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Waikīkī Homeless Update 
 

In November 2014, the Institute for Human Services (IHS) began their visitor industry-supported Waikīkī  
homeless outreach. One of the characteristics that set the homeless in and around Waikīkī apart is that over 
50% were recent arrivals. IHS calls them the “tourist homeless”. Lured by the same qualities that make 
Waikīkī a popular visitor destination, many come to 
Hawai‘i to “live off the land”. Others come because 
they think they have a job lined up or can easily find 
one. Whatever the reason, once they are here, many 
realize that Hawai‘i is not as great a place for them as 
anticipated. They want to return home but do not 
have the means. IHS has helped 64 homeless 
individuals return home. IHS does not just give them 
an airplane ticket. Contact is made with family, 
friends or other support for the individual before they 
leave for home. Each person is provided assistance 
getting themselves together before departure. IHS 
also will not pay for the entire cost of the fare instead 
assisting the individual to marshal whatever 
resources available to them and then supplementing 
with visitor industry support.   
 
Helping the homeless get off the street is, of course, 
the first goal and an additional 102 homeless individuals from Waikīkī were moved into the IHS Shelter and 
other housing. 
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The summary results to date are in the table below:  
 

      
 
The funding required for this program is a little over $490,000 per year. The industry fundraising led by the 
Hawai‘i Lodging and Tourism Association has raised over $400,000 to date. More is needed to continue this 
valuable program that already leverages far larger sums provided by the City and State to find housing for 
the homeless.  

If you can help, please contact Kimo Carvalho, director of community relations for the Institute for Human 
Services (IHS) which also runs the state's largest homeless shelter in the state at (808) 447-2845 or 
kimoc@ihs-hawaii.org. 

 
 

First Year Goals Goals Results  
to Date 

Outreach to Waikīkī Homeless Individuals 300 267 

Place Homeless from Waikīkī in Shelter or Housing 140 102 

Assist Homeless Individuals from Waikīkī to return home (Out of State) 120 64 

Continued from front page 

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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Hilton Hawaiian Village Completes $21 Million Transformation of its 
Diamond Head Tower  

 
Project Marks More Than $100 million In Improvements 

At Hilton Hawaiian Village Over Five Years 
 
Hilton  Hawaiian  Village Waikiki Beach  Resort has completed a six month, $21 million renovation of its 17-
story Diamond Head Tower. The top-to-bottom transformation includes the refurbishment of all 380 guest rooms 
and suites, corridors and a refreshed lobby. Hilton’s Diamond Head Tower offers both sweeping views of the 
Pacific Ocean and resort views overlooking the village’s 22 acres of  lush,  tropical  gardens.  The  location  
provides  direct  access  to  more  than  90 shops and services and 20 restaurants, lounges and bars on Hilton’s 
campus, as well as Duke Kahanamoku Beach, named America’s Best Beach in 2014 by Dr. Stephen P. 
Leatherman of Florida International University. 
 
“The new Diamond Head tower is one of the best 
values on Oahu as far as accommodations go,” said 
Jerry Gibson, area vice president, Hilton Hawaii. “It’s 
a new product with all the amenities of Waikiki’s only 
true destination resort—Hilton Hawaiian Village—in 
one of the most desired, ocean front locations in 
Hawaii.” 
 
Hilton Hawaiian Village selected Hawaii-based Nan, 
Inc. as the general contractor for the project. Rider 
Levett Bucknall managed construction, Philpotts & 
Associates, headquartered on Oahu, handled the 
interior design, and Pacific Asia Design Group was the 
architect. All 380 rooms, including eight suites and 48 
junior suites, incorporate natural and indigenous-
inspired textiles to convey a distinctive Hawaii sense of 
place in a subtle, contemporary way. Hues of cream, 
sand, pale gray and mocha are accented by island themed textures and fixtures, including lauhala style woven 
chairs, brass drawer knobs emulating porous coral and carpet inspired by Native Hawaiian kahili—feather 
standards used for Hawaiian royalty. Masculine features, including a sleek, modern granite desk and wooden bed 
frames and end tables, provide sophisticated touches for an upscale beach house feel. Amenities include a lanai 
or Juliet balcony, a bar area with fridge and coffee maker, a desk, flat-screen TV with premium cable channels 
and PlayStation® 3, and an in-room safe. 
 
The corridors include new carpeting, recessed, energy-efficient LED lighting and Hawaii inspired artwork. Lobby 
improvements include new furnishings and rugs selected in natural tones and textures to blend in with the 
surrounding landscape. Artwork of Diamond Head and the Waikiki lifestyle are featured throughout the open air 
space providing a distinct Hawaii sense of place. 
 
Hilton Hawaiian Village Waikiki Beach Resort is Waikiki’s only true destination resort, offering the perfect mix of 
exceptional resort accommodations and classic hospitality on Waikiki’s widest stretch of beach. The resort 
features more than 90 shops and services, 20 restaurants, lounges and bars; and every Friday evening, it 
sets the stage for a celebration of Hawaiian culture and entertainment ending in a spectacular fireworks show. 
 
For more information or to book accommodations call +1 800 445 8667 or visit www.hawaiianvillage.hilton.com.  
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  Sheraton Waikiki preparing to topoff inaugural culinary series   
 
The stage is set for what will be the grand finale in a culinary series pioneered by Sheraton Waikiki Senior 
Executive Sous Chef Colin Hazama in 2014. Designed as a twist on the “farm-to-table” concept, the two-day event 
features a chef’s collaboration dinner at the Infinity Edge Pool on a Friday night, followed by a tour and picnic 
lunch at the farm the following day. 
 
On July 31 and August 1, Hazama is planning a finale that will reunite all six farms he has worked with over the 
past nine months since the Chef’s Table and Farm Tour series debuted in October 2014. On July 31, Hazama’s 
culinary creations will feature items from Ho Farms, Naked Cow Dairy, Shinsato Farms, Nalo Farms, Twin Bridge 
Farms and Wailea Agriculture (Hawaii Island). The following day on Saturday, August 1, the farmers will be in one 
booth at the famed Kapiolani Community College’s (KCC) Farmers’ Market – proceeds from purchases on that day 
from the farmers will be donated to the KCC Culinary Program. Among the items that can be purchased are jams, 
jellies, oils, butters, salts, cured meats and other hot food. 
 
Here is the menu for Hazama’s dinner on Friday, July 31: 
 
Sweet Lanai Ama Ebi 
Nalo Farms’ yuzu, Ho Farms’ chili, Twin Bridge Farms’ green curry oil, Wailea 
Agriculture’s three-finger lime caviar relish, Naked Cow Dairy’s yogurt poppy seed. 
 
Shinsato Farms Head Cheese Pork Tonkatsu 
Nalo Farms Baby Spicy Greens, Pickled Persimmon Mustard, Ho Farms Smoked Tomato 
Marmalade, and Yuzu Kosho Chimichurri. 
 
Taste of Ho Farms Salad 
Pearl onions, golden Kahuku and currant tomato gelee, butternut squash gerkin cucumber 
pickles and crisp purple long beans. 
 
Deconstructed Hawaiian Ciopinno 
Nutmeg and clove-smoked Hawaii abalone, Wailea Agriculture’s shaved hearts of palm, Kona cold 
mussels and lobster; Wailea Agriculture’s roasted ulu, Ho Farms’ tomato chardonnay coulis.  
 
Slow Cooked Molokai Venison 
The Works: twice-baked potato, Waialua Farms’ tomato fennel compote, Twin Bridge Farms’ red 
cabbagekraut, charred melted cabbage butter and drunken sour cherry gastrique.  
 
Berries Wild 
Marinated berries, Nalo Farms’ lemon verbena champagne gelee, Naked Cow Dairy’s fromage 
blanc panna cotta. 
 
Cookies & Milk 
Smoked Hawaiian sea salt caramel leche, spiced toasted Naked Cow Dairy coconut butter 
shortbread, raspberry pomegranate jam, macadamia nut brittle. 
 
The menu is being paired with wines from Ste. Michelle Wine Estates, whose wines include Chateau Ste. Michelle 
and Domaine Ste. Michelle.  
 
“My concept was to engage the community and showcase what great farmers and products we have in Hawaii,” 
says Hazama. “The islands feature some of the best and most unique products, so it’s a natural fit to combine an 
exceptional collaboration dinner, followed by a visit to the farms the next day.”  
 
The dinner will be located at the hotel’s picturesque Infinity Edge Pool on Friday, July 31 at 6:30 p.m. The cost for 
dinner is $150 per person ($120 without wine). Dinner with wine pairing, plus transportation and lunch at the 
KCC Farmers’ Market is $220 per person ($190 for dinner without wine). Those who are interested in attending 
just the KCC Farmers’ market with lunch, the prices are $100 for lunch and tour at KCC Farmers’ Market; and 
$120 for lunch with wine, plus the market tour. Prices include transportation, tax and gratuity; availability is 
limited for the farm tour option so early reservations are highly recommended.   
 
For more information, please visit www.flavorsofhawaii.com.   Dinner reservations can be made by calling 
Starwood Dining Desk at 808-921-4600.  Complimentary self-parking is available at the Sheraton Waikiki for 
Friday’s dinner, as well as Saturday’s visit to the KCC Farmers’ Market. 



 

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. 
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Hilton Hawaiian Village Completes $7 Million Renovation of  
Tapa Ballroom 

 

 
Hilton Hawaiian Village Waikiki Beach Resort is pleased to announce the completion of a $7 million renovation of 
its Tapa Conference Center, which includes the Tapa Ballroom, Palace Lounge, Honolulu Suites, and Iolani Suites. 
The new 16,536-square-foot ballroom, which was completed on April 10, features a redesign inspired by patterns 
of Hawaiian tapa or kapa cloth expressed through color, images, textures, patterns and artwork by local artists. 
 
“As Hawaii’s premier meetings resort with the most space devoted to group use and the largest room inventory at a 
single resort in Hawaii, it’s important to keep our indoor venues consistent with the natural beauty provided by 
our 22-acre destination resort,” said Tracy Walker, general manager, Hilton Hawaiian Village Waikiki Beach 
Resort. “Our goal was for groups to still feel a strong Hawaii sense of place that is inspiring for a productive 
meeting or celebration.” 
 
The interior design was handled by Honolulu-
based Pacific Asia Design Group, Inc., and reflects 
a balance between Hawaiian cultural art forms 
and a modernized environment. The design team 
conducted extensive research at Bishop Museum, 
the largest museum in the state and the premier 
natural and cultural history institution in the 
Pacific, and worked with local experts on 
traditional tapa to accurately represent the 
traditional patterns and colors. 
 
A large tapa-inspired three-dimensional relief 
sculpture, commissioned by talented local artists 
Georg James and John Dinsmore, is the new focal 
point of the space. Supporting artwork includes a 
collection of tapa cloth in koa frames featured 
throughout the ballroom. 
 
Tapa patterns are also the inspiration for new carpeting, incorporating natural tones reminiscent of the dye colors 
used by Native Hawaiians, including warm browns, greys, and accents of burnt sienna. New lighting, including 
dramatic ballroom chandeliers, incorporates a more natural approach. Organic grillwork patterns surround light 
fixtures and natural, earthy colors carry throughout the elevator lobby and Palace Lounge. Accents including 
natural-edge wood tables, 
coconut vases, organic woven textures, natural metals and wood finishes evoke the surroundings of ancient 
Hawaii. Bench seating throughout has recreated tapa carvings reminiscent of the tapa beating sticks used for 
printing on the bark cloth. 
 
For more information or to book an event, please contact the events department at 808 949-4321. 
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“Sunset Mele on the Rooftop” Entertainment Series debuts at 
Hawaii Convention Center 

 
 Monthly event begins on July 11, featuring Hawaii singer-musician Josh Tatofi – 

  
Looking for the perfect accompaniment for a warm Oahu evening in the city? In July, the 
Hawaii Convention Center (HCC) will kick off its new monthly entertainment series, “Sunset Mele on the Rooftop,” 
featuring a full evening of FREE performances by Hawaii’s next generation of talented musicians, dancers and 
performing artists, as well as fun activities for the entire family to enjoy.  
 
The new HCC-hosted series will launch on Sat., July 11, from 5 to 9:30 p.m., with a sunset performance by up-
and-coming singer-musician Josh Tatofi and a keiki hula halau (group), followed by a moonlight screening of a 
popular Disney feature film on a large outdoor movie screen. Special characters from the Disney movie will be on 
hand for photo opportunities and autographs, and a Sunset Mele Market Place will feature artisans, crafters, as 
well as gourmet hotdogs, popcorn, beverages and more prepared by the Hawaii Convention Center’s on-site 
culinary team to round out the evening’s activities. 
 
“Sunset Mele on the Rooftop is a celebration of our island heritage through music and culture, and we’re excited to 
be able to highlight Hawaii’s emerging performers,” said Teri Orton, general manager of the Hawaii Convention 
Center. “Whether you’re a resident or visiting from out-of-town, there’s something for everyone to enjoy.”  
Son of the former bass player for the popular local band Kapena, Tatofi is out to make a name for himself as an 
artist, composer and producer. His musical compositions range from Hawaiian, to reggae and R&B.  
Guests are welcome to bring their own blankets, mats and low-seated lawn chairs to enjoy the music and film 
under the stars on the grass lawn of the convention center’s spacious rooftop garden. The schedule of activities for 
the evening will be as follows: 
 
5 p.m.           “Sunset Mele on the Rooftop” begins 
                      Sunset Mele Market Place – gourmet hotdogs and popcorn, artisans, crafters and more 
6 p.m.            Entertainment by Josh Tatofi and keiki (child) hula dancers 
6:30 p.m.       Photo opportunities and autographs with characters of featured Disney film 
7:30 p.m.       Screening of Disney feature film 
9:30 p.m.       “Sunset Mele on the Rooftop” pau (finished) 
 
Admission to “Sunset Mele on the Rooftop” is free and parking at the Hawaii Convention Center for the event is $5 
per vehicle. Outside food, beverages and coolers will not be allowed. 
 
The “Sunset Mele on the Rooftop” series will continue monthly through the end of the year, with each event 
featuring a new entertainment lineup. The second event of the series is set for Sat., Aug. 15. For more information, 
call (808) 943-3025 or visit Facebook.com/HawaiiConventionCenter. 
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New menu at Na Ho‘ola Spa features Wiki Treatment 
 

Updated menu includes new wiki collection and luxurious customizations.  
 
Na Ho’ola Spa, located on the fifth floor Hyatt Regency Waikiki Beach Resort and Spa at 2424 Kalakaua Ave, 
invites the public to experience Taste of Na Ho’ola Collection, one of several treatments now available on Na Ho’ola 
Spa’s pampering new menu. The focused 25-minute wiki treatments that make up the Taste of Na Ho’ola 
Collection are perfect for busy people constantly on-the-
go looking for quality and expert service.  Options 
include massages for neck and shoulders, hands and 
feet, lower back tension or facials, scrubs and cellulite 
slimming effects.  The service is $75 and other samplers 
may be added for additional fees.  The new menu also 
includes longer treatments like a new range of lomilomi 
enhancements, sports recovery, customization options 
for massages such as slow release or menthol spot 
treatment, mother-to-be, and after sun treatments.  
 
The full menu and reservations are available at 
nahoolaspawaikiki.com, email: 
nahoolaspahnlrw@hyatt.com, or by calling  
(808) 237-6330. 
 
“We have taken 15 years of experience as a leader in the 
local spa industry to customize a menu that reflects the 
most popular services requested by our kama’aina and 
hotel guests.  One thing we have come to recognize is 
the importance of balancing time and the soul in today’s 
fast-paced world.  The Taste of Na Ho’ola Collection was designed by our practitioners to provide shoppers, diners, 
and beach goers with a quick escape deep into blissful solitude,” says Yoshimi Anderson director of Na Ho’ola Spa. 
 
With incredible views of the ocean and beach, Na Ho'ola Spa at Hyatt Regency Waikiki Beach Resort and Spa is an 
oasis of tranquility, inspiring health and wellness through the practice of Hawaiian culture, values and arts. The 
spa is open daily from 8:30 AM to 9:00 PM.  For additional information, please visit nahoolaspawaikiki.com.  
 

 

Moana Surfrider, A Westin Resort & Spa, and Martin & McArthur,  
team up for Waikiki Aquarium fundraiser 

 
Moana Surfrider, A Westin Resort & Spa, and Martin & McArthur, two of Hawaii’s most distinguished businesses, 
are partnering for a unique fundraising effort for the Waikiki 
Aquarium. Between July 3 and 17, the KAI Waikiki Ocean Art 
Show will feature acclaimed nature artist Patrick Ching painting 
seascapes in the Moana Surfrider’s main lobby.  
 
Visitors are encouraged to bid on the paintings with a portion of 
the proceeds going to the 111-year-old Waikiki Aquarium and its 
efforts to educate the public about the vibrant ocean life 
surrounding the islands. Mr. Ching  
will also be offering two art classes on site on Thursday, July 9 
and Wednesday, July 15 from 2 to 4 p.m. for  
just $20.   
 
For more information about KAI Waikiki Ocean Art Show, call the 
Moana Surfrider at (808) 922-3111. 
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Moana Surfrider, a Westin Resort & Spa kicks off summer season with 
Seventh Annual “Mangoes at the Moana” event 

  
Mangoes make their sweet return to the Moana Surfrider, A Westin Resort & Spa, on Saturday, July 18 for the 7th 
Annual Mangoes at the Moana in the hotel’s Banyan Courtyard from 9 a.m. to 4 p.m. The daylong celebration of 
one of Hawaii’s favorite summer fruits features seminars, workshops, demonstrations, a farmers’ market, the Best 
Mango Contest, and the Mango Throw Down – the ultra-popular showdown between top island chefs.  
 
Best Mango Contest, 9 a.m.  
Mango lovers and growers are welcome to submit two homegrown backyard mangoes for a chance to win “Best 
Mango of the Year.”  A panel of judges will be determining which mango will have the best flavor, skin, flesh, and 
aroma texture.  The grand prize is a two-night stay in an ocean front room at the Moana Surfrider, A Westin 
Resort & Spa. Registration for the contest is for an hour only, and begins at 8 a.m. 
 
Mango Farmer’s Market, 9 a.m. to 4 p.m., Lobby 
Hawaii’s mango farmers share a taste of the varieties of mangoes that are grown on their farms in this “talk story 
session” with the farmers, who’ll share an in-depth view of how they raise their trees to produce a world-class 
product and an opportunity to purchase fresh ripe mangoes. Several local vendors will feature their unique mango 
inspired products: Northshore Soap Factory, Doug Young, as well as the award-winning Moana Lani Spa, which 
will be offering refreshing mango iced tea in a Moana Lani Spa logo tumbler for just $10, which includes the drink, 
a refill and the tumbler. Spa therapists will also be offering chair massages for $1 per minute and all proceeds will 
be donated to charity. 
 
Silent Auction, 11 a.m. to 2 p.m., Lobby 
An important purpose of the event is to educate the public about mangoes, and in doing so, help further the 
education of young people enrolled in the culinary arts program at Kapiolani Community College. Beginning at 11 
a.m. that day, there’ll be a silent auction from which proceeds will benefit the Culinary Institute of the Pacific at 
Kapiolani Community College.  
 
Mango Cooking Demonstrations, Noon, Veranda’s Ewa (west) side 
Guests can also learn how to make several mango-inspired dishes at cooking demonstrations by Executive Pastry 
Chef Nanako Perez-Nava. She’ll be demonstrating how to make mango scones and mango curd at the Ewa 
Veranda at 1 p.m., while at 2:30 p.m., she’ll show guests how to make a variety of summer mango dishes such as 
mango panna cotta and spiced mango compote. 
 
Mango Throw Down, noon – 4 p.m. 
This annual friendly cooking competition will feature 8 local 
celebrity chefs preparing creative dishes featuring mango as 
the main ingredient.  Admission is free and guests are 
welcome to taste each chef’s creation for $6 per plate. There 
will be a ticket pre-sale for those who are interested in 
purchasing prior to the event. The pre-sale will give guests 10 
tickets for the price of eight. The two extra tickets can be 
used towards the purchase of cocktails at the Southern Wine 
& Spirits booth. For pre-sale tickets contact Mason Waugh 
by calling 808-923-2811 Monday – Friday from 8 a.m. – 4 
p.m. or by email at Mason.Waugh@westin.com. Tickets for 
the Throw Down and cocktails will also be available in the 
lobby on the day of the event. 
 
The chefs participating in this year’s Throw Down are: 
 

Shaymus Alwin – Azure Restaurant, The Royal Hawaiian 
James Aptakin, MAC 24/7 
Heather Bryan – Top of Waikiki 
Ron Deguzman – Stage Restaurant 

 
 

Darren Demaya – Kai Market, Sheraton Waikiki 
Hiroyuki Mimura – Taormina Italian Restaurant 
Ronnie Nasuti, Tiki’s Bar & Grill 
Leanne Wong – Koko Head Café 

Continued on next page 
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Continued from previous page 
 
 
Mango Cocktail Mixdown, noon to 4 p.m., Lower Veranda 
Sponsored by Southern Wine & Spirits, the “Mango Cocktail Mixdown” features impromptu mixology sessions that 
will allow guests to purchase cocktails at the booth as well as participate and learn of the featured cocktails at the 
event.  The mixologists will be using Cruzan Rum, Sauza Tequila, and Jim Beam Bourbon in their mango inspired 
libations. Guests can use their tickets from the Mango Throw Down for the Cocktail Mixdown. 
 
Mango Seminars and Workshops, 2 and 3 p.m., Grand Salon 
Mango 101: Introduction to Mangoes at 2 p.m. 
 
Mangoes for the Seasoned: “How to Make My Mango Tree Productive”  
Guests are invited to learn about different varieties of mango grown in Hawaii and each mango’s unique texture 
and aroma.  Experts will share best practices in growing a healthy fruit-bearing mango tree, pruning techniques, 
production, how to maintain a tree, prevention disease, and other relevant information on the care of mango 
growing. 
 
Culinary offerings through the month of July 
Those who aren’t able to make Mangoes at the Moana on July 18 are invited to indulge all month long on a variety 
of mango offerings at the Moana Surfrider. From July 1 through 31, the veranda and the beachhouse at the moana 
will offer mango-inspired dishes such as mango chicken sausage, mango bread and mango salsa (condiment for 
scrambled eggs) on the breakfast menus; mango kaffir lime panna cotta on the lunch menu; and mango mousse 
cake, mango curd and mango macaroons during the Moana’s renowned Afternoon Tea. During the evening at the 
beachhouse at the moana, diners can order mango kaffir lime panna cotta or have a taste of mango salt during 
bread service.  At the Surfrider Café near the pool, chili mango barbecue ribs will be featured each day in July 
beginning at 11 a.m. 
 
For information about the “Mangoes at the Moana” festivities, please call the Moana Surfrider at 808-922-3111 
and ask for the concierge desk.  For dining reservations or information, please call the Starwood Waikiki dining 
desk at 808-921-4600. 
 
Self-parking is available at the Sheraton Princess Kaiulani and is complimentary for four hours with validation. 
Validation given at the Mangoes at the Moana event with ticket purchase. 
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What’s new for summer at Halekulani 
 
Halekulani is kicking-off Summer with sizzling new offerings. It’s the best time of year to experience the resort’s 
breathtaking oceanfront views with the launch of a new drink menu, updated hours at Halekulani’s restaurants 
and cocktail lounges and new Summer additions at SpaHalekulani.  
  
Enjoy House Without A Key’s new drink menu, featuring the refreshing Frozen Kirin Draft Beer and Le Mint, a cool 
and slushy Lemonade blended with fresh mint for those hot Summer days. And, for those who prefer to stick with 
the classics, they can sip on Halekulani’s signature Mai Tai while enjoying a magical sunset complimented by the 
restaurant’s nightly Hawaiian entertainment under the great kiawe tree.  
  
In addition, House Without A Key features entertainment by the Pu’uhonua Duo for lunch on Tuesdays and 
newly-added for Summer, is music by the same group on Wednesdays at Orchids restaurant (from 11:30 am- 
1:30 pm). 
  
To make the most of Hawaii’s longer Summer days, 
Halekulani’s restaurants and lounges (Orchids, La Mer, 
L’Aperitif and Lewers Lounge) have new evening hours. 
  
At SpaHalekulani, enjoy a variety of relaxing new 
treatments fit for the entire family. SpaHalekulani just 
launched its exclusive, new Summer scent, Pineapple 
Mangosteen by Epicuren. This refreshingly fruity mist will 
be incorporated into various spa treatments including the 
new Bliss Coconut Facial, designed to intensely hydrate, 
brighten and protect over-exposed Summer skin  
(50-minutes for $165, available now through August 31, 
2015). 
  
And, while Mom and Dad are experiencing a couple’s 
treatment at SpaHalekulani’s Spa Suite, teens can 
beautify their skin with the new Summer Super Sonic 
Facial, a customized Clarisonic treatment to deep cleanse 
and detox for radiant skin (30-minutes for $95, available 
now through August 31, 2015).  
  
For health and well-being, SpaHalekulani offers monthly, 
one-hour Living-Well Lectures (every last Saturday of the 
month from 11:00 am-12:00 pm) on how to better yourself by eating well and establishing healthy habits to 
energize your life. For the Summer, the spa is offering a ‘Summer of Superfoods’ lecture on June 27, ‘Food and 
Emotion’ on July 25 and ‘Simple Stress Solutions’ on August 29. The Living-Well Lectures are complimentary for 
Halekulani guests. For non-hotel guests, the cost is $25 per session. Paying participants will receive a $25 gift 
certificate to SpaHalekulani. 
  
Halekulani Kama’aina offerings 
Celebrate Kama’aina Tuesdays at Halekulani with 20% discounts on food and beverage at House Without A Key 
(during lunch from 11:30 am-1:30 pm) and for treatments at SpaHalekulani (not including packages). Also enjoy 
complimentary Hawaiian entertainment at the restaurant (from 11:30 am-1:30 pm) and the hotel’s Historical Tour 
is offered to the public on the first and third Tuesday of the month. For Halekulani Historical Tour reservations 
and more information, call 923-2311. 
  
On Wednesdays, enjoy Kama’aina Wednesdays at Orchids with a 20% discount on food and beverage at the 
restaurant during lunch from 11:30 am-1:30 pm. Also enjoy complimentary Hawaiian entertainment by the 
Pu’uhonua Duo. 
  
And, for special events at Halekulani, kama’aina will receive 10% off all banquet and catering functions booked 
Monday through Friday. 
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 Hyatt Place Waikiki Beach rolls out Pretzel Bread Sandwiches  
for the summer 

 
Sandwiches incorporating bread inspired by the popular bar snack offered for a limited time 
 
Hyatt Place Waikiki Beach will be offering five pretzel roll sandwiches at the Gallery Bar throughout the 
summer.  The sandwiches, which incorporate America’s favorite bar bowl snack, will include a turkey provolone, 
ham and savory creamy cheese, spinach and feta, Black Angus hot dog, and a 
smoked sausage infused with cheddar cheese and peppercorns.  The sandwiches, 
priced at $7 each, will be available through August 2015. 
 
The use of pretzel bread has been on the rise in the past few years, with a growing 
number of restaurants and fast food eateries jumping on the trend.  In response 
to anticipating client expectations, Hyatt Place’s Gallery Bar recently launched its 
own line, with each sandwich roll possessing a slightly different topping on the 
pretzel bread, including some dusted with cheese, poppy seeds, sesame seeds, or 
some combination thereof.  A selection of condiments are also available, including 
ketchup, yellow mustard, honey mustard, and creamy pesto aioli. 
 
“These pretzel rolls are perfect for our Gallery Bar, which offers a grab-and-go 
concept, explains Bonnie Kiyabu, General Manager.  They are satisfying and 
perfect for those who want a quick meal or snack, or for those who want to have a 
casual picnic at the beach, park, or zoo.  That is why we are offering insulated 
picnic bags inclusive of two sandwiches, two bottles of water, and two bags of 
potato chips for just $30.” 
 
Hyatt Place Waikiki Beach is located at 175 Paoakalani Avenue, at the Diamond 
Head end of Waikiki.  For more information, please call (808) 922-3861 or visit the 
website at http://waikiki.place.hyatt.com/en/hotel/home.html.   

 

Top of Waikiki announces brief renovation closure 

Iconic restaurant closed for 3 weeks with grand re-opening set for end of July 
 
Top of Waikiki, one of Honolulu’s most popular and iconic restaurants will close briefly for renovations from July 6 
through July 26, 2015, both days included.  
 
Originally built in 1965, more than 4 million visitors have enjoyed the sunset views and delectable treats over the 
past 50 years. The three tier restaurant which seats nearly 200 guests will undergo a major interior design 
renovation by award winning Honolulu based design firm Philpotts and Associates that will bring a new and 
exciting feel to the storied establishment. The redesign will include enhancements to the bar located on the top tier 
as well as the restaurant floor on the lower two lower tiers.  The renovations are part of a renewal as the 
restaurant celebrates its 50th anniversary this year.  
 
In combination with the physical changes, Award winning Executive Chef Lance Kosaka and internationally 
renowned mixologist Jennifer Ackrill headline the culinary and cocktail advancements as Top of Waikiki will 
launch new food and cocktail selections at the same time.  
 
“It’s an exciting time to be a part of Top of Waikiki.” Says Chef Kosaka, “We hope that the renovations, along with 
the menu upgrades and the cocktail program will really encourage new generations to come to Waikiki and visit us 
for the next 50 years.” 
 
Please log onto www.TopofWaikiki.com for any further updates and additional information.   
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Outrigger Resorts and Blue Note Entertainment Group partner to open 
internationally recognized music venue in Waikiki   

    
Blue Note Hawaii to serve as state's premier venue for world-renowned performers 

  
Outrigger Resorts is proud to announce a partnership with the iconic Blue Note Entertainment Group, with music 
clubs in New York, Washington D.C., Milan and two locations in Japan, to bring world-class music performances 
to Hawaii. Blue Note Hawaii will serve as the state's premier venue for world-renowned artists, from jazz and blues 
to Hawaiian favorites.  
   
Located in the former Society of Seven showroom inside Outrigger Waikiki Beach Resort, Blue Note Hawaii will 
feature a wide range of musical entertainment - from local talent to international sensations - for limited 
engagements. As a part of Outrigger's ongoing commitment to the musical arts, the performance venue will 
undergo an extensive, multi-million-dollar revitalization, creating a brand new venue in the heart of Hawaii's most 
famed beach resort destination. Blue Note Hawaii is expected to open no later than early 2016. 
  
"This unprecedented partnership with Blue Note Entertainment Group changes the music entertainment 
landscape in Waikiki," said Barbara Campbell,vice president of retail leasing and property managementfor 
Outrigger Enterprises Group. "Music is a universal language and Outrigger looks forward to sharing this form of 
art at our brand-new Blue Note Hawaii venue with music lovers from around the world and here in Hawaii." 
  
When open, music fans can look forward to special room and show packages to be offered through Outrigger's 
close relationship with its global network of travel partners within U.S., Japan, Korea, Australia and elsewhere. 
  
The 9,000 square-foot facility is being designed by local architecture and interior design firm InForm Design, and 
will seat over 300 patrons, showcasing two performances nightly in an intimate setting - seven days a week, 365 
days a year. A state-of-the-art dedicated gift shop is also planned. Talent buying and programming will be handled 
out of Blue Note Entertainment Group's New York office. Additionally, the venue will be available for private event 
bookings. 
  
Similar to other Blue Note locations, Blue Note Hawaii will feature leaders in jazz, as well as musicians of other 
genres, including top local island artists. 
  
"In coming to Outrigger Waikiki Beach Resort, Blue Note Hawaii joins 50 years of music history, revitalizing the 
famous showroom where Society of Seven made a lasting mark on the musical landscape of Waikiki," said 
Campbell.  
  
Through its partnership with Blue Note Entertainment Group, Outrigger is working with an organization that has 
presented many of the music industry's greatest artists over the past 35 years, including jazz legends such as 
Dizzy Gillespie, Chick Corea, Herbie Hancock, Wynton Marsalis, Dave Brubeck, Ray Charles, Oscar Peterson, 
Sarah Vaughn, Chris Botti and many more. 
  
"With our experience launching venues nationally and internationally, and our strong, impactful partner in 
Outrigger, Blue Note looks forward to bringing world renowned musicians to Hawaii," said Danny Bensusan, 
founder and CEO of Blue Note Entertainment Group. "We are deeply committed to Blue Note Hawaii's success." 
  
The announcement coincides with other recent Blue Note Entertainment Group initiatives, such as its expansion 
to China. Blue Note Entertainment Group has partnered with Winbright Culture and Media Co., Ltd. (a wholly 
owned subsidiary of Beijing Winbright Investment Co., Ltd.). Blue Note Beijing also will open in 2016, followed by 
two additional locations in Shanghai and Taipei within the next three years. 
  
"Blue Note Entertainment Group has had venues in Japan for over three decades now," said Bensusan. "The 
addition of two new clubs in Hawaii and China will bridge new music opportunities for artists and fans alike in the 
greater Asia Pacific/Oceania region. We're proud to partner with both Outrigger Resorts and Winbright Culture 
and Media Co., Ltd. in these two endeavors. We are deeply committed to Blue Note's success in both of these 
territories." 
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Chef James Aptakin Takes Two Honors at the Taste Awards’ Battle of the Chefs 
 
James Aptakin, executive chef of MAC 24/7 Bar + Restaurant wins two honors at the second annual Taste 
Awards’ Battle of the Chefs competition by the Hawaii Food Manufacturers Association (HFMA). Aptakin and his 
team won Best Presentation and Best Display of HFMA Products. 
 
Ninety-five percent of the ingredients on Aptakin’s “trio of islands” menu was 
sourced from HFMA and incorporated over 50 individual products from 28 of 
its local vendors/members. The menu showcased Kualoa prawns and Kona 
lobster three ways. 
 

Kualoa prawns, Kona lobster tom yum shots 
Kualoa prawns, Kona lobster popcorn truffle mousse, finger lime caviar, 

sea asparagus, pop rocks, Kona coffee salt 
Kualoa prawns, Kona lobster with Kahuku corn savory flan, smoked with 

lemongrass, shrimp powder, bubu arare, cebiche, shrimp oil 
 
“Our goal was to spotlight and show our appreciation of Hawaii’s natural and 
unique offerings, flavor, quality and variety,” said Aptakin. “It’s a privilege to 
work with such outstanding local vendors who take pride in harnessing the 
best our land and sea has to offer. 
 
I’m also thankful to our great team who volunteered their time to share their 
passion for culinary and highlighting our locally-grown food.”  
 
Awards for the Battle of the Chefs competition was decided by more than 300 HFMA members and supporters who 
attended the Taste Awards. At the inaugural event last year, Aptakin also took home two awards for Best Taste 
and Best Presentation. 
 
MAC 24/7 is nestled inside the Hilton Waikiki Beach hotel at 2500 Kuhio Drive. Valet parking is only $3 when 
dining. The private Dining Room is available to groups and reservations are highly recommended. For  
reservations, call 808-921-5564. A full menu of MAC 24/7’s offerings is available at www.mac247waikiki.com.  

 

 

Stars of Paradise Summer Splash: Child Free! (7/1-9/30/15) 
 

From ship to shore, we are the perfect place for family fun! Please see below for easy upgrade options using our 
"Child Free" special. 

 
 
 
 
 

      
          At Rock-A-Hula, Child upgrades: 
          Cocktail $39 > $0 
          Luau Buffet $63 > $24 
          VIP Dinner $87 > $48 

                At Dolphin Star, Child upgrades: 
                Morning Cruise $40 > $0 
                Morning BBQ $50 > $10 
                Afternoon BBQ Snorkel $67 > $27 
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Waikīkī Beach Special Improvement District Association elects  
Board Of Directors 

 
Preservation and Restoration of Waikiki Beach 

 
The Waikīkī Beach Special Improvement District was created on May 18, 2015 by city ordinance to preserve and 
restore Waikīkī Beach and to provide a consistent and credible beach management plan for the future. 
 
The WBSIDA is a public-private partnership to govern the special improvement district. Nineteen Class A and 
Class B directors were elected. The fourteen Class A directors represent all the property owners of Waikīkī. The five 
Class B directors are elected from the commercial tenants in Waikīkī. 
 
“The business owners in Waikīkī are very aware of how important the beach is now and in the future, to keep 
Waikīkī a vibrant and exciting place and for our economic viability. All the stakeholders have come together so we 
can identify and execute solutions for the future of Waikīkī Beach,” said Rick Egged, Waikīkī Beach Special 
Improvement District Association President. 
 

Elected Directors: 
 
Marleen Ākau, RHC Property Holdings 
Ed Case, Outrigger Enterprise 
Mark DeMello, Aston Waikiki Beach 
Wade Gesteuyala, Hawaii Prince Hotel 
Jerry Gibson, Hilton Hawaiian Village 
Les Goya, Queen Emma Land Co 
Larry Hanson, Moana Surfrider Hotel 
Bruce Lorange, DFS Hawaii 
Alika Mau, Waikiki Business & Shopping 
 
 
If you would like more information about The Waikīkī Beach Special Improvement District Association please 
contact Rick Egged at (808) 923-0775 or email at WBSIDA@waikikiimprovement.com. 
 
 

David Nadelman, Hyatt Regency Waikiki 
Fred Orr, Sheraton Princess Ka’iluanui 
Rob Robinson, Pacific Beach Hotel 
Patricia Tam, Halekulani Corporation 
Chris Tatum, Waikīkī Beach Marriott 
Paul Kosasa, ABC Stores 
Ross Anderson, TS Restaurants 
Ted Bush, Waikīkī Beach Services 
Tsukasa Harufuku, JTB Hawai‘i 
George Kam, Quiksilver 
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Kuhio Beach Hula Show –   July 2015  
Show time is 6:30 
 
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, 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 Kalākaua  
Ave. from Hyatt Regency Waikiki Beach hotel at 
Uluniu Ave.  
 
Outdoors, casual, seating on the grass; beach chairs, 
mats, etc. okay. Cameras welcome. Presented by Hyatt 
Regency Waikiki Beach Resort & Spa, Hawai‘i Tourism 
Authority, City & County of Honolulu and Waikīkī  
Improvement Association.  
 
For information, call 843-8002. 
                 
Week-nights 
 
Tuesdays – Ainsley Halemanu and Hula Halau Ka Liko 
O Ka Palai  
 
Thursdays – Joan "Aunty Pudgie" Young and Puamelia 

                  
 

Waikīkī Hula Show at the Kūhiō Beach Hula Mound 

Week-ends 
 
Sat July 4 – NO SHOW - HAPPY INDEPENDENCE 
DAY! 
 
Sat July 11– Coline Aiu and Halau Hula O Maiki 
 
Sat July 18 – Sallie Yoza and Halau O 
Napuala'ikauika'iu 
 
Sat July 25 – Kale Pawai and Halau Na Pua Mai Ka 
Lani 
 
Schedule subject to change without notice. 



 

 July 4, 2015 Saturday 
8:30PM Starts 
8:50PM Ends  

ALA MOANA 4TH OF JULY FIREWORKS DISPLAY sponsored by Ala Moana 
Shopping Center/General Growth. The event is expected to have 30,000+ 
participants.  Show will be off Magic Island, Ala Moana Beach Park. Vehicles 
will be prohibited in Ala Moana Park from 10 pm Friday, 7/3 until 4 am 
Saturday, 7/4. Various traffic controls will be instituted by HPD at end of 
fireworks show  

July 11, 2015 Saturday 
9:30AM Starts 
11:30AM Ends  

FAMILY DAY PARADE (GOD'S OHANA DAY PARADE) sponsored by Prayer 
Center of the Pacific. The parade is a First Amendment event that 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 26, 2015 Sunday 
5:20AM Starts 
11:00AM Ends  

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. Various road 
closures will be installed for bike and run courses.   
Contact:  Olga Caldwell 595-5317 Fax: 595-5317,  
E-mail:  tintrihawaii@gmail.com   
For more info, visit their website:   http://www.tinmanhawaii.com   
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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 
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Outrigger Enterprises Group 
announces promotions in human resources 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
Pila Hanson  Kaipo Ho  Cynthia Kagami 

 
Outrigger Enterprises Group is pleased to announce promotions in its human resources 
(HR) department. 
 
Pila Hanson is director, organizational development; Kaipo Ho is director, cultural 
experiences; and Cynthia Kagami is analytics and program manager. 

 

Pila Hanson 
As director, organizational development, Hanson is responsible for enhancing organizational 
effectiveness and the development of Outrigger hosts, globally. 
 
Hanson has been the manager for organizational development and internal communications 
since 2007. Before that, she worked in Outrigger’s real estate and development department as 
community liaison for the company’s Waikiki Beach Walk® (WBW) project. Before WBW, she was 
an HR and Hookipa (hospitality) consultant, handling human resources, employee relations and 
training for OHANA Hotels and Outrigger’s condominium division. She was also instrumental in 
the development and implementation of Outrigger’s Ke Ano Waa process, or “The Outrigger 
Way,” a values‐based process that defines the corporate culture of the company. 

 

Hanson holds a bachelor’s in world religion and a master’s in Pacific/Asian religions from the 
University of Hawaii at Manoa. She is a published author with her master’s thesis on the 
Hawaiian art of Lua fighting (an ancient Hawaiian martial art) used as the basis for a book 
published by the Bishop Museum Press in 2006. 
 
Kaipo Ho 
As director, cultural experiences, Ho champions The Outrigger Way and Outrigger’s mission 
and values globally and works with Hanson to design, deliver and reinforce competency‐ 
based training and leadership development processes, hospitality skills training and 
Outrigger Resorts brand training for global implementation. 
 

‐more‐ 
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Ho joined Outrigger in 1993 as bell captain at the Outrigger Waikiki Beach Resort. A year later, 
he joined the Ke Ano Waa implementation team and has been at the forefront of taking Ke 
Ano Waa and The Outrigger Way global, most recently as cultural experiences manager. 

 
Prior to Outrigger, Ho was hotel manager at the Stouffer Poipu Beach Resort and guest 
services manager at the Stouffer Waiohai Beach Resort, both on Kauai. 
 
Ho has an associate degree from Kapiolani Community College; is a Hawaiian kahu, or 
practitioner, of laau kahea, healing through prayer and chant; is trained in the traditional 
lomilomi healing style of Papa Kalua Kaiahua of Maui; and is Reiki III Master certified. A 
member of the Association for Training and Development (ATD), National and Hawai‘i 
Chapters, Ho is also a marriage celebrant for the State of Hawaii. 
 
Cynthia Kagami 
As analytics and program manager, Kagami supports Outrigger’s president and CEO, David 
Carey, in administering the board of directors, shareholder and executive meetings. For the 
human resources department, she manages the company’s global incentive program and 
supports various HR functions. 
 
Kagami began her Outrigger career in 1988 in reservations. She transferred to finance in 
1991 and in 2010 moved to the human resources department. 
 
Kagami has a bachelor’s in business from the University of Hawaii at Manoa majoring in 
travel industry management. 
 

END 
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Outrigger names Brian Takenaka director, systems operations 
 
 

 
Outrigger Enterprises Group is pleased to announce that Brian 
Takenaka has been promoted to director, systems operations. 

 
Takenaka manages the central corporate computer operations, 
Hawai‘i PC support services and worldwide network 
administration departments, including personal computer 
systems; new applications and services; business continuity 
planning for strategic systems and network components; global 
network and data security standards; and global system rollouts 
and standards for data operations and security. 

 
Takenaka began his Outrigger career as a systems operator and over the years gained 
experience resulting in promotions to PC specialist, system support supervisor and most 
recently systems and operations manager. 

 
Takenaka holds a degree in electronics from the DeVry Institute of Technology. 
 

END 
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Kani Ka Pila Grille invites up-and-coming island artists 
to be part of its 7th annual talent search  

 
Finalists to perform at the 2015 Made in Hawaii Festival,  

with the winner receiving a monthlong gig at Kani Ka Pila Grille 

 
Photo captions: The group Kaiao took home the prize at last year’s 2014 Kani Ka Pila Grille Talent Search. The finals were held at the 
Made in Hawaii Festival. Shown in the photo above are: (L-R) judge John Vierra, program coordinator for the MELE program at 
Honolulu Community College; judge Wendell Ching, producer/owner Studio One Recording Services; Kaiao-Ekolu Chang, Ku Souza 
and Liki Tavete; judge Cyril Pahinui, Grammy-nominated and Na Hoku Hanohano award-winning slack key guitar master; and Luana 
Maitland, music director at Kani Ka Pila Grille. 
 
WAIKIKI, HONOLULU, OAHU – The 7th annual Kani Ka Pila Grille Talent Search is underway and emerging 
island musicians are invited to be part of this year’s competition. Musical entries are being accepted now 
through July 18, with the finals to be held at the Made in Hawaii Festival at the Neal Blaisdell Center’s 
Pikake Room on Saturday, August 22, 2015, from 3:30 to 8 p.m.  
 
Traditional and contemporary Hawaiian musicians are encouraged to enter the talent search by submitting 
a music sample on DVD or by providing a link to an online performance. Submissions can be emailed to 
luana.maitland@outrigger.com or mailed to Luana Maitland, Kani Ka Pila Grille, c/o Outrigger Reef Waikiki 
Beach Resort, 2169 Kaila Road, Honolulu, Hawaii 96815. For more information, log on to 
www.outrigger.com/kkpgtalentsearch. 
 
All entries must be received by July 18, 2015, and must include: 

• artist/group name 
• artist/group photo (high resolution, 300 dpi) 
• contact person 
• email address 
• phone number 

 
The winning artist or group will receive a one-month paid contract to perform at Kani Ka Pila Grille on the four 
Thursday evenings during the month of September 2015 (Sept. 3, 10, 17, 24). The prize also includes a 
personalized promotions and marketing plan consisting of a studio recording and electronic press kit from the 
Honolulu Community College’s Mike Curb MELE (The Music and Entertainment Learning Experience) Studios. 
 

-more- 

mailto:luana.maitland@outrigger.com
http://www.outrigger.com/kkpgtalentsearch
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Five finalists will be selected and announced on July 25, 2015. These artists will then be invited to perform 
live on stage on Saturday, August 22, 2015, from 3:30 to 8 p.m. at this year’s Made in Hawaii Festival in 
front of a panel of distinguished judges that will include: 

• Cyril Pahinui, Grammy-nominated and Na Hoku Hanohano award-winning slack key guitar master 
• Kawika Kahiapo, Grammy-nominated and Na Hoku Hanohano award-winning slack key guitar master 
• John Vierra, program coordinator for the MELE program at Honolulu Community College 
• Luana Maitland, music director for Kani Ka Pila Grille and events and activities manager for 

Outrigger Reef Waikiki Beach Resort 
 
“It’s such an honor and privilege to be able to showcase Hawaii’s multifaceted artists through our annual 
Kani Ka Pila Grille Talent Search,” said Luana Maitland. “We’re especially proud to see a number of our past 
winners go on to successful and award-winning careers!  
 
“I was particularly excited to stand on stage at this year’s Na Hoku Hanohano awards program with Kellen 
and Lihau Paik, who everyone knows as Kupaoa,” Maitland continued. “They were our first Kani Ka Pila 
Grille talent search winners back in 2009. Since then they have taken home a number of Na Hoku awards 
on their own; and there we were, standing side by side at the Na Hoku event awarding this year’s Hawaiian 
Album of the Year together. It doesn’t get any better than that!” 
 
Every night of the week from 6 to 9 p.m., some of the islands’ most notable Hawaiian musicians take the 
stage at Kani Ka Pila Grille. Headliners include Cyril Pahinui, Weldon Kekauoha, Kawika Kahiapo, Sean 
Na`auao, and a revolving selection of other award-winning island artists. Located poolside at the Outrigger 
Reef Waikiki Beach Resort, Kani Ka Pila Grille is open daily for dining from 6 a.m. to 10 p.m. For reservation 
or restaurant information, call (808) 924-4990.   
 

END 
 
About Outrigger Enterprises Group 
Outrigger Enterprises Group is one of the largest and fastest growing privately held leisure lodging, retail and hospitality companies 
in the Asia-Pacific and Oceania regions and continues to expand its presence throughout the area. A family-owned company with 
66 years of hospitality experience, Outrigger runs a highly-successful, multi-branded portfolio of hotels, condominiums and 
vacation resort properties, including Outrigger® Hotels and Resorts, OHANA® Hotels and Resorts, Embassy Suites®, Holiday Inn®, 
Best Western®, Wyndham Vacation Ownership® and Hilton Grand Vacations™. Currently, Outrigger operates and/or has under 
development 45 properties with approximately 11,000 rooms located in Hawaii; Australia; Guam; Fiji; Bali; Thailand; Mauritius, 
Vietnam; and Hainan Island, China. Outrigger Enterprises Group also operates and develops hotel properties and hospitality-related 
retail and real estate opportunities for partners in Hawaii, the Pacific, and Asia. For on-line information, log on at 
www.outriggerenterprisegroup.com and www.outrigger.com. 
 
Join Outrigger’s social network to Find Out. Find Outrigger! Follow @OutriggerResort on Twitter or become a fan on Facebook at 
www.facebook.com/OutriggerResorts. For ongoing news, visit http://news.outrigger.com. 
 
Note: Outrigger Resorts is sensitive to and understands the importance of diacritical markings. In mediums where the reproduction 
of these markings is true (i.e., in print), diacritical markings will be used. If a communication crosses several mediums to include the 
Web, which does not always reproduce diacritical markings correctly, diacritical markings will not be used. 
 
CONTACTS:  
Nancy Daniels, APR, Director of PR 
Outrigger Enterprises Group  
Ph: 808-921-6839  
Mobile: 808-221-9151 
Email: nancy.daniels@outrigger.com 

http://www.outrigger.com/about-us/outrigger-enterprises-group/overview?CID=OR_Press%20Release_62_061615
http://www.outrigger.com/about-us/outrigger-enterprises-group/overview?CID=OR_Press%20Release_62_061615
http://www.outrigger.com/?CID=OR_Press%20Release_62_061615
http://www.facebook.com/OutriggerResorts
http://news.outrigger.com/?CID=OR_Press%20Release_62_061615
mailto:nancy.daniels@outrigger.com


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Friday, July 10th 
11:00-12:30 p.m. 

Members Free ~ Auditorium ~ $2 Guests 

 

Please come to Waikīkī Community Center to hear John Cummings, Public Information Officer 
from Department of Emergency Management. John will talk about disaster preparedness for 
hurricane season and what YOU need to know: 
 
What’s Waiting Out There; Are You Prepared; Checklist; Dos and Don’ts; Insurance; Flood Zone 
Map; Stocking Up; Water tips; What to Avoid (H2o shortages during blackouts) and Be Pet‐
Prepared for Disaster. Do you know what hazards a hurricane brings?  
 
Dr. Michael K. Smith Commander Navy Region Hawai‘i Director for Training and Exercises Joint 
Base Pearl Harbor Hawai‘i will ask you have you considered making a 7‐day Disaster Supplies 
Kit?  Dr. Smith will show you what is needed in a disaster emergency kit that must be updated. 
 
Call 923‐1802 to let WCC know that you’ll attend! This is for those who live and work in 
Waikīkī. Free 4 Members & Guests $2.   Free parking at 310 Paoakalani Ave.       
   
   



 
 
 
 
 
 
 
 
 
 
 
                  
 

FULL DAY FRIDAY 
JULY 17th 

Check-In 7:30 am Depart 8:00 Return 3:00 pm 
$90 

A	day	to	leave	the	driving	to	Robert’s	a	luxury	a/c	motor	vehicle	with	a	
narrative	driver	to	take	you	on	a	holo	holo	round	the	island	of	O`ahu	on	a	full	
day!		You’ll	see	City,	Punchbowl,	Nu`uanu	Pali,	Ko`olau	Mts.,	Mokolii	aka	
Chinaman’s	Hat	with	various	stops	MacNut	Farm	(free	tasting),	Heneke’s	&	
Dole	Cannery		to	purchase	whatever!		
	
Lunch	&	beverage	at	Keneke’s	Grill	in	Punalu`u	(Inclusive)!		Fill	your	lunch	
order	with	choice	of	(1)	at	WCC	Front	Office	at	time	of	payment	or	call	808	
923‐1802.		Remember	to	put	your	name	on	it!	Mahalo!	
	
All participants must be physically fit & mobile this includes walking, climbing 
stairs, stepping on and off bus and staying with the group. 
	

Deadline	of	payment	Monday,	July	6th		
																											Dole	Cannery																																				 	 				Keneke’s	Grill	at	Punalu`u	
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DATE June 8, 2015   
 
 

Outrigger Resorts Champions Ocean Health with OZONE  
Hospitality Group Pledges to Plant and Grow a Football Field Worth of Coral  

in Pacific, Southeast Asia and Indian Oceans 
  
WAIKIKI, HONOLULU, HAWAII – In conjunction with World Oceans Month, Outrigger Resorts announced the 
launch of OZONE (Outrigger’s ZONE) – a global conservation initiative centered on coral health and resiliency 
in oceans surrounding the iconic beach destinations where Outrigger Resorts are located. With more than 60 
percent of the world’s reefs under immediate threat, Outrigger is working with conservation partners to 
protect coral reef systems in tropical destinations around the world. 
 
Hawaii-based Outrigger kicked off its commitment to ocean health at the Waikiki Aquarium – one of the like-
minded partners standing behind this significant initiative – where a memorandum of agreement was signed 
between Outrigger and The National Oceanic and Atmospheric Administration (NOAA) stating both parties’ 
commitment to work together in support of the conservation and education needs of the public.  
 
“OZONE is an action plan that charts a clear course for Outrigger to make a positive impact in helping to save 
and protect coral reefs and ultimately the wellness of waters around the world,” said Bitsy Kelley, vice 
president of corporate communications for Outrigger Enterprises Group. “As a lifelong surfer, swimmer and 
snorkeler, ocean health is near and dear to my heart and I’m extremely proud that Outrigger Resorts has 
pledged significant resources and is aligning with key conservation partners for this important cause.” 
 
Among the most valuable ecosystems on Earth, coral reefs provide humans with billions of dollars in 
economic and environmental services such as food, protection for coasts, and tourism. In fact, according to 
The National Oceanic and Atmospheric Administration (NOAA), reefs alone provide up to 15 tons of seafood 
per square kilometer each year. However, coral faces serious dangers, including the negative impact of 
climate change, unsustainable fishing, and land-based pollution.  
 
“NOAA's Office of National Marine Sanctuaries is extremely proud to participate in the launch of the OZONE 
project. This unique partnership is quite rare in the federal government and the only one at NOAA between 
a federal agency and an international hotel chain,” stated Allen Tom, regional director of the National 
Oceanic and Atmospheric Administration. “Our mission of protecting life and property, while conserving this 
natural resource can only benefit from the collaboration with Outrigger Enterprises group.”  
 
"On Island Earth, our future depends on our ability to care for our ocean; our partnership with Outrigger 
Resorts for the Mālama Honua Worldwide Voyage will be key in raising awareness of ocean health through 
OZONE,” said Nainoa Thompson, president of the Polynesian Voyaging Society. "Throughout the Worldwide 
Voyage, we will be celebrating World Oceans Day five times, but in reality, we celebrate our ocean every 
day." 
 
In celebration of World Ocean’s Day and the partnership with the Waikiki Aquarium, a family-friendly event 
at the aquarium on June 6 included live Hawaiian music, educational activities and free OZONE branded reef-
safe sunscreen for guests. The Waikiki Aquarium also hosted an ocean clean-up with more than 100 
community volunteers, who pulled in 220 pounds of seaweed from the nearby reef! 
 



 

Hawaii Governor David Ige and Honolulu Mayor Kirk Caldwell both recognized this initiative formally with a 
proclamation declaring June 6, 2015 “OZONE Day.”   
 
Inspiration for OZONE in large part came from Geoffrey Shaw, former owner of Castaway Island, Fiji Resort 
and chairman of the Mamanuca Environment Society – a group passionately committed to protecting the 
stunning marine and terrestrial environment of the Mamanuca Islands in Fiji. Due to his vision, guests of 
Outrigger will have the opportunity to be part of the solution, by helping to plant coral at participating 
properties, such as Castaway Island Resort.  
 
Strategic international partnerships for OZONE include the National Oceanic and Atmospheric Administration 
(NOAA), Polynesian Voyaging Society (PVS), Pacific Islands Ocean Observing System (PacIOOS). Regionally, 
Outrigger Resorts will be partnering with local organizations where its beachfront destinations are located. 
For example: The Waikiki Aquarium in Hawaii, Underwater World in Guam, Mamanuca Environment Society 
in Fiji, Reef Conservation in  Mauritius and more. Corporate partners include Maui Divers Jewelry, Tori 
Richards, and Best Dives Maldives. 
 
OZONE will generate awareness surrounding the status of coral reef systems while simultaneously enhancing 
the Outrigger Resorts guest experience through education and authentic interaction. Accordingly, guests will 
have the opportunity to learn more about the platform via in-room videos, on-property lectures, and 
planting coral at participating properties. With the conception of OZONE, Outrigger will grow its impact for 
years to come as the hospitality company continues to champion ocean health to travellers and consumers 
alike.  
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About Outrigger Enterprises Group 
Outrigger Enterprises Group is one of the largest and fastest growing privately held global hospitality companies in the Asia Pacific, 
Oceania and Indian Ocean regions. As part of its unique hospitality offering, the values-based company extends exceptional 
hospitality and authentic cultural experiences at each of its properties worldwide. Guided by more than 67 years of family 
leadership, Outrigger runs a highly successful, multi-branded portfolio of hotels, beachfront resorts, condominiums and vacation 
resort properties, including Outrigger® Resorts, Hawaii Vacation Condos by Outrigger®, OHANA® Hotels and Resorts, Embassy 
Suites®, Holiday Inn®, Best Western®, Wyndham Vacation Ownership® and Hilton Grand VacationsTM. Currently, Outrigger operates 
and/or has under development 45 properties with approximately 11,000 rooms located in Hawaii; Australia; Guam; Fiji; Thailand; 
Mauritius; Maldives; Vietnam; and Hainan Island, China. For online information, log on at www.outriggerenterprisesgroup.com and 
www.outrigger.com. 
  
Join Outrigger’s social network to Find Out. Find Outrigger! Follow @OutriggerResort on Twitter or become a fan on Facebook at 
www.facebook.com/OutriggerResorts. For ongoing news, visit http://news.outrigger.com. 
 

###  
 

Note: Outrigger Resorts is sensitive to and understands the importance of diacritical markings. In mediums where the reproduction of these 
markings is true (i.e., in print), diacritical markings will be used. If a communication crosses several mediums to include the Web, which does 
not always reproduce diacritical markings correctly, diacritical markings will not be used. 
 
MEDIA CONTACT:  
Nancy Daniels, APR, Director of PR  Monica Salter  
Outrigger Enterprises Group   Bennet Group PR 
Ph: 808-921-6839    Ph: 808-265-0073 
Email: nancy.daniels@outrigger.com  Email: monica@bennetgroup.com  

http://www.outrigger.com/about-us/outrigger-enterprises-group/overview?CID=OWK%20ORF_Press%20Release_9_01202015
http://www.outrigger.com/about-us/outrigger-enterprises-group/overview?CID=OWK%20ORF_Press%20Release_9_01202015
http://www.outrigger.com/?CID=OWK%20ORF_Press%20Release_9_01202015
http://www.facebook.com/OutriggerResorts
http://news.outrigger.com/
mailto:nancy.daniels@outrigger.com
mailto:monica@bennetgroup.com


na mele 
no na pua

july-august 2015

music for the generations

free sunday concert
5-6pm

plaza/fountain stage
july 12
LEHUA KALIMA  
& SEAN PIMENTAL

july 26
Robi Kahakalau 
& friends 

AugUST 9
LEHUA KALIMA  
& SEAN PIMENTAL

August 23
Ho‘okena

september 6
robi kahakalau

september 20
Kapena

@WaikikiBeachWalk @WaikikiBeachWlk/WaikikiBeachWalk

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





 

 
 
 
 
UPCOMING EVENTS 
 
July 14th ~ 16th – Aviation Adventure. 9am to 4pm.  Aviation Adventure continues the 
excitement of Flight School with a co-ed residential camp for teens.  Students ages 13--15 (or 
graduates of Flight School) spend 3 days at the Museum and 2 nights onboard the Battleship 
Missouri Memorial exploring STEM concepts of aviation and aerospace in our historic setting of 
Ford Island. Program fee includes all materials, meals, snacks, overnight accommodations, and 
an Aviation Adventure logo tee shirt. $325 ($290 Museum Members) for the 3-day/2-night 
program includes all materials, meals, snacks, overnight accommodations, and an Aviation 
Adventure logo tee shirt. Aviation Adventure repeats: July 21-23. Call (808) 441-1005 or 
email Education@PacificAviationMuseum.org for more information. 
 
July 24th – Happy Birthday, Amelia Earhart! Visitors are invited to celebrate Amelia Earhart’s 
118th birthday. The Museum fronts Luke Field on Ford Island, where Ms. Earhart ground looped 
her Lockheed Electra on takeoff March 20, 1937, while attempting her Round-the-World Flight. 
Visitors will enjoy cake, juice, and a look at our “Amelia Earhart in Hawaii” Photo Exhibit. Free 
with Museum admission and free to Museum Members, 11am to 1pm. Free admission to 
families with at least one person dressed in Amelia or historical aviation attire. Board the 
free Ford Island shuttle at the Pearl Harbor Visitor Center. Amelia Look Alike Contest for 1st, 2nd, 
3rd, place prizes will happen at 1pm. 
 
August 15th & 16th – Biggest Little Airshow in Hawaii. 10am to 4pm, the Museum’s 7th 
Remote Control Airshow. Visitors will be able to drive on to Ford Island and experience over 100 
remote control 1/5th scale warbirds, jets, and helicopters performing aerial combat, stunts, 
aerobatics, and candy bombings for the keiki. Actual aircraft flyovers, military fly ins, aircraft 
static displays, hangar tours, and enter to win prize drawings. Food, drink, retail and 
entertainment booths, exhibits, and a ride and games Kids Zone. Sponsors, exhibitors and 
vendors are invited to participate. For more information including sponsorship and booth 
opportunities, call 808-441-1013 or 808-445-9069. 
 
September 26th – Smithsonian Magazine Museum Day Live! Free admission to Pacific 
Aviation Museum Pearl Harbor for anyone presenting a Museum Day Live! Ticket. Download 
free tickets at http://www.smithsonianmag.com/museumday/.  This is an annual national 
celebration of culture and learning between the two museums. Pacific Aviation Museum Pearl 
Harbor is a Smithsonian Affiliate and ranked one of the nation’s top 10 aviation attractions by 
TripAdvisor®. 
 
October 3rd – Open Cockpit Day. 10:30am to 3pm in Hangar 79. Climb into the cockpit of one 
of several of our historic aircraft and talk story with pilots. Flight suits, helmets, and fun provided. 
Bring your camera! Free with Museum admission and free to Museum Members. 
 
October 6th ~ 8th – Explorers Club. 9am to 4pm. A 3-day STEM experience for 3rd through 5th 
graders. Students explore topics in science, technology, engineering and math plus flight 
simulation programs. Participation is $175 ($155 Museum Members) and includes all program 
materials, meals, snacks, and T-shirt. To register, call 808-445-9137. 
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   01 02 03 04 

   Kaala Boys  3 - 5p  
Cyril Pahinui 6 - 9p 

Jeff Rasmussen & 
Robi Kahakalau  3-5p   
Kawika Kahiapo         
6 - 9p 

Barrett Awai            
3 - 5p   
Ho`okena   6 - 9p 

Maila Gibson & 
Ben Vegas  3 - 5p 
Vaihi  6 - 9p 

05 06 07 08 09 10 11 

The Pandanus 
Club    6 - 9p 

Sean Naauao 
6 - 9p 

Weldon Kekauoha   
6 - 9p 

Kaala Boys  3 - 5p  
Cyril Pahinui 6 - 9p 

Jeff Rasmussen & 
Robi Kahakalau  3-5p   
Kawika Kahiapo         
6 - 9p 

Christian Yrizzary   
3 - 5p 
Ho`okena  6 - 9p 

Kupaoa  3 - 5p 
Ka Hehena  6 - 9p 

12 13 14 15 16 17 18 

The Pandanus 
Club    6 - 9p 

Sean Naauao 
6 - 9p 

Weldon Kekauoha   
6 - 9p 

Kaala Boys  3 - 5p  
Cyril Pahinui 6 - 9p 

Jeff Rasmussen & 
Robi Kahakalau  3-5p   
Kawika Kahiapo         
6 - 9p 

Christian Yrizzary   
3 - 5p 
Ho`okena  6 - 9p 

Brian Tolentino & 
Herb Ohta Jr. 3 - 5p 
Ka Hehena  6 - 9p 

19 20 21 22 23 24 25 

Mailani Makainai   
6 - 9p 

Sean Naauao 
6 - 9p 

Weldon Kekauoha   
6 - 9p 

Kaala Boys  3 - 5p  
Cyril Pahinui 6 - 9p 

Jeff Rasmussen & 
Robi Kahakalau  3-5p 
Kawika Kahiapo            
6 - 9p 

Mike Kaawa 3 - 5p   
Ho`okena  6 - 9p 

Maila Gibson & 
Ben Vegas  3 - 5p 
Ka Hehena  6 - 9p 

26 27 28 29 30 31  

The Pandanus 
Club    6 - 9p 

Lehua Kalima & 
Shawn Pimental   
6 - 9pm 

Weldon Kekauoha   
6 - 9p 

Kaala Boys  3 - 5p  
Cyril Pahinui 6 - 9p 

Jeff Rasmussen & 
Robi Kahakalau  3-5p 
Kawika Kahiapo            
6 - 9p 

Christian Yrizzary   
3 - 5p 
Ho`okena  6 - 9p 

 

       

       



 

   Pacific Aviation Museum Pearl Harbor’s  
7th Biggest Little Airshow in Hawaii Returns Saturday & Sunday, August 15 & 16, 2015 

   
Pacific Aviation Museum Pearl Harbor’s popular Remote-Control Biggest Little Airshow in Hawaii is back for its 
seventh year Saturday and Sunday, August 15 and 16, 10am to 4pm. Guests will be able to drive on to Ford 
Island for this event, or take the free shuttle from the Pearl Harbor Visitor Center. There will be music, food, 
drinks, retail and entertainment booths and exhibits, keiki rides and activities, and lots and lots of airplanes. 
Sponsors, vendors, and booth participants are invited to participate. VIP Tents and Sponsor Chalets 
are available, also by calling 808-445-9069 or 808-441-1013.   
 
Sponsors to date include: Marriott Waikiki Beach Resort & Spa, Enterprise Rent a Car, and Bank of Hawaii.  
 
For two days, Ford Island will come alive with remote-control flying, static aircraft and full size aircraft on 
display, “candy bombings” over historic Ford Island Runway for the keiki, hands-on modeling stations, a Kids 
Zone with rides and activities, open cockpits, and open access to Hangar 79 to see the Museum’s many aircraft 
exhibits and Restoration Shop.  
 
Talented local performers and award-winning Mainland pilots from the Academy of Model Aeronautics will 
perform remote-control aviation feats for two days, flying their massive, 1-to-5 scale planes in the skies above 
the Museum. Specialty acts to be performed include: Pattern, 3-D fixed wing and helicopter aerobatic flights, 
aerobatics performances, South Pacific battles, "Candy Bomber" drops, and Skycam drone helicopters. 
Remote control aircraft will be in the air and on static display including jets, helicopters, F-22s, warbirds, B-17s, 
P-38s, Corsairs, OV-10s and more. 
 
Aircraft displays, presentations mark 50th anniversary of Vietnam War:  Special aircraft displays and 
presentations will pay tribute to Vietnam veterans as part of the Museum’s participation in the national 
commemoration of the 50th anniversary of the Vietnam War. 
 
Visitors can also enjoy free tours of Hangar 79, which still bears the bullet holes of the December 7, 1941 
attack on Pearl Harbor. Inside, guests will see helicopters, fighter planes, and the Lt. Ted Shealy Restoration 
Shop, the 1941 machine shop that is busy restoring the Museum's aircraft. They’ll also get up close and 
personal with an F-14 Tomcat, F-15 Eagle, F-86s, P-40, MiG-15, F-111, and the Museum’s B-17E Flying 
Fortress, the one and only “Swamp Ghost.”  
  
Admission to the Airshow is $5 per person (including entry to Hangar 79), $15 per family (limit 6 entries 
per family). It’s free with Museum general admission and free to Museum Members. Tickets for the 
Airshow only and tickets for the entire Museum visit that day are available online at 
www.PacificAviationMuseum.org. Museum admissions may also be purchased at the Museum and at the Pearl 
Harbor Visitor Center ticketing desk. Shuttles depart every 15 minutes, 7:30am to 5:00pm from the Pearl 
Harbor Visitor Center, round trip to the Museum. Call 808/441-1007 for more information or visit 
www.PacificAviationMuseum.org, Facebook, Flickr, Instagram, and @PacificAviation on Twitter, for updates. 
 
Pacific Aviation Museum Pearl Harbor, located at 319 Lexington Boulevard, Historic Ford Island, Honolulu, 
Hawaii is a 501(c)(3) non-profit organization which depends on the membership and support from donations. To 
join, volunteer or support, visit www.PacificAviationMuseum.org. 
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