
 

Tesoro Hawaii presents a special Friday/Saturday 
schedule for this weekend’s “Sunset on the Beach,” 
February 8 & 9, as part of the NFL’s Pro Bowl 2008 
Week of Events. Highlights include a football-themed 
film on Friday night following Pro Bowl events with 
NFL players and cheerleaders at Kapiolani Park, and 
the big Pro Bowl Block Party on Saturday night on 
Kalakaua Avenue with an awesome line-up of bands 
on the Sunset stage from 6~10 p.m.  It’s a free 
concert!  What a great reason to spend the whole 
weekend in Waikiki! 

Food booths will open at 4:00 p.m., and include M 
& N Treats, Papa John’s Pizza and Royal Hawaiian Hot 
Dog.  The live entertainment starts at 4:30 p.m., on 
Friday, and 6:00 p.m. on Saturday. so make sure to 
come down early!  The films will screen after the sun 
sets (approx. 6:25 p.m.). 

Sunset is also brought to you in part by the City & 
County of Honolulu, the Hawaii Tourism Authority, 
and the Waikiki Improvement Association which 
produces the event. 

For more information on all of the Pro Bowl Week 
events, please visit www.nfl.com/probowl or call the 
Pro Bowl Hotline at 233-4NFL. 
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Inside this issue: 

Tesoro presents a special  
NFL Pro Bowl “Sunset on the Beach” 

Friday, February 8th – “The Game Plan” 
Saturday, February 9th – Pro Bowl Block Party on the “Sunset” stage  

Feb 7, 2008  —  Feb 14, 2008 

SATURDAY, FEBRUARY 9. 2008 – PRO BOWL BLOCK 
PARTY!!! 
 
(No movie) 
Live Entertainment: 
6:00 PM – AIR FORCE BAND OF THE PACIFIC - HAWAII  
6:45 PM – BEACH 5  
7:40 PM – MANA`O COMPANY  
8:45 PM – LIFEHOUSE 
9:15 PM – NATURAL VIBRATIONS  

FRIDAY, FEBRUARY 8, 2008 

Live Entertainment: 

4:30-5:15 PM SON CARIBE 

5:20 PM           Special performance by: JIMMY TIGHE 2                
and JANEL AKANA from "Hawaii Stars" 

5:30-6:15 PM  SON CARIBE 
Movie:  THE GAME PLAN (Disney – Rated PG) 

An NFL quarterback living the bachelor 

lifestyle discovers that he has a 8-year-old 

daughter from a previous 

relationship.  Stars Dwayne “The Rock” 
Johnson. 

http://www.nfl.com/probowl
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Royal Hawaiian Shopping Center 
welcomes Doraku Sushi as the newest 
anchor restaurant on the third level of 
Building B, overlooking the lush 
gardens of The Royal Grove. Now open 
for dinner and late night noshing, the 
4,400 sq. ft., 160-seat flagship sushi 
lounge is the second location for the 
ultra-hip, Florida-based restaurant 
created by owner Kevin Aoki. It features 
a unique Pan-Asian cuisine, blending 
the Latin flavors of South Beach with 
the flavors of Japan. 

“We are thrilled to combine the 
energy of South Beach and the 
excitement of Waikiki in our new 
restaurant,” said Aoki. “Our goal is to 
heighten the senses with inventive flavors in an 
exciting and upbeat atmosphere. Because the 
Doraku concept has been so successful in Miami 
for more than five years, where there is a similar 
visitor-to-resident ratio, we expect our new Royal 
Hawaiian Shopping Center location to be very 
popular. Having lived in Hawai'i for many years, I 
feel our new restaurant will be a hot spot for both 
visitors and ‘in-the-know’ residents.” 

Doraku Sushi is also home to one of Hawaii’s 
select few sake sommeliers, Adrian Najara, who 
hand selects the finest sake to be served in the 
restaurant. Many of the varieties of sake served at 
Doraku are not available anywhere else in the 
United States.  

Najara uses sake to create a full tasting 
experience by blending signature infused sakes 

with seasonal fruit flavors such as 
pineapple, cherry, mango and ginger. 
“We are excited to welcome Doraku 
Sushi with its international flavors and 
upscale, fun atmosphere,” said 
Rosalind Schurgin, CEO of The Festival 
Companies, developer of the Center. 
“Doraku Sushi elevates the dining 
experience at Royal Hawaiian Shopping 
Center. The addition of this proven 
restaurant concept emphasizes our 
commitment to provide world-class 
options for our guests. We’re already 
seeing increased foot traffic and 
interest in all of our new restaurants 
and Doraku is sure to become a fast 
favorite.” 

Doraku Sushi offers a wide variety of hot and 
cold appetizers, sushi, sashimi, grilled entrees and 
robata-yaki skewers. Two of the unique dishes 
offered at Doraku Sushi include the Bahamian 
Conch Ceviche tossed with lemon yuzu sauce for 
$13.25, and the signature tempura fried Doraku 
Roll with lobster, kanikama and cream cheese 
served with red and black caviar and a spicy cream 
sauce, also for $13.25. Executive Chef Tetsuji 
Yamaguchi created the tantalizing menu for both 
the Miami and Waikiki locations. The restaurant 
will soon be open for lunch service in addition to its 
dinner menu and late night fare. 
 
Acclaimed New York architect Chris Smith, who is 
also responsible for the design of the original 
Doraku Sushi, designed the Royal Hawaiian 
Shopping Center restaurant along with Hawai'i 
based designer Roy Yamamoto. The exterior of the 
sushi lounge has been constructed with large pane 
glass windows, allowing outsiders to look in on the 
bohemian-chic, modern Japanese atmosphere. The 
organic interior colors and textures combine 
seamlessly to create the warmth of a Japanese 
teahouse with the energy and feel of a sophisticated 
urban lounge. 

Aoki, who is the creator of Doraku Sushi and 
the son of famed restaurateur Rocky Aoki, 
purchased the Doraku brand from Benihana Inc. in 
early 2006 with his partner Adrian Najara, creating 
the Aoki Group. For more information on Doraku 
Sushi visit the website at www.dorakusushi.com. 
For reservations please call (808) 922-3323. 

Doraku Sushi opens flagship location  
at Royal Hawaiian Shopping Center 

http://www.dorakusushi.com
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Romantic tunes will be filling the relaxing 
Polynesian atmosphere at the Holokai Grill.  Johnny 
Helm, Na Hoku award nominated singer/songwriter, 
will be singing his mellow, sensual tunes from (time).   
Along with perfect ambience, Valentine’s lovers will be 
treated to a special menu from February 14th thru 
February 17th from 4:30pm until 10:30pm.  The 
decadent menu is a true value at only $42 per person. 

The delicious four course menu commences with 
Roasted Kabocha Pumpkin Soup that is laced with a 
chipotle crème fraiche for a little kick or a Crisp Baby 
Spring Mix House Salad with refreshing citrus 
vinaigrette. 

The second course offers lovers the choice of Apple 
Smoked Bacon Wrapped Jumbo Shrimp drizzled with 
sweet balsamic reduction or Pork and Shrimp Gyoza 
with sweet chili buerre blanc. 

The succulent main course offers three options.  
The first option is an Asian Style Duck Confit with 
lemongrass perfumed jasmine rice and stir fry 
vegetables with a poha berry demi reduction.  Another 
great choice is a Crispy Potato Wrapped Hawaiian 
Snapper with garlic roasted fingerling potatoes and 
seasonal vegetables with a lilikoi infused buerre blanc.  
And lastly, the third scrumptious choice is an Alae 
Crusted Filet Mignon with roasted garlic and Kunia 

corn mashed potato and seasonal vegetables with a 
mango chipotle demi. 

Finally to end the meal on a decadent note, a 
Holokai twist on the classic tiramisu, the sweet “Kona-
Misu”. 

Additionally, guests will be able to enjoy several 
champagnes and wines, along with a full bar.  The 
entire dinner menu will also be offered to suit every 
guests needs.  Reservations are highly recommended 
and can be made at (808) 924- SAIL (7245). 

Holokai Grill couples enjoy a special Valentine’s menu  
Be serenaded by award-nominated singer/songwriter Johnny Helm 

 Love is in the air…and in the water as the Waikiki 
Aquarium invites couples to participate in its annual 
Seaduction Valentine’s Day dinner.  The opportunity 
to enjoy a romantic candlelit dinner in the galleries is 
open to 36 couples, and will feature a champagne 
reception, three-course meal with wine catered by 
Ginniberries, a romantic souvenir for each lady, and 
valet parking.  

 Private tables for two will be arranged throughout 
the Aquarium’s galleries in front of such engaging 
exhibits as Ocean Drifters, Hunters of the Reef, Mini 
Marine Life, South Pacific Marine Communities and 
Leafy Sea Dragons.  Couples may reserve the 
table/exhibit of their choice on a first come, first serve 
basis.  

 Ginniberries has designed a sumptuous 
Valentine’s Day dinner menu featuring a Roasted Beet 
& Goat Cheese Salad, Filet Mignon wrapped in 
pancetta with herb crust & lemon-basil horseradish 

and Mahi Mahi in parchment with champagne buerre 
blanc & mac nuts; sides of Steamed Asparagus 
Bundles with roasted red pepper & ginger hollandaise 
and Risotto Cake topped with Hamakua mushroom, 
caramelized onion & gorgonzola; and Flourless 
Chocolate Cake with raspberry puree.  For starters, 
couples will enjoy heart-shaped crab canapé with 
artichoke and lemon zest, served during a champagne 
reception.  With dinner, guests will have their choice 
of beer or wine, followed by coffee or tea with dessert. 

 Seaduction will take place on Thursday, February 
14, 2008.  Doors open at 6:30 p.m. and dinner will be 
served at 7 p.m.  The cost is $300 per couple, 
inclusive, with all proceeds benefiting the Waikiki 
Aquarium.   Valet parking will be provided.  For 
reservations, please call the Waikiki Aquarium at (808) 
440-9008.  

  

Waikiki Aquarium celebrates romance a la seaduction 
In-gallery dining offers unique, romantic Valentine event 
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No matter what your taste, the Hilton Hawaiian 
Village® Beach Resort & Spa has the perfect recipe for 
love this Valentine’s Day.   

For those epicureans who want to celebrate love 
with a memorable meal, special Valentine’s dinners 
will be offered at Bali by the Sea, Village Steak & 
Seafood and Rainbow Lanai.  At Bali by the Sea on 
the mezzanine level of the Rainbow Tower, the 
stunning, oceanfront setting will put couples in the 
perfect mood for an unforgettable evening of fine 
cuisine.  Couples can start their culinary journey with 
an amuse bouche of oyster wrapped in smoked 
salmon topped with caviar.  The first course consists 
of celeriac soup with duck confit and brunoise of 
vegetables; the second course offers a bouquet of 
Hirabara lettuce, mushroom pea shoots wrapped in 
cucumber with garlic lemon vinaigrette.  Diners can 
then choose from the following for their main course:  
Kona lobster on a bed of butter-whipped potato and 
creamy kale, served with a sauce homardine; or filet 
mignon topped with caramelized Maui onions and foie 
gras, Okinawa sweet potato pure hearts of palm and 
Pahole ferns with sauce bordelaise; or pan-seared 
Kona kampachi with Kahuku sea asparagus, heart of 
palm and Hamakua tomato with ginger-ponzu nage.  
As for a truly sweet ending, couples can indulge on the 
following desserts:  valentine heart duo, bittersweet 
chocolate mousse, rose water white chocolate mousse 
and lilikoi sabayon, fresh strawberries.  The cost of the 
special menu is $110 per person, not including tax 
and gratuity.   

At the Village Steak & Seafood Restaurant, Chef 
Andrew Yagami’s scrumptious three-course menu 
awaits lovers.  A kabocha squash bisque is served as 
the first taste, followed by a seafood parfait featuring 
crab, vanilla beans poached scallops and shrimp with 
roasted Hamakua tomato salsa.  Diners can choose 
from any of the following four for their entrée:  10-
ounce certified black angus prime rib with baked or 
garlic mashed potatoes, baby carrots, creamy horse 
radish and natural au jus; or grilled petite filet mignon 
with foie gras, fruit confit and wild mushroom truffle 
quiche, baby vegetables and cabernet sauce; or garden 
herb-marinated grilled chicken breast with island-
style paella, Portuguese sausage, mahi mahi, green 
mussel and clam, served with lemongrass saffron 
sauce; or oriental pesto marinated snapper lau lau 
and sugar cane maple shrimp skewer, Big Island 
mushroom, julienne vegetables served with coconut 
macadamia rice.  Desserts consist of cupid lilikoi 
cheesecake with fresh strawberry and served with 
bitter sweet chocolate sauce.  The cost is $72 for 
adults and $38 for children under the age of 12.   

At the Rainbow Lanai on the ground floor of the 
Rainbow Tower, Chef Pamala Hayes offers a buffet 
that’ll warm hearts and fill appetites.  Cold selections 
include fresh seasonal fruit, international and 
domestic cheeses, fresh mozzarella and tomato with 
balsamic reduction, heart of palm with grapefruit and 
snow crab meat, smoked salmon and ahi, shrimp with 
spicy cocktail sauce and lemon, oysters on half shell, 
and maki sushi.  Among the hot selections include 
herb roasted tenderloin with a shallot and merlot 
sauce at the carving station; and other items include 
roasted leg of lamb with a hot pepper relish, 
marinated grilled chicken breast with citrus 
champagne sauce, bacon wrapped tenderloin with 
peppercorn sauce, salmon encroute, sautéed shrimp 
and mussels with lemon garlic butter sauce, and 
orechiette pasta tossed with roasted cherry tomatoes 
and Kalamata olives.  The dessert station is going to 
be a sugar lover’s dream with strawberry shortcake, 
raspberry napoleon, chocolate decadence cake, mango 
crème brulee, pina colada cheesecake, haupia cake, 
berry bread pudding with vanilla sauce and chocolate-
dipped strawberries.  The cost is $58 for adults and 
$40 for children under the age of 12. 

Complete the evening by experiencing some of 
“Cupid’s Cocktails” at either the Paradise Bar or Shell 
Bar.  The bars will be serving cocktails such as 
chocolate-covered strawberry martini, choco 
masterpiece, and mimosa among others. 

And to keep the flame going, the independently 
owned and operated Mandara Spa in the Kalia Tower 
offers a variety of treatments that’ll inspire romance 
all year.  The “Exploration in Chocolate,” one of 
Mandara Spa’s signature treatments, is an indulgence 
for couples that begins with side-by-side massages in 
a deluxe twin spa suite.  Couples can then embark on 
their private journey together while discovering the 
many applications for chocolate with a pot of rich 
chocolate scrub that’s “good enough to eat.”  The 
interlude is completed with a custom-prepared 
aromatic bath.  For reservations and information, 
contact Mandara Spa at (808) 945-7721. 

To make dining reservations at the Hilton 
Hawaiian Village, call (808) 949-4321, ext. 39.  For 
room reservations, call toll-free at 1-800-HILTONS (1-
800-445-8667) from the U.S. and Canada, call the 
resort directly at (808) 949-4321, or visit 
www.hilton.com. For more information on Hilton 
Hawaiian Village and the Hilton ohana in Hawaii, visit 
www.hiltonfamilyhawaii.com. 

Hilton Hawaiian Village makes Valentine’s Day special 
Exclusive menus sure to make memorable celebrations of love 

http://www.hilton.com
http://www.hiltonfamilyhawaii.com
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Indulging in afternoon tea on a 
shaded beachfront veranda was a 
turn-of-the-century Moana tradition.  
Victorian gentlemen and ladies from 
near and far found the perfect respite 
from the afternoon sun in the comfort 
of the hotel’s cozy lounge chairs, 
fanned by the cool ocean breezes. They 
sipped tea, refreshing their mind, body 
and spirit, as they observed bathers on 
Waikiki beach or immersed in 
conversation with friends and family 
while hostesses presented freshly 
brewed pots of teas along with light 
repasts of savories and pastries. 
Today, the Moana Surfrider, A Westin 
Resort continues this elegant tradition 
with the return of Afternoon Tea on 
the Veranda serving a variety of fine 
teas, accompanied by a selection of 
delicious finger sandwiches, scones 
and delicate pastries. 

Custom tropical tea blends by The Tea Chest 
balance the Moana’s collection of fine teas. One of the 
hotel’s popular fruit-flavored teas, the Moana Sunset 
marries flavors of tangy ohelo berry and juicy sweet 
mango. The Veranda Breeze is a nod to exotic 
Polynesia, a blend of caramel and heady Hawaiian 
vanilla. Some of newer tea blends include a white tea 
serenade and lemon rooibos.  Decaffeinated teas are 
also available in the tea collection. 

Guests are served delicate sandwiches 
as a starter - fococcia bread with 
Westphalian ham, an open-faced 
smoked salmon roll and a mini 
croissant with turkey salad. 
Vegetarian sandwiches are available 
upon request. Pastries arrive on a 
three-tiered European chinaware tray 
with warm buttery-rich scones 
accompanied by rich Devonshire 
cream, lemon curd and preserves. 
Other sweet treats include petit fours, 
cream puffs, chocolate opera, a creamy 
fruit tart, mango cream profiterole, 
and macadamia nut florentine.  Kaffir 
lime-lemon grass green tea sorbet is a 
refreshing finale to the elegant and 
refreshingly civilized experience. 

If only for an hour or two, return to a 
more leisurely time in life when 
enjoying afternoon tea was a regular 
pastime.  The Moana Surfrider offers 

afternoon tea on the Veranda daily from 1:00 to 4:00 
p.m. Afternoon tea on the Veranda is $32.50 (plus tax) 
per person. The hotel also offers a Champagne and 
Afternoon Tea service for $42.50 (plux tax) per person 
for special celebrations. For reservations, please call 
the Reservation Dining Center at (808) 921-4600. Visit 
www.moanasurfrider.com for more information. 

Afternoon Tea on the Veranda returns to the Moana Surfrider 
Enjoy an elegant turn-of-the-century tradition on Waikīkī Beach 

The Sheraton Waikiki Hotel has 
announced the promotion of Etsuko 
Arnold to the position of concierge 
manager for the Honu Ohana Suite . 

In 2006, Arnold joined the Sheraton 
Ohana as a service express assistant 
manager at Honu Ohana Suite.  
Prior to her employment with 

Sheraton, Arnold was working for Sea Life Park as a 
customer service representative.   

Arnold graduated from the University of Ryutsu 
Kagaku in Japan with a Bachelor of Marketing and 
Distribution degree. 

Etsuko Arnold appointed   
concierge manager  

at Honu Ohana Suite 
Starwood Hotels and Resorts Waikiki 
has announced the appointment of 
Courtney Watson to account director. 

Watson started her hospitality career 
in Grand Rapids, Michigan as an 
operations manager for two small 
business hotels. In 2001, she left 
Michigan to pursue her career in 

Hawaii, working for Kilauea Point Wildlife Refuge in 
Kauai and the Princeville Resort. In 2003 she became 
leisure sales manager for Princeville.  Courtney joined 
the Starwood Hotels and Resorts Waikiki team in 2006 
as sales manager – Waikiki leisure sales. 

Courtney Watson appointed 
account director  

at Starwood Hotels & Resorts  

http://www.moanasurfrider.com


 

Page 6 Waikīkī Wiki Wiki Wire Page 6 Waikīkī Wiki Wiki Wire 

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 8:  Kale Pawai and Halau Na Pua 
Mai Ka Lani 

Saturday, February 9:  NO SHOW (Pro Bowl Block 
Party) 

Sunday, February 10:  Leimomi Ho and 
Keali'ika'apunihonua Ke'ena A'o Hula 

Friday, February 15:  Kale Pawai and Halau Na Pua 
Mai Ka Lani 

Saturday, February 16:  Lilinoe Lindsey and Ka Pa 
Nani O Lilinoe 

 

Waikīkī Hula Show at the 
Kūhiō Beach Hula Mound 

Diamond Head State Monument 
is one of the five most popular state 
parks among Hawai‘i’s visitors with 
an estimated 558,200 out-of-state 
users in 2007.  (2007 Hawai‘i State Parks 
Survey, a report prepared by OmniTrak 
Group for the Hawai‘i Tourism Authority) 

Sheraton Waikiki has announced 
the appointment of Kimberly Lottig 
to the position of revenue 
management analyst for the 
Sheraton Waikiki Hotel. 

Since June 2006, Lottig has worked 
as a temporary employee with 
Capital Projects for the Starwood 

Hotels & Resorts Waikiki.  Lottig also worked at the 
Halekulani as an educational partner, at Hatch Mott 
MacDonald in Pittsburg as a senior geologist and at 
Pier 1 Imports as a sales associate. 

Lottig graduated from Pennsylvania State 
University with a Bachelor of Science Degree in 
Geosciences and from the University of Hawaii at 
Manoa with a Master of Science Degree in Travel 
Industry Management. 

Kimberly Lottig appointed  
revenue management analyst 
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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 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  

March 8, 2008 Saturday 
7:00AM Starts 
11:00AM Ends  

10th ANNUAL FT. DERUSSY BIATHLON sponsored by Hale Koa Hotel. The 
event is expected to have 300 participants.  Swim:  Out and back course Ft. 
DeRussy Beach.  Run:  From swim finish transition area to Saratoga Rd. 
sidewalk, to Kalia Rd., to Army Museum, to Ft. DeRussy, to Paoa Pl, to end  at 
transition area.  Contact: Kelly Hupp 955-9151, Fax:  955-9122,      E-mail:  
huppk@halekoa.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. 

mailto:ihokama1@honolulu.gov
mailto:TryFitness@hawaii.rr.com
mailto:huppk@halekoa.com
mailto:mail@waikikiimprovement.com
http://www.waikikiimprovement.com

