 
youngest guests,” says Hyatt Regency Waikiki Beach Executive Chef, Sven Ullrich. 
  
With summer travel in full swing, Hyatt Regency Waikiki Beach is also offering a special Bed & Breakfast promotion. Families that 
are planning a summer getaway can take advantage of the package which includes the rate of the room, complimentary breakfast 
and late check-out. To learn more, visit waikiki.hyatt.com 
  
To learn more about the For Kids, By Kids menu and Hyatt’s industry-leading Food & Beverage philosophy, visit hyattfood.com. 
  
For more information about Hyatt Regency Waikiki Beach Resort and Spa, visit: waikiki.hyatt.com or call (808) 923-1234. 
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Hawaiian Ranks Highest with Travelers to Hawai‘i in Travel + Leisure 
 
The readers of Travel + Leisure have ranked Hawaiian Airlines as the top domestic carrier serving Hawai‘i, according to the 
magazine’s 2013 World’s Best Awards. The results of the survey conducted between December 1, 2012 and April 2, 2013 were 
released by the magazine yesterday. 
 
“This award recognizes excellent in-flight service, customer service and value for money, all of which we are committed to 
providing,” said Mark Dunkerley, Hawaiian Airlines president and CEO. “We aim to make our guests feel that their Hawaiian 
vacation has begun the moment they board our aircraft, and this recognition suggests we are succeeding.” 
 
Along with being the nation’s best on-time airline with conveniently scheduled daily, non-stop flights from 11 U.S. gateway cities, 
Hawaiian is the only U.S. airline that serves complimentary hot meals in all cabins to its customers. In addition, Hawaiian also 
offers Hawaiian music as part of the entertainment offerings, the award-winning Hana Hou! Magazine and the airline’s exclusive 
Hawaiian Skies video magazine profiling places, people and sites to see in Hawai‘i and special made-in-Hawai‘i snacks for purchase. 
 
Travel and Leisure readers placed Hawaiian Airlines among the top domestic carriers for the fifth consecutive year, placing it 
fourth overall in the category of domestic carriers. 
 
 
 

Hawaiian Expands Frequent Flyer Partnership with American Airlines 
 

HawaiianMiles members can now earn and redeem miles on American for travel around the world 
 
Hawaiian Airlines announced an expansion of its frequent flyer partnership with American Airlines increasing the reach of its 
network and providing more travel benefits for its HawaiianMiles frequent flyer members. 
 
Starting today, HawaiianMiles members are able to earn HawaiianMiles on all American Airlines flights excluding those between 
Hawai‘i and the U.S. Mainland, and also redeem HawaiianMiles for award travel throughout American’s global route network. 
 
“Through this expanded partnership with American Airlines, our HawaiianMiles members now have more ways to earn miles and 
access award travel to cities around the world that Hawaiian doesn’t serve directly,” said Vicki Nakata, Hawaiian’s managing 
director of partnerships & travel products. “We are always looking for ways to increase the value of HawaiianMiles for our 
members, and this is a great addition to the program.” 
 
Under the current partnership agreement, American’s AAdvantage® members can also earn AAdvantage® miles on Hawaiian 
Airlines flights, excluding Hawai‘i-U.S. Mainland routes, and redeem AAdvantage® miles for award travel throughout Hawaiian’s 
route network. 
 
To start earning HawaiianMiles on American Airlines, travelers can book their flights at aa.com or by calling 1-800-433-7300. 
HawaiianMiles members must provide their HawaiianMiles number when booking a flight on American Airlines or at check-in. To 
redeem HawaiianMiles for flights on American Airlines, call Hawaiian’s reservations center at 1-800-367-5320. New members can 
enroll for free online at HawaiianAirlines.com and take advantage of membership benefits right away. 
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Kūhiō Beach Hula Show 
Show time is  6:30 pm 
   
Authentic Hawaiian music and hula shows by Hawai‘i’s finest 
hālau hula (dance troupes) and Hawaiian performers.  
 
Opens with torch lighting and traditional blowing of conch 
shell. Tues-Thurs-Sat-Sun, weather-permitting. 6:30-7:30 p.m. 
(6:00-7:00 p.m. Nov-Dec-Jan) at the Kūhiō Beach Hula 
Mound, diagonally across from Hyatt Regency Waikiki Beach 
hotel at Uluniu & Kalākaua Ave.  
 
Outdoors, casual, seating on the grass; beach chairs, mats, etc. 
okay. Cameras welcome. Presented by Hyatt Regency Waikiki 
Beach, Hawaii Tourism Authority, City & County of Honolulu 
and Waikīkī Improvement Association.  
 
For information, call 843-8002. 
                 
 
Week-nights 
  
Every Tuesday – Ainsley Halemanu and Hula Halau Ka Liko 
O Ka Palai 
 
Every Thursday – Joan "Aunty Pudgie" Young and Puamelia 
 
 
 

Waikīkī Hula Show at the Kūhiō Beach Hula Mound 

 
Week-ends 
  
Sat July 6 – Shirley Recca and Halau Hula O Namakahulali  
Sun July 7 – Sallie Yoza and Halau O Napuala'ikauika'iu 
 
Sat July 13 – Coline Aiu and Halau Hula O Maiki 
Sun July 14 – Kale Pawai and Halau Na Pua Mai Ka Lani 

DFS Galleria Waikiki Special Promotion “Passport to Paradise” 
 
June 14 – July 31, 2013 
 
Each journey a destination of dreams.  Every moment an inspiring discovery.   
 
Situated at Waikiki’s most iconic locale on Kalakaua Avenue, DFS Galleria Waikiki celebrates more than 50 years as Hawaii’s 
premier luxury retailer.   
 
Please visit DFS Galleria Waikiki to enjoy “Passage to Paradise” special 
promotion. 
 
Passage to Paradise Exclusive Gift 
Please pick up your Passport to Paradise at the 1st Floor Concierge Desk and 
collect stamps throught the store to receive a DFS exclusive miniature elephant.   
 
Passage to Paradise Limited Edition Tote Bag 
Receive a limited edition Passage to Paradise Tote Bag with your purchase of 
$2,000 or more at DFS in Hawaii. 
 
*While supplies last. 
 
DFS Galleria Waikīkī   Open Daily 10 am – 11 pm   www.dfsgalleria.com 
 

http://www.dfsgalleria.com


 

July 6, 2013 Saturday 
9:00AM Starts 
11:00AM Ends  

FAMILY DAY PARADE (GOD'S OHANA DAY PARADE) sponsored by Prayer 
Center of the Pacific. The event will have 500 marchers, 50 vehicles, 7 floats, & 2 bands.  
 It will start at Kalakaua Ave/Fort DeRussy/Saratoga Rd., to Kalakaua Ave., to end at 
Queen Kapiolani Park. Contact:  Virginia Domligan 456-7729 E-mail: 
prayercenterpacific@hawaii.rr.com  

July 28, 2013 Sunday 
5:20AM Starts 
11:00AM Ends  

33RD ANNUAL TINMAN TRIATHLON sponsored by Tinman Unlimited. The 
event is expected to have 800 participants. Swim will be at: Queens Beach, Queen 
Kapiolani Park. then : Bike will start at Swim/Bike Transition area, to Kalakaua Ave., to 
Diamond Head Rd., to Kahala Ave.,  to Kealaolu Ave., to Kalanianaole Hwy., to Lunalilo 
Home Rd., to Hawaii Kai Dr., to turnaround at Kealahou St., to Hawaii Kai Dr.,to 
Lunalilo Home Rd.,  to Wailua St., to Keahole St., to Kalanianaole Hwy.,  to  Kilauea 
Ave.,  to Elepaio St., to Kahala Ave., to Diamond Head Rd., to Kalakaua Ave.,  to 
transition area in Queen Kapiolani Park, near bandstand Run will start at Kapiolani Park 
transition area, to  Kalakaua Ave.,  to Kapahulu Ave., to Paki Ave., to Monsarrat Ave., to 
18th Ave.,  to Kilauea Ave., to Elepaio St., to Kahala Ave., to Diamond Head Rd.,  to 
Kalakaua Ave.,  to end at Honolulu marathon finish line. Contact:  Olga Caldwell 595-
5317 Fax: 595-5317, E-mail:  tinmanhawaii@hawaii.rr.com  For more info, visit their 
website:  http://www.tinmanhawaii.com/ 
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Street activity in / near Waikīkī (courtesy of  the City) 

2250 Kalākaua Avenue, Suite 315, Honolulu, HI  96815 
 

Waikīkī Wikiwiki Wire is published weekly 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 

Upcoming issues of  Waikīkī Wiki Wiki Wire: 
July 18 

August 1 and August 15 

mailto:prayercenterpacific@hawaii.rr.com
mailto:tinmanhawaii@hawaii.rr.com
http://www.tinmanhawaii.com/
mailto:editor@waikikiimprovement.com




Weekly Events & Promotions
July 7-13, 2013

Sunday, 7/7
HOLIDAY INN WAIKIKI
BEACHCOMBER RESORT:

6-8:30p Jimmy Buffett's: Randy Allen (info. 791-1200)

OHANA WAIKIKI EAST: **July Promotions**
~Infinity Fitness & Massage: 10% OFF (with offer) Massage in your Suite & Custom
Designed Fitness (info. (800) 430-1561 / http://www.iamfit.me/)

OHANA WAIKIKI MALIA: **July Promotions**
~IHOP: Three New Signature Pancakes (info. 921-2400 / http://ihophawaii.com/)

OUTRIGGER REEF: 6-9p Kani Ka Pila Grill: Kapena (info. 924-4990)
**July Promotions**
~Shore Bird: Free Karaoke nightly from 9:30 till closing (info. 922-2887)

OUTRIGGER WAIKIKI: 4-6p Duke's: HENRY KAPONO / 9:30p-12a Blayne Asing Duo (info. 922-2268)
2p Hula Grill: Aloha Hour / 7-9p LIVE Local Entertainment (info. 923-4852)

WAIKIKI BEACH WALK: Giovanni Pastrami: Live Satellite SPORTS (info. 923-2100)
**July Promotions**
~Cheeseburger Beachwalk: Breakfast Special (info. 924-5034)

Monday, 7/8
HOLIDAY INN WAIKIKI
BEACHCOMBER RESORT:

Jimmy Buffett's: 6-8:30p Mahi Crabbe (info. 791-1200)

OUTRIGGER REEF: 6-9p Kani Ka Pila Grill: Sean Naauao (info. 924-4990)

OUTRIGGER WAIKIKI: 4-6p Duke's: Haumea Warrington / 9:30p-12a Ellsworth Simeona
(info. 922-2268)

4p Hula Grill: Aloha Hour / 7-9p LIVE Local Entertainment (info. 923-4852)

Tuesday, 7/9
HOLIDAY INN WAIKIKI
BEACHCOMBER RESORT:

9a-5p Jimmy Buffett's: Free Surfing Museum Tours (info. 791-1200)
6-8:30p Tavana (Lanai)

OUTRIGGER REEF: 9 & 9:30a Martin & MacArthur: Create Hawaiian Feather Flowers (info. 447-2797)
6-9p Kani Ka Pila Grill: Weldon Kekauoha (info. 924-4990)

OUTRIGGER WAIKIKI: 4-6p Duke's: Haumea Warrington / 9:30p-12a Ellsworth Simeona (info. 922-2268)
4p Hula Grill: Aloha Hour / 7-9p LIVE Local Entertainment (info. 923-4852)

WAIKIKI BEACH WALK: 4:30-6p "Ku Ha`aheo"~ Evening Hula, Fountain Stage (info. 931-3591)

Wednesday, 7/10
HOLIDAY INN WAIKIKI
BEACHCOMBER RESORT:

Jimmy Buffett's: 6-8:30p Kaleo del sol (info. 791-1200)

OUTRIGGER REEF: 6-9p Kani Ka Pila Grill: Cyril Pahinui (info. 924-4990)

OUTRIGGER WAIKIKI: 4-6p Duke's: Haumea Warrington / 9:30p-12a Ellsworth Simeona (info. 922-2268)
4p Hula Grill: Aloha Hour / 7-9p LIVE Local Entertainment (info. 923-4852)

WAIKIKI BEACH WALK: 4-4:45p "Yoga"~ Fountain Stage (Sign up at the Shiatsu & Massage
Center, Waikiki Beach Walk, 2nd floor, Suite 209, Phone # 922-0171.)

Sacred Jewels of Mu: "Meet the Artist" ~ Hovig Kaloustian. Live hand engraving (info.
923-0777 / https://www.facebook.com/jewelsofmu)

Thursday, 7/11
HOLIDAY INN WAIKIKI
BEACHCOMBER RESORT:

6-8:30p Jimmy Buffett's: Thirsty Thursdays! Men in Gray Suits (info. 791-1200)

OUTRIGGER REEF: 6-9p Kani Ka Pila Grill: Kawika Kahiapo & Del Beazley (info. 924-4990)

OUTRIGGER WAIKIKI: 4-6p Duke's: Haumea Warrington / 9:30p-12a Ellsworth Simeona (info. 922-2268)
3p Strolling Hawaiian music & hula, Upper & Lower lobby
4p Hula Grill: Aloha Hour / 7-9p LIVE Local Entertainment (info. 923-4852)

WAIKIKI BEACH WALK: 10a "Hoopdance Fitness"~ Fountain Stage (Contact Sirkka Aho at 349-5936 /
https://www.facebook.com/twirlinghoopgirls to sign up)

Friday, 7/12
HOLIDAY INN WAIKIKI
BEACHCOMBER RESORT:

9a-5p Jimmy Buffett's: Free Surfing Museum Tours (info. 791-1200)
9:30-11:30p Kailua Bay Buddies

OUTRIGGER REEF: 6-9p Kani Ka Pila Grill: Kaukahi (info. 924-4990)
OUTRIGGER WAIKIKI: 4-6p Duke's: Maunalua (info. 922-2268)

4p Hula Grill: Aloha Hour / 7-9p LIVE Local Entertainment (info. 923-4852)

WAIKIKI BEACH WALK: Sacred Jewels of Mu: "Meet the Artist" ~ Hovig Kaloustian. Live hand engraving (info.
923-0777 / https://www.facebook.com/jewelsofmu)

Saturday, 7/13
HOLIDAY INN WAIKIKI
BEACHCOMBER RESORT:

9:30p Jimmy Buffett's: Kailua Bay Buddies (info. 791-1200)

OUTRIGGER REEF: 6-9p Kani Ka Pila Grill: Manoa DNA (info. 924-4990)

OUTRIGGER WAIKIKI: 4-6p Duke's: Kona Chang Band / 9:30p-12a Tahiti Rey Duo (info. 922-2268)
3:30p Hula Grill: Aloha Hour / 7-9p LIVE Local Entertainment (info. 923-4852)

WAIKIKI BEACH WALK: 4p "Hoopdance Fitness"~ Fountain Stage (Contact Sirkka Aho at 349-5936 /
https://www.facebook.com/twirlinghoopgirls to sign up)

Giovanni Pastrami: Live Satellite SPORTS (info. 923-2100)
Sacred Jewels of Mu: "Meet the Artist" ~ Hovig Kaloustian. Live hand engraving (info.

923-0777 / https://www.facebook.com/jewelsofmu)

Waikiki Dining Guide: http://www.outrigger.com/~/media/Brochures/waikiki-restaurant-guide/waikiki-restaurant-guide.pdf

Activities are subject to change or cancellation without notice ~ weather permitting
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THRIFT STORE
MONDAY THRU 
WEDNESDAY  

& FRIDAY

9:00AM TO 3:00PM 
(CLOSED THURSDAY)

Gently Used Clothing, Books, Jewelry & House wares
DONATIONS ACCEPTED Mon thru Wed and

Fri,   9:00 am -3:00 pm at store!

Free Parking at Paoakalani Ave. lot
Get validation at office 

310 Paoakalani Avenue. (808) 923-1802
Visit our website: www.waikikicommunitycenter.org

http://www.waikikicommunitycenter.org


FARMERS MARKET
On the lawn!

 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

7:00 a.m.  11:30 a.m.  

Parking available!
310 Paoakalani Avenue 

For more information call 923-1802  
Visit our web site:  

www.waikikicommunitycenter 



  

 

 

 

 

STARTS JULY  
SATURDAY  
10:00 -11:00 A.M. 

WAIKIKI COMMUNITY CENTER 

 

AUDITORIUM 
 

July Special Fee  
$   $ 
August  
$    $ 

Call 923-1802 or visit our web site 
www.waikikicommunitycenter.org 

http://www.waikikicommunitycenter.org


Weekly Events & Promotions
July 14-20, 2013

Sunday, 7/14
HOLIDAY INN WAIKIKI
BEACHCOMBER RESORT:

6-8:30p Jimmy Buffett's: LIVE Local Entertainment (info. 791-1200)

OHANA WAIKIKI EAST: **July Promotions**
~Infinity Fitness & Massage: 10% OFF (with offer) Massage in your Suite & Custom
Designed Fitness (info. (800) 430-1561 / http://www.iamfit.me/)

OHANA WAIKIKI MALIA: **July Promotions**
~IHOP: Three New Signature Pancakes (info. 921-2400 / http://ihophawaii.com/)

OUTRIGGER REEF: 6-9p Kani Ka Pila Grill: Kapena (info. 924-4990)
**July Promotions**
~Shore Bird: Free Karaoke nightly from 9:30 till closing (info. 922-2887)

OUTRIGGER WAIKIKI: 4-6p Duke's: HENRY KAPONO / 9:30p-12a Blayne Asing Duo (info. 922-2268)
2p Hula Grill: Aloha Hour / 7-9p LIVE Local Entertainment (info. 923-4852)

WAIKIKI BEACH WALK: Giovanni Pastrami: Live Satellite SPORTS (info. 923-2100)
**July Promotions**
~Cheeseburger Beachwalk: Breakfast Special (info. 924-5034)

Monday, 7/15
HOLIDAY INN WAIKIKI
BEACHCOMBER RESORT:

Jimmy Buffett's: 6-8:30p LIVE Local Entertainment (info. 791-1200)

OUTRIGGER REEF: 6-9p Kani Ka Pila Grill: Sean Naauao (info. 924-4990)

OUTRIGGER WAIKIKI: 4-6p Duke's: Haumea Warrington / 9:30p-12a Ellsworth Simeona
(info. 922-2268)

4p Hula Grill: Aloha Hour / 7-9p LIVE Local Entertainment (info. 923-4852)

Tuesday, 7/16
HOLIDAY INN WAIKIKI
BEACHCOMBER RESORT:

9a-5p Jimmy Buffett's: Free Surfing Museum Tours (info. 791-1200)
6-8:30p LIVE Local Entertainment (Lanai)

OUTRIGGER REEF: 9 & 9:30a Martin & MacArthur: Create Hawaiian Feather Flowers (info. 447-2797)
6-9p Kani Ka Pila Grill: Christian & Friends (info. 924-4990)

OUTRIGGER WAIKIKI: 4-6p Duke's: Haumea Warrington / 9:30p-12a Ellsworth Simeona (info. 922-2268)
4p Hula Grill: Aloha Hour / 7-9p LIVE Local Entertainment (info. 923-4852)

WAIKIKI BEACH WALK: 4:30-6p "Ku Ha`aheo"~ Evening Hula, Fountain Stage (info. 931-3591)

Wednesday, 7/17
HOLIDAY INN WAIKIKI
BEACHCOMBER RESORT:

Jimmy Buffett's: 6-8:30p LIVE Local Entertainment (info. 791-1200)

OUTRIGGER REEF: 6-9p Kani Ka Pila Grill: Cyril Pahinui (info. 924-4990)

OUTRIGGER WAIKIKI: 4-6p Duke's: Haumea Warrington / 9:30p-12a Ellsworth Simeona (info. 922-2268)
4p Hula Grill: Aloha Hour / 7-9p LIVE Local Entertainment (info. 923-4852)

WAIKIKI BEACH WALK: 4-4:45p "Yoga"~ Fountain Stage (Sign up at the Shiatsu & Massage
Center, Waikiki Beach Walk, 2nd floor, Suite 209, Phone # 922-0171.)

Sacred Jewels of Mu: "Meet the Artist" ~ Hovig Kaloustian. Live hand engraving
(info. 923-0777 / https://www.facebook.com/jewelsofmu)

Thursday, 7/18
HOLIDAY INN WAIKIKI
BEACHCOMBER RESORT:

6-8:30p Jimmy Buffett's: Thirsty Thursdays! Men in Gray Suits (info. 791-1200)

OUTRIGGER REEF: 6-9p Kani Ka Pila Grill: Kawika Kahiapo & Mike Kaawa (info. 924-4990)

OUTRIGGER WAIKIKI: 4-6p Duke's: Haumea Warrington / 9:30p-12a Ellsworth Simeona (info. 922-2268)
3p Strolling Hawaiian music & hula, Upper & Lower lobby
4p Hula Grill: Aloha Hour / 7-9p LIVE Local Entertainment (info. 923-4852)

WAIKIKI BEACH WALK: 10a "Hoopdance Fitness"~ Fountain Stage (Contact Sirkka Aho at 349-5936 / 
https://www.facebook.com/twirlinghoopgirls to sign up)

Friday, 7/19
HOLIDAY INN WAIKIKI
BEACHCOMBER RESORT:

9a-5p Jimmy Buffett's: Free Surfing Museum Tours (info. 791-1200)
9:30-11:30p Kailua Bay Buddies

OUTRIGGER REEF: 6-9p Kani Ka Pila Grill: Kaukahi (info. 924-4990)
OUTRIGGER WAIKIKI: 4-6p Duke's: Maunalua (info. 922-2268)

4p Hula Grill: Aloha Hour / 7-9p LIVE Local Entertainment (info. 923-4852)

WAIKIKI BEACH WALK: Sacred Jewels of Mu: "Meet the Artist" ~ Hovig Kaloustian. Live hand engraving
(info. 923-0777 / https://www.facebook.com/jewelsofmu)

Saturday, 7/20
HOLIDAY INN WAIKIKI
BEACHCOMBER RESORT:

9:30p Jimmy Buffett's: Kailua Bay Buddies (info. 791-1200)

OUTRIGGER REEF: 6-9p Kani Ka Pila Grill: Manoa DNA (info. 924-4990)

OUTRIGGER WAIKIKI: 4-6p Duke's: KAPENA  / 9:30p-12a Chris Murphy Duo (info. 922-2268)
3:30p Hula Grill: Aloha Hour / 7-9p LIVE Local Entertainment (info. 923-4852)

WAIKIKI BEACH WALK: 3-7p 4th Annual Hawaiian Steel Guitar Festival ~ Fountain Stage
4p "Hoopdance Fitness"~ Fountain Stage (Contact Sirkka Aho at 349-5936 / 

https://www.facebook.com/twirlinghoopgirls to sign up)
Giovanni Pastrami: Live Satellite SPORTS (info. 923-2100)
Sacred Jewels of Mu: "Meet the Artist" ~ Hovig Kaloustian. Live hand engraving

(info. 923-0777 / https://www.facebook.com/jewelsofmu)

Waikiki Dining Guide: http://www.outrigger.com/~/media/Brochures/waikiki-restaurant-guide/waikiki-restaurant-guide.pdf

Activities are subject to change or cancellation without notice ~ weather permitting
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HLTA AWARDS COLLEGE SCHOLARSHIPS TO HAWAI‘I
STUDENTS STRIVING FOR TOURISM CAREERS

The Hawai‘i Lodging & Tourism Association (HLTA) announced today the awarding of

scholarships to two Hawai‘i college students working toward a career in tourism.

Jeremy Tomono, who just completed his junior year at the School of Travel Industry

Management (TIM) at the University of Hawai‘i at Mänoa, was presented with the Edwin K.

Hastings Award, while Zijian Wang of Kapi‘olani Community College received the Joe Filoni

Scholarship.

“Jeremy Tomono and Zijian Wang have shown with their studies and school activities they are

committed to a career in Hawai‘i tourism and we are proud to support their continued education,”

said George Szigeti, HLTA president and CEO. “The University of Hawai‘i and Kapi‘olani

Community College offer outstanding programs for students wanting to enter the tourism profession,

which is evident by the many executives and managers statewide who got their start at these

institutions.”

HLTA’s Edwin K. Hastings Award, named for the former Manager of Matson Hotels

in Waikïkï (sold to Sheraton in 1959) and the Hilton Hawaiian Village, is presented annually to

an outstanding junior at the TIM School.

Tomono carries a 4.0 GPA and is scheduled to graduate from the TIM School in spring 2014,

with a major in hospitality and minor in business. He serves in UH-Mänoa’s student government as

Senator of TIM and Finance Committee Chair, and is also the Co-Founder and Vice President of the

university’s chapter for the American Hotel and Lodging Association. He works two part-time jobs

to help support his education.

HLTA’s Joe Filoni Scholarship, presented in tribute to the former General Manager of the

Princess Ka‘iulani Hotel, is awarded annually to a student at Kapi‘olani Community College in

the Hospitality and Tourism Education Department.

Wang is majoring in Hospitality Operations Management and Liberal Arts and has served

for two semesters as Vice President of the college’s chapter for the Student Hospitality Industry

Management Association. After graduating from Kapi‘olani Community College, he will attend the

University of Hawai‘i at West O‘ahu and pursue a Bachelor’s degree in business.

For more information, please contact HLTA via e-mail at info@hawaiilodging.org or by calling

(808) 923-0407.



 

Every Monday 
11:00 a.m.  12noon 
Auditorium - $4 / $7 

 

This class is of the Yang style, known for the long, flowing 
movements that are aligned with stretching.  Emphasis is 
placed on breathing and moving energy, with added focus on 
body alignment, posture and improved balance.  Lots of 
instruction will be provided. 

Great for seniors, or anyone wanting to be re-energized with 
better balance. 

Call 923-1802 or visit www.waikikicommunitycenter.org 

http://www.waikikicommunitycenter.org


 

 
 

 

 

With Helen     
Starting    

July 3rd  Sept 25th
 

Wednesday  

 
9:00am 10:00AM 

$3/$5         Room - 202E

Parking available in Paoakalani parking lot
Call 923-1802 or visit:  www.waikikicommunitycenter.org

http://www.waikikicommunitycenter.org

