
 

Waikīkī is a great place to celebrate a holiday or 
special event and Mother’s Day is no exception! Here 
are some of the great Mother’s Day specials in and 
around Waikīkī! 

 

Escape to the SpaHalekulani for “Mom’s Moment”  
 

Escape toSpaHalekulani for 
undeniably deserved pampering. 

Moms can share pictures of their 
loved ones with the 
SpaHalekulani ‘ohana and receive 
additional savings on spa 
treatments (15%off) and spa-
inspired retail items (20% off). 

This offer is good from May 10 – 
18, 2008. For reservations call 
(808) 923-2311 or SpaHalekulani 
direct at (808)923-5322. Gift 

certificates are available. Enjoy the complimentary 
valet service! 

 

Spend a special Mother’s Day at the Hanohano 
Room 

 

Sheraton Waikiki’s Hanohano Room will honor 
mothers with a special dinner menu on Sunday, May 
11, 2008, created by Chef Ryan Loo.  The set menu is 
$85 per person, and will be available from 5:30 p.m. to 
9 p.m. 

The Hanohano Room Mother’s Day menu will 
include: 

• Chilled white and green asparagus crab salad 
with shaved radish, preserved lemon emulsion 
and black truffles; 
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• Warm spring pea and roasted tomato soup 
with crispy prosciutto and crème fraiche; 

• Sautéed Chilean sea bass with morel 
mushroom, fava bean and artichoke ragout; 

• Rhubarb and orange sorbet; and 

• Meyer lemon and strawberry panna cotta with 
Riesling and saffron jus. 

All applicable taxes will be added and a 17 percent 
gratuity will be applied for parties of seven or more.  
Valet parking at the hotel and validated self-parking at 
the Sheraton Waikiki garage will be available.  For 
more information or reservations, please call the 
Dining Reservations Center at (808) 921-4600 or email 
trdc.waikiki@sheraton.com. 

 

Spend a special day with Mom in Waikīkī!  

Continued on page 2 
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Cruise along the shores of Waikīkī on a Star of 
Honolulu Mother's Day Cruise 

 

Treat Mom to a relaxing Mother's Day in paradise, 
aboard the Star of Honolulu! The "Mother's Day 
Champagne Lunch Cruise" features beautiful ocean 
views, an ono all-you-can-eat roast beef and local-style 
buffet lunch, Mother's Day cake and Champagne 
toast, plus door prizes for Moms, fun cultural 
activities and hula show.  

The "Mother's Day Dinner Cruise" offers a 3-
course all-you-can-eat crab and beef dinner, welcome 
Mai Tai and My Hawaii - Lei of Memories® show, voted 
"Hawaii's Best Sunset Dinner Cruise" for the past four 
years!  

The lunch cruise departs from the Aloha Tower 
Marketplace, Pier 8, on May 11 at 12:00 noon.  The 
dinner cruise parts from Pier 8 at 5:30 p.m. 

For reservations or more information, please call 
983-STAR (7827) or visit www.starofhonolulu.com.  
   

Enjoy the warm ocean breeze on Mother’s Day at 
the Sheraton Waikiki’s Ocean Terrace  

 

Celebrate Mother’s Day and take in the fresh 
island air with a delightful and decadent brunch 
buffet at the Ocean Terrace.  The brunch is offered 
from 11 a.m. to 2 p.m. at a cost of $45 for adults and 
$15 for children ages six to 12; children ages five and 
younger eat free. 

Ocean Terrace’s Mother’s Day brunch will include: 

• Slow roasted prime rib of beef seasoned with 
Hawaiian salt, horseradish and au jus; roasted 
pig served with plum sauce and steamed Bao 
buns; roasted Chinatown duck with Hoisin 
sauce, cilantro and green onions; and roasted 

herb crusted rack of lamb served with mint 
sauce; 

• Omelet and eggs made-to-order; and pancakes 
with assorted toppings and syrups; 

• Island sashimi with shoyu wasabi and pickled 
ginger; tako poke with limu kohu; and shrimp 
salad with sambal olek; 

• Country style red-skinned potato salad; chilled 
long rice noodles with fish cakes; sliced 
Hamakua tomato, sweet Maui onion and 
cucumber salad; Up Country Waimea greens 
with a selection of dressings, island style salad 
enhancements to include lomilomi salmon and 
poi; cold ginger chicken salad; assorted maki 
sushi; and cheese board and assorted 
crackers; 

• Wok seared shrimp and scallop with ginger, 
lemon grass and black bean; roast soy chicken 
grilled with sweet onions; roasted salmon with 
Chardonnay wine sauce and green asparagus; 
crab cake eggs Benedict; chow mein noodles; 
imu-style roasted vegetables and spring 
vegetables; grilled Portuguese sausage and 
crispy bacon; and red skinned garlic mashed 
potato and steamed rice; and 

• Old fashioned macadamia nut cream pie; 
Portuguese sweet bread pudding with vanilla 
sauce; pecan, pumpkin and apple pies; 
chocolate cake; coconut haupia; Mauna Kea 
wild berry tart; coconut and guava cakes; 
tiramisu, crème caramel; almond float, soft 
serve ice bar; chocolate fountain with assorted 

Spend a special day with Mom in Waikīkī!  
(continued from page 1) 
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savories for dipping; and pineapple and 
seasonal melons.   

 

Honor “Tutu of the Year” at Tiki’s Grill & Bar on 
Mother’s Day 

 

Tiki’s Grill & Bar is searching for the Tutu 
(Grandma) of the Year to be honored on Mother’s Day.  
Email events@tikisgrill.com  in 25 words or less, why 
you think your Tutu should be “Tutu of the Year.” The 
winner will receive complimentary Mother’s Day 
Brunch for four on Sunday, May 11th. All entries 
must be received by May 8, 2008. 

Tutu has fed and taken care of you and your 
family well, so now it’s time to return the favor. On 
Sunday, May 11th, Tiki’s Grill & Bar will celebrate 
Mother’s Day with a special brunch buffet from 9 a.m. 
to 2 p.m., featuring a vast selection of delicious 
offerings sure to please Tutu, Mom and the entire 
Ohana. 

“Mother’s Day is one of the most popular days of 
the year to dine out,” said Bill Tobin, managing 
partner and CEO of Tiki’s Grill & Bar. “We invite 
everyone to come celebrate Mother’s Day with us,” he 
added. 

Free validated valet parking is available. 

Tiki’s Grill & Bar Mother’s Day brunch menu 
includes: 

• Chef Action Station Kona Longboard Island 
Lager Battered Soft Shell Crab Tempura 
Station 

• Omelet and Hot Food Stations 

• Hawaiian Taro Pancakes with Syrup and 
Whipped Cream 

• “Mrs. Kealoha’s (Chef’s Kapo’s Mom) Pork 
Hash Stuffed Aburage” served with braised 
Chinese Cabbage and succulent Miso Broth 

• Tiki’s Fried Rice and Steamed White Rice 

• Pepper Bacon, Portuguese Sausage and 
Scrambled Eggs 

• “Nanakuli Style” Chicken and Dumpling Stew 

• Macadamia Nut Crusted Mahimahi served 
with slow-cooked Kamuela Vine Ripened 
Tomatoes, garnished with Big Island Micro 
Greens 

• Grilled Atlantic Salmon served with Sweet 
Potato Fries and  a “Genesis Merlot” reduction 

• “The Ribeye” 4 oz. Steaks grilled, served with a 
demi-glace reduction and Garlic 

• Mashed Potato 

• Cold Food Station 

• Ahi Poke and Kim Chee 

• “Build Your Own” Chinese Chicken Salad with 
assorted sides 

• Big Island Baby Greens with assorted 
condiments and dressings 

• Selection of Artisan Cheeses served with Fresh 
Fruit and Crackers House Made Chutney and 
Jams 

• Somen Salad 

• Okinawan Sweet Potato Salad Selection of 
Desserts 

• “Andagi” Donuts 

• Hot Cherry Cobbler 

• Assorted Pies, Cakes and Pastries 

Reservations are recommended and may be made 
by calling 808-923-TIKI (8454). Lanai seating may be 
requested for guests.  

The 10,000-square-foot, 380-seat Tiki’s Grill & 
Bar, featuring a South Pacific ambiance with a casual 
island theme, is located on the second floor of the 
ResortQuest Waikiki Beach Hotel at 2570 Kalakaua 
Avenue. Tiki’s Grill & Bar, open from 10:30 a.m. to 
midnight, serves lunch and dinner, and is a popular 
venue for island entertainment. Free validated valet 
parking is available. For reservations or more 
information, call 808-923-TIKI (8454). or visit 
www.tikisgrill.com. 

 

Treat your mother to brunch at the Pink Palace 
 

Sunday May 11, guests can delight their mothers 
with brunch at The Royal Hawaiian.  The Surf Room 
will have a brunch buffet from 11 a.m. to 2:30 p.m. 
and the Monarch Room will offer brunch from 9 a.m. 
to 1:30 p.m.  The cost of either buffet is $59 per adult 
and $29 per child ages 6 to twelve; children 5 years 
and under are free.   

Spend a special day with Mom in Waikīkī!  
(continued from page 2) 
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The Mother’s Day brunch buffets will include: 

• Roasted prime rib; traditional roast turkey; 
and roasted suckling pig; 

• Made-to-order omelet station and fresh-made 
mini Belgian waffles; 

• Chicken corn tortilla chowder with avocado 
and cilantro; 

• Big Island hearts of palm with king clam; royal 
seafood salad; wild mushroom salad; roasted 
duck with blood orange; grilled teriyaki salad; 
bi bim kook soo salad; shrimp tempura and 
mizuna salad with crisp won ton; macaroni 
salad; and assorted green salad bar; 

• Cold poached shrimp and oysters on half shell; 
Alaska king crab legs; assorted poke, ahi 
sashimi, and maki sushi; 

• Ratatouille lettuce wrap; char broiled sirloin of 
beef; chilled tofu with a watercress salad; 
smoked duck breast; curry vegetable samosa; 
cold ginger chicken; assorted cone pizza; 
tomato and mozzarella with crab and avocado; 

selection of domestic and imported cheese; 
smoked Atlantic salmon; toasted fennel lavosh; 
sliced fresh papaya and pineapple; citrus 
marinated bananas and haupia fruit cocktail; 

• Rosemary and garlic crusted shoulder of lamb; 
portabella mushroom ravioli; steamed whole 
snapper; roasted stuffed chicken; braised 
oxtail; golden pineapple glazed ham with a 
rum raisin sauce; slow cook pork chops; 
Canadian bacon with smoked turkey and 
smoked salmon eggs Benedict; crisp bacon 
and arabiki sausage; steamed white rice and 
wok fried brown rice; fresh steamed spring 
vegetables; buttered corn on the cob; rustic 
style mashed potatoes, and assorted dim sum; 
and 

• Key lime pie; lemon chiffon pie; purple sweet 
potato pie; seasonal fruit crepe cake; fruit 
tarts; roulade cakes; chocolate velvet cake; 
white chocolate gateau with pistachio cream; 
Japanese cheese cake with fruit toppings; 
green apple mousse cake with praline crunch; 
array of mini pastries; pudding with seasonal 
berries; assorted Danish, muffins and 
croissants; Royal Hawaiian banana bread; and 
bread pudding with cream anglaise sauce.   

 

 

 

Spend a special day with Mom in Waikīkī!  
(continued from page 3) 
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Have you ever participated in a Guinness world 
record event?  This is your chance to be part of a 
Guinness world record! The City & County of Honolulu 
invites you to be part of history and participate in the 
world’s longest lei. 

On Tuesday, April 15, 2008, Mayor Mufi 
Hannemann held a press conference announcing the 
City’s attempt to establish a Guinness world record for 
the world’s longest fresh flower/garland lei.  

At its 81st Annual Lei Day Celebration, on behalf of 
the City & County of Honolulu, the Department of 
Parks and Recreation (DPR) will attempt to establish 
the world’s longest fresh flower lei.  In order to 
accomplish this, DPR needs the assistance of the 
employees and citizens of the City & County of 
Honolulu.  They can’t do this on our own – they need 
you! 

Their goal is to make a one-mile-long fresh flower 
lei.  They estimate that it will take 1,800 one-yard lei 
to realize that goal. 

Currently, there is no official Guinness world 
record in this category.  While any number of lei will 
establish a record, they are striving to establish a 
world record that will be difficult to break. 

If you can help out, here’s what they are looking 
for: 

• Lei should measure, from flower tip to flower 
tip, 36” (one yard) in length; 

• Lei should be left untied and have at least 6 
inches of string at each end for tying; 

• Lei should be strung using durable thread; 

• Lei can be made of any/all types of fresh 
flowers only; 

• Lei must not have nonnatural materials or 
artificially treated materials EXCEPT artificial 
materials or treated materials, such as string, 
ribbon, dental floss, which may be used only 
to string/bind the lei; and 

• Lei should be able to be handled, tied and 
moved without falling apart. 

The Lei will be collected on Thursday, May 1, 
2008, at the Kapi‘olani Park Kalākaua Avenue tennis 
courts/comfort station area, 7-8:30 a.m. 

Application forms to certify the numbers of lei 
submitted are necessary to complete the process.  
They will be available at drop-off sites and on-line. 

The world’s longest lei will be presented on May 1, 
2008, 11:15 a.m., at Queen Kapi‘olani Regional Park 
open field behind the Kalākaua Avenue tennis 
courts/comfort station area.  City officials have 
requested a Guinness World Record adjudicator be on 
site to declare the record. 

Mayor Mufi Hannemann, the 2008 Lei Queen 
Paulette Kahalepuna accompanied by our Lei Day 
Celebration sponsors, Hawaiian Electric Company, 
and Times Super Market, will officially close the lei to 
establish the record. 

Volunteers may contact Sharon Tomita at (808) 
768-3040. 

81st Annual Lei Day Celebration goes for Guinness world record: 
World’s longest fresh flower/garland lei 

Vincent Brunetti has been 
named executive assistant 
manager - food and beverage at 
the Hyatt Regency Waikiki Resort 
& Spa, as announced by David 
Lewin, general manager.  

Brunetti’s responsibilities will 
include overseeing all food and 
beverage operations at the four 

restaurants operated by the resort, including Ciao 
Mein, The Colony, Musashi and Terrace Grille.  In 
addition, Brunetti will also oversee operations of the 

Elegant Dive pool bar, in-room dining, and the 
banquet and catering areas. 

Prior to his current position at the Hyatt Regency 
Waikiki Resort & Spa, Brunetti worked as the food 
and beverage director at the Hyatt Regency Long 
Beach.  Brunetti has worked in the hotel industry for 
21 years, and started his 13-year career with Hyatt 
Hotels & Resorts at the Hyatt Regency Bethesda in 
Maryland.   

Vincent Brunetti appointed executive assistant manager - food 
and beverage at the Hyatt Regency Waikiki Resort & Spa 
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NTT DoCoMo’s membership program, “DoCoMo 
Premier Club,” is offering special “Alliance Services” at 
restaurants, fast food shops, department stores, hotels 
and travel agencies in Hawai‘i. Members receive value-
added services or rewards by simply presenting a 
coupon shown on the member’s cell phone screen. 
(Redemption procedures may differ at some locations.)  

DoCoMo Premier Club has over 46 million 
members in Japan! In addition to services within 
Japan, NTT DoCoMo offers services in Guam, Saipan 
and South Korea. 

DoCoMo Premier Club members will be able to 
choose from a wide variety of offers at 28 shops in 30 
locations throughout Hawaii. 

For more information, please contact the DoCoMo 
WORLD COUNTER Hawai'i in the Waikiki Shopping 
Plaza, 2250 Kalakaua Ave., Suite 201, at (808) 923-
6880. 

Alliance Services 
 for DoCoMo Premier Club  

Waikīkī Hula Show at the 
Kūhiō Beach Hula Mound 

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 Kūhiō 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 months of May: 
Mondays:  No show 

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

Wednesdays:  Ainsley Halemanu and Hula Halau Ka 
Liko Ka Palai 

 

Friday, May 2:  Kale Pawai and Halau 
Na Pua Mai Ka Lani  

Saturday, May 3:  NO SHOW due to 
Waikīkī Spam Jam 

Sunday, May 4:  Michael & James 
Dela Cruz and Hula Halau O Na 'Opio 
Me Na Kupuna O Ko'olau v 
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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) 

May 3, 2008 Saturday 
4:00PM Starts 
11:00PM Ends  

WAIKIKI SPAM JAM STREET FESTIVAL sponsored by SJ Foundation.  The 
event is expected to have 8,000+ participants.  Traffic will be diverted starting 
2 pm for setup. The event will close Kalakaua Avenue, all traffic 
lanes/sidewalk areas, from Seaside Ave. to Kaiulani Avenue. Contact:  Karen 
Winpenny 255-5927, E-mail:  kwinpenny@hawaii.rr.com    

May 10, 2008 Saturday 
9:00AM Starts 
11:00AM Ends  

FILIPINO PARADE & FIESTA sponsored by FilCom Center of Hawaii. The 
event is expected to have 1,000 marchers, 5 vehicles, 6 floats, & 6 bands.  It 
will start at Ft. DeRussy, to Kalakaua Ave., to Monsarrat Ave., end at Waikiki 
Shell Parking Lot in Queen Kapiolani Park.  Fiesta will be in Queen Kapiolani 
Park.  Contact: Serafin "Jun" Colmenares 349-9319, Fax: 485-0390, E-mail:  
juncolme@yahoo.com  

May 17, 2008 Saturday 
7:00AM Starts 
1:00PM Ends  

30TH ANNUAL VISITOR INDUSTRY CHARITY WALK sponsored by Hawaii 
Hotel Industry Assn. The event will have 9,000 runners/walkers.  It will start 
at Ala Moana Park's McCoy Pavilion Key Hole area, clockwise around Ala 
Moana Park, to  Ala Moana Blvd., mauka sidewalk area, to Ala Wai  
Promenade area, to Kalakaua  Ave., makai sidewalk area and curb lane, to 
Koko Hd side of Kapahulu Ave., to Ala Wai Blvd., mauka sidewalk and curb 
lane, to Seaside Ave., to Aloha Dr., to Lewers St., to Kalia Rd., to Ala Moana 
Blvd., to end at Ala Moana Park.  Contact: Tina Yamaki  923-0407  Fax: 924-
3843  Email:  tyamaki@hawaiihotels.org  For more info, visit their website: 
http://www.charitywalkhawaii.org/    

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:kwinpenny@hawaii.rr.com
mailto:juncolme@yahoo.com
mailto:tyamaki@hawaiihotels.org
http://www.charitywalkhawaii.org
mailto:mail@waikikiimprovement.com
http://www.waikikiimprovement.com


May 8 & 9, 2008 • Hawai‘i Convention Center  
1801 Kalākaua Ave  • Honolulu, HI 

This conference is a must if you want to experience a Hawaiian “marketplace” of innovative ideas, products 
and services. Learn more about Hawaiian culture and its value to the community, the visitor industry, and 
Hawai`i. Interact with Hawaiian artists, cultural practitioners, and leaders.   

The goal of the conference is to enable partnerships and inspire actions that result in:

• greater collaboration between Hawaiian businesses/community and the visitor industry;
• increased integration of Hawaiian culture in hotels and other businesses;
• practices that mǟlama `āina – care for our natural environment; and
• creative tourism, empowered communities, and successful businesses.



ConferenCe SChedule of eventS

how to regiSter

Please complete a registration form for each person attending. Applications 
will be accepted on a first-come, first-served basis with full payment via:

•  Online with a credit card payment at www.nahha.com
 
• Mail the completed registration form for each person attending  
 and make checks payable to NaHHA. Send check only payments to:
  
  native hawaiian hospitality Association
  900 fort Street Mall, Suite 480
  honolulu, hi  96813  

If you need additional registration forms, download a copy from 
NaHHA’s website at www.nahha.com or photocopy this form.

Online registration will be open until May 1, 2008. Registrations 
with check payments only will be accepted through the 1st day of the 
Conference on May 8, 2008, and may be subject to additional fees and 
space availability. (Cash payments will not be accepted.)

PurChASe/refund PoliCy:  Requests for refunds must be 
made in writing and received before April 30, 2008. A $35 processing 
fee will be charged. After April 30, 2008, no refunds will be granted, but 
substitute registrants are welcome. There are no refunds for no-shows.  All 
refunds will be made after the Conference.

SChol ArShiPS:  A limited number of scholarships are available on 
a first-come, first-served basis to students, kūpuna and Neighbor Island 
individuals. Scholarships may include roundtrip airfare, lodging for one 
night and registration fees ranging between $0 -$145 per attendee (NOT 
including the Celebration Dinner on May 8th). 
 
To apply, visit www.nahha.com and print the scholarship form or 
complete and mail the attached scholarship form to NaHHA.

SPeCiAl needS:  If you have special needs or dietary requirements 
addressed by the Americans with Disabilities Act, please notify NaHHA 
via e-mail at nahhAevents@gmail.com or phone (808) 628-6370.

hotel ACCoMModAtionS:  A limited number of rooms are 
available at the Ala Moana Hotel (410 Atkinson Drive, Honolulu, HI, 
96814). Call Ala Moana Hotel directly at (800) 446-8990 toll-free from  
the Neighbor Islands or (808) 944-4811 from O`ahu to book room  
reservations. Rates start at $125 plus tax per room night for May 7 and 8, 
2008. Use the rate code “DNATHWN” for the special Native Hawaiian  
Hospitality Association block discounted rate.  

PArking:  Self-parking with validation is $5 per day at the Hawai`i 
Convention Center.

for More inforMAtion:  Contact NaHHA via  
E-mail nahhAevents@gmail.com or Phone (808) 628-6370.

thurSdAy, MAy 8,  2008,  8:00 A.M. –  5  P.M.  
hAwAi‘i Convention Center, 3rd floor Meeting rooMS

• Dare to Dance! - Keynote Address by Dewitt Jones – One of America’s 
top professional photographers, who spent over twenty years as a freelance 
photographer for National Geographic, shares his spirit of Aloha and  
explores life perspectives that allow access to higher levels of achievement.

• Hawaiian Artists Exhibit (both days) – Umi Kai (weapons,  
implements, cordage), Gladys Grace (lau hala weaver), Solomon Apio (wood 
carver), Pat Horimoto (i‘ei‘e weaver), Moana Eisele (kapa maker) and others 
offer demonstrations. 

• Special Demonstrations in the Marketplace (both days) 
– Waianae Coast Coalition; Hawai‘i Agritourism Association;  
the Moloka‘i Experience; and more.

• Planning from a Hawaiian Perspective - Panel discussion with Peter 
Apo, Rob Iopa, Maile Meyer, and Luke Williams on Hawaiian themes 
and practices relative to your tourism business. Experience place from a 
Hawaiian perspective through architecture, design and art.

• Hawaiian Academy Without Walls – Kaipo Lum to organize 
interested cultural artisans to conduct workshops in Waikı̄kı̄.

• Image Marketing Study – Margy Parker discusses how fundamental 
Hawaii’s promotional images are in forming ideas and expectations about 
native culture.

• Ola Hawai’i – Kumu Tommy Kaulukukui and Ramsay Taum along with 
their students will share examples of this Hawaiian-based cultural curriculum 
and train-the-trainer program designed for hotel employees

• Malama Ka ‘Āina – Rick Barboza and Matt Schirman discuss native 
ecosystems and plants to use in hotel gardens and landscapes.  Experts share 
critical issues about Hawai‘is coral reefs and how to care for them.

• Celebration/Awards Dinner: 6:30 pm – 10:00 p.m., Kal¯̄akaua Ballroom 
– 4th Floor Enjoy performances by Hawaiian entertainers, and join us 
in honoring Peter Apo and Doug Chang for their commitment to the 
perpetuation of Hawaiian culture and traditions in the visitor industry.

fridAy, MAy 9,  2008,  8:00 A.M. –  12 noon 
hAwAi‘i Convention Center, 3rd floor Meeting rooMS 

• The Spirit of Hosting – Keynote Address by Andrew Te Whaiti - Managing 
Director, The Department of Discovery, New Zealand. He will share his most 
recent work in tourism projects centered in culture, including the Keauhou 
Resort owned by Kamehameha Schools

• How We Made It Pono – Panel Discussion, including Clifford Naeole 
and Stella Burgess, and others to share their success stories.

• The Makahiki Challenge – Employees of the K¯̄a‘anapali Beach Hotel 
share how Ke‘eaumoku Kapu and the Makahiki Challenge reinvigorated 
their spirit, and gave them a deeper experience of Hawaiian culture.

• People are Tourism’s Greatest “Assets” – Ramsay Taum and others 
share workforce development issues and ways to address them from a 
Hawaiian perspective.

• “Walking the Talk” to a Better Hawai‘i  – Olin Lagon and James 
Koshiba of Kanu Hawai‘i discuss practical commitments every person can make 
to promote island living and values.

... and more

http://www.nahha.com
http://www.nahha.com
http://www.nahha.com
mailto:AEvents@gmail.com
mailto:AEvents@gmail.com


 r e g i S t r A t i o n  A n d  PA y M e n t  i n f o r M A t i o n

NAME

TITLE (IF APPLICABLE)

ORGANIZATION

ADDRESS

CITy                  STATE                  ZIP CODE

TELEPHONE                                 FAx

E-MAIL

Photographs will be taken at the event and may be used to promote NaHHA. 
Attendance at the conference constitutes permission to use those photographs.

oPtionAl: 

q  I am Native Hawaiian

q  I am in the visitor industry

regiStrAtion And feeS

q	Conference Package - $145.  
Includes complete access to the May 8 & 9, 2008 conference plenary sessions, 
panel discussions, applicable workshops and demonstrations, and the Artists 
and Business Marketplace. Continental breakfast and a snack service will be 
provided daily and a buffet lunch will be provided on the first day.

 total $ _________
q	Celebration/Award Dinner - $75. 
May 8, 2008, 6:30 p.m. –10:00 p.m. Kal¯̄akaua Ballroom – 4th Floor Enjoy 
captivating performances by surprise Hawaiian entertainers, and share in 
this special banquet honoring Peter Apo and Doug Chang for their years 
of commitment to the perpetuation of Hawaiian culture and traditions in 
the visitor industry.

  total $_________

Please Total All Fees:          total $_________ 

PAyMent: 
 
Registration will only be processed with full payment. One form per attendee. 

•  Online with a credit card payment at www.nahha.com
 
• Mail checks payable to NaHHA:

  native hawaiian hospitality Association
  900 fort Street Mall, Suite 480
  honolulu, hi  96813  

  S C h o l A r S h i P  A P P l i C A t i o n

q  Applicant has a financial hardship. Please describe: 

SIGNATURE                 DATE

Scholarships are limited and may be awarded on a first-come, first-served basis 
and are intended to cover only a portion of conference registration fees, airfare 
and/or hotel expenses related to this conference.

I am applying for the following scholarship(s):

q  Conference Package - $145

q  Hotel Accommodation (1 night)

q  Roundtrip Airfare (within Hawai‘i)

Scholarship Criteria: Check all that apply

q  I will be traveling from a neighbor island:

LOCATION

q  I am a Student at:

SCHOOL

q  I am a Kupuna (age 60 and over)

q  I am Native Hawaiian

q	  I am in the visitor industry

http://www.nahha.com



