
The Fifield Companies, a Chicago-based 
developer, hosted a blessing and groundbreaking 
ceremony on Wednesday, January 30th, for the 
launch of their first project in Hawaii of a luxury 
residential high-rise condominium, Allure Waikīkī. 
The development is located at the gateway to 
Waikīkī at 1837 Kalākaua Avenue. Remarks were 
made by Fifield representatives, elected officials and 
other dignitaries.  

At 2.3 acres, Allure Waikīkī will feature 291 
upscale condominiums with a variety of spacious 
one-, two- and three-bedroom floor plans, an 
outdoor recreation deck with an exclusive 
resortstyle, infinity-edge pool, and a fully-equipped, 
state-of-the-art fitness center with views of the pool 
and garden areas. A Grand Lanai and open-air 
lobby with 18-foot ceilings will offer modern tropical 
designs with rich, warm woods complemented by 
contemporary art. Allure Waikīkī will also provide 
residents with a 24-hour concierge service. 

Its signature address at the west end of Waikīkī 
offers residents an integrated urban lifestyle only a 
few minutes’ drive to Honolulu’s bustling financial 
district and within walking distance of the 
restaurants, shopping, nightlife and beach of world-
famous Waikīkī. 

Allure Waikīkī’s sophisticated residences feature 
feng shui design; hardwood flooring in the entry 
foyer, kitchen, living room and hallways; a spacious 
lanai; premium Viking stainless steel appliance 
packages; and gorgeous finishes in the kitchens 
and bathrooms. Each residence has a full-size 

stackable washer/dryer. All the condominiums are 
pre-wired for state-of-the-art communications, 
including high-speed wireless Internet and cable 
television. Prices will range from the $700,000s to 
$2.2 million, fee simple. 

An additional new project feature is Allure Now, 
a five-star concierge service unlike any other in 
Waikīkī. Allure Now offers an array of complimentary 
concierge services, from securing restaurant 
reservations to booking golf and other outdoor 
activities; it also assists buyers in selecting and 
purchasing furnishings before moving in. As 
implied by its name, Allure Now offers premium 
concierge services to the sophisticated buyers at 
Allure Waikīkī as soon as they purchase their 
residence, so they can immediately enjoy the 
privileges of ownership. 

The Fifield Companies held the Grand Opening 
of the Allure Waikīkī sales pavilion, located on the 
project site, on June 30, 2007. It attracted 
hundreds of prospective buyers, and in its first few 
weeks, more than 50 condominiums were sold. 
Sales remain steady, illustrating the appeal that 
high-rise condominiums in Waikīkī hold for buyers. 

For more information on Allure Waikīkī, visit 
the sales pavilion, located at 1837 Kalākaua 
Avenue in Honolulu, open seven days a week from 
10 a.m. to 5 p.m., visit the Web site at www.allure-
waikiki.com, or call (808) 739-4140 (toll-free 1-866-
647-2060). 
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Mike Paulin, CEO and owner of Aqua Hotels and 
Resorts announced that it has been awarded the 
management contract for the 80-room Waikiki 
Beachside Hotel by its owners, RKL Beachside, LLC of 
Honolulu, Hawaii.  The transition is effective on 
February 12 and increases Aqua’s presence in Waikiki 
to eleven hotels.  

“It’s a great way to start off 2008,” remarked 
Paulin, “The Waikiki Beachside enjoys an exceptional 
location and represents Aqua’s first property on 
Kalakaua Avenue.  A renovation program of several 
million dollars is slated for 2008 which will easily 
upgrade its status to Aqua Boutique – further 
strengthening Aqua’s leading position in this niche 
market.” 

“Our team is excited and energized by the addition 
of this charming hotel to our portfolio,” said Elizabeth 
Churchill, Aqua’s Vice President of Sales & Marketing. 
“It has excellent potential and we’re looking forward to 
implementing our expertise in marketing and guest 
services to create more awareness and revenue for the 
hotel.” 

Aqua Hotels to manage Waikiki Beachside Hotel 
80-room property joins Aqua’s portfolio on February 12 

Royal Hawaiian Shopping Center welcomes the 
exclusive Waikiki location of White House | Black 
Market, located next to Furla on the ground level 
adjacent to the retail arcade.   The 2,820 sq. ft. 
boutique opened in December 2007 and is the second 
O'ahu location for the renowned brand.  

“We are excited about our new boutique at Royal 
Hawaiian Shopping Center in the heart of Waikiki,” 
says Donna Noce, brand president of White House | 
Black Market.  “Our passion is to make women feel 
beautiful and provide unparalleled personal service 
and style expertise.  We’re proud to offer sophisticated 
apparel and accessories in an atmosphere as special 
and unique as the women who shop with us.”  

The retail brand is best known for its feminine, 
sophisticated apparel and accessories in timeless 
shades of white and black.  Classic styles attract 
customers shopping for either formal or casual 
occasions. 

“White House | Black Market’s chic and 
sophisticated style is a perfect match for the world 
class collection of retail brands and restaurants that 
are opening at the Center,” said Rosalind Schurgin, 

CEO of The Festival Companies, developer and 
property manager of the Center.    

White House | Black Market’s refined, elegant line 
has been featured in national magazines, including 
“O, The Oprah Magazine”, “Allure” and “InStyle”.  The 
stylish boutique is open every day from 10 a.m. to 10 
p.m.  For more information on White House | Black 
Market, visit www.whitehouseblackmarket.com or call 
(808) 924-9174. 

White House | Black Market adds style  
to Royal Hawaiian Shopping Center 

http://www.whitehouseblackmarket.com
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The Hawai‘i Tourism Authority (HTA), in 
partnership with the Council for Native Hawaiian 
Advancement (CNHA) and with guidance from its 
Hawaiian Cultural Program Advisory Council (HCPAC), 
has announced the selection of 20 organizations that 
will receive funding in 2008 through its “Kūkulu Ola – 
HTA Living Hawaiian Culture Program” (see attached 
listing of programs). 

“The Native Hawaiian host culture is what 
continues to make Hawai‘i unique and different from 
other destinations in the world,” said Rex Johnson, 
HTA president and chief executive officer.  “The 
programs that will be receiving funding support were 
selected for their commitment to perpetuating the 
Hawaiian culture.”  

HTA’s partnership with the CNHA, announced in 
August 2007, helped to increase the amount of 
applications and proposals received.  CNHA conducted 
free statewide workshops to provide potential 
applicants  with technical assistance and training that 
explained the objectives of the Kūkulu Ola – HTA 
Living Hawaiian Culture Program, including the 
application and award process.  Additionally, as part 
of this new partnership, CNHA will track results and 
handle administrative duties. 

The programs were selected on criteria designed to 
address the goal and objectives identified in the 
Hawai‘i Tourism Strategic Plan: 2005-2015 (TSP) for 
the Hawaiian Culture initiative.  The objectives 
include: strengthening the relationship between the 
visitor industry and the Hawaiian community; 
nurturing the Hawaiian culture by creating visitor 
experiences, activities and marketing programs that 
are respectful and accurate; and supporting Hawaiian 
programs and cultural practitioners, craftsmen, 
musicians, and other artists that preserve and 
perpetuate the Hawaiian culture.  Through the 
Kūkulu Ola – HTA Living Hawaiian Culture Program, 
one-to-one matching funds were provided to 
businesses and organizations that honor and 
perpetuate the Hawaiian culture and community. 

The list of LHCP awardees and information on 
projects can be found on the programs dedicated 
website at www.livinghawaiianculture.org.  For more 
information about CNHA or the HTA Living Hawaiian 
Culture Program, contact the CNHA office at 596-
8155, toll-free at 1.800.709.2642 or via e-mail at 
info@hawaiiancouncil.org or 
info@livinghawaiianculture.org. 

 

HTA announces 2008 Hawaiian Culture Program awards 

Whether you’re a Giants fan, a Patriots fan, or just 
a fan, there’ll be plenty to cheer about at the Hilton 
Hawaiian Village® Beach Resort & Spa in the next 
three weeks as the NFL season winds down. 

For Super Bowl XLII on Sunday, February 3, the 
Hilton will offer made-to-order pupu (appetizers) at the 
Tapa Bar beginning at 11:30 a.m.  The menu will 
consist of buffalo chicken fingers, crispy calamari, 
nachos, vegetarian spring rolls and seasoned French 
fries.  At the Tropics Bar and Beach Café, guests can 
choose from its full complement of items that day.  In 
addition, there will be large-screen televisions set up 
at both the Tapa Bar and the Tropics Bar and Beach 
Café for guests to enjoy the big game between the 
Giants and the Patriots. 

Super Bowl Sunday also marks the return of the 
Hilton Hawaiian Village’s ultra-popular souvenir at the 
Tapa Bar: a specially designed 54-ounce souvenir 
football-shaped cup that will be offered from February 
3 to 11, while supplies last.  Guests can choose from 
the following drinks in the football souvenir cup:  soft 
drink for $9.75; non-alcoholic punch for $12, and 

special punch with alcohol for $15.  At the Hau Tree 
and Tropics Bar and Beach Café, a 22-ounce Pro Bowl 
souvenir cup will be filled with Coors Light draft for 
$6.  

On Monday, February 4, Pro Bowl Week 2008 
officially kicks off at the hotel as NFL Pro Bowl 
merchandise and souvenirs will be available on 
property.  Merchandise will be available at the 
following locations beginning at noon on Monday, 
February 4: The Pro Bowl Merchandise Tent behind 
the Honolulu Cookie Company and the Tropics 
Showroom in the Ali‘i Tower.  The game featuring all-
stars from the NFL’s NFC and AFC conferences is 
scheduled for Sunday, February 10 at Aloha Stadium. 

Guests can get into the Pro Bowl spirit at two 
barbecues by the Super Pool, scheduled for 11:30 a.m. 
to 3 p.m. on Friday, February 8 and Saturday, 
February 9.  The barbecue menu includes choices 
such as hamburgers, hot dogs, pizza and more.  

For room reservations, call the resort directly at 
(808) 949-4321.  For more information visit 
www.hiltonhawaii.com. 

Hilton Hawaiian Village serves up gridiron goodies during football finales 
Special menus and barbecues highlight Super Bowl XLII and Pro Bowl celebrations  

http://www.livinghawaiianculture.org/�
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Waikīkī is welcoming Valentine’s Day in a big way! 
Check out some of the great ways you can show that 
special someone how special they are! 

 

Retreat to a romantic dinner at the Moana 
Surfrider’s Beachhouse 

Indulge this Valentine’s Day with an elegant, 
oceanfront dinner at the Moana Surfrider, A Westin 
Resort’s Beachhouse.  With two semi-private dining 
rooms, oceanfront tables, cozy banquettes, quiet 
corner niches, and the veranda framing the hotel’s 
historic Banyan tree, there is seating to set the mood 
for every couple.  Along with live contemporary 
Hawaiian music, Beachhouse is offering a delectable 
four-course dinner menu on the most romantic night 
of the year.  Dinner will be served from 5:30 p.m. to 10 
p.m., at a cost of $85 per person.  For reservations, 
please call the Dining Reservations Desk at 921-4600 
or e-mail tdrc.waikiki@sheraton.com. 

Hawaiian music, a special menu and free photos 
for couples at Tiki’s Grill & Bar 

Cupid will make a direct hit for 
Valentine’s this year at Tiki’s 
Grill & Bar. Tiki’s will be offering 
Valentine lovers a special menu 
from Thursday, February 14th 
through Sunday, February 17th 
from 4 p.m. to 10:30 p.m. The 

elaborate prix fixe menu will be $60 per person. On 
Valentine’s Day, Akahi and Vaihi will entertain 
couples with contemporary and traditional Hawaiian 
Music. 

A photographer will be on hand to take photos of 
all couples. Photos will be emailed to the couples for 
no charge. 

 

Delectable delights at the Royal Hawaiian Surf 
Room 

Delight that special someone with a romantic, 
elegant, oceanfront dinner at the Royal Hawaiian’s 
Surf Room.  The “Pink Palace of the Pacific” is the 
perfect setting for an evening filled with love, passion 
and a meal fit for a king and his queen.  The Surf 
Room is offering a “Delectable Delights” menu for $75 
per person and includes a spectacular four course 
meal with your choice of two main entrees; onaga or 
fillet of beef.  Or enjoy our lobster “Threesome” entrée 
for $95 per person.  Dinner will be served from 6 p.m. 
to 9:30 p.m.  For reservations, please call the Dining 
Reservation Desk at 921-4600 or email 
tdrc.waikiki@sheraton.com. 

 

Romantic rendez-vous at the Hanohano Room 
Prove your love is soaring with a romantic 

Valentine’s Day dinner 30 floors above Waikiki at the 
Hanohano Room at the Sheraton Waikiki.  The chefs 
have prepared an irresistible four course meal made to 
perfection.  It will be a romantic escape for you and 
someone special.  Guests will have a choice of onaga 
or filet of beef for $95 per person.  Dinner will be 
served from 5:30 p.m. – 9:00 p.m.  For reservations, 
please call the Dining Reservation Desk at 921-4600 
or email tdrc.waikiki@sheraton.com. 

 

Rumfire stirs up lust, love and libations  
Who needs Cupid when you have RumFire?  Set 

against the alluring backdrop of Diamond Head, the 
romantic oceanfront hideaway promises a Valentine’s 
Day ignited with lust, love and libations with 
RumFire’s exclusive Valentine’s Day menu, “Hearts of 
Fire.”  The seductive menu, combined with the fiery 
setting and exotic selection of more than 100 rums, 
will make for an unforgettable evening. 

RumFire is offering two variations of the “Hearts of 
Fire” menu; an elegant four-course meal for $85 ($60 
without libations) or a decadent six-course meal for 
$105 ($80 without libations).  Dinner will be served at 
6:00 p.m. and once more at 8:30 p.m.  For 
reservations, please call the dining reservations desk 
at 921-4600 or e-mail tdrc.waikiki@sheraton.com. 

 

Sweetheart deals at Hyatt’s Ciao Mein, The Colony 
And Musashi 

Got your dinner reservations made for February 
14?  Valentine’s Day is right around the corner and 
the Hyatt Regency Waikiki Resort & Spa’s award-
winning food and beverage outlets are taking 

Valentine’s Day specials abound in Waikīkī 

The Beachouse 

Continued on page 5 
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reservations and offering a variety of romantic dinner 
menus. 

Ciao Mein, Hyatt’s award-winning Italian and 
Chinese restaurant, is offering a five-course 
Valentine’s Day couple’s dinner on February 14.  This 
delightful menu starts off with a salad duo consisting 
of bruschetta al pomodoro and a smoked jasmine tea 
shrimp salad.  Next up are the entrées, featuring 
prosciutto-wrapped tenderloins florentine, wok-fried 
macadamia nut lobster, and saffron shrimp 
profiteroles.  Finishing off this incredible meal is an 
amaretto bread pudding and a choice of Starbuck’s 
coffee or Tazo teas.  This delectable meal is $55.00 per 
person for 2 or more.  Restaurant Manager Mark 
Yamasaki’s wine pairings will also be available for 
each course of the dinner.   

The Colony, Hyatt’s award-winning steak and 
seafood restaurant, is offering a three-course 
Valentine’s lobster trio dinner menu on February 14.  
Each course in this wonderful dinner is made up of 
The Colony Restaurant Manager Jarett Duke’s favorite 
dishes at The Colony.  To start, the menu begins with 
a delicious prosciutto-wrapped diver scallops 
appetizer.  Next up, the main course is a lobster 
lover’s delight with a trio of lobster tails – North 
Atlantic, Caribbean and South African – to showcase 
the different lobster flavors from around the world.  
This is accompanied by kiawe wood-grilled asparagus 
and a lovely trio of sweet, Peruvian and Russet potato 
purees.  The menu finishes with a heart-shaped 
mascarpone Bavarian-style pastry dipped in chocolate.  
A glass of sparkling wine is also included with the 
dinner.  The Colony’s Valentine’s lobster trio menu is 
available for $150 per couple. 

Musashi, Hyatt’s traditional Japanese restaurant, 
will be offering teppanyaki and teishoku dinner menus 
for Valentine’s from February 14 - 16.  At the 
teppanyaki grill, Musashi will be offering a three-
course menu of steak, lobster and scallops served with 
shrimp, bean sprouts, mushrooms and zucchini.  The 
meal also includes miso soup, a Nalo garden salad, 
pickled vegetables, steamed white rice and concludes 
beautifully with an azuki bean cheesecake.  Musashi’s 
Valentine’s teppanyaki menu is offered for $38 per 
person. 

 

 

Valentine’s Day specials abound in Waikīkī 
(continued from page 4) 

The Colony 

As part of the Halekulani Living series, Chef Nancy 
Oakes will speak on “Everything You’ve Always 
Wanted to Know About California Cuisine”. The 
presentation will be on Sunday, February 10, 11:30 
a.m. – 3:00 p.m., followed by a “BOULEVARD” 
Inspired Brunch. Guests will receive an Autographed 
Nancy Oakes Cookbook. 

Nancy Oakes, San Francisco’s most beloved chef, 
believes that her diners need to be comforted by her 
food as well as the surroundings and service, making 
each guest feel personally cared for. Virtually every 
reader’s poll of the Bay Area names Oakes as the most 
popular chef, and BOULEVARD as their favorite San 
Francisco restaurant. 

Her peers have spoken also, and in 2001 Chef 
Oakes garnered the esteemed James Beard 
Foundation Award for “Best Chef in California.” Chef 
Nancy Oakes has reached and sustained a level of 
awareness and culinary excellence held by few chefs 
in America today. 

For information, call 931-5040. Reservations 
required. Complimentary valet parking provided for all 
Halekulani Living events. 

“Everything you’ve always 
wanted to know 

about California Cuisine” 
Halekulani Living presents Chef Nancy Oakes  
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Starwood Hotels & Resorts Worldwide, Inc. has 
become the first title sponsor of the Official Hawaii 
Podcast, a weekly, 20-minute audio show recorded in 
Japanese and available for download for free at 
www.hawaiipodcast.jp.  

Launched in August 2007 by Orbitune, Inc., 
Nickong Enterprises, Inc., and PacRim Marketing 
Group, Inc., the Official Hawaii Podcast, now into its 
22nd episode, is the most popular travel related 
Podcast in Japanese on iTunes, downloaded an 
average of 14,000 times per month.  Popular content 
on the Official Hawaii Podcast includes Angela Maki's 
marathon reports, Hawaiian Fire surf tips, Hawaiian 
Gourmet dining reports, and musical features and 
interviews with Amy Hanaiali'i, Raiatea, John Cruz, 
Brothers Cazimero and more.  Celebrities such as Roy 
Yamaguchi and Malani Bilyeu have also appeared.  
The Podcast is hosted by Akira Okada, a popular 
Japanese radio personality in Tokyo, and Yuki Hata, 
also popular with Japanese FM audiences. 

The title sponsorship grants Starwood Hotels & 
Resorts access to a large group of Japanese listeners 
interested in Hawaii, and provides them with a new 
venue to promote their Hawaii hotels, restaurants, 
and events occurring at their properties, which 
include the Sheraton Waikiki, the Royal Hawaiian, 
and the Moana Surfrider among others.  "We were 
impressed with the Official Hawaii Podcast's potential 
to reach our demographic market and communicate 
with them about Starwood in Hawaii and in particular, 
our Waikiki properties, new and exciting dining 
options, entertainment, and cultural activities," said 
Chris Wieners, Manager Online Marketing for 
Starwood Hotels & Resorts.    

"We are pleased to have Starwood Hotels & 
Resorts as our initial title sponsor for this winter 
season and look forward to helping them meet their 
marketing needs through this new media channel," 
said Dave Erdman, president and CEO of PacRim 
Marketing Group, Inc. 

Peter Williams, CEO of Tokyo's Orbitune, Inc. said 
that the Hawaii Official Podcast's association with 
iTunes enables Starwood Hotels & Resorts and future 
title sponsors to tap the millions of 25 to 40 year old, 
Japanese speakers now using this popular medium to 
download music and video content onto their 
computers, telephones, iPods, and other digital 
devices. 

The Podcast also can be downloaded from 
hawaiipodcast.jp, the primary portal to the Official 
Hawaii Podcast, or from links found on the Hawaii No 
Arukikata website, (http://www.hawaii-
arukikata.com), the largest Japanese commercial web 
site about Hawaii, which receives 2.8 million views per 
month.   New episodes of the Official Hawaii Podcast 
will be available every Friday morning at 6 o'clock 
Japan time and Thursday mornings at 11 o'clock, 
Hawaii Standard Time.  Subscribers will receive a 
download automatically.  All episodes will be archived 
and available on demand from www.hawaiipodcast.jp 
with the most recent episodes available on Apple's 
iTunes music store.  All downloads of the Official 
Hawaii Podcast are free of charge. 
 

Starwood Hotels & Resorts becomes 
 title sponsor of the Official Hawaii Podcast 

Resource suites is holding a grand opening and 
pen house of our new executive office suites this 
Thursday, January 31st.  They have postal mailboxes 
for rent, day offices, conference rooms, everything up 
to fully-serviced and furnished executive office suites.  
All units are brand new, just completed construction.   

Resource Suites is located at 1888 Kalakaua 
Avenue #C312. Contact them at 808-447-5801 or visit 
their website, www.resourcesuites.com. 

 

Resource Suites’  
grand opening 

The Ocean Safety and Lifeguard Services Division 
would like to remind beachgoers: 
  
1. Always swim at a beach with a lifeguard. 
2. Consult with a lifeguard regarding ocean 

conditions before entering the water. 
3. Heed all warning signs – they are there for a 

reason. 
4. Never swim alone. 
5. If you see someone in distress call for a 

lifeguard or dial 9-1-1. 
6. Know your limits - IF IN DOUBT, DON'T GO 

OUT! 
  
For public information regarding ocean conditions, 
advisories, and warnings, the Ocean Safety and 
Lifeguard Services Division provides a pre-recorded 
report which can be accessed 24 hours a day; at 922-
3888 x 51 or visit: www.hawaiibeachsafety.org 

 

A reminder from  
our City’s lifeguards 

http://www.hawaiipodcast.jp/�
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In May of 2007 the International Festivals & 
Events Association (IFEA) announced a new 
partnership program in association with the Hawai'i 
Tourism Authority.  As a result of this partnership, 
IFEA will present the CFEE (Certified Festival & Event 
Executive) professional certification program over a 
condensed two-year time frame, in Hawai'i, at a 
substantially reduced cost to participants.   

 IFEA plans to start the CFEE core curriculum 
training program in February of 2008, followed by the 
second part of the core curriculum in February of 
2009. Additional program requirements may be 
fulfilled during the time between the two training 
sessions.  

On February 20, 21 & 22, 2008, at the Hawai'i 
Convention Center in Honolulu, top industry 
professionals will present three day-long courses on 
sponsorship, sponsorship service, non-sponsorship 
revenue programs, marketing, and media relations. 

For more information, visit the IFEA website at 
this link or call 208-433-0950, extension *810.  

Become a certified festival and event executive 

http://www.ifea.com/pdf/IFEACFEEProgram-Hawaii2008.pdf�
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The 59th Narcissus Queen and Her Court will be making an appearance at the Tapa Bar at the 
Hilton Hawaiian Village on Thursday, February 7th, to help usher in the Year of the Rat. The 
appearance will begin at 6 p.m. at the Tapa Bar with a traditional lion dancel. Queen Catherine 
Lei Wai Lan Wong Jayne and her court including Jacklyn Chun Lan Ma, first princess; Leilani 
Marie Oi Lan Soon, second princess; Teresa Moon-Shin Lu, third princess, and Chantel Oi Lin 
Ching, fourth princess, will all be there.  
 

Authentic Hawaiian music and 
hula shows are performed nightly 
except Mondays, 6:30PM – 
7:30PM, by Hawaii's finest hula 
hālau (troupes) and Hawaiian 
performers at the Kuhio Beach 
Hula Mound, near Duke 
Kahanamoku statue, beachside 
Uluniu & Kalakaua Ave. in Waikiki.  

These are outdoor performances 
with seating on the grass or on beach chairs or beach 
mats.  Cameras are welcome.   

Presented by the City’s Office of Economic 
Development (843-8002) and the Hawaii Tourism 
Authority. FREE. Schedule subject to change without 
notice. 

For the month of February: 
Mondays:  No show 

Tuesdays and Thursdays:  Joan "Aunty Pudgie" 
Young and Puamelia 

Wednesdays:  Ainsley Halemanu and Hula Hālau Ka 
Liko Ka Palai 

Friday, February 1:  Kale Pawai and Halau Na Pua 
Mai Ka Lani 

Saturday,  February 2:  Michael & James Dela Cruz 
and Hula Halau O Na 'Opio Me Na Kupuna O Ko'olau 

Sunday, February 3:  Kapi'olani Ha'o and Halau Ke 
Kia'i A O Hula 

 Friday, February 8:  Kale Pawai and Halau Na Pua 
Mai Ka Lani 

Waikīkī Hula Show at the Kūhiō Beach Hula Mound 
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Waikīkī Improvement Association 

2255 Kuhio Avenue, Suite 760 
Honolulu, HI  96815 

Phone: 808-923-1094 
Fax: 808-923-2622 

 

Check out our website at: 
www.waikikiimprovement.com 

If you would like to share news with other  
members of WIA, please send your info to 

mail@waikikiimprovement.com or fax to 923-2622. 

Waikīkī parade watch (courtesy of the City) 

February 3, 2008 Sunday 
7:00AM Starts 
8:30AM Ends  

 HAROLD CHAPSON MEMORIAL 8K RUN sponsored by Mid-Pacific Road 
Runners Club.  The event is expected to have 200 runners. It will start at 
Kapiolani Park Bandstand at Monsarrat Ave., to Kalakaua Ave., to Diamond 
Hd Rd., to Kahala Ave., to Paikau St., counterclockwise around Triangle Park, 
to Diamond Hd Rd., to Kalakaua Ave., to finish at Hon. Marathon Finish 
Line. Contact John Simonds 373-3609 E-mail:  simondsj001@hawaii.rr.com    

February 9, 2008 Saturday 
6:00PM Starts 
11:00PM Ends  

PRO BOWL BLOCK PARTY sponsored by City & County of Honolulu. The 
event is expected to have 5,000+ participants. The event will close Kalakaua 
Avenue all traffic lanes/sidewalk areas, from Kaiulani Avenue to Kapahulu 
Avenue.  Traffic will be diverted starting 5:30 pm for setup.  Contact:  Isaac 
Hokama 527-6090, Fax:  523-4242.  E-mail:  ihokama1@honolulu.gov   

March 2, 2008 Sunday 
7:00AM Starts 
11:00AM Ends  

STRAUB/KAPIOLANI WOMEN'S 10K RUN sponsored by Straub/Kapiolani 
Clinic & Hospital. The event is expected to have 1,500 runners.  The event will 
start at Kapiolani Park Band Stand at Kalakaua Ave., to Diamond Head Rd., 
to Kahala Ave.,  to Paikau St., to Diamond Head Rd., to 22nd Ave., to Kilauea 
Ave.,  to Elepaio St., to Kahala Ave., to Diamond Head Rd., to Kalakaua Ave.,  
to end at the Honolulu Marathon finish line.  Contact:  KC Carlberg 946-0346, 
E-mail:  TryFitness@hawaii.rr.com  

The above is based on the most current information available from the event organizers as of the date of this 
publication. For more information, call the Department of Transportation Services, 808-527-6009. 
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