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Waikīkī Special District Design Guidelines 2016 
 
Today the Waikīkī Improvement Association (WIA) sponsored initiative to rewrite and update the Waikīkī 
Special District Design Guidelines as it entered its final stage. Approved by the WIA Board of Director at 
their July 20th meeting, the goal of the revisions is to provide clear guidance to developer/architect teams of 
the need for their building designs to create active public spaces, while at the same time providing Honolulu 
City staff with objective criteria in which to evaluate proposed projects. 
 
The current Waikīkī Special District Design Guidelines 
(WSD DG) were written in 1996. The Waikīkī Special 
District portion of the cities Land Use Ordinance (LUO) 
has been amended three twice since 1996. 
 
The WSD Design Guidelines were written by DPP staff in 
response to a mandate in the ordinance and 80% of the 
language comes directly from the LUO which provides no 
additional guidance. 
 
The revised guidelines are not style-based or material 
specific. Instead they are intended to provide Waikīkī with 
a pedestrian friendly scale at the ground level to promote 
walkability, provide for mix of uses and support the 
environmental and economic health of the area.   
 
The new guidelines will become effective after review and 
approval by George Atta the director of the City and County of Honolulu Department of Planning  
and Permitting.  
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Duke’s OceanFest celebrates 15 years of honoring Duke Kahanamoku, 
Aug. 20-28 

 
Waikīkī’s premier ocean sports festival, Duke’s OceanFest, is celebrating the memory of Duke Kahanamoku, 
Aug. 20-28, and all that he meant to the popularizing of ocean sports and Hawai‘i’s Aloha Spirit to the rest of 
the world.  
 
The nine-day festival will feature more than 20 ocean and beach competitions and special events, with most 
taking place at Queen’s Surf on Waikīkī Beach, a favorite place of Duke Kahanamoku to surf, swim and 
paddle throughout his life, and now home to the magnificent statue that honors his legacy.  
 
The public is invited to join in the festival celebration, participating in the competitions or enjoying the 
events. Visit www.dukesoceanfest.com for entry forms, special offers from travel partners, and event 
updates. 
 
“The beauty of Duke’s OceanFest is that it is emblematic of Duke Kahanamoku and the way he lived his life. 
It’s a community-driven event that’s inclusive of all and dedicated to bringing people together to celebrate 
the ocean and share our aloha with all who take part,” said Chris Colgate, co-chair of Duke’s OceanFest.  
“The stories you read about Duke Kahanamoku beyond his incredible athletic accomplishments is how 
generous he was with his time, his aloha and his heart to everyone he encountered in Hawai‘i and around 
the world. Duke’s OceanFest is committed to perpetuating his legacy of athletics and aloha to future 
generations.”  
 
This is the 15th year of Duke’s OceanFest. What began as a one-day celebration on Aug. 24, 2002, to 
welcome the issuance of a commemorative stamp of Duke Kahanamoku by the U.S. Postal Service, has 
blossomed through the years into a nine-day festival that’s carried forth on the strength of volunteers, 
generous sponsors, and supportive government agencies.  
 
Duke’s OceanFest coincides with the anniversary of Duke Kahanamoku’s birthday (Aug. 24, 1890). The 
ocean-inspired festival will feature an exciting list of competitions and events that residents and visitors can 
enjoy, in many cases, as participants.  
 
The events include surfing competitions for teens, amateurs, pros, tandems and the physically challenged; a 
Wounded Warrior canoe regatta; stand-up paddling; a one-mile ocean swim; surfboard waterpolo; paddle 
boarding; beach volleyball; a movie and live Hawaiian music on Waikīkī Beach; a beachfront lū‘au; and a 
special lei draping of Duke Kahanamoku’s statue. (See events list in attachment section) 
 
In addition, Hawai‘i News Now will honor the life and legacy of Duke Kahanamoku with a special televised 
broadcast of two one-hour documentaries on KGMB-TV on Aug. 27. “Kahanamoku: A Legacy of Healing” will 
be televised at 6 p.m., followed by “Duke Kahanamoku: Hawai‘i’s Soul” at 7 p.m.  
 
Duke’s OceanFest supports the Outrigger Duke Kahanamoku Foundation (ODKF). Net proceeds from Duke’s 
OceanFest help fund ODKF’s awarding of scholarships and grants to Hawai‘i residents and nonprofit groups 
competing in water sports and volleyball. This year, ODKF awarded $205,000 in scholarships and grants to 
90 recipients, bringing its total support since its formation in 1986 to more than $2.5 million for 1,601 
recipients. 
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Outrigger Hotels and Resorts kicks off  
34th Annual Hawaiian Slack Key Guitar Festival with Slack Key Jam 3  

 
Outrigger Hotels and Resorts invite kamaaina and visitors to enjoy the sweet and soulful sounds of the 
Hawaiian slack key guitar during Slack Key Jam 3 at the Outrigger Reef Waikiki Beach Resort. On Friday, 
Aug. 12, from 5 to 9 p.m., some of Hawaii's most notable slack key guitarists will take the stage at Kani Ka 
Pila Grille to celebrate this unique part of Hawaiian culture, and one lucky member of the audience will take 
home a brand new Taylor guitar. The event ushers in the much-anticipated 34th Annual Hawaiian Slack Key 
Guitar Festival at Waikiki Beach Walk® on Aug. 14 from noon to 6 p.m. 
 
"Outrigger is honored to be a presenting sponsor for this year's festival and to 
host such a fantastic event at Waikiki Beach Walk®," said Bitsy Kelley, vice 
president of corporate relations for Outrigger Enterprises Group. "Celebrating 
this distinctive art, as well as the slack key guitarists who continue to engage 
and entertain us, is so satisfying and a wonderful way to help preserve and 
perpetuate the vital role music plays in our island culture."  
 
Slack Key Jam 3 is free and open to the public. The third annual event will 
feature musical performances by renowned slack key guitarists including Aja 
Gample, Dwight Kanae, Paul Togioka, Glen Smith, Jeff Dayton, Donald 
Kaulia, Stephen Iglis, Keale, Kawika Kahiapo and Danny Carvalho.  
 
Guests can enjoy the jam session while indulging in delicious local food and 
beverages at Kani Ka Pila Grille. In addition, one lucky member of the 
audience will leave with a brand new Taylor guitar valued at $1,000. For a 
chance to win this prize, individuals can complete and submit an entry form 
at Kani Ka Pila Grille. The drawing will be held during Slack Key Jam 3. You 
must be present to win.   
 
On Sunday, Aug. 14, from noon to 6 p.m., the 34th Annual Hawaiian Slack Key Guitar Festival will sound 
off at Waikiki Beach Walk®, featuring "ki hoalu" music all afternoon long. This is a brand-new location for 
the festival, as it was held at Kapiolani Park in previous years. Outrigger Hotels and Resorts provides its 
support as the presenting sponsor of the event that will include performances by Aja Gample, Blayne Asing, 
Bobby Moderow, Brother Noland, Danny Carvalho, Donald Kaulia, Dwight Kanae, Glen Smith, Jeff Dayton, 
Kawika Kahiapo, Keale, Michael Keale, Moses Kahumoku, Patrick Landeza, Paul Tagioka, Stephen Inglis, 
Swinging Hawaiians and Weldon Kekauoha. The festival is free to attend and a second Taylor guitar will be 
given away to one lucky event attendee. 
 
The slack key guitar originated in Hawaii. Ki hoalu, which literally means "loosen the key" in the Hawaiian 
language, is the solo finger-picked style in which the strings of the instrument are "slacked" to produce the 
melody. Many Hawaiian songs and slack key guitar pieces reflect themes based on stories of Hawaii's past 
and present, people's lives and the state's beautiful tropical surroundings. 
 
The first Hawaiian Slack Key Guitar Festival, organized by event producer Milton Lau, was held in 1982 as a 
tribute to the late Gabby Pahinui and it was officially called the Gabby Pahinui Slack Key Guitar Festival. 
Today, the Hawaiian Slack Key Guitar Festival is a group of one-day music festivals that take place on four 
different islands. 
 
One of the most prominent and appreciated aspects of this festival is that it is free. In early 2002, to draw 
more attention to the art form and generate interest nationally, Milton Lau founded The Ki-hoalu 
Foundation, a non-profit organization that makes these annual events, featured on the islands of Oahu, 
Maui, Hawaii and Kauai, possible. Lau works diligently throughout the year to obtain art grants nationally 
from other foundations and government institutions to offer scholarships to interested young people to learn 
slack key guitar, produce videos, books, audio CDs and continue the festivals statewide and overseas. 
For more information about the festival, visit SlackKeyFestival.com. 
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 Pacific Beach Hotel unveils plans for $115 million redevelopment  
 

The new ‘Alohilani Resort at Waikiki Beach will feature renovated interiors designed by Rockwell Group, a 
destination pool deck and exclusive restaurant concepts by  

celebrity chef Masaharu Morimoto  
 
Pacific Beach Hotel has announced plans for a $115 million redevelopment that will completely transform 
the legendary Waikiki hotel. The hotel’s exterior façade, 839 guestrooms and suites, and public areas 
including a 280,000-gallon lobby aquarium will be re-conceptualized, and a destination pool deck with two 
new pools will be added. Two new restaurants by celebrity chef Masaharu Morimoto will be created 
exclusively for the hotel. Acclaimed design firm, Rockwell Group, and architectural firms WATG and Pacific 
Asia Design Group have been enlisted to reimagine the guestrooms and public areas.  
 
Following the transformation, the hotel will enter the market as ‘Alohilani Resort at Waikiki Beach. 
Renovation of the guestrooms is underway with a select number of new rooms available to book. Work on the 
public areas will commence in the coming weeks. The hotel will remain operational during the 18-month 
transformation with expected completion in fall 2017.  
 
“Our team is delighted with the opportunity to welcome guests to an all-new experience next year,” said Rob 
Robinson, general manager, Pacific Beach Hotel. “We’re committed to honoring our unique history and the 
Hawaiian culture in a thoughtful and authentic way which will serve as the foundation for everything that 
we do; from our cultural programming to our elevated levels of service.”  
 

‘ALOHILANI RESORT AT WAIKIKI BEACH  
Hawaiian for “the heavenly brightness,” the name ‘Alohilani Resort at Waikiki Beach was chosen to honor 
Queen Liliuokalani, Hawaii’s last reigning monarch. The area surrounding the hotel was once known to 
house the highest concentration of royal residences, including Queen Liliuokalani’s home and beachside 
cottage that she fondly referred to as Kealohilani – the Royal Light or Heavenly Brightness. The hotel 
currently sits on land held by the Queen Liliuokalani Trust.  
 

continued 
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GUESTROOMS & SUITES  
Situated steps from world-famous Waikiki Beach and boasting unrivalled ocean and Diamond Head views, the 
hotel will meld distinctive Hawaiian style with a fresh aesthetic to reflect a modern beach house ambiance. 
Rockwell Group’s design concepts are inspired by Honolulu’s culture and the island’s lush landscape to create a 
tranquil oasis in the midst of a bustling city. Natural materials, including wood, stone and concrete, and a tone-
on-tone palette of white and beige, accented by hues of blues and greens, create a light, airy guest environment. 
From lava stone mosaic accents, to woven columns, to the artwork, thoughtful design touches that pay homage to 
the native Hawaiian culture are woven into the interior.  
 
PUBLIC SPACES  
The extensive plans for the hotel’s public spaces include a completely reimagined hotel exterior and lobby that will 
feature an open floor plan, new guest services and concierge areas, lobby bar, an exclusive group arrival lounge, 
as well as a business and education center. Guests will arrive via a landscaped porte cochere leading to the resort. 
Four oversized louvered shutters flank the entry. Designs include numerous ‘pocket’ gardens to bring the island’s 
lush tropical landscape and natural rock formations indoors. Rockwell is designing custom furnishings to 
complement the serene space; a limestone reception desk, white slip-covered sofas, organic live-edge tables and 
light fixtures that invoke a tropical, yet refined island aesthetic.  
 
DESTINATION POOL DECK  
The stunning pool deck will feature a new saltwater infinity pool overlooking the pristine shoreline, a pool bar, 
tiered day beds, and stepping stones leading to exclusive cabanas perched above a new shallow water pool for 
kids. Guests will bask under lush palm trees for an unparalleled experience, lounge by custom teak furniture, 
driftwood sculptures, lanterns, festoon lights and glowing fire pits.  
 
OCEANARIUM  
The hotel’s famous oceanarium will also undergo an extensive upgrade with the interior of the aquarium boasting 
new coral that will mimic the coral reef formations found in the waters of Waikiki Beach. The saltwater aquarium, 
which has a one-of-kind replenishment system that filters directly from the ocean, will serve as the home to more 
than 1,000 protected marine animals.  
 
“Education will play a key role in our new oceanarium experience and we look forward to offering unique 
programming to our guests that will promote greater awareness and appreciation for the ocean,” added Robinson.  
 
DINING  
The hotel will boast contemporary dining concepts ranging from a farm-fresh buffet breakfast to fine Asia-Pacific 
cuisine. Conceived by internationally acclaimed chef Masaharu Morimoto, the hotel will feature two Morimoto 
concepts. Located on the second floor, Morimoto Asia will serve as the hotel’s signature restaurant featuring Chef 
Morimoto’s world-renowned dishes, which seamlessly integrate Western and traditional Asian ingredients. For a 
more casual dining experience at street level, Momosan Waikiki will feature yakitori, ramen, and a wide variety of 
small plates for lunch and dinner, along with a beer garden.  
 
“Oahu is a place where I have always had a great affinity for the island's people and culture, and I consider it to be 
a home away from home,” said Chef Morimoto. “I have enjoyed working with the Highgate and Pacific Beach Hotel 
team to develop Morimoto Asia and Momosan Waikiki and on behalf of myself and my team, we look forward to 
opening these two beautiful restaurants at the ‘Alohilani Resort in fall 2017.”  
 
“We are thrilled to be working on the redevelopment of the Pacific Beach Hotel,” said Shawn Sullivan, partner, 
Rockwell Group. “Influenced by Kuhio beach, we are blurring the boundaries between indoor and outdoor to 
connect guests to the ocean. The Morimoto restaurants and pool deck will have stunning views of the water, while 
neutral hues and organic forms will transform the lobby, retail areas and guestrooms into warm, welcoming 
spaces.”  
 
Pacific Beach Hotel is managed by Highgate, a premier real estate investment and hospitality management 
company whose growing portfolio includes more than 100 properties in gateway cities worldwide.  
 
For more information on the transformation or reservations visit www.pacificbeachhotel.com/transformation or 
call 808-922-1233. 
 



 

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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Tastes of Waikiki brings out Starwood Waikiki flavors 
 
Sheraton Waikiki is the final stop in August’s Tastes of Waikiki food tour on Sunday, August 14th. The event 
begins at 5 p.m. and showcases the unique food and beverage offerings at Starwood Waikiki’s signature 
bars: Mai Tai Bar at The Royal Hawaiian, a Luxury Collection Resort; Vintage 1901 at the Moana Surfrider, 
A Westin Resort & Spa; Splash Bar & Bento at Sheraton Princess Kaiulani; and saving the best for last, 
RumFire at Sheraton Waikiki.  
 
At RumFire, Tastes of Waikiki participants are served two dishes: 
mahi taco chimichurri with miso brown butter, and basil Kahuku 
corn salsa Kahuku shrimp bao in a spicy black bean aioli with 
pickled onion and Chinese “fine herbs.” The beverage pairing is one 
of RumFire’s signature drinks: the Scorched Strawberry with 
Cruzan strawberry rum, fresh mint, strawberry puree, pineapple 
juice and Hawaiian chili pepper water, with a sugar-cayenne  
spiced rim.   
 
The Original Mai Tai Bar, which opened in 1953 at the hotel 
affectionately known as the Pink Palace of the Pacific, is the tour’s 
first stop and offers its lobstah (Pidgin for “lobster”) roll with miso 
honey aioli, cucumber namasu and celery hearts on a buttery split 
top bun; and crispy chicken wings with lilikoi and chili pepper glaze, 
shaved local vegetables and pickled yuzu cucumbers. Completing 
the dishes is the bar’s famous Royal Scratch Mai Tai, a perennial 
bestseller at the Mai Tai Bar.  
 
The next stop is the Moana Surfrider, A Westin Resort & Spa at 
Waikiki’s premier wine hotspot, Vintage 1901, named after the year 
the hotel opened as Waikiki’s first hotel. Overlooking the famed banyan tree, Vintage 1901 offers Tastes of 
Waikiki gourmands a trio of selections including wagyu beef tartare “nachos,” yellowfin ahi tuna poke cup 
with a steak from the hotel’s acclaimed beachhouse at the moana restaurant. The selections come paired 
with the participant’s choice of red or white wine.   
 
The third stop is just across the Moana Surfrider and is at Splash Bar & Bento at the Sheraton Princess 
Kaiulani. Participants will get a combination taste of garlic sautéed North Shore truck shrimp scampi, plus a 
kalua pork slider. A choice of red or white wine is being offered at Splash Bar & Bento.  
 
The price is $179 per person plus tax. The cost includes the food tasting, one alcoholic beverage at each 
location (non-alcoholic beverages can be served as alternates), gratuities for the servers, plus a few extras. 
The tour is currently only offered in English and to those who are 21 years of age and older. Those who have 
dietary restrictions should notify Hawaii Tasting Tours at least 24 hours in advance.  
 
Reservations can be made via e-mail to Hawaii Tasting Tours at info@hawaiitastingtours.com, or at  
(808) 359-8159. More information can be found on Hawaii Tasting Tours’ website.  
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A Tribute to Cyril Pahinui 
 
In the Pahinui tradition, the Moana Surfrider, A 
Westin Resort & Spa’s August Mele at the Moana 
on Friday, August 26 is going to be a one-of-a-kind 
kanikapila featuring the music of Cyril Pahinui. 
Performers for the evening include friends, family 
and students of the legendary musician who will 
salute his legacy and contributions to Hawaiian 
music. 

 
The performers include Mike Keale, Jeff Au Hoy, 
Peter Wook Moon, Sean Robbins, Sonny Lim, and 
Kunia Galdeira.  
 

 
 
 
 
 
 
 
 
 
 
 
 
 

There are several seating options available on 
HonoluluBoxOffice.com. They are: 
 
Preferred Beach Bar/Banyan Courtyard seating, 
$50 for a table of 2 persons includes an appetizer 
platter that includes Beach Bar chicken wings, 
edamame and ahi spread 
 
Preferred Beach Bar/Banyan Courtyard seating, 
$80 for a table of 4 includes an appetizer platter 
that includes poke, chicken wings, edamame and 
ahi spread 
 
Preferred Veranda seating at the Beachhouse, 
$100 per person for a three course steak & lobster 
dinner; includes a glass of champagne with dessert. 
 
Preferred seating is available for Mele at the Moana 
and can be reserved at www.honoluluboxoffice.com; 
includes complimentary self-parking at the 
Sheraton Princess Kaiulani. 
 
Mele at the Moana is a monthly celebration of 
Hawaii's musical traditions featuring some of the 
islands’ most talented artists under the historic 
banyan tree every last Friday of the month. Music 
begins at 5:30 p.m., with the featured performers 
taking the stage from 7 to 9 p.m.  
 

Celebrate Summer with the  
Moana Surfrider’s BeerBQ 

 
What’s summer without a barbecue? The Moana 
Surfrider, A Westin Resort & Spa is offering its 
BeerBQ, a lavish spread with beer pairings on 
Wednesday, August 17 at 6:30 p.m. in the  
Grand Salon.  
 
The BeerBQ menu starts off with boiled peanuts, 
pickled jalapeno and pipkaula (paired with 
Breakside Pilsner); the second dish is the grilled 
oyster paired with Pelican Tsunami Stout – a classic 
pairing combo. The salad is a truffle cabbage cole 
slaw with chicken skin paired 
with Breakside Oui, Chef, which 
is produced with fennel to add a 
touch of spice to the dish while 
the earthiness of the farmhouse 
yeast will match the truffle and 
effervescence in the beer will 
clean the fats and oils from the 
chicken skin. 
 
There are three different main 
dishes: lamb ribs (paired with 
Midnight Sun Monk’s Mistress), 
bison ribeye – chimichurri 
(paired with Belching Beaver Damned! Double IPA), 
and porchetta  paired with Big Island Brewhaus 
Overboard IPA, whose caramelized notes from the 
Overboard’s malt bill will pair perfectly with 
porchetta. Complementing the main dishes are 
sides such as braised kale, mac ‘n cheese, corn and 
okra, cucumber kim chee and barbecue lentils. The 
dessert is a peanut butter and jelly float featuring 
Belching Beaver Peanut Butter Milk Stout. 
 
Tickets for the Moana Surfrider’s BeerBQ are $85 
per person (inclusive of tax and gratuity) and can 
be purchased at HonoluluBoxOffice.com.   
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Hilton Waikīkī Beach celebrates 
Statehood Day with lobby hula 

show and kamaʻaina room special 
  
Hilton Waikīkī Beach on Kūhiō will commemorate 
Statehood Day on Saturday, Aug. 20 from 5:30 p.m. 
to 7:30 p.m. with a complimentary hula show and a 
room rate special of $129 for kamaʻaina guests 
until Aug. 21. The hotel celebrates Statehood Day 
(also known as Admission Day) annually to honor 
Hawaiʻi’s history and share the occasion with 
visitors. 
   
“As a hotel, we are rooted in the community and 
value the history of Hawaiʻi,” says Erich Smith, 
general manager of Hilton Waikiki Beach. “We 
understand the desire of our guests to experience 
the culture here and this upcoming holiday is an 
opportunity to showcase the uniqueness of our 
island state.” 
  
Kumu hula and falsetto performer, Ali‘i Manu O Kai 
with hula halau He Makana O Aloha will be 
performing at the show in the hotel’s lobby. He 
Makana O Aloha has been teaching, sharing and 
performing non-competitive hula for generations. 
Following the hula performances, guests are invited 
to enjoy dinner at M.A.C. 24/7 Bar + Restaurant. 
Diners will receive 15 percent off food and non-
alcoholic beverages in celebration of Statehood Day. 
Valet parking is only $3 when dining.  
  
Set on the ancestral grounds of Prince Jonah Kūhiō 
Kalanianaʻole, Hilton Waikīkī Beach provides a 
historical and spiritual connection to Hawaiʻi’s past. 
Formerly known as the Prince Kūhiō Hotel, the 
hotel is committed to the perpetuation of Hawaiian 
culture and often gives back to the community. 
Each year, its Lokahi Committee supports Prince 
Jonah Kūhiō Elementary School by serving lunch to 
the student choir, delivering brownies during 
teacher appreciation day, assembling and 
presenting lei to students during graduation 
ceremony, donating school supplies and holding 
food and toy drives for the families. 
  

 

Benjamin Jenkins named  
executive chef of Michael Mina’s 

Stripsteak Waikiki at  
International Market Place  

 
James Beard Award winner and Michelin-starred 
Chef Michael Mina has appointed one of his all-
stars, executive chef Benjamin Jenkins, to head his 
newest venture STRIPSTEAK Waikiki. Opening  
August 25, 2016, on International Market Place’s 
spectacular third-level Grand Lanai, the 8,600 
square-foot modern American steakhouse will offer 
contemporary fare with a focus on all-natural  
certified beef cooked over mesquite wood. Ideally 
located in the urban center of Waikiki, STRIPSTEAK 
Waikiki marks Mina’s debut in Hawai‘i.  
 
“It’s been really exciting to see Hawai‘i as the 
vibrant culinary destination it is today—pulling 
influences from the many cultures represented on 
the islands,” said Mina. “We are excited to open 
STRIPSTEAK Waikiki and blend a premium 
restaurant concept with Hawaii’s bounty and 
culinary influences.”  
 
As a graduate of the New England Culinary 
Institute in 1998, Jenkins first joined Mina’s team 
more than 15 years ago as a cook at Aqua in San 
Francisco and then swiftly ascended to sous chef at 
The Mansion in Las Vegas. In 2003, Mina offered 
Jenkins a position at Nobhill Tavern and ultimately 
at SeaBlue. After opening SeaBlue as executive 
sous chef in October 2003, Jenkins was promoted 
to executive chef in January 2005, later making the 
move to STRIPSTEAK at Mandalay Bay before 
accepting his position as executive chef of 
MICHAEL MINA restaurant at the Bellagio.  
 
Now at the helm of STRIPSTEAK Waikiki, Jenkins is 
eager to pursue his sophisticated focus on steak, 
allowing him to unravel Mina’s philosophy of high-
quality ingredients and inventive cooking 
techniques utilizing local ingredients. “Working in 
the high-caliber cuisine of Las Vegas and San 
Francisco has given me a solid grounding in the 
trademark creativity of Mina’s restaurants,” said 
Jenkins. “I’m excited to build on that creativity at 
STRIPSTEAK Waikiki by sourcing ingredients and 
combining new flavors that are unique to the 
Hawaiian Islands and the Pacific.”  
 
For more information, please visit 
STRIPSTEAKWaikiki.com. 
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Chef Shaymus Alwin tapped for appearance at James Beard House 
 

Preview dinner scheduled for Azure Restaurant on September 1  
 
Chef Shaymus Alwin of Azure Restaurant at The Royal Hawaiian, a Luxury Collection Resort, is set to 
become the only chef from O‘ahu to appear at the iconic James Beard House in 2016. Chef Alwin is 
preparing to bring a taste of the islands to the Big Apple on Friday, September 9 with his menu of locally 
sourced ingredients, including abalone and lobster from Hawaii Island.  
 
Since 1986, the House has been an integral meeting place for America’s food community, and honors the 
country’s diverse culinary heritage. The House is funded by the James Beard House Foundation whose 
mission is to celebrate, nurture and honor America’s diverse culinary heritage through programs and 
educate and inspire. In that spirit, the James Beard House hosts more than 250 events annually ranging 
from tastings to workshops. In May, Maui’s Isaac Bancaco was a featured chef at the House, becoming the 
first chef from Hawaii this year at the House. 
 
Joining Chef Alwin will be Royal Hawaiian chefs Jeremy Shigekane (executive sous chef) and Carolyn 
Portuondo (executive pastry chef), plus Azure Restaurant General Manager Dante Camara. Chef Alwin’s 
special menu on September 9 begins at 7 p.m. with a cocktail reception in the garden of the House, which is 
located in the West Village neighborhood.   See menu in attachments section. 
 
The cost of the dinner is $135 per person for James Beard House members and $175 per person for the 
general public. Reservations for the dinner can be made directly on the James Beard House website. 
 
To be considered for the event, all chefs must be first commended by other distinguished chefs, volunteer 
program committee members or other involved parties. All Chefs are cordially invited by the director of house 
programming based on their national or regional reputation, their originality as well as their aspiration to 
succeed. All nominees must submit a complete event menu and wine list that will be revised by the Chef 
Selection Committee. 
 
“Hawaii is an important part of America’s culinary scene and after receiving Chef Alwin and Azure’s menu 
and wine list, we knew they’d be an exceptional fit to help us celebrate this country’s cuisine,” said Izabela 
Wojcik, director of house programming for the James Beard House.  
 
For those who cannot make it to New York City in September, Chef Alwin and his team are presenting a 
special Preview Dinner at Azure on Thursday, September 1 with part of the proceeds from dinner going to 
the James Beard House Foundation. That dinner will feature select items from the September 9 dinner. The 
cost of the Preview Dinner on September 1 is $120 per person (inclusive); to make reservations for this 
special Preview Dinner, find Azure Restaurant on Open Table and indicate the reservation is for the James 
Beard House Preview Dinner. Reservations for the Preview Dinner can also be made by calling Azure General 
Manager Dante Camara at (808) 341-5709. 
 
Chef Alwin has been on quite an epicurean journey in 2016 as the James Beard House appearance marks 
the second trip to New York City in the last year to promote Azure Restaurant and his masterful talents in 
the kitchen. In April, he appeared on the Food Network’s “Beat Bobby Flay” show.  
 
Azure is renowned for its menu of local seafood from the Honolulu Fish Auction at Pier 38 – the only one of 
its kind between Tokyo and Maine. The day’s selection of fish is prepared one of two ways: simply high-heat 
roasted with wine, fresh herbs, caper-lemon butter sauce with a choice of two side dishes, or “island spice” 
with local sweet corn, asparagus, mushrooms and garlic rice. Chef Alwin’s modern bouillabaisse is a 
showstopper of a dish featuring Kona lobster, Kauai shrimp, clams, Hokkaido scallop, charred corn, peas, 
Maui onions, basil puree and tamarind brown butter.  Originally from Kennebunkport, Maine, Chef Alwin 
has almost 20 years of experience in the culinary industry. Alwin studied under Chef Thomas Keller at The 
French Laundry in Yountville, California. 
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Outrigger Enterprises Group appoints two vice presidents 
 
Outrigger Enterprises Group has announced the appointment of two vice presidents to its executive team. 
Bitsy Kelley—vice president, corporate relations, and Monica Salter—vice president, corporate 
communications.  
 
Kelley will take on a role of relationships, representing Outrigger to audiences 
globally through relationship building, community outreach and company events. 
She will continue as corporate/owner spokesperson and to lead Outrigger’s OZONE 
(Outrigger’s ZONE) conservation and sustainability initiatives at  
Outrigger destinations across the globe. Kelley has been vice president corporate 
communications since 2013. Prior, she hosted her own television show, “Outdoor 
GPS,”  was radio host of “Bitsy Kelley Outdoors,” and also television host of 
“America’s Outdoor Journal” on the Outdoor Channel. She also  served as director of 
brand and business development for OHANA Hotels and Resorts.  
 
Kelley is a board member of Outrigger Enterprises Group and also sits on the boards 
of Weatherby Foundation International, USA Gymnastics and USA Biathlon. She 
holds a bachelor’s degree in business and a master’s degree in business 
administration from Chaminade University.  
 
Salter joins Outrigger from Bennet Group Strategic Communications where she  
was senior vice president providing counsel to Outrigger for the past eight years. Her 
career history includes public relations director for Hotel Lanai, communications 
manager for XTERRA’s International trail run series and assistant marketing 
director for the University of Hawaii athletics department.  
 
As vice president, corporate communications, Salter will oversee strategy and 
direction for internal and external communications to elevate brand awareness and 
positive exposure for Outrigger worldwide. Responsible for Hawaii public relations, 
she will also serve as primary media contact during crisis situations and manage 
Outrigger’s global public relations partners and in--‐house team.  
 
Salter holds a bachelor’s degree in global and international studies from the 
University of California, Santa Barbara, and an MBA from the University of Hawaii 
at Manoa. She also studied abroad in Siena, Italy and worked in Prague, Czech Republic.  
 
 

Outrigger Enterprises Group promotes Anita Travis and hires Gloria Cheung  
 
Outrigger Enterprises Group is pleased to announce two key management appointments. Anita Travis has 
been promoted to corporate director, global contact center, located in Denver, Colorado; and Gloria Cheung 
has joined Outrigger as corporate director, HR services, based in the Hawaii corporate offices.  
 
Travis was director of Outrigger’s call center operations since 2013 and came from 
Jones International University in Colorado where she was national director of 
admissions. Her contact center management and training came from 14 years with 
Orbitz Worldwide, and its predecessor companies, where she managed a call center 
and supported global contact center training and processes for over 1,100 employees 
in multiple locations across the globe.  
 
With over 40 home--‐based employees, Travis oversees Outrigger’s virtual global 
contact center in Denver and its functions.  
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Continued from previous page 
 
Cheung joins Outrigger from Starwood Hotels & Resorts, where she has held several human resources 
positions since 1997. Most recently she was director of human resources at The Royal Hawaiian, a Luxury  
Collection Resort, and prior at the Moana Surfrider, A Westin Resort & Spa, 
Sheraton Princess Kaiulani and Sheraton Waikiki Resort. During that time, Cheung 
gained operations experience as hotel manager at the Moana Surfrider for three 
years.  
 
Cheung is responsible for Outrigger’s human resources service center which 
includes compensation and benefits, payroll and recruiting functions, as well as 
employee relations, human resource process improvement and compliance, and the 
HRIS information system, all primarily for Hawaii.  
 
Cheung holds a bachelor’s in business administration from the University of Hawaii 
at Manoa’s School of Travel Industry Management.  
 
 
Outrigger Hotels and Resorts appoints Robert Ishihara general manager at Hokulani 
Waikiki by Hilton Grand Vacations Club 
 
Robert Ishihara has been appointed general manager of the Outrigger‐managed Hokulani Waikiki by Hilton 
Grand Vacations Club. 
 
Ishihara has been general manager of the Wyndham Royal Garden at Waikiki and was 
assistant general manager at the Wyndham at Waikīkī Beach Walk®, both resorts 
managed by Outrigger. His Outrigger previous experience also includes a temporary 
assignment as general manager for the OHANA Waikiki East by Outrigger®, in addition 
to serving as 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 Outrigger, 
Ishihara worked at the Hawaiian Regent Hotel as guest services representative, hotel 
assistant manager and assistant executive housekeeper. 
 
Ishihara holds a Community Association Manager International Certification (CMCA®), 
as well as American Hotel & Lodging Educational Institute’s Certified Hotel 
Administrator (CHA®) certification. 
 

Waikīkī Wiki Wiki Wire - Newsletter Deadline 
 
The WIA newsletter is published on the first Friday of the month. 
 
Waikīkī-related news and information submitted by members for the Waikīkī Wiki Wiki Wire should be 
received no later than 4pm Wednesday for newsletters published and distributed on Friday. 
 
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 (so without 
media contact information, dateline, city, etc.).   
 
Your kokua is appreciated. Mahalo. 
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Executive Team Announced for Hilton Garden Inn Waikiki Beach  
 
Hilton Garden Inn Waikiki Beach today announced several hospitality veterans as members of its executive team. 
The team will manage the new Waikiki hotel, which marks the brand’s entrance into the Oahu market and the 
largest property to open in the brand’s history. The property is also the first to be managed by Evolution 
Hospitality on Oahu.  
 
John Taffin, general manager, will oversee day to day operations of the Hilton Garden 
Inn Waikiki Beach including coordinating the work of all associates and every aspect of 
the guest experience. Prior to joining the property, Taffin was chief operating officer with 
CoHo Services where he managed 12 hotels ranging from small, high-end boutique 
properties to large convention and meeting properties. In this capacity, Taffin worked 
with owners to improve service delivery, grow revenue and maximize profitability. He has 
also worked as executive vice president of Red Lion Hotels, and vice president of 
Cavanaughs/West Coast Hotels. In addition to his management experience, Taffin also 
served in a governor-appointed position on the State of Washington Tourism 
Commission and was an executive member and former president of the Washington 
Lodging Association.  
 
Stacy Manzo, director of sales & marketing, joins the Hilton Garden Inn Waikiki Beach 
team as director of sales & marketing where she will oversee sales and marketing efforts 
for the property. Manzo contributes considerable experience in the Hawaii market to the 
executive team. A 31-year veteran in the travel industry, Manzo’s sales and marketing 
expertise in the wholesale and online travel agency markets was an important 
contributing factor to the success and repositioning of several Hawaii hotels and resorts 
including Turtle Bay Resort, Outrigger Reef Waikiki Beach Resort and Outrigger Waikiki 
Beach Resort on Oahu following multi-million dollar investments in product 
redevelopment and renovations. Most recently, she oversaw sales and marketing efforts 
of the property sales, catering and reservations staff at the Aqua Kauai Beach Resort. 
Manzo also served in sales leadership positions with Starwood Hotels & Resorts and the 
Hotel Valencia Santana Row, in San Jose, Calif. Manzo’s favorite Evolution Hospitality 
guiding principle is “none of us is as good as all of us,” and her key to success is in 
providing her team with maximum support, training and sales tools, enabling them to 
reach beyond their goals.  
 
Terri Racine joins the executive team as director of revenue where she will be 
responsible for inventory control, pricing tactics and developing strategies along with the 
rest of the executive team. Racine is a seasoned industry executive with experience in 
independent luxury resorts, as well as four- and five-star franchise properties and has 
more than 26 years of experience in operations, sales and marketing and revenue 
management. Her position at Hilton Garden Inn Waikiki Beach marks her fourth pre-
opening experience, and the second with a Hilton property. Previously, Racine was 
director of revenue at the legendary Queen Mary where she assisted the team in 
producing its fourth year of record-setting revenues. Racine also worked as director of 
revenue at The Modern Honolulu during the hotel’s transition to an independent 
property resulting in a significant increase of revenue, rate growth and out of room 
spend. Racine’s favorite Evolution Hospitality guiding principle is “lead by example and 
walk your talk” and she is excited to be a part of the opening of Hilton Garden Waikiki Beach.  
 
Thushara Perera joins Hilton Garden Inn Waikiki Beach as director of finance where he will be responsible for 
producing financial statements, budgeting, forecasting, ensuring the highest financial standards and providing 
leadership to the finance team. Most recently, Perera was director of finance at Turtle Bay Resort on Oahu’s famed 
North Shore. He launched his hotel career serving as a valet parker at the Four Seasons Hotel in Newport Beach, 
Calif. while earning his undergraduate degree, and he would remain with the brand for the next 13 years and 
serve in a variety of capacities. Among his highlights was being part of the opening of Four Seasons Hotel Silicon 
Valley as assistant director of finance. Perera’s favorite Evolution Hospitality guiding principle is “make it better 
than it was before,” and he is excited to bring that principle to life at the newly opened Hilton Garden Inn  
Waikiki Beach.  
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Upcoming Ala Moana Centerstage Shows: 

 
Wednesday, August 17, 2016 
11:00 a.m.             Royal Hawaiian Band 
 
Friday, August 19, 2016 
7:00 p.m.             Hawaii State Ballet 
 
Saturday, August 20, 2016 
5:00 p.m.             Hula Halau O Kehaulani 
 
Sunday, August 21, 2016 
1:00 p.m.             Ala Moana Center’s Keiki Hula Show 
 
Saturday, August 27, 2016 
5:00 p.m.             Miss Chinatown Hawaii Organization 
 
Saturday, August 27, 2016 
7:00 p.m.             Honolulu Dance Studio 
 
Sunday, August 28, 2016 
1:00 p.m.             Ala Moana Center’s Keiki Hula Show 

 
Wednesday, August 31, 2016 
11:00 a.m.            Royal Hawaiian Band 

Kuhio Beach Hula Show –  August 2016, 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, 
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 Hālau Ka 
Liko O Ka Palai  
 
Thursdays – Joan "Aunty Pudgie" Young and 
Puamelia 

               
 
    

Waikīkī Hula Show at the Kūhiō Beach Hula Mound 

Week-ends 
 
Sat August 6 – Lilinoe Lindsey and Ka Pa Nani O 
Lilinoe 
 
Sat August 13 – Coline Aiu and Halau Hula O Maiki 
 
Sat August 20 – Sallie Yoza and Halau O 
Napuala'ikauika'iu 
 
Sat August 27 – Kapi`olani Ha`o and Halau Ke Kia`i 
A O Hula 
 
 



 

  August 13, 2016 Saturday 
7:30AM Starts 
11:00AM Ends  

ANNUAL OAHU HEART WALK 4.5M & 1M  sponsored by the American 
Heart Association. It is expected to have 4,000 walkers. The event will 
start at Queen Kapiolani Park ewa end of the tennis courts, to Monsarrat 
Ave., to Diamond Head Rd., to Kalakaua Ave., to end at Kapiolani Park, 
Ewa of the Tennis Court.  
 
Contact: Nancy Farinas 377-6638, Fax:  524-0556,  
Email: t-nancy.farinas@heart.org  
For more info, visit their website: http://www.oahuheartwalk.org   
This permit application has been approved.  

August 14, 2016 Sunday 
6:00 AM Starts 
9:00 AM Ends  

BOCA HAWAII NORMAN TAMANAHA 15K sponsored by BOCA Hawaii. 
The event will have 300 participants. It will start at the Marathon Finish 
Line on Kalakaua Ave., to Paki Ave., to Diamond Head  Rd., to 18th Ave., 
to Kilauea Ave., to Kealaolu Ave., to Kahala Ave., to Diamond Head Rd., to 
Paki Ave., to Kalakaua Ave., to end at Marathon Finish Line.  
 
Contact:  Raul Torres 223-2622.  
Email: boca@bocahawaii.com.  
For more info check out their website: http://www.bocahawaii.com/  
This permit application has been approved.  
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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 twice a month by Sandi Yara Communications for WIA 
 

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



Waikīkī Beach Clean-Up    
October 22, 2016  Saturday

Hyatt Regency Waikīkī
ABC Stores

Hilton Hawaiian Village
Enoa Corporation

Polynesian Adventure Tours
Royal Star Hawai`i
Bank of Hawai`i

HPD D6
HalekūLani

Hawaiian Building Maintenance
Doubletree Alana

DFS Hawai`i

Waikīkī Improvement Association 

2250 Kalākaua Ave   Suite 315 

Honolulu, Hawai`i  96815 

Phone:  808.923.1094 

Email:   

mail@waikikiimprovement.com

Queen Emma Land Co.
Outrigger Enterprises
Pacific Beach Hotel

Sheraton Princess Ka`iulani
Waikīkī Beach Marriott Resort

New Otani Kaimana Beach
Moana Surfrider Hotel
Central Pacific Bank
Hawai`i Prince Hotel  
Ilima Hotel  Waikīkī
Hyatt Place Waikīkī

7:00 AM  
Meet at Dukeʻs Statue  

Kūhio Beach Park 
(Transportation will be provided to 

other clean up areas.) 

Validated Self Parking @ the         
Hyatt Regency for Beach Clean Up 

participants. 

Continental Breakfast  provided 

9:00 AM  Pau 
Ends back at Kūhio Beach Park 

MAHALO TO OUR SPONSORS! 





	

	

Duke’s OceanFest Celebrates 15 Years of Honoring Duke Kahanamoku, Aug. 20-28 
 

Waikīkī’s premier ocean sports festival, Duke’s OceanFest, is celebrating the memory of Duke Kahanamoku, Aug. 20-
28, and all that he meant to the popularizing of ocean sports and Hawai‘i’s Aloha Spirit to the rest of the world.  
 
The nine-day festival will feature more than 20 ocean and beach competitions and special events, with most taking 
place at Queen’s Surf on Waikīkī Beach, a favorite place of Duke Kahanamoku to surf, swim and paddle throughout 
his life, and now home to the magnificent statue that honors his legacy.  
 
Renowned as Hawai‘i’s greatest athlete, Duke Kahanamoku won six Olympic medals, including three gold medals in 
swimming, and is recognized as the “Father of International Surfing.” In his prime, Kahanamoku was the world’s fastest 
swimmer, the single-most influential person in promoting surfing worldwide, and a champion paddler and steersman.  
 
Later in life, Duke Kahanamoku was revered worldwide as Hawai‘i’s “Ambassador of Aloha,” with his belief in the 
importance of the Aloha Spirit, captured in his own words, known as Duke’s Creed:  
 

In Hawai‘i we greet friends, loved ones and strangers with Aloha, which means with love. 
Aloha is the key word to the universal spirit of real hospitality, which makes Hawai‘i renowned  
as the world’s center of understanding and fellowship. 
Try meeting or leaving people with Aloha. 
You’ll be surprised by their reaction. 
I believe it and it is my creed. 
 
Aloha to you. 
 
Duke Paoa Kahanamoku 
 

Major sponsors of Duke’s OceanFest are the Hawai‘i Tourism Authority, City and County of Honolulu, Outrigger Hotels 
and Resorts, Kona Brewing Company, Duke’s Waikīkī, Hawaii News Now and the Honolulu Star-Advertiser.  
 
Duke’s OceanFest Schedule of Events: Aug. 20-28 
All competitions, events and exhibit booths for Duke’s OceanFest are being staged at Queen’s Surf, Waikīkī, fronting 
Duke Kahanamoku’s statue, unless noted otherwise. The schedule is subject to change. Please visit 
www.dukesoceanfest.com for updated information.  
 
Aug. 20 
Matson Menehune Surf Fest (6:30 a.m. – 4 p.m.) 
This special pro-style surf competition is presented to help encourage surfing among Hawai‘i’s youths. 
 
Outrigger Hotels and Resorts Junior Beach Volleyball Tournament (8 a.m. – 6 p.m.) 
Hawai‘i’s up-and-coming volleyball players will compete to be the champions of Waikīkī Beach. Location: Kapi‘olani-
Queen’s Sand Volleyball Courts.  
 
7th Annual Na Koa Wounded Warrior Canoe Regatta (8:30 a.m. – 4 p.m.) 
This inspiring canoe regatta at Fort DeRussy Beach will feature a series of exciting races manned by the brave 
Wounded Warriors of America’s Armed Forces, along with family members and retired service members. For an entry 
application, visit online at nakoaregatta.org.  
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Duke’s OceanFest Opening Ceremony (4 – 6 p.m.) 
To conclude the first day of Duke’s OceanFest, competitors and fans are treated to a festive opening ceremony, 
featuring Hawaiian music and highlighted by the always-popular decorating of Duke Kahanamoku’s majestic statue 
with beautiful fresh flower lei.  
 
Aug. 21 
Outrigger Hotels and Resorts Waikīkī SUP Paddle Fest (7 a.m. – 6 p.m.) 
Many of SUP’s elite will race on a marked course through Waikīkī’s waves, then sprint to the finish on the beach.  
 
Duke’s Waikīkī Ocean Mile Swim (8 – 11 a.m.) 
This popular open ocean race along the Waikīkī shoreline attracts hundreds of swimmers from Hawai‘i as well as the 
mainland and internationally. The race starts in front of Duke’s Waikīkī restaurant. 
 
Outrigger Hotels and Resorts Coed Beach Volleyball Tournament (8 a.m. – 6 p.m.) 
Men and women’s teams will take to the sands for this exciting tournament to see who rules Waikīkī Beach. Location: 
Kapi‘olani-Queen’s Sand Volleyball Courts.  
 
Aug. 22 
Duke’s Waikīkī Wahine and Kane Longboard Pro/Am (8 a.m. – 6 p.m.) 
Presented by Duke’s Waikīkī, this three-day (Aug. 22-24) Pro/Am competition features many of Hawai‘i’s best pro 
longboard surfers to see who will be crowned as king and queen of Queen’s Surf. The pro longboard division will be 
part of the WSL LQS 1000 Series.  
 
Aug. 23 
AccesSurf Adaptive Surf Competition (8 – 11 a.m.) 
This inspirational three-day competition (Aug. 23-25) features athletes overcoming physical challenges, including 
paralysis and amputation, to compete in a pro-style surfing contest.  
 
Hawai‘i Waterman Hall of Fame Awards Dinner (5:30 – 9:30 p.m.) 
Two distinguished Hawai‘i watermen, Bruce Blankenfeld and Paul Strauch Jr., and two waterwomen, Dianne Stowell, 
and Sharron Weber, will be honored for their lifetime of achievements with induction into the Hawai‘i Waterman Hall of 
Fame. Location: Outrigger Canoe Club. For tickets, visit DukeFoundation.org.  
 
Aug. 24 
Duke Kahanamoku Sunrise Birthday Lei Draping (7 – 8 a.m.) 
The 126th anniversary of Duke Kahanamoku’s birthday is honored with a special morning ceremony that features the 
decorating of his statue with beautiful fresh flower lei.  
 
ITSA Waikīkī Pro Tandem Contest (11 a.m. – 3 p.m.) 
This two-day certified ITSA competition (Aug. 24-25) brings together some of the best tandem surfers to showcase 
their artistry and crown Waikīkī’s top surfing duet.  
 
Outrigger Hotels and Resorts Pro/Am Beach Volleyball (3:30 – 7 p.m.) 
Teas including former pros, will square off in a fun-filled tournament for the final beach volleyball competition of Duke’s 
OceanFest. Location: Beach fronting the Outrigger Waikīkī Beach Resort. 
Aug. 25 
 
Going to the Dogs SurFur Contest (8 a.m. – 6 p.m.) 
Canine surfers will lead their owners into the waves of Waikīkī for this fun, four-legged competition that awards prizes 
for the best wave, best tandem and best costume.  
 
Papa He‘e Nalu Alaia Surf Contest (8 a.m. – 6 p.m.) 
Competitors will test their strength and endurance using the kind of traditional – and heavy – wooden surfboards that 
Duke Kahanamoku and his fellow wave riders used in their heyday. 
 
Aug. 26 
Hawaiian Airlines Legends Surf Classic (7 a.m. – 5 p.m.) 
This two-day competition (Aug. 26, 27) combines sponsored teams of amateur surfers with the sport’s legends in this 
pro-style surf meet featuring heats, judges, and public address announcer. Net proceeds raised benefit ODKF’s 
scholarships and grants program.  
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Waikīkī Nights on the Sand: Hawaiian Music and a Movie (6 – 9 p.m.) 
It’s a special Aloha Friday on Waikīkī Beach! Relax and enjoy live Hawaiian music and the Surfer Poll award-winning 
film, A View from a Blue Moon, starring John John Florence, all for free. 
 
Aug. 27 
Maui Jim Hawai‘i Paddleboard Championship (10 a.m. – 1:30 p.m.) 
“Duke’s Race” challenges both the speed and endurance of Hawai‘i’s paddle boarders in this grueling 10-mile race that 
starts at Maunalua Bay in Hawai‘i Kai and finishes at Queen’s Surf.  
 
KINE Great Hawaiian Legends Lū‘au (5:30 – 9 p.m.) 
Good friends, great times, happy memories, and ono food are the hallmarks of Duke’s OceanFest’s annual beachfront 
lū‘au. Location: Waikīkī Aquarium. Purchase tickets at ticketmasters.com.  
 
Kahanamoku: A Legacy of Healing; Duke Kahanamoku: Hawai‘i’s Soul (6 – 8 p.m.) 
Hawai‘i News Now is honoring the life of Duke Kahanamoku and his continuing legacy of supporting medical students 
in Hawai‘i, with the special KGMB-TV broadcast of two one-hour documentaries, “Kahanamoku: A Legacy of Healing” 
at 6 p.m., followed by “Duke Kahanamoku: Hawai‘i’s Soul” at 7 p.m.  
 
Aug. 28 
Red Bull Party Wave (7 a.m. – 6 p.m.) 
This event is fun! It combines creativity, camaraderie, teamwork, and lots of laughs for a competition unlike any other 
at Duke’s OceanFest. Watch as teams create their own floatable craft, perform a skit on the beach, and then attempt to 
surf the craft at Queen’s Surf.  
 
Tiki’s Grill & Bar Surfboard Waterpolo (9 a.m. – 4 p.m.) 
Six-person teams will play water polo on surfboards, the same way Duke Kahanamoku, his brothers and fellow beach 
boys did in Waikīkī in the 1920s and 1930s. Location: Kapahulu Groin. 
 
 
 
 

-pau- 
  
 



STATEHOOD DAY 
 
 
 
 

Celebrate Statehood Day at this mini 
concert presented by the 

 

ROYAL HAWAIIAN 
BAND 

 

 
 
 
 
 

Waikīkī COMMUNITY CENTER 
 
 

Thursday, August 18, 2016 
 

2:30 p.m. to 3:15 p.m. 
 

Auditorium 

FREE 

 

For more information call 923-1802      

www.waikikicommunitycenter.org 



 
 

Chef Shaymus Alwin’s James Beard House preview dinner  
scheduled for Azure Restaurant on September 1  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Cocktail Hour Passed Items: 

 
Hearts of Palm Chawanmushi 

Peaky Toe Crab, Maine Uni, Nasturtium 
 

Hawaii Ranchers Beef Tartare 
Gochujang, Coriander, Poppadum 

 
“Abalomi” 

Kona Abalone, Lomi Heirloom Tomato, Chili Water 
(Paired with Palm d’Or Champagne 2002) 

 
 

Dinner 
 

First Course 
Keahole Lobster and Brioche 

Meyer Lemon Preserve, Truffle Aioli, Chervil Brown Butter 
(Paired with The Hilt Chardonnay The Cool Hand 2014) 

 
Second Course 

Truffle Scented Jerusalem Artichoke Vichyssoise and Kauai Shrimp 
Compressed Cucumber, Cauliflower Panna Cotta, Smoked Trout Row 

(Paired with Wirshing Silvaner Trocken 2014) 
 

Third Course 
Crispy Skinned Onaga 

Hirabara Farms Radish, Hamakua Maitake Mushroom, Sweet Corn Croquette, Foie Gras Dashi 
(Paired with Muller Catoir Riesling 2014) 

 
Main Course 

Hawaii Ranchers Ribeye of Beef 
Marrow Dauphine, Ali‘i Mushroom, Taro, Kabayaki Butter 

(Paired with Fontanes La Petite Serine 2013) 
 

Dessert 
Frankie’s Compressed Pineapple Butter Rum Cake 

Hawaiian Vanilla Bean, Haupia Panna Cotta, Macadamia Nut Crunch 
And 

Volcano Honey Ice Cream 
(Paired with Kuentz Bas Pinot Gris Vendage Tardive Caroline 2010) 

 













@WaikikiBeachWalk

@WaikikiBeachWlk

/WaikikiBeachWalk

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

nĀ mele no nĀ pua
music for the generations

free sunday concert
5-6pm, plaza/fountain stage

august 14
hawaiian slack key festival

august 28
na mea ho‘okani (ALl-star cast!) 

september 3
heiva i waikiki

september 25
nā wai ho‘olu‘u o ke ānuenue

heiva i waikiki



     
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MONDAY AUGUST 15th 
1:30 P.M.  FREE AUDITORIUM 

You’ve either seen his diet at Zippy’s, seen him at Down to Earth or heard him speak.  
Stop what you’re doing and come to Waikīkī Community Center (WCC) to hear Dr. 
Terry Shintani speak on Monday August 15th at 1:30 PM. in the auditorium. He will be 
talking about chronic illness such as diabetes, hypertension, and inflammatory 
conditions ranging from psoriases to arthritis, obesity and cancer.  

Free parking is available while hearing Dr. Shintani at WCC. 
 
 

Please sign-in at WCC front desk by Monday August 8th 
WCC activities are at www.waikikicommunitycenter.org or call 923-1802 



AUGUST 2016

Entertainment 
& activities
for more information call 931.3591

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

Quilting Class
Plaza, 10am-Noon – Tuesdays
Presented by Hawaiian Quilt Collection. Information & sign-up:  
2nd floor, Suite 221. Phone: 924-9889

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

Yoga on the Lawn – Free!
Plaza, 4-4:45pm, Wednesday Afternoons
Sign up at the Shiatsu & Massage Center, 2nd floor, Suite 209, or call 922-0171

Market on the Plaza
Plaza, 4-8pm – Thursdays
Try Hawaii’s local produce. From grilled abalone to pressed sugar cane juice  
made on site, all fresh, all local and all locally sourced.

Hoopdance Fitness
Plaza, 5pm – AUGUST: 6, 13, 20, 27
Contact Sirkka Aho to sign up: www.facebook.com/twirlinghoopgirls or call 349-5936

Na Mele No Na Pua: Music 
for the Generations
Free Sunday Concert! Plaza, 5-6pm
August 14: Hawaiian Slack Key Guitar Festival 
August 28: Na Mea Ho‘okani (All-Star Cast!) 
September 3: Heiva I Waikiki 
September 25: Na Wai Ho‘olu‘u O ke Anuenue

OUTRIGGER HOTELS AND RESORTS presents

2016 Hawaiian Slack Key  
Guitar Festival–Waikiki Style
Plaza, August 14, 2016, 12-6pm 
www.slackkeyfestival.com

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

@WaikikiBeachWalk

@WaikikiBeachWlk

/WaikikiBeachWalk



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ALZHEIMER’S ASSOCIATION OF HAWAII 

Communication 
WEDNESDAY 

AUGUST 10th 
1:00 – 2:30 PM 
 
AUDITORIUM – FREE 
 
              Pam Ah-Nee 
As the disease progresses, communication loss 
varies. 
...The rate of communication loss is unpredictable 
...The loss will vary from one type of 
communication skill to another 
...Learn what to do when verbal communication 
fails. 

Questions and answers with Ms. Pam Ah-Nee 

 
 
 

Please sign-up with the front office by Wednesday 
August 3rd visit us: www.waikikicommunitycenter  
or call us at 923-1802.  
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 01 02 03 04 05 06 

 Hoku 
Zuttermeister 
6 - 9p 

Weldon Kekauoha    
6 - 9p 

Ben & Maila 3 - 5p  
Mike Kaawa 6 - 9p 

Jeff Rasmussen & 
Robi Kahakalau  3-5p   
Kaiao  6-9p 
 

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

Bryan Tolentino      
3 - 5p 
Ka Hehena   6 - 9p 

07 08 09 10 11 12 13 

Brother Noland       
6 - 9p 

Kaiao 
6 - 9p  

Weldon Kekauoha    
6 - 9p 

Ben & Maila 3 - 5p  
Mike Kaawa 6 - 9p 

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

Christian Yrizzary   
2 - 4p 
Slack Key Jam 5- 9p 

Del Beazley    3 - 5p 
Ka Hehena   6 - 9p 

14 15 16 17 18 19 20 

Hoku Zuttermeister 
6 - 9p 

Sean Naauao 
6 - 9p  

Weldon Kekauoha    
6 - 9p 

Ben & Maila 3 - 5p  
Mike Kaawa 6 - 9p 

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

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

Halehaku Seabury & 
Keao Costa    3 - 5p 
Ka Hehena   6 - 9p 

21 22 23 24 25 26 27 

Hoku Zuttermeister 
6 - 9p 

Sean Naauao        
6 - 9p 

Weldon Kekauoha    
6 - 9p 

Ben & Maila 3 - 5p  
Mike Kaawa 6 - 9p 

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

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

Jack Ofoia   3 - 5p 
Ka Hehena   6 - 9p 

28 29 30 31    

Hoku Zuttermeister 
6 - 9p 

Sean Naauao        
6 - 9p 

Weldon Kekauoha    
6 - 9p 

Ben & Maila 3 - 5p  
Mike Kaawa 6 - 9p 

   

       

       



 

Pacific Aviation Museum Pearl Harbor Announces 
2016 Events, Commemorating The 75th Anniversary of the Pearl Harbor 

Attack, and the Museum’s 10th Anniversary 
 
 
December 7, 2016 will mark 75 years since America was launched into World War II, with the attack on Pearl 
Harbor. It will also mark 10 years since Pacific Aviation Museum Pearl Harbor opened its doors on Historic Ford 
Island at Pearl Harbor, vowing to honor America’s greatest aviators by sharing aviation history of the Pacific and 
the stories of the heroes of WWII.  

The following is a listing of events (confirmed to date) taking place this year at Pacific Aviation Museum Pearl 
Harbor: 

Pacific Aviation Museum Pearl Harbor is a Smithsonian Affiliate and ranked one of the nation’s top 10 aviation 
attractions in the nation by TripAdvisor®. 

September 24, 2016 - Living History Day, 9 am – 4:30 pm. In partnership with the Smithsonian Magazine 
Museum Day Live!, visitors presenting a Museum Day Live! ticket will receive free admission to Pacific Aviation 
Museum Pearl Harbor. Download free tickets: http://www.smithsonianmag.com/museumday/. 
 
Event highlights include special tribute displays on the 100th Infantry Battalion and 442nd Regimental Combat 
Team, as well as WWII exhibits created by local high school students. Japanese Cultural Center of Hawaii will 
also present a short documentary film called “Honouliuli: Hawaii’s Hidden Internment Camp” that sheds light on 
the longest operating and largest WWII internment and POW camp in Hawaii. Costumed interpreters 
representing Rosie the Riveter, Cornelia Fort, USCG Lieutenant Erickson and other WWII pioneers and heroes 
will interact with visitors, sharing the stories of those individuals they represent. There will also be presentations 
and book signings by award-winning authors Dorinda Nicholson (Pearl Harbor Child) and Marc Wortman (1941: 
Fighting the Shadow War). In addition, author Stacey Hayashi (Journey of Heroes) will be joined by veterans 
from the 100th Infantry Battalion and 442nd Regimental Combat Team to meet visitors. Nell Calloway, 
granddaughter of General Claire Lee Chennault who led the “Flying Tigers” and the Republic of China Air Force 
during WWII, will also be on hand to share stories of her grandfather’s heroic feats. Other activities include swing 
dance, riveting in Lt. Ted Shealy’s Restoration Shop, historic aircraft modeler demonstrations, and open cockpits 
with flight suits and helmets provided. 
 
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 in the 
nation by TripAdvisor®.  

 
October 22, 2016 – Discover Your Future in Aviation, 10am—4pm. Young people interested in aviation as a 
career or hobby will want to attend. This is the seventh year for the special aviation day, which promises to be 
filled with hands-on workshops, a career fair, flight lab, and interactive science exhibits. Participants can enter to 
win aviation prizes and take photos with historical aviation re-enactors. Free with Museum admission and free to 
Museum Members. 
 
December 3, 2016 – For Love of Country—Pass It On – 10th Anniversary/75th Anniversary 
Commemorative Dinner Gala, 6 – 10 pm. The Museum will celebrate its 10th anniversary and the 75th 
Anniversary of the Pearl Harbor attack with the annual fundraiser which helps support the Museum’s Restoration 
and Education programs. Gala will include cocktails, dinner, entertainment, and auction. Guests will get a first 
look at newly restored aircraft fresh out of Lt. Ted Shealy’s Restoration Shop, the Nakajima Kate under 
restoration, and the one and only B-17E Swamp Ghost. 
Information, sponsor tables and tickets, contact 808-441-1006 or Carol@PacificAviationMuseum.org, and online 
at PacificAviationMuseum.org. 
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December 4, 2016 – Dedication of the 1941 Ford Island Aerological Tower, 1pm ~ 2pm. Information contact: 
Elissa.Lines@PacificAviationMuseum.org, 808-445-9069. 

World Premier, Remember Pearl Harbor Documentary Film, 3 pm, Hangar 79. In association with the 
commemoration of the 75th anniversary of the attack on Pearl Harbor, WWII Foundation’s “Remember Pearl 
Harbor” will preview for the first time. This one-hour documentary produced and directed by Tim Gray, features 
interviews with six Pearl Harbor survivors, including Mitsuo Fuchida, the Japanese pilot who led the attack on 
Pearl Harbor. Narrated by actor Tom Selleck. Attendees can meet USS Arizona survivors and Iwo Jima Medal of 
Honor recipient Woody Williams, who are expected to attend the screening. Information contact: 
Elissa.Lines@PacificAviationMuseum.org, 808-445-9069. 

December 6, 2016 – Blackened Canteen Ceremony hosted by Pacific Aviation Museum Pearl Harbor and Dr. 
Hiroya Sugano M.D. aboard the USS Arizona, 7:00am. Dr. Hiroya Sugano, Director General of the Zero Fighter 
Admirers’ Club, comes from Japan to conduct this annual commemoration of peace and reconciliation ceremony 
with a silent prayer and pouring bourbon whisky from a WWII-blackened canteen into the water from the USS 
Arizona Memorial as an offering to the spirits of the fallen. The public and press are invited on a first come, first 
served basis by calling Museum Event Coordinator Gary Meyers at 808-282-6570, for reservations.  
 
December 7, 2016 – Pearl Harbor Memorial Parade. Our gaily lit and decorated F-104 Starfighter joins the 
other bands and floats, to parade down Kalakaua Avenue in Waikiki, to honor and pay respect to the Pearl 
Harbor survivors, our veterans, active duty military and their families. The parade takes place on the anniversary 
of the Pearl Harbor attack. Parade starts at 7pm at Ft. DeRussy in Waikiki and proceeds down Kalakaua 
Avenue, to Kapiolani Park.  
 
December 9, 2016 – Righteous Revenge, 6 – 9 pm. Local TV newscaster, actor and playwright Joe Moore will 
be joined by television personality and Wheel of Fortune host Pat Sajak for a reprisal of Moore’s historical play, 
Righteous Revenge. Righteous Revenge tells the story of the incredible Doolittle Raid that flew over Japan after 
the Pearl Harbor attack. The Doolittle Raid lifted American spirits and helped fuel America’s wartime energy. 
Event includes reception and photo ops with the stars of the play. $125 per person. For information or to 
purchase tickets, call 808-447-1794 or email Vangie.Villa@PacificAviationMuseum.org. 
 
December 25 – Happy Holidays. Museum closed for the holiday. 
 
 
 
Pacific Aviation Museum Pearl Harbor is located on Historic Ford Island, where bombs fell during the attack on 
Pearl Harbor, December 7, 1941. Visitors to the Museum can see remnants from that day of infamy, including 
the 158-foot tall, red and white iconic Ford Island Field Control Tower, Hangars 37 and 79, and bullet holes in 
Hangar 79. Through its preservation and restoration of World War II fighter planes and accompanying artifacts in 
the Museum’s historic hangars, Pacific Aviation Museum Pearl Harbor shares the story of the vital role aviation 
played in America’s winning of World War II, and its continuing role in maintaining America’s freedom. 
 
Pacific Aviation Museum Pearl Harbor is a 501(c) (3) non-profit organization. Its mission is to develop and 
maintain an internationally recognized aviation museum on Historic Ford Island that educates young and old 
alike, honors aviators and their support personnel who defended freedom in The Pacific Region, and to preserve 
Pacific aviation history. Contact: 808-441-1000; Marketing@PacificAviationMuseum.org. 
 

### 



 

 

Clean  Water  
Honolu lu  

Please do your part to protect Hawai‘i’s waters for life. Here are simple everyday 
steps to prevent polluted storm water runoff this summer: 

 

CLEAN 

• Sweep up messes instead of hosing down.  

• Use absorbent materials to clean up spills. 

Don’t wash the mess – it then swims with our fish!  

• Collect wash water and drain to  
sanitary sewer. 

CONTAIN 

• Prevent icky leaky drips into storm 
drains and ocean. 

• Have a spill kit ready.  

• Use storm drain inlet protection devices. 

 

 

CHECK 

• Inspect areas routinely 

• Keep dumpsters lids closed. 

To prevent rain from mixing with trash 
and running into the storm drain 

• Repair leaky dumpsters. 

Be a Hero and help keep O‘ahu’s waters clean – Mahalo! 



Located on Lewers S treet  
b et ween K al ak aua Aven u e and K alia Road

@WaikikiBeachWlk

/WaikikiBeachWalk

@WaikikiBeachWalk

@W

/Wa

@Wa@Wa

saturday, September 3 
12pm-6pm

waikiki beach walk 
Plaza Lawn & Stage

free admission
Presented by TAHITI MANA 
in collaboration with Waikiki 
Beach Walk®. Experience the 

exciting Tahitian Culture 
through Music, Dance and 

Traditional Sports competition.

sunday, September 4 
11am-7pm

hawaii theatre 
1130 Bethel Street

$15-$20 Pre-sale 
$20-$25 at the door

Tahitian Dance Competition 
Tahitian Vendors 

Exhibition Performance 
By Tahiti Mana

HEIVA I WAIKIKI 2016

Contact info@heivaiwaikiki.com or visit www.heivaiwaikiki.com
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