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Mayor Caldwell’s remarks to WIA members 
 

Mayor Kirk Caldwell was the keynote speaker at the October 27 WIA annual meeting. He 
touched on many areas that are definitely worth repeating so following are his remarks ... 
  
“Waikiki is the epicenter of Hawaii tourism. This strip of land is the main economic driver of 
our island and our state – it’s vitally important.  Managing this special area takes kokua; it 
requires communication, partnerships, and hard work.  
 
The Waikiki Improvement Association, led by Rick Egged, has been a true partner to the City. It’s not a one 
way partnership where you just ask and ask and never want to give, do your part. The WIA takes ownership, 
accepts responsibility, and wants to be a part of the solution, no matter the problem. From cleaning up our 
parks, to keeping Waikiki beach sandy and pristine, to combatting homelessness, the Waikiki Improvement 
Association is there.  
 
The biggest complaint from visitors also turns out to be the biggest concern for residents: homelessness. 
 
Homelessness 
 
Sit Lie resulted from a City Visitor Industry working group. One year after becoming law, sit lie and other 
ordinances have made a difference while still protecting the civil rights of all people. The hospitality Industry 
has also partnered with IHS on an initiative that has helped 117 people who were homeless in Waikiki to 
move back to their families and friends on the mainland. We’ve opened a 24-hour restroom on Waikiki beach 
at the HPD substation and we’re working with stakeholders on keeping other restrooms open longer hours. 
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Attachments 
Be akamai about safety, November 19 
Mac 24/7 Thanksgiving Buffet Feast 
Thanksgiving Eve at Waikiki Beach Marriott Resort & Spa 
Make the holidays merry ad bright with Nā Ho‘ola Spa specials 
Kani Ka Pila Grille – November entertainment calendar 
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Hawai‘iloa Voyagng Canoe to sail into Outrigger’s O Ke Kai Series  
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The WIA is also working with the Department of Community Services on long term solutions like affordable 
housing and job training.  
 
The response from this community on this issue has been incredible, but we must keep pressure on those 
that don’t want help.  We’re showing results and need to keep it up. 
 
Development 
 
Waikīkī is enjoying its fifth straight successful year. We’ve emerged from the recession and are thriving. 
Looking forward to new developments such as International Market Place & Ritz Carleton. 
 
The New International Market Place will reopen in August 2016 creating an exciting new visitor experience.  
With the retention of many of the heritage trees, including the world famous Banyan Tree, free standing 
restaurants, a hula mound, and outdoor carts and kiosks, the International Market will reflect the historical 
glory days of Queen Emma – sense of place. 
 
These projects and others will bring new life to Kūhiō Ave – activating the mauka side of Waikiki. 
 
The Department of Planning and Permitting has been working closely with this organization and this 
industry to facilitate private sector redevelopment in Waikiki.  That being said, the City is careful to look at 
each development request on its own merits and determine whether the project is appropriate for Waikīkī 
and the specific location. 
 
Waikiki Beach Special Improvement District 
 
This past May I was joined on the beach outside of the Moana by many people who are in this room today. 
We were there signing Bills 81 and 82 into law. Those bills created a special improvement district in Waikiki 
and formed a partnership with Waikiki businesses to keep the beach sandy and pristine. 
 
The City worked with WIA to create WBSIDA to provide a reliable funding source to match State funds. That 
long term solution for beach restoration and maintenance is now in place to prevent further beach erosion 
and keep visitors returning to Waikīkī. 
 
Kalākaua Avenue Sidewalk Repaving 
 
The Department of Design and Construction is set to begin the second phase of Kalakaua Avenue repaving 
in 2016, replacing aging red brick tiles with quartzite. 
 
The project also involves fixing drainage, addressing ADA compliance issues, and adding landscaping. The 
publication racks that are on those sidewalks that have received so much attention are now set to be 
replaced and repaired with funding from publishers.  
 
Looking forward, we’re also exploring with the WBID/WIA the creation of a central plaza for Waikiki.  
 
Transit, Traffic, and Parking 
 
The Department of Transportation Services has been working closely with Waikiki stakeholders on several 
issues. Exploring traffic and parking options, multi-modal transit. We’ve formalized the WIA’s role as 
Transportation Management Association for Waikiki.  Working with DTS on the Honolulu Urban Circulation 
System – bus will complement rail.  
 
DTS also works with WIA on road closures for parades and special events.  
 

continued 

Continued from front page 
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continued from previous page 
 
Last week I signed Bill 60 into law, which recognized some of Waikiki’s great legacy parades like the 
Honolulu Festival and gave them the protection from competition they deserve. 
 
Hawaiian Cultural Activities 
 
We’ve pretty much covered every single City department.  
 
The WIA is working with so many different City agencies on a variety of projects Something else you’re 
working together with the City on is showcasing and promoting Native Hawaiian culture. This initiative 
involves, MOCA, the Mayor’s Office of Culture and the Arts, as well as the Parks Department. The City has 
partnered with the WIA to host Kuhio Beach Hula for more than 20 years. 
 
The WIA has also played an active role in revitalizing the Aloha Festivals and making it into what it is today.  
Aloha Festivals will celebrate its 70th anniversary next year. 
 
DTS is also working with the Waikiki community to review city laws 
regarding street closures.  
 
I could easily stand up here for an hour and tell you about all of the great 
work the WIA is doing and the exciting projects the city and WIA are 
working on together.  
 
I want to keep everyone awake, so I’ll stop here.  
 
The point is, I’m here to say thank you.  
 
Thank you to the Waikiki Improvement Association for being a true partner 
to the City and the people of this island. 
 
You’re committed, you care, you’re actively engage, and you’re making a difference.  
 
I hope to continue this momentum, keep our foot on the accelerator, and push the needle.” 
 
 
 

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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2015 Ho‘owehiwehi Awards 
 
Since 2001 the Waikīkī Improvement Association has recognized projects and programs that enhance  
Waikīkī with our Ho`owehiwehi Awards. It is a great way to see how and what is taking shape in Waikīkī --- 
in just the past year!  It is also an opportunity to recognize those who have taken on in many cases …  
million and multi-million dollar projects that keep Waikīkī alive and vibrant.  
 
Ho`owehiwehi Award – HANA IKI 
This Award is aimed at RENOVATION projects that enhance structures or facilities.  
 
Congratulations to:  Straub Doctor’s on Call Clinic –Waikīkī 
 
Imagine being on vacation, relaxing with family and friends when illness or injury strikes. The Straub Clinic 
and Hospital’s Doctors On Call Clinic (DOC) was designed to address this need! 
 
The design creates a more efficient and improved process flow, enabling skilled physicians and staff to 
quickly assess, diagnose and treat the weary visitor. This Clinic serves as a critical resource for the millions 
of tourists who visit Waikiki annually, as well as the Kama`aina who play a vital roll in Hawaii’s visitor 
industry . 
 
With the ultimate driver being a space that speaks to Hawaii and the island surroundings, the interior 
design concept included the following project goals: 
 
• Signify the use of the department and establish a hierarchy between public and private spaces. 
• Create a welcoming environment that is environmentally conscious. 
• Provide intuitive circulation and clear way finding. 
• Express Straub’s vision of health, wellness & customer satisfaction. 
 
The Clinic operates from 7:00 a.m. to 11:00 p.m. seven days a week and 365 days a year. 
 
Presenting the award is: City Councilman- Trevor Ozawa 

Accepting the award is: Justin Wise – for Linonakis 
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Ho`owehiwehi Award – HANA NUI 
 
This award is aimed at NEW or MAJOR reconstruction, development, transformation or project(s).  
 
Recognizes a company, organization or group for its significant contribution toward the enduring 
revitalization of Waikiki’s physical, cultural and/or economic environment. Represents consistent, ongoing 
achievements, body of work or project.  
 
We presented two awards in this category, the first is presented to: 
 
“Room Renovation” - Hyatt Regency Waikīkī Beach Resort & Spa 
 
In late 2014, Hyatt Regency underwent a major renovation – the first of such magnitude in 39 years of 
operation. The project scope was $100 Million and included the comprehensive remodel of the hotel’s 1,230 
guest rooms 
 
Background: The Hyatt Regency has been known for its incredible service, welcoming atrium and spacious 
bedrooms. By 2014 those guest rooms were ready for the modern age. The resulting refurbishment in the 
guest rooms was monumental involving 40 floors for each tower. In order to reduce guest discomfort and 
keep the hotel open, three floors were taken out of commission systematically from top to bottom beginning 
with Ewa Tower in late 2014. 
 
The Diamond Head Tower remodel began in early 2015 with the last of the rooms being officially renovated 
in April 2015. The newly appointed guest rooms highlight the vibrant and rich colors of the Hawaiian sea 
and sky, with a strong emphasis on the breathtaking ocean and Waikiki views. The renovation has attracted 
global attention and has added to the overall economy of Waikiki 
 
Presentiing the award is: Representative – Tom Brower 
Accepting the award is: David Nadelman, GM, Hyatt Regency Waikiki 
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Ho`owehiwehi Award – HANA NUI 
 
“SKY Waikiki” - SKY Waikīkī Partners Leighton Mau, Alika Mau, Darren Seu, Kainoa Akina and  
Jovan Andow 
 
With the Waikiki Business Plaza, home of the landmark Top of Waikīkī Restaurant, recently undergoing a 
transformation, the need arose for a way to bring people together to celebrate the incredible views afforded 
by the height of the Business Plaza Building. Recapturing an abandoned dining room, underutilized office 
space, and dormant rooftop, 
 
Drawing on local imagery and motifs of nature, the design incorporates the traditions familiar to Hawaii with 
modern technological advances. Inspiration for the interior dance bar and lounge was drawn from the Ha-
waiian fable of the lovers Lehua and Ohia and their encounter with Pele the volcano goddess. Rich colors 
and patterns echoing fire, lava and the volcanoes of Pele govern the thematic design. 
 
Advanced technology joins the dance floor, elevating the visual elements with movement of light and color. 
The graphics, materials and back bar features are patterned after the Lehua flower, a flower found in the 
mountain and rustic climates of Hawaii. The undulating patterns of light, ceiling planks and metal mesh 
waves are woven throughout to unify the various spaces custom designed for their uses. The exterior lanai 
was designed to commune with the sky. 
 
Blues and aquas combine with materials in an organic development to echo the fluid movement of the waves 
of the ocean and clouds in the open spaciousness overhead. The owners sought the expansion of the roof 
deck to allow for a more spacious outdoor area to take advantage of the premiere views of diamond head and 
Waikiki 
 
Detailed studies were conducted to ensure that the floor and extended deck would support the new uses, 
while thoughtful solutions for safety and comfort of the guest became an integral part of the design. 
 
Presenting the award is: City Councilman – Trevor Ozawa 
Accepting the award is: Leighton Mau, Alika Mau, Darren Seu, Kainoa Akina and Jovan Andow 
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Ho`owehiwehi Award – PILI HONUA 
 
This award category recognizes green, earth friendly projects or people! 
 
The category recognizes new and renovated projects, along with hotel operations, that embody the goals and 
aspirations of living GREEN in Hawai`i that help to preserve our precious `aina and saves our valuable 
resources. 
 
Hyatt Regency Waikīkī Green Team 
 
Hyatt Regency Waikiki Beach Resort and Spa has been awarded with the Energy Star label since 2008 and 
has also received the Hawaii State Green Business Award since 2009. The hotel was the first winner of the 
Waikīkī Improvement Association’s Pili Honua Award in 2012. 
 
As a leader in the industry, the Hyatt Regency Waikiki Beach has invested heavily in energy saving 
techniques and employee outreach, which has been led by the Green Team. The volunteer-led committee is 
responsible for working with the General Manager, David Nadelman, to set goals in energy, emissions, and 
waste management. The team also facilitates environmental education, awareness and engagement across 
various departments. While I will not mention them all right now.. I will give you a few highlights: 
 
Food and Beverage 
• Replaced a waterfall basin with an aquaponics garden to grow vegetables while also saving $50,000/year on the 
electricity it took to power the waterfall. The lettuce grown in the garden is used in recipes in 
the cafeteria and SWIM. 
• They have introduced a bi-weekly Farmers Market in the Great Hall. The market welcomes vendors from across 
the island selling fruits, vegetables and artisanal crafts. 
• Added a bee apiary with 80,000 bees. The honey (Hula Meli) is used in all recipes in the outlets and cafeteria and 
served to guests in the Regency Club Lounge. The honey has also been incorporated into a spa hand massage. 
• The hotel Food and Beverage teams are huge supporters of buying locally and using sustainable ingredients; as 
a result, the hotel has also been a host of the Hawaii Food and Wine Festival for the past three years. 
• Hosted the Hyatt corporate Good Taste Series regional cooking challenge two years in a row, inviting chefs from 
the Pacific region to Waikiki to learn about Hawaiian ingredients, visiting farms, and enjoying the island culinary 
scene. 
• Added an herb garden to the third floor Regency Club terrace. All the herbs grown on the terrace are used in all 
recipes used in the hotel outlets and cafeteria. 
 
Reduction of Energy Usage: 
• Reflective tinting was installed on all 1,230 guest room and 
office windows 
• Energy efficient fan coil units were installed in all guest 
room air conditioners 
• LED lighting was installed in the parking structure and 
1,230 rooms that were recently renovated 
 
Reduction of Water Usage: 
• Low flow water fixtures were added to all sinks and showers 
• Reduced water consumption by 7,536 kGal over the past 
year 
 
Reduction of Waste: 
• Installed water bottle filling stations to help reduce plastic 
waste, each 
staff member was given Vapur recyclable bottles. 
 

Presentng the award is: Representative – Tom Brower 

Accepting the award is: Alex Watson 
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Ho`owehiwehi Award – George S. Kanahele 
Ho`okipa Award 

 
George S. Kanahele “Ho`okipa Award” 
This award recognizes an individual, business, organization or group for an outstanding singular action or 
event or for consistent, enduring performance in keeping with the legacy of the late George Sanford 
Kanahele. Recognizes efforts that best represent the values of aloha and ho`okipa (hospitality) embodied in 
Dr. Kanahele’s life work. 
 
Duke‘s OceanFest—Outrigger Duke Kahanamoku Foundation 
 
The Duke’s OceanFest aims to be relevant and exciting for both visitors and resident alike. This interaction 
is an essential part of the event and conveys Duke’s commitment to spreading Aloha throughout the world. 
 
With a uniquely ‘Hawaiian’ set of activities being hosted by Duke’s OceanFest, the goal for the 2015 event 
was to continue to increase the festival’s local and international competitors as well as continue to develop 
new events such as Waikiki Nights hosted by Ward Village (a series of talk story and movie nights on the 
beach) and increase the significance of other existing events to the market place. They also focused on 
enhancing Duke’s OceanFest by expanding the footprint in Waikiki, and our ability to interact with visitors, 
with a goal of connecting with 25% of Waikiki’s visitors during the nine-day festival. They accomplished this 
by working with companies such as Outrigger Resorts, Matson, Ward Village, Hawaiian Airlines, Hawaii 
Tourism Authority, AccesSurf and other Hawaii based companies to incorporate new marketing ideas and 
cultural experiences into their visitor base activities during the week of OceanFest. 
 
Our objectives require that Duke’s OceanFest keep the memory and legacy of Duke Kahanamoku’s alive and 
relevant by creating an atmosphere of charitable giving to the Outrigger Duke Kahanamoku Foundation 
grants and scholarship programs. The Outrigger Duke Kahanamoku Foundation and Duke’ OceanFest have 
awarded over $300,000 to scholarship and grant recipients over the last 2 years, advancing the ODKF core 
mission to assist Hawaii’s student athletes and nonprofit organizations, promoting numerous water sports 
events, and recognizing Hawaii’s waterman legacy. The most important goal it to honor Hawaii’s Ambassador 
of Aloha, and the Father of International Surfing Duke Paoa Kahanamoku. 
 
Presenting the award is: City Councilman – Trevor Ozawa 
Accepting the award is: Jim Fulton for ODKF 
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Mahalo to the following supporters and members for helping to make our annual meeting informative and 
successful. 
 

Standard Parking 
Hawaiian Cement 

Aaron Sala 
Rev. Mark Morimoto 

Les Goya 
Ed Case 

Mayor Kirk Caldwell 
Sen. Brickwood Galuteria 

City Councilman Trevor Ozawa 
Rep. Tom Brower 
Tikis Grill & Bar  
Top of Waikiki  

Royal Hawaiian Center  
Maui Divers  

Hau Tree Lanai 
Tanaka of Tokyo  

Orchids  
Luxury Row  
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Royal Hawaiian Center announces Tiffany & Co. to open  
new flagship store 

  
Royal Hawaiian Center is announcing one of the most important additions to the Center’s collection of premier 
luxury retailers.  Tiffany & Co. will join the Center with a three-story, 11,226 square foot store.  Tiffany will be 
relocating from its current location in Waikiki to join the prestigious collection of stores and restaurants that make 
Royal Hawaiian Center one of the most iconic centers in Hawaii.  The opening date has not yet been confirmed and 
will be announced at a later date.    
  
Rosalind Schurgin, CEO of The Festival Companies, the Management and Leasing Company for Royal Hawaiian 
Center, stated:  “This is a validation of the power of  Royal Hawaiian Center.  On behalf of Ownership and 
Management, it brings us great pride to welcome one of the most iconic luxury brands in the world to Royal 
Hawaiian Center.    Kalakaua Avenue is  one of the most successful retail destinations in the world, along with 
Fifth Avenue, Rodeo Drive, Michigan Avenue, Avenue Montaigne in Paris and the Ginza in Tokoyo.   We are 
enormously pleased to welcome Tiffany & Co. to Royal Hawaiian Center. where they will provide their famed 
products and services for visitors and local residents alike.” 
 
For information on Royal Hawaiian Center, visit our website at www.RoyalHawaiianCenter.com or call Guest 
Services at (808) 922-2299.  
 
 

Island Soap & Candle Works expands store at Royal Hawaiian Center  
  
Island Soap & Candle Works has relocated to a larger space at Royal Hawaiian Center.  The new store is located in 
Building B, level 2 near P. F. Chang’s and will feature a new line of all natural upscale products with exclusive 
Royal Hawaiian Center packaging.   
 
 “We are excited to accommodate Island Soap & Candle Works’ expansion,” said Marleen Aikau, general manager 
for Royal Hawaiian Center. “Since more than half of our merchants are locally owned and operated businesses, 
Island Soap & Candle Works’ exclusive handmade Hawaiian products are very popular with our international 
visitors and local residents.” 
 
Island Soap & Candle Works was established on Kaua‘i in 1984 and offers a full line of natural Hawaiian Island 
Botanical lotions, beeswax candles, lip balms, salves, bath salts, gourmet soaps and fragrances.  One of their most 
popular products are the gourmet soaps made from one of five oils – palm, coconut, olive, kukui nut and 
macadamia nut oils.   In addition, the company’s top selling scent with Japanese visitors is their Pineapple, 
Hawaiian Sea and Australian customers favor their Misty Rain, Pineapple 
scent. The company will introduce a new line of fragrances in the coming 
year to include scents named Refreshing (made of Lemon Verbena Green 
Tea), Tahitian Dream (made of Tiare & Vanilla) and Coco Lemongrass 
(made of Coconut & Lemongrass).  
 
“Our previous space was designed and decorated as a factory/retail outlet 
where we physically manufactured candles and bath salts onsite,” said 
Rosaline Wang, general manager for Island Soap & Candle Works. “Our 
new space will focus more on retailing our top selling merchandise with its 
Royal Hawaiian Center exclusive packaging for our gift giving customers.”  
 
The new store space evokes country sophistication with sapele mahogany 
shelving and display tables housing thousands of colorful and scent giving 
all natural handmade candles, gourmet soaps and beauty products.   
 
For information on Royal Hawaiian Center, visit our website at 
www.RoyalHawaiianCenter.com or call Guest Services at (808) 922-2299.  
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Halekulani’s Veranda Afternoon 
Tea introduces Matcha specialties 
  
The Veranda at Halekulani has just introduced its 
new Afternoon Tea menu complete with an enticing 
selection of Matcha specialties. 
  
Matcha is Green Tea that has been processed, 
finely milled and stone-ground into a powder that is 
served in traditional Japanese tea ceremonies. It 
has recently seen a tremendous growth in 
popularity internationally and can now be found in 
lattes, smoothies 
and iced drinks 
around the world. 
The soar in interest 
in Matcha is due to 
its high level of 
antioxidants and 
ability to improve 
mental focus.  
  
With a rich history dating back hundreds of years, 
the traditional Japanese tea ceremony centers on 
the preparation, serving and drinking of Matcha. 
With careful consideration and consultation with 
Urasenke Foundation of Hawaii, Halekulani is now 
proud to offer its guests Matcha specialties 
prepared by the staff members that were introduced 
to the proper approach and technique in the 
preparation of this traditional tea service. 
  
Served exclusively at Halekulani’s Veranda from 
3:00pm to 5:30pm daily, the Matcha offerings 
include Matcha Straight, traditional Matcha; Matcha 
Einspanner, Matcha with whipped cream; Matcha 
Cappuccino (regular or iced): served with Hawaiian 
honey; and Vanilla Ice Cream Float, an iced Matcha 
cappuccino served with vanilla ice cream.   
  
Guests can order the new Matcha specialties at 
Veranda as part of Halekulani’s Classic Afternoon 
Tea, which includes an array of tea sandwiches, 
freshly baked currant scones, pastries, cakes and 
an assortment of fine teas. Classic Afternoon Tea is 
priced at $36 per person and Matcha specialties 
range from an additional $8 to $12.  

  
To make a reservation and for more information, 
call Halekulani Dining Reservations at 
(808) 923-2311. 
 
 

NOTICE: DATE CHANGE 
  
Royal Designer Walk – Celebrating 2015 

Hawai‘i Fashion Month 
  
Royal Hawaiian Center celebrates the talents and 
accomplishments of Hawai‘i’s designers as part of 
Hawaii Fashion Month.  On Tuesday, November 10, 
2015 shoppers may take part in the “Royal 
Designer Walk” which will include trunk shows, 
designer “meet & greets” and pre-season sales at 
participating merchants who carry locally designed 
clothing, shoes and accessories.  
  
Royal Hawaiian Center will also celebrate the 
talents of local design students from the fashion 
design departments of U. H. Mānoa and Honolulu 
Community College.  The imaginative runway 
creations of these up-and-coming designers will be 
showcased in window displays around the center 
and will be brought to life by professional models 
culminating in a fashion show in the Royal Grove 
located between buildings B and C facing Kalākaua 
Avenue.  
  
Event:   Royal Designer Walk  
 Featuring the fall collections of Hawai‘i’s 
 local designers 
  
Place:  Royal Hawaiian Center  
 2201 Kalākaua Avenue, Honolulu, HI  
 
Date:    Tuesday, November 10, 2015 
  
Times:   6 to 6:45 p.m. VIP Reception &  
 Fashion Exhibit  
 Building C lawn  
  
 7 to 8 p.m. Royal Designer Walk 
 Trunk shows and designer “meet & 
 greets” at various stores. 
                         
 8 to 8:45 p.m. Royal Grove  
 Fashion Show 
 Local design student creations brought to 
 life in the Royal Grove 
   
For information on Royal Hawaiian Center, visit our 
website at www.RoyalHawaiianCenter.com or call 
Guest Services at (808) 922-2299.  
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French swimwear label Vilebrequin arrives in Hawai‘i 
at Royal Hawaiian Center   

  
Vilebrequin, the French trend-setting men’s swim and resort wear brand, opens its first boutique in Hawai’i at 
Royal Hawaiian Center. Vilebrequin has always cultivated a spirit of refinement and fantasy, staying true to the 
casual charm upon which the house was founded in St-Tropez more than 40 years ago. Now, Vilebrequin is 
further expanding its role as ambassador for the art of travel with a women’s line that includes swimwear, ready-
to-wear, and accessories—as always, focused on making summer last all year long. 
  
“We are very excited to welcome the first and only Vilebrequin boutique to Hawai‘i,” said Marleen ‘Ākau, general 
manager of Royal Hawaiian Center. “This luxury international swimwear company complements our retail mix and 

our mission to bring visitors and 
residents distinctive and exclusive 
brands to Royal Hawaiian Center.”  
  
The new boutique will not only reflect the 
St. Tropez lifestyle and its signature 
trunks to Hawai‘i, but it will also include 
swimwear and resort wear for men, 
women and children.  
  
“We expect many visitors to be already 
familiar with the brand DNA, especially 
matching father and son swimsuits", said 
Roland Herlory, CEO of Vilebrequin, 
“However, most of them will be excited to 
discover that we have developed a 
complete women’s line for mothers and 
daughters that also includes resort wear 

and accessories.”  
 
Vilebrequin is known as the ambassador of the sun-drenched French lifestyle where 
summer lasts all year long. The first Vilebrequin swim trunks were born in 1971 from 
the imagination of Fred Prysquel, a French automobile journalist seeking a way to 
swim with style in St. Tropez and seduce the woman he fell in love with. The word 
Vilebrequin is French for “crankshaft”, the engine component that creates energy. 
  
After more than 40 years of expertise in swimwear, Vilebrequin develops each piece 
through an elaborate 32 step process that involves hand crafting and modern print 
technology. Nowadays, some of the prints incorporate water activated designs that 
reveal the brand's signature turtles, palm trees, jelly fish. Furthermore, Studio 
Vilebrequin has developed a custom lightweight swimwear fabric that dries faster.  
 
Vilebrequin can be found in over 152 stores across the globe.  It’s first Hawai‘i 
boutique is located in Royal Hawaiian Center’s B Building, Level 1.  
   
For information on Royal Hawaiian Center, visit our website at 
www.RoyalHawaiianCenter.com or call Guest Services at (808) 922-2299.  
 

 



 

Page 13, November 2015 Waikīkī Wikiwiki Wire Page 13 Waikīkī Wikiwiki Wire 

Outrigger Waikiki Beach Resort introduces  
free oceanfront yoga classes for guests 

 
The resort will also extend its wellness-minded yoga, massage and breakfast packages into 2016 

 
Roll out your yoga mat and get ready to say 'namaste' - Outrigger Waikiki Beach Resort has just announced a new 
guest activity starting December 5, 2015 - a complimentary one-hour oceanfront yoga class held every Saturday 
morning at 7:30 a.m. An instructor from Infinity Fitness & Massage will lead a relaxing yoga class on the 
beachfront lanai fronting the iconic shores of Waikiki Beach to connect mind, body and soul. The resort also 
announced that it has extended its wellness-inspired offers into 2016 including the Wellness With a Twist, 
Oceanfront Indulgence and Rise 'n Shine with Duke's Breakfast packages. 
 
"Health and well-being are at the heart of what we do at Outrigger Waikiki Beach Resort so our new oceanfront 
yoga class is a wonderful addition to the menu of activities our guests are able to enjoy during their visit with us," 
said Mary Loy, director of sales & marketing at Outrigger Waikiki Beach Resort. "And with the positive response to 
our yoga, massage and breakfast packages this year, we've decided to extend the packages into 2016 so more 
guests can take advantage of our wellness-minded offerings at a tremendous value."  
  
Outrigger Waikiki Beach Resort's new weekly yoga class will be taught by certified instructors from Infinity Fitness 
& Massage and take place from 7:30 to 8:30 a.m. every Saturday morning on the lower deck below Duke's Waikiki. 
With light to moderate intensity, each class will connect mind and body with calming sun salutations and targeted 
stretching to build strength and lengthen every muscle. Yogis will be instructed in heart-opening exercises to 
realign the spine, spine-stimulating postures to re-energize the nervous system, and deep stretching to prepare 
the body for freedom of movement.  
  
"From sun salutations to shavasana, we have personally designed this class to bring health benefits and strength 
to each guest," said Branka Jordanovska, owner of Infinity Fitness & Massage. "We hope the class will help to 
foster inner peace and balance for each participant, on and off the mat." 
  
The resort has also extended three of its most popular wellness-inspired packages into 2016: 
  
Wellness With a Twist 
Even on vacation travellers can maintain their wellness regime with the "Wellness with a Twist" package. Included 
is a healthy snack welcome basket, nightly turndown service and a choice of a 50-minute private beach yoga 
session for one person or a 50-minute in-room massage for one person from Infinity Fitness & Massage. If 
traveling with a partner, Infinity Spa offers a 10 percent discount off its normal pricing for the second person. The 
package starts at $299 for a city view room, per night, with a two night minimum, and is available through 
December 21, 2016. 
  
Oceanfront Indulgence 
The "Oceanfront Indulgence" package is perfect for guests who want to treat both their mind and body in the lap of 
luxury. The indulgence starts with a beautiful oceanfront room and continues with a special suite indulgence 
welcome basket on arrival. Also included is the choice of a 50-minute private beach yoga sessions for two or a  
50-minute in room massage for two plus nightly turndown service. These wonderful amenities are perfect for pairs 
that are couples, friends or family, and make a great compliment to a romantic vacation, a trip with your best 
buddies or even a Mother's Day getaway.  The package starts at $429 per room, per night, for two guests, with a 
three night minimum, and is available through December 21, 2016. 
  
Rise 'n Shine with Duke's Breakfast Package 
For travellers who like to start their morning off with a delicious meal, the "Rise 'n Shine with Duke's Breakfast 
Package" is the only way to go. The package is inclusive of a daily full buffet breakfast for two at world-famous 
Duke's Waikiki where guests can indulge in made-to-order omelettes, banana pancakes and French toast, local 
favorites like Portuguese sausage, taro bread pudding and more. The package starts at $279 per night, for two 
guests, and is available through December 21, 2016. 
  
Packages can be booked by visiting www.outriggerwaikikihotel.com or by calling toll-free 1-866-956-4262. 

 
 



 

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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Halekulani in partnership with Hawaii Pops Presents  
The Legendary Count Basie Orchestra Holiday Music Series  

December 14 & 15  
 
Halekulani is pleased to announce its sponsorship of Hawaii Pops’ presentation of The Count Basie Orchestra 
with three special Holiday shows on December 14 and 15.  
 
The first show debuting at Hawaii Theatre on December 14 at 7:30 p.m. will feature the Hawaii premiere of 
selections from The Count Basie Orchestra’s latest album ‘A Very Swingin’ Basie Christmas’. Ticket prices are 
$97, $72 and $37. To purchase tickets and for more information, please call the Hawaii Theatre Box Office 
at (808) 528-0506 or visit www.hawaiipops.com.  
 
On December 15, Halekulani’s Live at 
Lewers jazz series will present The Count 
Basie Sextet and Friends at Lewers Lounge 
with performances at 7:00 and 8:30 p.m. 
The shows will feature the Basie rhythm 
section and trumpet and saxophone stars 
from The Count Basie Orchestra, with 
special appearances by Jimmy Borges, 
Monica Mancini and former Basie and 
Frank Sinatra drummer Gregg Field. The 
Count Basie Sextet will also include 
legendary selections immortalized by 
Sinatra and Basie together in celebrate of 
Sinatra’s 100th birthday (December 12, 
1915). Tickets for the special Live at 
Lewers event are $100 for VIP seating 
(first row) and $75 for prime seating 
including tax and parking. A la carte food and beverage selections will be available prior to the performance; 
reservations are required. To attend or for more information, please call Halekulani Dining Reservations at 
(808) 923-2311.  
 
Since its inception in 2013, the Live at Lewers series at Lewers Lounge has continued evolving its legacy as 
one of the world’s great jazz rooms with appearances by Tony Bennett, Diana Krall, Jack Jones, Eddie 
Henderson, Tierney Sutton, Robert Cazimero and other legends of jazz. 
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Thanksgiving with Starwood Waikiki 
 

Kai Market is the perfect place to celebrate the holidays with the family 
Kai Market’s Chef Darren Demaya and his team’s signature island touches make Kai Market a favorite 
during the holidays. The restaurant also features a private dining room that is able to accommodate about 
40 people. On Thanksgiving, Thursday, November 26, Kai Market will 
feature an extended breakfast period from 6 a.m. to 12:30 p.m. The price 
is $28.95 for adults and $14.50 for children under 12. No discounts will 
be offered on Thanksgiving; and reservations are available for seating 
between 10:30 a.m. and noon. 
 
Kai Market’s Thanksgiving dinner will feature a sumptuous dinner buffet 
featuring a variety of selections including a chef carving station with slow-
roasted prime rib, country ham; holiday favorites like roasted butternut 
squash bisque, soy-braised boneless beef shortribs. The cost is $69 for 
adults and $35 for children (no discounts for Thanksgiving dinner), and reservations are available for seating 
between 4 and 9 p.m. To make reservations, call Sheraton Waikiki Dining Reservations at (808) 921-4600. 
More information and menus can be found on the Kai Market page of the Sheraton Waikiki website. 
 
Azure Restaurant presents special Thanksgiving dinner 
Chef Shaymus Alwin and Azure Restaurant present a very special dinner on Thanksgiving evening, 
November 26. Seating times take place every 15 minutes between 5:30 
and 9 p.m. (except at 7:30 p.m.), and the cost is $125 per person or $151 
with wine pairings (not including tax and gratuity).  
 
The first course of the evening is a Pier 38 smoked fish chowder with 
sweet corn, fingerling potato, lup cheong, followed by a BLT – brioche 
lobster truffle, which is a Kona lobster, truffle aioli, meyer lemon preserve 
and tobiko. For their entrée, diners can choose one of the following three 
dishes: Pier 38 fish selection and Kauai shrimp with citrus kabocha, 
coriander, braised kale and yuzu truffle butter; or tom turkey with 
Hamakua mushroom stuffing, Brussel sprouts, spiced cranberry 
gastrique, white wine herb gravy; or Hawaii Ranchers’ braised short rib with creamy polenta, Ewa corn, 
pesto gremolata and red wine jus. The dessert is a dulche de leche chocolate mousse with pumpkin crunch, 
pumpkin tart and pumpkin gelato. 
 
Thanksgiving at the Moana Surfrider 
Celebrate Thanksgiving with the entire family at the historic Moana Surfrider, A Westin Resort & Spa. 
Breakfast will be served that day at The Veranda from 6 to 11 a.m. Lunch and Afternoon Tea will not be 
served that day. Thanksgiving dinner buffet begins at the Beachhouse on Thursday, November 26 at 3 p.m. 
and will continue through 8 p.m. The cost is $80 per person, and $40 for 
children under the age of 12 (prices do not include tax and gratuity). 
Reservations can be made by calling Dining Reservations at (808) 921-4600.  
 
The extraordinary dinner spread, created by Beachhouse Chef David Lukela 
and Moana Sous Chef Jason Watanabe, includes selections from the sea 
such as maguro and hamachi sashimi, fresh oysters, shrimp, poke, and a 
sushi bar; snow crab chowder, sweet pear salad, roasted beet and goat 
cheese salad, among many other dishes. Entrée selections include pan-
roasted island catch, braised beef shortribs; and a carving station featuring 
herb-crusted prime rib, roast turkey with gravy and cranberry chutney, and orange-honey-glazed ham with 
apricot chutney. The full Thanksgiving dinner buffet menu is listed on the hotel’s dining page.  
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Thanksgiving at the Hyatt 
 

Continuing the tradition - Japengo’s Thanksgiving Buffet.  
 
Hyatt Regency Waikiki Beach Resort and Spa Executive Chef Sven Ullrich invites the public to celebrate 
Thanksgiving Dinner with a traditional buffet at Japengo on Thanksgiving Day from 3:00 PM to 8:00 
PM.  The menu includes a turkey and ham carving station, holiday favorites featuring locally farmed 
ingredients, and a dessert buffet of five different gourmet Gelatos as well as Pumpkin and Pecan pies.  The 
price is $75 per person, children ages 6 to 12 dine for $38 and children ages 0 to 5 dine for 
free.  Reservations may be made by calling 808-237-6166 or on Open Table. 
 
“We’ve taken the traditional dishes like Turkey and Ham carving stations and added some incredible 
accompanying buffet items that feature pristine local ingredients.  Just a few of the favorites include savory 
poached Kauai shrimp with mango cocktail sauce, herbed sourdough stuffing with sausage, ali’i mushroom, 
and herbs as well as our Pumpkin Spice gelato,” says Ullrich 
 

Menu 
 

SALAD 
Waipoli Mixed Greens, Candy Striped Beets, Naked Cow Goat Cheese, Candied Walnuts, 

Raspberry Vin 
APPETIZER 

Poached Kauai Shrimp, Spicy Mango Cocktail Sauce, Grilled Lemons 
Hand Made California Rolls, Yamasa Soy, Pickled Ginger 

Togarshi Crusted Beef Tataki, Daikon, Ponzu 
 

SOUP 
Thai Curry Butternut Squash, Granny Smith Apples, Crème Fraiche 

 
CARVING STATION 

Slow Roasted Turkey, Herb Butter 
Pineapple Glazed Ham, Clove Syrup 

 
SIDES 

Herbed Sourdough Stuffing, Sausage, Ali’I Mushroom, Herbs 
Orange Maple Fried Brussels Sprouts, Pipikuala 

Ginger -Cranberry Jam 
Gruyere Whipped Yukon Gold Potato 

Herbed Giblet Gravy 
 

DESSERT 
Gelato Cart: Pumpkin Spice, Butter Pecan, Vanilla, Salted Carmel, 

Persimmon Pie, and Pecan or Pumpkin Pie 
 
Japengo offers celebrated Hawaii Regional Cuisine using the freshest ingredients from local farmers, dairies 
and ranches. Newly added is the terrace with ocean views, perfect for dining under majestic Hawaiian skies. 
The Japengo Lounge also brings the exotic flavors of Hawaii Regional Cuisine to a contemporary 
setting.  Boasting plush comfortable seating throughout, the Japengo Lounge offers our own savory take on 
island pupus like Hawaiian Mix Plate, Big Island Smoked Meat, Pig Bao and more as well as a selection of 
fine wine and spirits.   
 
Open nightly from 5 to 10 PM.   
 
Discover more at japengowaikiki.com 
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New dining terrace at Japengo 
 

Beautiful views, contemporary design, and dining under the stars 
 

Hyatt Regency Waikiki Beach Resort and Spa Executive Chef Sven Ullrich announces the opening of the new 
terrace at Japengo.  The stylish surroundings are an ideal space for connecting with family and friends high 
above the hustle and bustle of Kalakaua Avenue.  Japengo is located on the third floor of the Ewa Tower in 
Hyatt Regency Waikiki Beach Resort and Spa at 2424 Kalakaua Avenue.  The restaurant and terrace are 
open from 6 to 10 PM nightly and the lounge, which serves a savory take on island pupus and selection of 
fine wine and spirits, is open nightly from 5 to 10 PM.  Reservations may be made on Open Table, at 
japanegowaikiki.com or by calling (808) 237-6180.  Parking is complimentary.  
 
“One thing that makes Japengo unique is our location.  We 
offer extraordinary Hawaii Regional Cuisine in a 
contemporary atmosphere, and now, outdoor seating with a 
view of the ocean and tops of lush palm trees gently blowing 
in the breeze.  At night, when the lights come on in the glass 
railing, people walking by below can see how much 
excitement there is coming from our restaurant and being 
above street-level gives some privacy which is a huge 
advantage in Waikiki,” says Ullrich. 
            
The new space is 2,200 square feet and seats 108 
people.  Design features include modern island colors of 
greys, browns and corals.  Furnishings include sets of 
couches, dining tables and chairs.  The two most memorable 
details in the new design are the manta-ray shaped 
umbrellas that are illuminated using low-voltage lighting and 
the wrap around glass railing which is also illuminated using low-voltage lights and radiates a glow of soft 
shades of aquamarine.  
 
To find out more about Japengo or to read the dining or lounge menus, please visit japengowaikiki.com. 

 

Thanksgiving Buffet Feast at Mac 24/7—See attachment for flyer with 
menu, times and number to call for reservations. 
 
Thanksgiving Eve at Waikīkī Beach Marriott Resort & Spa—see  
attachment for details 
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Hawaii Visitors and Convention Bureau names Tom Mullen 
Senior Vice President And Chief Operating Officer 

 
The Hawaii Visitors and Convention Bureau (HVCB) is pleased to announce Tom Mullen has joined the 
organization in the newly created position of senior vice president and chief operating officer. He began work 
on Sept. 1, replacing Wayne Arita, HVCB’s chief financial officer, who retired in September. 
 
In his new role, Mullen will be responsible for finance and corporate services, contract compliance, business 
development and travel industry partnerships. 
 
Most recently, Mullen held the position of chief administrative officer with the Los 
Angeles Tourism and Convention Board. Prior to that, he worked for American 
Express for 27 years, spending most of that time in Hawaii holding multiple 
positions including vice president of sales and account development merchant 
services, general manager/director for merchant/travel services, and manager of 
business development and strategic planning. 
 
“We are very excited to have Tom join our team with his years of experience and 
proven track record of success in the industry,” said John Monahan, HVCB 
president and CEO. “He is well versed in convention and visitors bureau 
operations, well regarded in the local community, and has been involved in many 
events and charitable functions across the state. He will be invaluable in helping 
us achieve our goals and objectives.” 
 
During his tenure with American Express in Hawaii, Mullen sat on the HVCB 
Board of Directors from 2004 to 2013, serving on the executive committee from 2005 to 2007, and as its 
chairman from 2006 to 2008. He also chaired the HVCB’s North American Marketing Committee from 2000 
to 2006. Mullen graduated from the University of Hawaii at Manoa with a bachelor’s degree in accounting. 
 
“I’m excited to be to returning to the Hawaiian Islands and utilizing the knowledge I’ve gained over the last 
eight years to have a positive impact on tourism and the economy of Hawaii,” Mullen said. 
 
On the retirement of HVCB chief financial officer Arita, Monahan added: “Over the past 11 years, Wayne  
has worked tirelessly to ensure HVCB’s financial stability, strengthen our organizational structure and  
has been instrumental in building upon our solid relationship with the Hawaii Tourism Authority, our 
stakeholders and our staff. Now it’s time for him to enjoy the fruits of his labor in retirement spending time 
with his family.” 
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Hawaii Visitors and Convention Bureau names 
Mary Neister Vice President of Meet Hawaii 

 
The Hawaii Visitors and Convention Bureau (HVCB) welcomes hospitality sales and marketing veteran Mary 
Neister to its team as vice president of Meet Hawaii. In this position, she will have the responsibility of 
leading HVCB’s sales efforts for meetings, conventions and incentives (MCI), and work in partnership with 
the Hawaii Convention Center team to grow the meetings market for the Hawaiian Islands. 
 
Neister brings more than 30 years of sales and marketing leadership experience to the Bureau, most recently 
serving as director of sales and marketing at the Hilton Waikiki Beach hotel for the past two years. Prior to 
that, she held positions as director of sales and marketing for the Boston Park Plaza Hotel and Towers, and 
director of sales and marketing for The Milford hotel in New York City. She has also held similar positions 
with Starwood Hotels and Resorts in the Bahamas and Boston.  
 
“Mary’s background and experience in on-property, area and regional sales at 
both the hotel and ownership levels are an ideal fit for this position,” said John 
Monahan, HVCB’s president and CEO. “Her success in leading sales and 
marketing efforts for large group houses in various Mainland and off-shore 
markets will be a tremendous asset to HVCB’s management team. Her ability to 
lead and direct sales teams in finding new MCI business, combined with her 
influence and industry relationships, will benefit Hawaii greatly in the selling of 
the Islands’ attributes as a competitive meetings destination.”  
 
Neister will focus on single-property sales efforts for Meet Hawaii in 
collaboration with the Hawaii Convention Center, which will concentrate on 
citywide group business. She assumes the HVCB leadership responsibilities for 
MCI previously held by Karen Hughes, who departed from the Bureau in 
September to spend time with her family on the Mainland and in New Zealand.  
 
“It is an honor to be tapped for this prestigious leadership role,” Neister said. 
“Karen Hughes and her team have paved the way and laid a solid foundation of MCI business throughout 
the Hawaiian Islands. My goal is to work closely with our industry partners to take our bookings to new 
heights.”   
 
Neister continued: “I am so very appreciative of the support and aloha that I have received. I very much look 
forward to exceeding the expectations of the industry ohana in the years to come.” 
 
HVCB is contracted by the Hawaii Tourism Authority (HTA), the state of Hawaii’s tourism agency, to provide 
marketing management services for the meetings, conventions and incentives, and leisure market segment. 
HTA was established in 1998 to ensure a successful visitor industry well into the future. Its mission is to 
strategically manage Hawaii tourism in a sustainable manner consistent with the state of Hawaii’s economic 
goals, cultural values, preservation of natural resources, community desires, and visitor industry needs.  
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Hilton Hawaiian Village hires new national sales manager 
 
Hilton Hawaiian Village Waikiki Beach Resort is excited to welcome Grace Barraza as the resort’s national 
sales manager. Barraza has more than 22 years of experience in the hospitality industry, including 15 years 
with Hilton Worldwide. 
 
Prior to joining Hilton Hawaiian Village, Barraza was employed with 
Hilton Anaheim in California where she handled group bookings and 
sales for associations based in the Washington D.C. area. During her 
time at Hilton Anaheim, Barraza repeatedly exceeded her goals and 
developed strong client relationships resulting in repeat group business. 
 
As national sales manager, Barraza will oversee the implementation of 
national sales programs as well as the recruitment and orientation of all 
sales employees. She will also establish sales objectives by forecasting 
and developing annual sales goals for the hotel’s key regions and 
territories. 
 
“It is a true pleasure to welcome Grace to the Hilton Hawaiian Village ohana,” said Tracy Walker, general 
manager of Hilton Hawaiian Village. “Her experience in the hospitality industry has provided her with a keen 
understanding of hotel sales and the groups market, which will greatly benefit our hotel,” she added. 
 
 

Kūhiō Beach Hula Show –  November 2015 
Show time is  6:00 pm 
   
Authentic Hawaiian music and hula shows by 
Hawai‘i’s finest hālau hula (dance troupes) and 
Hawaiian performers.  
 
Opens with torch lighting and traditional blowing of 
conch shell. Tues-Thurs-Sat-Sun, weather-
permitting. 6:30-7:30 p.m. (6:00-7:00 p.m. Nov-
Dec-Jan) at the Kūhiō Beach Hula Mound, 
diagonally across from Hyatt Regency Waikiki 
Beach hotel at Uluniu & Kalākaua Ave.  
 
Outdoors, casual, seating on the grass; beach 
chairs, mats, etc. okay. Cameras welcome. 
Presented by Hyatt Regency Waikiki Beach, Hawai‘i 
Tourism Authority, City & County of Honolulu and 
Waikīkī Improvement Association.  
 
For information, call 843-8002. 
                 
Week-nights 
  
Every Tuesday – Ainsley Halemanu and Hula Halau 
Ka Liko O Ka Palai 
 
Every Thursday – Joan "Aunty Pudgie" Young and 
Puamelia 

Waikīkī Hula Show at the Kūhiō Beach Hula Mound 

Week-ends 
  
Sat November 7 – Sallie Yoza and Halau O 
Napuala'ikauika'iu 
 
Sat November 14 – Maelia Loebenstein Carter and 
Kapa Hula O Ka Ua Noe O Wa'ahila 
 
Fri November 20 – Special Show 6:30:  Kapi`olani 
Ha`o and Halau Ke Kia`i A O Hula 
 
Sat November 21 – Special Show 6:30:  Sallie Yoza 
and Halau O Napuala’ikauika'iu 
 
Sat November 28 – Joan S. Lindsey and the Joan S. 
Lindsey Hula Studio  

 

 



 

November 15, 2015 Sunday 
5:30AM Starts 
9:00AM Ends  

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

November 26, 2015 Thursday 
7:00AM Starts 
9:00AM Ends  

TURKEY TROT FUN RUN  sponsored by Honolulu Marathon Clinic. The 
event is expected to have 800 runners/walkers.  It will start at Paki 
Ave./Monsarrat Ave., to Paki Ave., onto Diamond Hd. Rd., to 22nd Ave.,. 
to Kilauea Ave., to Kealaolu Ave., to Kahala Ave., to Kalakaua Ave., to end 
at Honolulu Marathon Finish Line on Kalakaua Ave. near Kapiolani Park 
Bandstand.  
 
Contact:  Alan Sunio 753-1999  Fax:  455-7574   
This permit application has been approved.  

November 27, 2015 Friday 
7:00PM Starts 
9:00PM Ends  

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

2250 Kalākaua Avenue, Suite 315, Honolulu, HI  96815 
 

Waikīkī Wikiwiki Wire is published monthly by Sandi Yara Communications for WIA 
 

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



 
 
 
 
 
 
  
 

 
 
 
 
 

THURSDAY, NOVEMBER 19th 
11:00 - 12:30 pm 

Free for WCC Members       $2 for Guest’s 
 

In 2014 Total Calls Received via 911 - 999,456; 869,922 
(HPD); Wireless -72.69%.  Do cell phones, electronics help 
you when you’re down and out? No. Imagine you get 
involved in an accident; you come upon someone hurt, or 
witness an incident that needs immediate attention, police, 
or medical help but don’t know exactly where you are.  
Imagine you’ve lost a child and need help looking for 
him/her, or a person on medication has wandered off and 
you need help locating them, this program may save your 
or their life. Come hear Corporal Cadoy because you may 
need SMART 911 and free handout’s.. 
 
 
 

Free parking at 310 Paoakalani Ave. or call 923-1802.  
 
 
 
 

Deadline to sign up is Friday November 13th 
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THANKSGIVING EVE  
 
 

 
 
 

WEDNESDAY, NOVEMBER 25th 

Waikīkī Ballroom at Waikīkī Beach Marriott Resort & Spa 

                                (3RD Floor Lobby Elevator) 
     2552 Kalakaua Avenue, Honolulu, HI 96815       

                                 ~ 5:00 – 7:30 P.M. ~ 

 
 
 

               $65  
                                              (Inclusive Tax & Tip) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

      Entertained by               Have an appetite for a Thanksgiving pa`ina! 
          Waianuhea & Lawrence                                   
 

            ~ Thanksgiving Feast ~ 
 

Main Entrée - Prime Rib of Beef & Turkey with trimmings at your table  
Chef’s Seafood Ceviche Station - “Shrimp, Scallops, Ahi Tuna, Calamari, Hawaiian Chilli 
Pepper, Maui Onion, Kahuku Corn, North Shore Mango, Kamuela Tomato, Avocado, 
Cilantro, Olive Oil, Lemon and Lime Juice” 
Entrees - Tequila Broiled Kauai Shrimp with Lime and Jalapeno, Braised Short and Cheese 
Quesadilla, Seared Mahi Mahi with Lemon Butter and Kahuku Corn and Black Bean Relish, 
Grilled Chipotle Lime Chicken Breast, Three Cheese Enchiladas, Mexican Rice, Refried Beans 
Soup Station - Grilled Chicken Tortilla Soup 
Salad Bar - Fresh Tropical Fruits, Full Salad Bar, Regional Salads, Cold Appetizer  
Dessert Station - Selection of Tastefully Created Desserts by our talented Pastry    

> Charge Over Phone ONLY at 923-1802 < Free Self Parking at Hotel> < Valet $12>     

Deadline - Monday, November 9th (No Deviations & Non-Refundable)  



MAKE THE HOLIDAYS MERRY AND BRIGHT WITH NA HO’OLA SPA SPECIALS  
 

Seasonal scents and treatments will keep loved ones joyful all season long. 
 

The team at Na Ho’ola Spa, located on the fifth floor of Hyatt Regency Waikiki Beach Resort and 
Spa at 2424 Kalakaua Avenue, invites the public to recharge and refresh with four special holiday 
promotions available through January 1, 2016.  Choose from a 50-minute pre-seasonal (or post-
indulgence) Na Ho’ola Spa Body Cleanse for $120; timely 50-minute Holiday Treat with a choice of 
three aromatic scrubs (Pumpkin and Squash, Sugar and Spice and French Champagne) for $120; a 50-
minute skin radiating Carita Facial with hand or foot massage for $109; or, the ultimate holiday stress 
release – the Shiatsu Massage for $99(50-minutes) or $150 (80-minutes).  The spa also offers gift 
certificates and luxurious quality products that are perfect for presents. Reservations may be made online 
at nahoolaspawaikiki.com, by email nahoolaspahnlrw@hyatt.com or call (808) 237-6330. 

 
            “We are really excited to introduce this new holiday special.  In addition to giving center 

stage to some of our most revitalizing treatments, we also worked with our partner, private label spa 
product maker Birgit Vaughan from Spa Mediterranee, to craft three incredible scents for our guests to 
enjoy each month of merrymaking.  From Thanksgiving through the New Year, there is a wonderful scrub 
with pleasing scent that will keep the skin soft and radiant.  We’ve also coupled the scrubs with mini 
Eminence facials, the perfect pairing for a bright and festive holiday season,” says Yoshimi Anderson 
director of Na Ho’ola Spa. 
 
            The Na Ho’ola Spa Body Cleanse is a seaweed body wrap with organic facial mask.  The 
combination of brown seaweed paste and soothing heat enable detoxification of body toxins. The Holiday 
Treat includes a back scrub with the holiday scent of choice (Pumpkin and Squash, Sugar and Spice or 
French Champagne) followed by the organic Eminence mini-facial.  The Carita Facial with hand or foot 
massage features the Paris-based product and specialized massage known for visible results.  In Hawaii, 
Carita is only available at Na Ho’ola Spa. The Shiatsu Massage from some of the most experienced 
practitioners in Waikiki offers focused palm and finger pressure on specific points – perfect for shopping 
- weary arms and backs.   
 
            Na Ho’ola Spa is the first resort spa in Waikiki.  Known for its commitment to inspire health and 
wellness through the practice of Hawaiian culture, values, and arts, one of the most important keys to this 
success is the associates, many of whom have been with the spa since the opening.  The 10,000 square 
foot spa features fabulous views of Waikiki Beach, 16 treatment rooms, locker rooms, dry saunas and a 
gift shop. For more information or to book online, please visit nahoolaspawaikiki.com. 
 

 

mailto:nahoolaspahnlrw@hyatt.com
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Baked Butternut Squash Filled 
With Quinoa & Vegetable And A 

Holiday Soup     

 
 
  
 
 
 
  
 
  
 
  
 
Baked Butternut Squash                                      Holiday Soup 
Quinoa & Vegetables         (photos are depictions only) 

 
 
 
 

BY CHEF ORI KA`IULANI LI 

 

WEDNESDAY  
DECEMBER 2nd   

1:00 p.m. – 2:30 p.m.  
Auditorium - $15  

 

 Welcome Chef Ori Ann Li…on December 2nd will demonstrate holiday 
dishes such as Baked Butternut Squash filled with Quinoa & Vegetables & a 
Holiday Soup! She’ll further how to make other dishes plus chocolate desserts 
from various global locations at other cook dates. Enjoy looking at foods 
differently than you have! 

 
 
 
 

Free parking is available at 310 Paoakalani Avenue parking lot. Call 923-1802 
for more information or visit: www.waikikicommunitycenter.org 

 
 
 

Make your reservation now! Please prepay at WCC Office one week prior to 
each designated date or over phone. Minimum: 15 people. (non-refundable) 

http://www.waikikicommunitycenter.org


Hyatt Regency Waikiki Beach Resort and Spa donates to  
Wounded Warrior Project 

 
In August, Hyatt Regency Waikiki Beach Resort and Spa Regency Club Concierge and former 
Army National Guard recipient of the Military Order of the Purple Heart, Takumi Abe, and 
hotel Green Team Chairman Alex Watson, spearheaded an effort to raise awareness and get 
fellow associates involved in helping The Wounded Warrior Project. The resulting bake sale 
was held for one day in the associate cafeteria and within four hours the sale netted 
$971.00. With the help and support of General Manager, David Nadelman, Hyatt also added 
$500 to the fund. A resulting $1471 was raised for wounded soldiers and their families to 
ensure their recovery and rehabilitation. 
 
“As a wounded veteran myself, I wanted to give back to the organization who gave me hope 
to push through in life. Many of our veterans from today's war are currently suffering not 
only the physical wounds but the invisible wounds that society does not see. I wanted to 
help our service members who risked their lives to let us live freely and so I decided to 
approach Alex and David Nadelman to help me organize an event to help benefit our 
wounded veterans. With their help this bake sale was a huge success,” said Takumi 
 
 “Oahu has a large military force, and I feel honored to have Takumi and other Hyatt 
associates with ties to the military serving both our guests and our country,” says 
Nadelman, adding “The courage our service members show when they are deployed is 
humbling, and to have some of these same brave men and women as a part of our Hyatt 
ohana is truly an inspiration for us all.” 
 
Hyatt Regency Waikiki Beach Resort and Spa hosts fundraisers throughout the year. In 
October the hotel hosted the 9th annual Swing for Wishes Golf Tournament for Make-A-
Wish Hawaii and will host Over the Edge for Special Olympics Hawaii this weekend. 
 
 
 



�For Love of Country, Pass it On!� � a Gala evening to raise 
awareness and support for Pacific Aviation Museum 

�Remember Pearl Harbor,� once a call to arms, now serves as a reminder of resilience, hope and 
a commitment to peace and friendship. Guests are invited to join Pacific Aviation Museum 
Pearl Harbor on Saturday, December 5, 5:30pm for the annual Gala. Themed �For Love of 
Country - Pass It On,� the evening will remember the past, honor the present, and inspire the 
future.   

Music, dining, auctions, special guests, and an atmosphere that takes one back in time will turn 
the Museum�s WWII Hangar 79�its windows still riddled with holes from bullets fired on 
December 7, 1941--into a ballroom. The evening is intended to honor the spirit of the men and 
women who serve our country. Standing on the hallowed grounds of Ford Island, guests will be 
invited to help support the vision to restore, steward, and protect this historic site as both a 
tribute to the past and a source of inspiration for the future.  

With leadership from internationally acclaimed Chef Holly Peterson, Starwood Hotels and 
Resorts featuring the combined culinary expertise of The Royal Hawaiian, Moana Surfrider, and 
Sheraton Waikiki Hotel, will produce a unique dining experience. 
 
 
Marc and Janice Mondavi, Co-Proprietors of C. Mondavi & Family wines will personally unveil 
Mondavi�s newest Divining Rod selections, donating all wines featured throughout the night. 
Also joining the evening�s festivities will be special guests David Hartman, the original Good 
Morning America host, Col. Bud Anderson, American Fighter Ace, and celebrity auctioneer 
Tom �Spanky� Assiter, whose auctions are broadcast regularly on cable network. 
 
Museum Executive Director Kenneth DeHoff promises, �This will be an evening of tribute and 
gratitude. It will also be a night of great fun and excitement with surprise, nationally noted 
entertainment, a live auction, and other engaging elements.�    
 
The evening will bring civic, corporate and military leaders together inside the Museum�s 
Hangar 79, an 89,000 square foot WWII Hangar. Participation as a sponsor or table host helps 
support the nonprofit�s education programs which reach 10,000 young people each year, and 
their restoration efforts to preserve and use this national landmark site to promote 
understanding, remembrance and hope.    
 
For information and tickets, visit PacificAviationMuseum.org or contact Director of 
Development Carol Greene, 808-441-1006, Carol@PacificAviationMuseum.org. The Museum is 
located at 319 Lexington Boulevard on Historic Ford Island at Pearl Harbor. 
 
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. 
 

 

mailto:Carol@PacificAviationMuseum.org
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Hawai‘iloa Voyaging Canoe to Sail Into Outrigger’s O Ke Kai Series Event  
 

The event will celebrate Hawaii’s great voyaging canoes with hula, Hawaiian 
 cultural activities, talk-story with a crew members and more 

 
 
HONOLULU, HAWAII –  Outrigger Resorts is inviting the public to take part in a special celebration of Hawaii’s 
great voyaging canoes at its quarterly O Ke Kai Series event being held at the Outrigger Reef Waikiki Beach 
Resort on November 14, 2015. Lending her mana to the event wi iloa, which will 
anchor just offshore of the resort. A representative will be transported to shore in an outrigger canoe and 
welcomed to the resort with traditional Hawaiian chants and hula. After the ceremony, guests and visitors are 
invited to enjoy a morning filled with a variety of Hawaiian cultural activities, talk story with members of Friends 

a crew members 
Voyage, and more in the Outrigger Reef Waikiki Beach Resort Ocean Tower Lobby. 
 
"The O Ke Kai Series is a beloved tradition here at the Outrigger Reef and we are proud to welcome both visitors 
and kamaaina to come and experience the magic of native Hawaiian ocean voyaging,” said Luana Maitland, 
events and activities manager at Outrigger Reef Waikiki Beach Resort and the hotels official Ambassador of 
Aloha. “Viewing the Hawai‘iloa so close to shore and talking story with the Hokule`a crew members is a once in a 
lifetime opportunity and we hope that events like the O Ke Kai Series will help to perpetuate the spirit of 
exploration for years to come.”  
 
Starting at 9 a.m., the O Ke Kai Series will give attendees the chance to see the voyaging canoe iloa, a 
double-hulled canoe originally built starting in 1991 as a tribute to the ancient iloa, as she 
anchors just offshore of the Outrigger Reef Waikiki Beach Resort. The crew will be greeted on Waikiki Beach 
with traditional Hawaiian chants, and hula kahiko from Halau Ka Waikahe Lani Malie Hula. 
 

-more- 
 



Hawai‘iloa Voyaging Canoe to Sail Into Outrigger’s O Ke Kai Series Event  
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Following the program, the public is invited to continue the festivities in the Ocean Tower Lobby from 9 a.m. to 
12 p.m. where canoe building tools, models of canoes of the pacific, voyaging maps, and canoe plants will be on 
display. Guests can also view video footage a’s worldwide voyage and talk story with a 
crewmembers Michi Wong and Mikiala Akiona. Additionally, a variety of Hawaiian cultural activities will be 
offered including mini canoe making by Calvin Hoe; a display of Hawaiian weapons, fish hooks and the making of 
traditional hau cordage by Umi Kai; canoe petroglyph stamping and coloring taught by Lynn Cook; and ti-leaf 
kupee by Kahoaka. Kanehunamoku Voyaging Academy, a hands-on, living classroom for students of all ages will 
also participate. 

For more information on Outrigger’s O Ke Kai Series, click here.  

END 
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