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Waikiki Beach Special Improvement District Bills 81 & 82 
Approved by Committee  

 
The bills creating the Waikiki Beach Special Improvement District were put in final form and unanimously 
approved for submittal to the full council for final vote on April 22nd by the council committee on zoning and 
planning.  The committee amended Bill 82 to take out the area east of the Kapahulu groin.  The amendment 
was made to address concerns expressed by many of the Kapiolani Park stakeholders. The council member 
of the district that includes Waikiki, Trevor Ozawa proposed a package of amends that included the 
boundary change and several other amendments requested by the Waikiki Improvement Association.  The 
other most substantive amendment allows the city to charge the WBSID for the true cost of collecting the 
assessment up to a maximum of 5%. The city may also charge a onetime setup fee of the actual set-up cost 
up to a maximum of $10,000. WIA agreed to the compromise language. 
 
WIA president, Rick Egged thanked the committee, 
particularly Committee Chair Ikaika Anderson and 
Vice Chair Trevor Ozawa for their support. He said 
“The condition of the Royal Hawaiian Groin (the first 
project scheduled to receive funding support by the 
WBSID) has worsened even since the Bills introduction 
in December. There is an urgent need to move forward 
with the formation of the Waikiki Beach Special 
Improvement District. 

 
Enlarged version on next page. 
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Maya Kurachi Joins PacRim Marketing Group   
  
Maya Kurachi has joined PacRim Marketing Group as Media Communications Coordinator. She will coordi-
nate and help execute communications programs supporting clients’ objectives with PacRim Marketing 
Group’s Integrated Marketing Services (IMS) business unit.  This includes leading marketing promotional 
activities such as media planning and buying, public relations, and online marketing and 
social media management specifically geared toward capturing Japanese traveler market 
share and spend.    
  
She previously worked at JTB Hawaii Travel, LLC. in Honolulu, as an editor for the Japa-
nese magazine, “Hawaiist.”  Her job included research, editorial planning, and feature 
writing as well as coordinating magazine editorial and advertorial content.  Prior to that 
she was Assistant Marketing Manager for Audemars Piquet, a high end Swiss Watch 
manufacturer, and a PR and marketing coordinator with Servecorp Japan K.K., both in 
Tokyo, Japan. 

“Maya is a welcome addition to our Integrated Marketing Services team,” said Kim Fuji-
naka, Director of Integrated Marketing.  “Her writing and destination marketing experi-
ence in Hawaii and her integrated marketing background in Japan will enhance our strategies and efforts on 
behalf of our clients.”  

Kurachi is fluent in Japanese and studied advertising and communications at Hawaii Pacific University. 



 

Page 3, April 3, 2015 Waikīkī Wikiwiki Wire Page 3 Waikīkī Wikiwiki Wire 

The 16th Annual MDA Spring Soiree offers a sneak peek at SKY Waikiki’s 
gourmet delights 

 
Be the first to taste SKY Waikiki’s signature offerings and cocktails  

 
SKY Waikiki –a new rooftop bistro lounge and nightclub concept– is proud to unveil an exclusive preview of 
its hip, social bites and elevated cocktails to the community at this year’s 16th Annual MDA Spring Soiree. 
The social event of the year, which benefits the Muscular Dystrophy Association, will offer guests an 
introductory glimpse of SKY Waikiki’s unique menu and handcrafted cocktails.  With a Grand Opening 
scheduled for late summer, SKY Waikiki is destined to become Hawaii’s ultimate rooftop experience. 
  
Award-winning Executive Chef Lance Kosaka will feature 
a Raw Oyster on the Half Shell, a luscious fresh oyster 
imbibed in a soy ceviche sauce accentuated with 
compressed cilantro and red jalapeno. Director of 
Mixology Jennifer Ackrill provides the perfect pairing with 
her original La Bandera shot, a cilantro and jalapeno-
infused Patron tequila with red bell pepper juice, limejuice 
and agave. 
  
“The MDA Spring Soiree is a great way to introduce 
ourselves to the public as SKY Waikiki draws closer to its 
opening date,” says Ackrill. “We’re excited to offer guests a 
taste of our social bites and signature cocktails, and to 
help raise money for an admirable nonprofit that supports 
so many local families and individuals in Hawaii.” 
  
The 16th Annual MDA Spring Soiree, will be held on Saturday, April 11, at the Royal Hawaiian, Monarch 
Ballroom and Ocean Lawn, from 5:30 p.m. to 10 p.m. Paired with silent and live auctions and dancing, the 
food and drink promise to be spectacular as you mingle the night away in black tie and sparkle attire.  
 
For more information, call 593-4454, #Skyisonthehorizon and $1 will be given toward MDA when a person 
starts following SKY Waikiki on IG and a unique user posts a picture on Instagram with the hashtag.  

Waikīkī Wiki Wiki Wire - Newsletter deadline and submission format 
 
The WIA newsletter is published 1x per month—on the first Friday. 
 
Waikīkī-related news and information submitted by members for the Waikīkī Wiki Wiki Wire should be 
received no later than 4pm Wednesday before the Friday distribution.  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 image please.  
 
Single page PDFs are also welcome but they should look like flyers and not press releases (without 
media contact information, dateline, city, etc.).   
 
NOTE: WIA reserves the right to edit or combine member news submitted for the newsletter. 
 
Your kokua is appreciated. Mahalo. 
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 Moana Surfrider, A Westin Resort & Spa, rolls out bountiful Easter 
Sunday Brunch  

 
The Moana Surfrider, A Westin Resort & Spa, is inviting families to celebrate Easter with a lavish brunch on 
Sunday, April 5.  
 
Beginning at 9 a.m., diners can choose from an abundant spread that begins with ahi and hamachi sashimi, 
ahi and tako poke, poached shrimp and pacific oysters with mango cocktail sauce, as well as a sushi buffet 
featuring nigiri, Calfornia, maki and futo maki sushi. Seasonal favorites such as roasted coriander tomato 
soup, artisanal cheeses with baguette, lavosh and crackers, a charcuterie display with assorted mustards 
and condiments, Ho Farms’ tomato and mozzarella caprese, pomegranate balsamic, ahi niçoise, kalamata 
olives, fingerling potato, long beans, tomato, 
eggs, kiawe-smoked salmon, watercress, yuzu 
soy vinaigrette, and baby romaine Caesar, white 
anchovies, shaved parmesan cheese, focaccia 
garlic croutons. There will be a prepared-to-
order omelet table with a variety of ingredients 
such as bay shrimp, ham, sausage, 
mushrooms, cheddar cheese, red bell pepper, 
Maui onion, tomato and spinach. A carving 
station will feature Hawaiian salt-crusted prime 
rib with complements au jus, creamy 
horseradish and potato rolls, as well as roasted 
suckling pig, spiced tomato ginger jam, steam 
bao bun and scallions.  
 
The Moana Surfrider’s Easter Sunday Brunch 
will also feature signature entrees such as 
steamed island snapper – Hong Kong style, 
harrisa glazed chicken with garlic kale, seared 
prawns, scallops, ham, Ho Farms’ tomato and 
feta, miso-glazed duck breast, scalloped potatoes with rosemary garlic, roasted butternut squash, saffron 
wild rice, cranberry, pistachio, blue crab benedict with hollandaise sauce, baked pancake casserole, lilikoi 
custard, applewood smoked bacon, chicken mango sausage, and honey pomegranate glazed ham with Maui 
onion chutney. A truly sweet ending awaits diners with dessert selections such as chocolate pineapple 
cheesecake, coconut, Moana carrot cupcake, strawberry shortcake, Easter bunny cake pop, haupia pie 
tiramisu, fresh fruit tart, macadamia nut cream tart, apple banana bread pudding with Kahlua vanilla 
sauce, lemon shortbread Easter cookies, coconut mango pana cotta, caramel custard, hot cross buns, fruit 
breads and croissants.  

 
The buffet costs $69 for adults and $35 for children between the ages of 6 and 12 
(kama‘aina with ID will receive a 15 percent discount). Prices do not include tax and 
gratuity. For reservations or more information, please call The Dining Reservations 
Center at (808) 921-4600 between the hours of 8:30 a.m. – 7 p.m. HST (8:30 a.m. –  
5 p.m. Sundays). Or, via e-mail at tdrc.waikiki@starwoodhotels.com.  
 
Hawaii families (proof of residence will be required upon check in) are invited to make 
it a staycation weekend at the Moana Surfrider with a kama‘aina VIP rate of $225 per 
night (regularly $635 per night) for city view, and a late checkout of 2 p.m. (based on 
availability). Additionally, kama‘aina can receive 15 percent off treatments at the 
award-winning Moana Lani Spa. To book a kama‘aina stay at the Moana Surfrider, A 
Westin Resort & Spa, call (808) 922-3111.  

mailto:tdrc.waikiki@starwoodhotels.com
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EASTER BUFFET FEAST AT MAC 24/7 
 

Reserve Now, Feast Later 
 
MAC 24/7 is accepting reservations for its popular Easter Buffet Feast. An annual sell-out, it is a local 
favorite offering delicious dishes from James Aptakin, executive chef of MAC 24/7 and winner of the Food 
Network Challenge's "Big Bash Caterers" competition. The Easter Buffet is $45 for adults, $21 for keiki age 
four-to-12 and free for three-years and younger, available on April 5 from 10 a.m. to 6 p.m. 
  
The Easter Buffet Feast features crowd-pleasing favorites of 
hot and cold selections, and sweet treats including but not 
limited to: 
 
·      Slow-roasted prime rib and cherry-glazed honey ham carving 
 stations 
·      Surimi crab-encrusted salmon with sherry cream sauce 
·      Lemon chicken piccata 
·      Shrimp cocktail 
·      Seafood pasta salad 
·      Classic eggs benedict with smoked turkey 
·      Seven-cheese macaroni and cheese 
·      Macaroni potato salad 
·      Miso soup 
·      Fresh Hawaiian-grown vegetables 
·      Tofu spinach salad with sweet chili dressing 
·      Classic Caesar salad with homemade focaccia croutons 
·      Fresh-baked taro rolls with lilikoi butter 
·      And the world-famous MAC-Daddy pancake station featuring 
 nine toppings. 
 
The Easter Buffet Feast at MAC 24/7 has sold-out in past 
years and is sure to sell out again.  
 
Early reservations are highly recommended. MAC 24/7 is 
nestled inside Hilton Waikiki Beach hotel at 2500 Kuhio 
Drive. Valet parking is only $3 when dining.  
 
To reserve, call 808-921-5564. A full menu of MAC 24/7's 
offerings are available at  www.mac247waikiki.com.  
 

 
 

http://www.mac247waikiki.com
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Egg-Citing Easter at Royal Hawaiian Center 
Special performance of ‘Honu By The Sea’ 

 
Celebrate Easter Sunday with the whole family at Royal Hawaiian Center and enjoy a free performance of the 
family-friendly musical fantasy show “Honu by the Sea” from 2 p.m. to 3 p.m.  This Broadway-style musical, 
created by Johnson Enos, tells the story of a Waikīkī surfer-beachboy named Kainoa who finds a magical sea 

star that grants him a wish to spend a day 
under the sea. He befriends a honu (sea turtle) 
named Malia who introduces him to other 
fascinating under the sea creatures including 
Sea Star, Shaka (the crab) and Kapper (the sea 
horse) among others.  Each of them offers 
Kainoa valuable life lessons about friendship, 
hope and the urgency to save the environment.  
The Royal Grove is the perfect outdoor location 
for this special one-time performance with its 
mature palm trees, garden of native plants and 
distinctive water features. The event is free to 
the public, so arrive early to save your spot.  
 
In conjunction with Easter, Royal Hawaiian 

Center will be offering a special Gift with Purchase Promotion on Easter Sunday, April 5th from 10 a.m. to 10 
p.m. for a chance to win “egg-citing” prizes and gift cards.  Bring your same day receipts totaling $150 or 
more from any of the Center’s stores and/or restaurants to Helumoa Hale Guest Services located next to the 
Royal Grove to choose a lucky egg from our Easter basket. Prizes will include Waikīkī Images of Yesteryear 
book, various Royal Hawaiian Center logo items, merchandise from participating merchants and Royal 
Hawaiian Center gift cards for $25, $50 and $100.  Lucky eggs are limited to one egg per person while 
supplies last.  
 
For information on Royal Hawaiian Center, visit our website at www.RoyalHawaiianCenter.com or call Guest 
Services at (808) 922-2299. Follow Royal Hawaiian Center on Instagram @RoyalHwnCtr, Twitter 
@RoyalHwnCtr, or “Like” us on Facebook at www.Facebook.com/RoyalHawaiianCenter 

The Honolulu Zoo is Located between the slopes of 
Diamond Head and Waikīkī at the corner of Kapahulu 
Avenue and Kalākaua Avenue and is open 9:00 am to 
4:30 pm daily. We are open every day except Christmas.  
 
General Admission: Adults 13 & over - $14.00, Children 
3-12 years: $6.00 
 

Kama‘āina/U.S. military*: Adults 13 & over - $8.00, 
Children 3-12 years - $4.00 
* I.D. required for kama‘āina/U.S. military rates. 
Memberships available for families starting at $40 a year.  
 
The Zoo is 42 acres and home to 905 different animals 
from the tropics. Komodo Dragons, orangutans, 
elephants, primates, birds, reptiles, amphibians, and a 
variety of African animals can be seen daily. Be sure to 
see the wildest place in Waikīkī!  
 

Honolulu Zoo Society 

 

http://www.RoyalHawaiianCenter.com
http://www.Facebook.com/RoyalHawaiianCenter
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The evolution of travel continues at the Royal Hawaiian, a Luxury 
Collection Resort with the opening of the Mailani Tower April 2015 

 
 
From the moment it first opened its doors on a pristine expanse of Waikiki Beach, The Royal Hawaiian, a 
Luxury Collection Resort ushered in a new standard of exotic luxury.  A magnet for Hollywood’s elite and 
distinguished guests from around the globe, its enveloping pink glow reflected both the radiant beauty of 
Hawaii’s spirit and the essence of indulgent escape.  This April, the famed “Pink Palace of the Pacific” is 
poised to recapture the imaginations of a new generation of pleasure seekers as it unveils the newly 
transformed Mailani Tower.  
 
Mailani describes the essence of “wahi pana” (this celebrated place) and sits upon the grounds of Helumoa, 
which was once a favored retreat for Hawaiian royalty.  It is here where they bathed in the healing waters of 
Waikiki and spent their days in the shade of the niu (coconut trees).  True to this legacy, Mailani’s purpose is 
to serve as an intimate haven for guests, where they will discover true indulgence, be pampered with world-
class services, and experience unparalleled, indigenous experiences. 
  
Stepping into the velvety embrace of The Royal Hawaiian’s majestic lobby and through the pillared 
breezeway, it is immediately apparent that Mailani is an elegant expression of its location – a portal to the 
Islands’ indigenous charms and beautiful traditions in the world’s most exciting and desirable destination – 
Waikiki. 
  
The Mailani experience will begin even before arrival as the resort’s Gold Key Concierges initiate pre-stay 
communications so as to create personalized itineraries for each guest that tap into the essence of Waikiki 
and Oahu.  Upon arrival at this fabled resort, guests will be escorted down the iconic breezeway to an 
exclusive Mailani-only reception area.  After check-in, Mailani’s concierge staff will place calls to each guest 
room to ensure that their individual needs are recognized by the hotel staff. 
  
At Mailani’s ground level, guests will delight in a dedicated front reception area for check-in and check-out, 
as well as personalized recommendations by a team of expert Gold Key Concierges.  Just steps away, the 
Mailani Lounge will offer tranquil views of the pool, and seating areas where guests may leisurely enjoy 
“Mailani Mornings” and “Mailani Evenings.”  Mailani Mornings (6:30 – 9:30 a.m.) will include a barista coffee 
station offering Kona coffee, espresso, cappuccino and assorted gourmet teas, sparkling wine Mimosas, an 
oatmeal station, a granola and Greek yogurt station, and a bounty of freshly baked pastries and seasonal 
island fruits.  Mailani Evenings (5 – 8 p.m.) will feature a daily signature cocktail from a Luxury Collection 
resort that will be prepared by the resort’s mixologists, a beverage station featuring beer and wine selections, 
and Armenian breads and flat breads accompanied by assorted olive oils and dips. 
  
Rarely seen and original artwork and photos may be found throughout The Royal Hawaiian, and the Mailani 
Tower is no exception as it sports a mosaic replica of an original drawing created by celebrated local artist 
Carl Pao as the focal point of the Mailani Lounge.  The Royal Hawaiian is honored to display Pao’s newest 
creation, which was hand-drawn onto an ABSOLUT bottle at the resort’s Coconut Lanai area.  Pao’s 
ABSOLUT bottle design commemorates the ancestral name of the grounds on which The Royal Hawaiian sits 
– Helumoa.  The piece includes images of a supernatural rooster named Ka‘auhelemoa, Hawaiian Chief 
Kakuhihewa, and the first coconut planted from which a grove of over 10,000 trees grew.  Pao’s artistic work 
is inspired by his Kanaka Maoli culture and explores diverse themes including spirituality, history, 
environment, politics and identity.  
  
In guest rooms from the Mailani Tower Loft Suites on the ground level to the Mailani Tower Ocean Suites on 
its top floor, Mailani’s luxurious accommodations will gratify the senses and set the tone for an 
extraordinary stay.  Many of Mailani’s guest spaces will offer a reimagined “lanai” (balcony terrace), stunning 
ocean or pool views, and the soothing sounds of the vast Pacific Ocean.  In addition, guest floor corridors, 
elevator landing areas, and guest elevators will be redone, offering efficient and smooth service. 
  

Continued on next page 
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Continued from previous page 
 
Mailani’s rooms offer a modern counterpoint to those in the resort’s Historic Wing with a distinctly breezy, 
airy, beach-inspired feel with modern, chic touches, while still maintaining the signature hallmark of luxury 
for which The Royal Hawaiian is known.  To the delight of fans and long-time guests of The Royal Hawaiian, 
Mailani rooms feature many hints of pink with detail points creatively laid out in each guest room.  Boudoir 
pillows and Frette-brand bathrobes are a fresh shade of pink, as is the upholstery on the desk chairs.  In 
addition, each Tower room features original artwork by celebrated local artists Solomon Enos and Carl Pao, 
who were commissioned to create paintings through inspiration from the hotel and its surrounding area. 
  
The Royal Hawaiian’s spa-inspired in-room amenities by Malie Organics offer a luxurious and authentic 
sensory experience for the mind, body and soul.  With the highest quality ingredients straight from the land, 
Malie Organics’ amenities allow guests to take in the aromas of paradise by immersing themselves in the 
scents of their destination. 
  
Mailani Tower guests may also take advantage of resort offerings offered to all guests of The Royal Hawaiian.  
Access to Waikiki’s soft white sand is immediate via The Royal Beach Club, which features five private 
cabanas at the Malulani Pool and lounge chairs situated on the best stretch of sand in Waikiki — oases built 
for those with a taste for decadence, and staffed by attendants serving cool drinks and tasty locally inspired 
morsels.  A host of other gorgeously landscaped water features at the Helumoa Playground, complete with a 
water slider, cascading waterfall, and twin Jacuzzis ensure that each guest is just steps away from a family-
focused pool experience. 
  
From its prime location, The Royal Hawaiian offers the perfect launch point from which to experience the 
multitude of ocean activities of Waikiki Beach.  In particular, The Royal Hawaiian’s new generation of “beach 
boys” act as ambassadors for the sport of surfing, allowing guests to enjoy personally guided beach and surf 
activities in the gentle waves of Waikiki, where the sport of surfing was invented and perfected.  All guest 
experiences are curated by veteran beach boy and respected waterman Ted Bush, who has been a well-
known fixture on Waikiki Beach for decades. 
  
“Rethought and reimagined, Mailani Tower embraces the iconic legacy of The Royal Hawaiian for a new 
generation of guests and visitors,” said Cheryl Williams, general manager, The Royal Hawaiian.  “Here, one 
will soon understand how The Royal Hawaiian made Waikiki famous and the locale where the world first fell 
in love with Hawaii.” 
  
A limited-time promotional room package will be available for the Mailani Tower from April 1 to December 
25, 2015 and is available for booking immediately.  With a minimum four-night booking, the package will 
include a $100 resort credit per stay in Mailani Tower Ocean accommodations, and a $200 resort credit per 
stay in Mailani Tower Loft Suites.  Also included are “Mailani Mornings” and “Mailani Evenings” services at 
the Mailani Lounge.  Mailani Tower package accommodations are available from $610 per night, and Mailani 
Tower Loft Suites are available from $695 per night plus applicable taxes and fees.  Room-only rates in 
Mailani Tower start at $585 per night.  Rates are commissionable to travel agents at 10 percent. 
  
For more information about Mailani Tower at The Royal Hawaiian, a Luxury Collection Resort, please visit 
www.royal-hawaiian.com/mailani-tower or call 808-923-7311. 

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. 

http://www.royal-hawaiian.com/mailani-tower
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Holiday Inn Resort® Waikiki Beachcomber launches 
new mobile-optimized website  

 
Easier navigation, streamlined booking and mobile interface proves beneficial for customers and property  

 

 
 
The Holiday Inn Resort® Waikiki Beachcomber property recently unveiled a new mobile-optimized website -
 www.waikikibeachcomberresort.com - created by Milestone Internet Marketing. The redesigned site aims to 
capture one of the largest booking channels for the property and throughout the hospitality industry. Since 
2013, the Holiday Inn Resort® Waikiki Beachcomber property has seen a 218 per cent growth in mobile 
visits and strongly believes this revamp was a necessary step to ensure an efficient and consistent booking 
process for our valued guests. 
   
The site follows a growing trend of fluid, easier-to-navigate website designs and also features a mobile site 
where visitors can easily explore the property and book their stay from a smartphone or tablet.  
   
"From the moment guests decide to book their stay with us, we want their experience to be just as enjoyable 
as when they arrive to our property," said Alan Naito, general manager of Holiday Inn Resort® Waikiki 
Beachcomber. "The launch of the new Holiday Inn Resort® Waikiki Beachcomber mobile-optimized website 
is an example of our dedication to a seamless guest experience and to staying on the cutting edge of 
technology." 
  
The website not only provides the chance to book a stay but also to explore the property, Waikiki and the 
island. By moving through the site, users will find nearby shopping and dining destinations, exciting events 
and special offers to save big on their visit to Oahu. 
   
Whether using a desktop, laptop, tablet or smartphone, the Holiday Inn Resort® Waikiki Beachcomber can 
be found and easily accessed online at www.waikikibeachcomberresort.com. 
   
The Holiday Inn Resort® Waikiki Beachcomber is located in the spirited heart of Waikiki, just 300 steps from 
famous Waikiki Beach. You don't have to go far to enjoy fun, food and shopping with Jimmy Buffett's at the 
Beachcomber restaurant located on the lobby level and Illusionist John Hirokawa's dazzling Magic of 
Polynesia show just an escalator ride away. Macy's is located on the street level of the hotel, with the Royal 
Hawaiian Center, DFS (Duty Free Shop), Duke's Waikiki and Waikiki Beach Walk® just a stroll away.  
 
For reservations or more information, visit www.waikikibeachcomberresort.com. 

http://www.waikikibeachcomberresort.com
http://www.waikikibeachcomberresort.com
http://www.waikikibeachcomberresort.com
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Hawaii Prince Hotel Waikiki 25th anniversary gala 
to benefit Easter Seals Hawaii and autism 

 
WHAT: Hawaii Prince Hotel Waikiki will celebrate 25 years of serving guests and the community with its 
“Legacy of Serving” ballroom gala. In honor of National Autism Awareness month, all proceeds will benefit 
Easter Seals Hawaii and its autism program. 
 
The gala will feature entertainment by Na Hoku Hanohano Award recipients Maunalua, a special 
performance by the Easter Seals Hawaii ohana, a live auction, and exquisite dishes prepared by chefs of 
Prince’s present and past: 
 
• Gary Strehl, the hotel’s very first executive chef and one of the founding chefs of the Hawaii Regional 
Cuisine  
• Eberhard “Hardy” Kintscher, the hotel’s first executive sous chef, now the executive chef at Michel’s  
• Goran Streng, former Hawaii Prince Hotel Waikiki executive chef, currently executive chef at Tango’s 
Contemporary Café  
• Kirby Wong, current executive chef at Hawaii Prince Hotel Waikiki  
• Masami Shimoyama, Hakone’s Master Chef 
• Peter Abarcar, Jr., Hapuna Beach Prince Hotel executive chef 
• Donn Takahashi, president of Prince Resorts Hawaii, will also create a special dish 
 
WHEN: Monday, April 20, 2015, 6 – 8:30 p.m. 
 
WHERE: Mauna Kea Ballroom, Hawaii Prince Hotel Waikiki 
 
COST: Three levels of sponsorship with VIP benefits include: 
• $10,000 Platinum Tables of 10 
• $5,000 Gold Tables of 10 
• $2,500 Silver Tables of 10 
• Individual tickets are also available at $250 per person 
 
All seats include food, wine and 
complimentary valet parking 
 
MORE INFO: For tickets and more 
information, visit 
www.hawaiiprincehotel.com/25years 
or contact Easter Seals Hawaii:  
808-536-1015. 
 
 
 
 

http://www.hawaiiprincehotel.com/25years
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Top of Waikiki’s Executive Chef Lance Kosaka cooked for good  
 
 
Recently, Top of Waikiki and Executive Chef Lance Kosaka took their culinary prowess outside the 
restaurant with three back-to-back events throughout Honolulu supporting non-profit organizations and 
local farms.  
 
Chef Kosaka explored new flavors and ingredients in his signature innovative style—all for great causes! 
Kosaka says, “Top of Waikiki is proud and honored have participated in these events. They were great 
opportunities to recognize and give back to the local community that supports us; it’s our way of saying 
thank you.” 
 
• Modern Luxury Hawaii’s Passport to Luxury was an 
extravagant invite-only food and shopping celebration that’s part 
of Shop a Le’a, Honolulu’s premier fashion event held at Ala 
Moana Center. Held on March 20, this event benefited the Blue 
Planet Foundation with an evening of luxurious dishes, special 
services and boutique shopping.  
 
Kosaka prepared bite-sized servings of his Beet Salad with goat 
cheese and avocado mousse – a preview of one of the new menu 
items arriving soon at Top of Waikiki – made of roasted ume 
beets, tomatoes, avocado and goat cheese. 
jlighter@modernluxury.com, passporttoluxuryhawaii.com. 
 
• Great Chefs® Fight Hunger took place on March 21 in 
support of the Hawaii Foodbank, where all of Hawaii’s most 
talented culinary artists and celebrity chefs showcased their 
expertise in an annual food event that raiseed funds for Hawaii’s 
hungry.  
 
Kosaka prepared a Pan-Roasted Striploin, served with fresh Ho 
Farms tomatoes and a lemon chili sauce. 836-3600, 
events@hawaiifoodbank.org, hawaiifoodbank.org. 
 
• Something New was a one-of-a-kind evening of all-star 
chefs, presented by entertainment and lifestyle website, Frolic 
Hawaii. On March 25, nine chefs were paired with a unique 
ingredient from local farms.  
 
Tasters expected and got nothing short of a culinary wonder 
with Kosaka’s Raisin and Miso-Glazed Striploin with Otsuji 
Farms wasabi arugula chimi churri. #somethingnew, 
frolichawaii.com, frolicsomethingnew.eventbrite.com. 
 
 

mailto:jlighter@modernluxury.com
mailto:events@hawaiifoodbank.org
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Raiatea Helm to headline Mother’s Day Brunch at  
The Royal Hawaiian, A Luxury Collection Resort 

 
Island recording sensation Raiatea Helm is set to headline an unforgettable Mother’s Day Brunch in the 
Monarch Room at The Royal Hawaiian, a Luxury Collection Resort, on Sunday, May 10.  
 
Helm, a multiple Nā Hōkū Hanohano award-winning singer, is scheduled to 
take the stage at 11 a.m. for two, 45-minute performances. She will be 
joined by fellow award-winning artist Makana, and 2014 Miss Aloha Hula 
Ke‘alohilani Serrao, as well as DeAndre Kamele Brackensick. Three 
different seating options are available for the concert/brunch.  
 
VIP Premium seating begins at 9:45 a.m. and it includes preferred 
seating, a bountiful brunch buffet with action stations; a glass of Dom 
Perignon; also a welcome drink, a photo opportunity and DVD signing 
with Helm. The cost is $175 for adults, $87.50 for children ages 5 to 12.  
 
Stage View (General) seating begins at 10:15 a.m. with a bountiful 
brunch buffet with action stations, glass of Moet Imperial; a welcome 
drink and a signed CD from Helm.  The cost for stage view seating is  
$125 for adults and $62.50 for children ages 5 to 12.   
 
The Patio seating category begins seating at 10:45 a.m. and comes with 
the brunch buffet and its action stations, a glass of Royal Hawaiian Pink 
Sparkling Wine and a signed CD from Helm. This seating category offers 
limited views of the concert from the tables; however, guests are invited to 
stand on the perimeter of the Monarch Room for concert viewing. The cost 
for patio seating is $95 for adults and $47.50 for children ages 5 to 12. 
 
Helm burst onto the music scene in Hawaii as a teenager, and her virtuoso recordings and performances 
launched her onto the international music scene. In 2006, she became the first female recording artist from 
Hawaii to be nominated for a Grammy Award for her second CD, “Sweet and Lovely.” Her third CD, 
“Hawaiian Blossom,” is the CD she is distributing with the concert on Mother’s Day.  Helm will be joined by 
internationally acclaimed guitarist, singer and composer Makana, whose work was included on the Academy 
Award-winning film “The Descendants.” Kamele was an “American Idol” finalist in the show’s 11th season. 
Serrao, 23 of Aiea, took home the coveted Miss Aloha Hula title last April at the 51st Merrie Monarch Festival. 
She dances with Ka La ‘Onohi Mai o Ha‘eha‘e under the direction of kumu hula Tracie and Keawe Lopes. 
 
Chef Hans Stierli and his team are preparing an extravagant spread that includes a variety of stations such 
as a cold, smoked salmon station, an omelet and egg station, a waffle station, a sushi and raw bar with 
sashimi, sushi, chilled prawns and lobster tails; and a carving and rotisserie station with prime rib, smoked 
beef brisket and suckling pig. There will also be a cornucopia of breakfast favorites such as granola, yogurt, 
eggs benedict, bacon, pastries, local fruits like Kula strawberries, fresh Kahuku papaya, Maui Gold 
pineapple, mangoes, as well as an international cheese spread and salads. A full complement of desserts 
brings a sweet touch to the brunch with chocolate fondue, Kona coffee chestnut cake, Waialua Estates’ 
peanut butter chocolate dome, assorted mousses, and bananas foster. All prices do not include tax and  
20 percent gratuity.  
 
To make reservations or find more information about the Mother’s Day Brunch and Concert at The Royal 
Hawaiian, a Luxury Collection Resort, please visit www.royal-hawaiian.com/dining/mothers-day or call  
808-921-4600. 
 

 

http://www.royal-hawaiian.com/dining/mothers-day
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Outrigger Resorts names Robert Ishihara  

general manager of Wyndham Royal Garden at Waikiki 
  
 
Barry Wallace, executive vice president, Hospitality Services, is pleased to 
announce that Robert Ishihara has assumed the role of general manager of 
the Wyndham Royal Garden at Waikiki, an Outrigger-managed property. 
  
Ishihara will ensure resort operations are managed in a cost effective and 
professional manner to the satisfaction of guests, hosts and owners, while 
meeting brand standards. 
  
Ishihara was most recently on temporary assignment at the OHANA Waikiki 
East as general manager. He has been assistant general manager at the 
Wyndham at Waikiki Beach Walk® since 2008. Prior, Ishihara was guest services 
manager, front office manager and then director of front office for the then 
OHANA Waikiki Beachcomber and assistant front office manager at the Waikiki 
Beachcomber before it transitioned to the OHANA brand. Before joining 
Outrigger, Ishihara held the positions of guest services representative, hotel 
assistant manager and assistant executive housekeeper at the Hawaiian Regent 
Hotel. 
  
Ishihara holds Community Association Managers International (CMCA) and Certified Rooms Division 
Executive (CRDE) certifications.  
   
 
 

Outrigger Hotels and Resorts names Niel Mason 
general manager of the OHANA Waikiki East Hotel 

  
 
Outrigger Hotels and Resorts is pleased to announce that Niel Mason has been 
appointed general manager of the OHANA Waikiki East Hotel, effective March 
16, 2015.   
  
Mason moves to Hawaii from Australia, where he was most recently general 
manager of the Outrigger Little Hastings Street Resort & Spa, Noosa. Mason's 
tenure with Outrigger has also included general manager positions at the former 
Outrigger Coolangatta Beach Resort and at Outrigger Twin Towns Resort. 
  
Prior to Outrigger, Mason held general manager positions at Sands Turtle Beach 
Resort in Mermaid Beach; for the Mantra Group; and for Rydges Hotels and 
Resorts' Eaglehawk in Canberra. He also held management positions at Duxton 
Hotel in Melbourne; Broadwater Beach Resort in Bussleton; Rendezvous 
Observation City in Perth; The Beaufort Darwin; and Hyatt Regency Adelaide and 
Ramada Grand Glenelg. 
  
Heavily involved in the community, Mason is treasurer for Tourism Noosa, Ltd., 
and was on the board of directors for Destination Tweed, Inc. He's also served on The Queensland Tourism 
Industry Council and the Hastings Street Association, in addition to partnering with several community 
organizations. 
  
Mason holds a Bachelor of Commerce majoring in hotel and food administration from the University of 
Guelph, Ontario, Canada. 

 

. 

 
. 
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Aloha Friday lū‘au lunch at Hula Grill Waikiki 
 
Local historians explain that Aloha Friday was started as a marketing idea to encourage young professionals 
to wear aloha shirts on Fridays, creating a more casual work environment. It has now transcended beyond 
the fashion statement and has become a part of life on the islands. For Hawaiians, the term “Aloha Friday” 
embodies the essence of relaxation, enjoyment, and the anticipation of a work-free weekend. 
 
At Hula Grill Waikiki, we would like an opportunity to share the excitement and celebrate Hawaii through all 
of your senses. Every Friday, our luau lunch will offer a taste of the islands, using fresh, locally sourced 
ingredients prepared for a Hawaiian meal. We welcome you to participate in cultural activities like stringing 
a fresh flower lei or kukui nut bracelet. Relax and listen to island melodies and gaze at the hula dancer as 
she tells a story through her hands. Savor the traditional foods that each carry their own stories; from the 
Polynesians who first inhabited the islands to the immigrants who came to work the pineapple plantations. 
 
We believe it is important to foster the traditions with the next generation so we will be donating a portion of 
the proceeds from each Hawaiian Luau plate to the Hula Grill Waikiki Legacy of Aloha program. “Legacy of 
Aloha” is the name given to our company’s charitable efforts. Hula Grill is honored to partner with local hula 
programs and offer scholarships for keiki so that they can perpetuate the art for generations to come. 
 
We are very proud of the special role Legacy of Aloha plays in our company as it embodies an important part 
of the vision our Founders, Rob and Sandy, had for T S Restaurants. It keeps us focused on giving back and 
making an impact right in our backyards in each of the communities that T S calls home.  (see flyer in 
attachments) 
 

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, Hawai‘i 
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 April 4 – Shirley Recca and Halau Hula O 
Namakahulali 
 

Sat April 11 – Coline Aiu and Halau Hula O Maiki 
 

Sat April 18 – Lilinoe Lindsey and Ka Pa Nani O 
Lilinoe 
 

Sat April 25 – Kale Pawai and Halau Na Pua Mai Ka 
Lan  
 
Schedule subject to change without notice. 
 
 



 

April 8, 2015 Wednesday 
6:30PM Starts 
8:30PM End  

SALUTE TO YOUTH PARADE sponsored by Coastline Travel. The event will have 
1,200 marchers, 15 vehicles, 5 floats, 10 bands.  It will start at Ft. DeRussy,  to 
Kalakaua Ave., kkhd on Kalakaua  Ave., to Monsarrat Ave to end at Queen 
Kapiolani Park.  Streets will be closing at 6:00pm.  Contact:  Jay Johnson of 
Coastline Travel 1-714-621-1040 or Carla Crittenden 1-800-448-2374.  E-mail:  
carla@coastlinetravel.com  For more info, visit their website:  
http://www.hawaiiinvitational.com/   

April 12, 2015 Sunday 
6:00AM Starts 
11:00AM Ends  

HAPALUA HONOLULU MARATHON HALF MARATHON sponsored by Honolulu 
Marathon Association. The event is expected to have 3,000+ runners.  It will start 
on Kalakaua Ave., near Dukes Statue, head Ewa on Kalakaua Ave., (Kalakaua 
Ave., from Kaiulani to Kapahulu will be closed from 3am-8am, from Ala Moana 
Blvd to Kaiulani Ave will be closed from 445am-630am)., to Ala Moana Blvd., to 
Nimitz Hwy., (closed makai lanes from Kalakaua Ave to Ala Moana Blvd/Nimitz 
Hwy., Ewa bound traffic will be diverted to South St., kkhd bound traffic will make 
a U turn at Nimitz Hwy/Smith St., detour to River and N. King Sts.), to Smith St., 
(closed kkhd lane from Nimitz Hwy to King St., makai bound traffic is open)., to 
King St., (closed 2-makai lanes from Smith to Puncbowl Sts), to Punchbowl St., 
(closed 2-Ewa lanes from King to Pohukaina Sts., closed all lanes from Pohukaina 
St to Ala Moana Blvd., makai bound traffic will be diverted onto Pohukaina St)., to 
Ala Moana Blvd., makai 2-lanes from Punchbowl to Kalakaua Ave. (runners will 
cross over from Punchbowl St to Ala Moana Blvd), to Kalakaua Ave., (closed 2-
makai lanes from Ala Moana Blvd to Monsarrat Ave)., to Monsarrat Ave./Diamond 
Head Rd, (closed makai/right lane from Kalakaua to Diamond Hd Rd going around 
Diamond Crater to Kalakaua Ave/Poni Moi St)., to Kalakaua Ave., (closed mauka 
lane), to end at Honolulu Marathon finish/Kapiolani Bandstand.  Contra-flow 
lanes:  1) Uluniu Ave., from Koa to Kalakaua Aves at Hyatt Regency Hotel.  2) 
Lilioukalani Ave., from Koa to Pacific Beach Hotel driveway.  3) Ohua Ave., from 
Kuhio Ave to driveway of Waikiki Beach Marriott.  4) Paokalani Ave., from Lemon 
Rd to driveway of Aston Waikiki Beach Hotel.  5) Nimitz Hwy/Ala Moana Blvd., 
makai lane, from Smith St to Forrest Ave/Pier 2.  Contact:  Honolulu Marathon 
Assn. 734-7200 Fax: 732-7057  Hotline:  699-0019, For more info, visit their 
website:  http://www.thehapalua.com   
 

April 25, 2015 Saturday 
7:30AM Starts 
9:30AM Ends  

MARCH FOR BABIES sponsored by March of Dimes. The event is expected to 
have  5,000 walkers/runners. It will start at Queen Kapiolani Park, to  Monsarrat 
Ave., to Kalakaua Ave., to Ala Moana Blvd., turnaround at Atkinson entrance, then 
to Ala Moana Blvd., to Kalakaua Ave., to Monsarrat Ave., to end at Queen 
Kapiolani Park. Contact: Meg Fosnack 973-2153 Fax:973-2160  Email: 
mysharpe@yahoo.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 monthly 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 

mailto:carla@coastlinetravel.com
http://www.hawaiiinvitational.com/
http://www.thehapalua.com
mailto:mysharpe@yahoo.com
mailto:editor@waikikiimprovement.com


Waik k  Beach Clean-up 
April 18, 2015 

(In honor of Earth Day) 

Phone: 808         
Fax: 808         
E mail: mail@waikikiimprovement.com 

 
2250 Kal kaua Avenue, Suite 315 
Honolulu, HI  96815 
Facebook.com/Waik k Improvement 
 
 

Waik k  Improvement Associa on 

Our valuable sponsors: Hyatt Regency Waik k , ABC Stores, Hilton Hawaiian Village, Enoa Corporation, 
Polynesian Adventure Tours, Royal Star Hawaii, BOMA Hawaii,  Bank of Hawai i, HPD-D6, Halekulani, 

Hawaiian Building Maintenance,  Queen Emma Land Co, Outrigger Enterprises, Pacific Beach Hotel,  

Sheraton Princess Ka iulani,  Waik k  Beach Marriott Resort, New Otani Hotel, Moana Surfrider 

Please join the Waik k  Ohana Workforce of the Waik k  Improvement Association for a Waik k  Beach Clean-up! 

Continental Breakfast to be provided.   Please RSVP @ 923-1094  
Validated Parking available to beach clean up participants at the Hyatt Regency Waik k  
 7:00 am: Meet at the Duke Kahanamoku Statue in K hi  Beach Park .  
  (Transportation will be provided to other clean-up areas.)  
 9:00 am: Ends back at K hi  Beach Park. 

- Wear a company t-shirt and have a photo taken! 
- All are welcome! 
- RSVP 923-1094 ext. 6. OR mail@waikikiimprovement.com 

mailto:mail@waikikiimprovement.com
mailto:mail@waikikiimprovement.com


CALENDAR NOTICE

Mauka to Makai Environmental Expo celebrates Earth Month — April 2015
Puppet Show, Keiki Art Exhibit, Moi Release, Choral and Hula Performances,

Free Native Plants

In celebration of Earth Month, the City and County of Honolulu’s Department of Environmental
Services and the Hawaii State Department of Health present the eighth annual Mauka to Makai
Environmental Expo. This family-friendly event promotes keeping O‘ahu clean and free of
pollution, from the mountaintops to the ocean.

Mauka to Makai Environmental Expo
Saturday, April 18, 2015

9 a.m. to 2 p.m
Waik k Aquarium

The free expo will have interactive booths showcasing programs that preserve and protect
Hawai‘i’s environment.

• W
atch the premiere of The Journey Home puppet show, a story about Apoha, the o‘opu.

• T
ake pictures with Apoha and take home his story booklet.

• E
njoy a Hawaiian stream mural created by O‘ahu elementary students.

• D
elight in performances by students of Hawaii Education of the Arts.

• E
xplore water pollution prevention and ocean-related arts and crafts booths.

• O
bserve the release of moi to the nearby ocean shores.

• T
ake home a free native Hawaiian plant from Hawaiian Electric Company

Food will be available for purchase. Complimentary water stations will be provided by for guests
that bring refillable bottles.

Free parking and shuttles will be available at Waik k Elementary School beginning at
8:45 a.m.

For more information please contact the City & County of Honolulu Storm Water Public
Outreach at (808) 768-3248 or visit www.cleanwaterhonolulu.com.

http://www.cleanwaterhonolulu.com
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April 2015

01 02 03 04

Cyril Pahinui Kawika Kahiapo Ho`okena Ka Hehena

05 06 07 08 09 10 11

Jeff Rasmussen &
Robi Kahakalau

Sean Naauao Weldon Kekauoha Cyril Pahinui Kawika Kahiapo Hi`ikua Ka Hehena

12 13 14 15 16 17 18

Jeff Rasmussen &
Robi Kahakalau

Sean Naauao Weldon Kekauoha Cyril Pahinui Kawika Kahiapo Ho`okena Ka Hehena

19 20 21 22 23 24 25

Kupaoa Sean Naauao Weldon Kekauoha Cyril Pahinui Kawika Kahiapo Na Kama Ka Hehena

26 27 28 29 30

Kupaoa Sean Naauao Weldon Kekauoha

As of 3/26/15





THE HAWAI`I ACADEMY  

OF RECORDING ARTS  
Confers its most prestigious awards. . .

The Lifetime Achievement Awards                                    
and the Krash Kealoha Industry Award 


