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International Market Place … in the beginning 
 

The International Market Place is owned by Queen Emma Land Company. and, as news of a planned renovation of 
the 50+ year old International Market Place has made the local news, here is a brief history about the land 
beneath the International Market Place (excerpt taken from www.internationalmarektplace.com/history 
 

Queen Emma was born on January 2, 1836 to Fanny Kakelaokalani Young 
and George Naea. The granddaughter of the Englishman, John Young, who 
served many years as Kamehameha the Great's advisor, she was also the 
great-granddaughter of Keli`imaikai the half-brother of Kamehameha I. Also a 
student of the Royal School, Emma married Alexander Liholiho, Kamehameha 
IV on June 19, 1856. Two years later, she gave him an heir to the throne, 
Prince Albert Leiopapa Kamehameha. Tragically, the young prince died at the 
age of four, followed several months later by his father in 1863.  
 
The widowed Queen Emma then devoted herself to her many charities. In 
1860, she had been instrumental in the founding of Queen's Hospital for 
which she continued to play an active role through the women's volunteer 
society. She made an extensive tour of England from 1865-66, stimulating an 
interest in Hawai'i's Anglican Church, an institution that she also helped to 
bring to the islands. Queen Emma also supported the establishment of 'Iolani 
School which was named for her husband.  
 
At his death, the estate of King Lunalilo had been sold for the support of the 
Lunalilo Home, an institution devoted to providing shelter and support for 
Hawaiian elderly. However, his Waikiki lands of Ka-lua-o-kau were 
bequeathed to his friend, Queen Emma. She resided occasionally at her Waikiki home which was marked on the 
1897 map of the district as being close to Waikiki Road (later called Kalakaua Avenue) and 'Apuakehau Stream. 
She had the stones from Papa'ena'ena, the ancient heiau near the base of Diamond Head, dismantled and moved 
to her home to be used as a wall around her estate. Near her home, the Waikiki School and a Hawaiian church 
were built on lands today directly across from the Moana Hotel.  
 
When Queen Emma died at the age of 49 on April 25, 1885, her remains were interred at the Royal Mausoleum in 
Nu'uanu Valley. In accordance with her many years of devotion to Queen's Hospital, her vast land holdings, 
including Ka-lua-o-kau, were put into trust, the proceedings from their use to support the hospital. Over the  

Continued on next page 

http://www.internationalmarektplace.com/history
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years, the land had been used for many purposes, eventually becoming a parking lot for the Outrigger Canoe Club, 
which leased the land from the Queen Emma Estate. The clubhouse complex was across the street at the site of 
the present day Outrigger Hotel. Then on January 16, 1955, Donn Beach, an entrepreneur best known as Don the 
Beachcomber, announced anew use for Ka-lua-o-kau. A new "Waikiki village" was to be created by Paul W. 
Trousdale and Clint Murchinson, Jr. with plans by architects Wimberly & cook. The new village was to be called 
"The International Market Place."  
 
The market place was originally designed to encompass 14 acres of Queen Emma Estate lands between the 
Waikiki Theater and the just-completed Princess Ka'iulani Hotel, extending from Kalākaua Avenue halfway to 
Kuhio Avenue. Intended to meet the visitors expectations of Waikiki being a casual, tropical village with the arts, 
crafts, entertainment and foods of Hawai'i's truly diverse people, the International Market Place reflected the early 
awareness that cultural tourism required a creative vision. Villages of various ethnic groups including Hawaiian, 
South Sea Islander, Japanese, Chinese, Indian and Filipino were to be built. Original plans called for the 
construction of a small hotel with a tropical design on the land presently occupied by Kuhio Mall - if the need for 
more rooms in Waikiki ever made the venture financially viable. The premier restaurant in the marketplace was to 
be Don the Beachcombers.  
 
Over the last hundred years, Waikiki and Ka-lua-o-kau have undergone tremendous change. The International 
Market Place, as a central pedestrian shopping village under the shade of her historic banyan, has in the last forty 
years grown into a busy, exciting bazaar of small shops, food stands, Polynesian entertainment, restaurants, an 
art gallery and storytelling theatre. As Waikiki's future continues to evolve, the sense of its Hawaiian heritage 

 
 
 
 
 
 
The International Market Place has been an island tradition for years upon years.  
 
With over 130 carts, shops and artisan stands, this open-air setting in the heart of Waikiki remains a 
must-see-and-do for that special gift or souvenir.  
 
Take time to talk story with the local craftspeople, and snap a photo by a cascading waterfall under a 
century-old banyan, original home of Donn the Beachcomber.  
 
The International Food Court offers a variety of local and international cuisine, plus free Hawaiian 
entertainment five nights a week. Open daily from 10:00 a.m. to 10:30 p.m. 2330 Kalakaua Ave., next to 
Waikiki Town Center.  
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Oceanfront Pampering with the Opening of 
Moana Lani, A Heavenly Spa By Westin™  

 
Waikīkī’s beachfront promises to be even more blissful with the opening of Moana Lani, A Heavenly Spa by 
Westin™ on October 1, 2008.  Pampering relaxation steeped in Hawaiian health and wellness techniques will 
revitalize your body, mind and spirit at the Moana Surfrider’s new full-service spa.  
 
The 16,000 square-foot oceanfront spa features 2 couples treatment suites with private ocean front lanai and 
whirlpool tubs; 8 custom massage therapy rooms; 2 body treatment rooms; a Vichy shower water therapy room; 3 
custom facial rooms and a 24-hour state-of-the-art Westin WorkOut fitness center. 
 
“We are thrilled to be a part of the exclusive Heavenly Spa by Westin™ collection with the opening of Moana Lani” 
said Erik Berger, general manager of the Moana Surfrider, A Westin Resort.  “Moana Lani will offer signature 
Heavenly Spa by Westin™ treatments, but will also incorporate indigenous Hawaiian healing rituals.” 
 
Starwood Hotels & Resorts’ Heavenly Spa by Westin™ is currently offered at twelve Westin resorts worldwide 
focused on providing revitalizing spa experiences designed to make guests feel better physically and to elevate 
their mood and spirit.   
 
A few of the signature treatments include: 
 
•           Rollerssage – This exclusive treatment, available only at select Heavenly Spa by Westin™ facilities, 
combines the elements of massage, heat and energy creating a balanced feeling of body, mind and spirit.  Perfectly 
shaped stone spheres are fitted into an ergonomically designed massage tool that evenly and more directly applies 
stroke pressure to the body. Each semi-precious stone represents a healing property, including circulatory, 
digestive, harmony and more. 
 
•           Traditional Hawaiian lomi lomi ola massage which begins with a healing prayer chanted at the beginning 
and completion of the treatment which incorporates a combination of long strokes and rhythmic massage 
movements to induce relaxation and a sense of overall well-being.  Our practitioners have trained with kumu 
(teachers) whose lineage is traced from “Kahuna Lomi Lomi.”  
 
•           “Ka Ua Lomi” our gentle rain massage, incorporates the warm waters of the Vichy shower. As the rain falls 
on your body, relax while you are massaged with selected island essences.   
 
•           “Heavenly Massage, ” a signature Heavenly Spa by Westin offering begins with a heated compress to ease 
muscles, before your choice of distinct essential oils is massaged into the body.  Relaxation comes from the 
harmonious balance of scent and touch. 
 
Each treatment room at Moana Lani will feature a wood bowl with indigenous Alaea Hawaiian sea salt, known for 
its healing and restorative abilities.  At the start of the treatment, each guest will be invited to leave their worries 
at the door of the treatment room. This is done by placing their troubles in the wood bowl filled with Alaea salt. 
Once the treatment is completed the salt will be placed in a collection bowl. At the end of the day the salt will be 
thrown into the ocean allowing the guests troubles to be blessed and carried out to sea. 
The Moana Lani spa joins the collection of only 12 Heavenly Spa by Westin™ resort spas offered throughout more 
than 160 Westin Hotels & Resorts® worldwide.   Of the twelve spas, three Heavenly Spa by Westin™ retreats are 
offered in Hawai‘i – at the Westin Kā‘anapali Ocean Resort Villas (Heavenly Spa by Westin™ opened in mid-May 
2008), The Westin Maui Resort & Spa and now the Moana Surfrider, A Westin Resort. 
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Multi-Million Dollar Guestroom Renovation Unveiled at  
Waikiki Beach Marriott Resort & Spa 

 
Oceanfront Hawaii resort adds green environmental touch to Kealohilani Tower  

 
Waikiki Beach Marriott Resort & Spa (www.marriottwaikiki.com), the recipient of the U.S. Environmental 
Protection Agency’s ENERGY STAR award for three consecutive years and recently recognized on Travelocity’s 
IgoUgo.com list of “10 Hotels Where Every Day is Earth Day,” has completed a $28 million guestroom 
renovation project to its oceanfront Kealohilani Tower. 
 
Waikiki hotel with newly redesigned guestrooms 
In the oceanfront Kealohilani Tower of the Waikiki beach resort, 605 guestrooms and suites feature “beach 
house” inspired interiors that reflect a stylish and fresh Hawaii residential feel and look. The interior design by 
Creative Resource Associates, Inc. of California includes granite tops and birch wood furnishings, as well as 
splashes of vibrant color accents, prints and textures that relax visitors with the warmth and essence of the 
islands. 
 
“From the moment guests step off the elevators and walk through the hallways, they will experience dramatic 
enhancements that offer a fresh, island sense of place,” said Chris Tatum, general manager of Waikiki Beach 
Marriott Resort and Spa.   
 
Key aspects of the newly redesigned guestrooms and suites in this Honolulu hotel include: 
• Wireless high-speed Internet access. 
• Technology-packed remote jack pack located at the front of the 
birch wood console to easily connect digital technology (i.e video 
camera, laptop, and iPod, etc.) to the television. 
• 37-inch flat-screen, high definition LG television. 
• Granite top television console, desk, nightstands and free-
standing bathroom vanity with center sink. 
• Birch wood-framed headboard with built-in adjustable reading 
lights, complimented by a coral fabric-covered bed bench. 
• Ergonomic desk task chair. 
• Patio chaise lounge, chair and table for the ultimate in relaxation 
on private lanai (balcony), with picturesque views of Diamond 
Head, Waikiki Beach and famed Kalakaua Avenue.  
• Extra wide lounge chair and ottoman, providing relaxing seating 
area for added comfort. 
• Island-inspired surf and Waikiki beach framed artwork as well as wall paintings depicting nostalgic Honolulu 
and surfing scenes. 
• Marriott’s “Revive” bed and linen collection. 
 
In addition to the enhancements in the Kealohilani Tower, the Waikiki beach resort’s Paoakalani Tower features 
new guestroom amenities, including a 37-inch HDTV, jack pack, and mini refrigerator.   
 
“The Kealohilani Tower, with its fresh new additions, is the best place for guests to experience all our Oahu 
resort has to offer,” said Tatum. “It’s an exciting time as guests will also delight in Paul Brown’s Spa Olakino * 
Salon, the 24-hour fitness center, award-winning sushi creations at Sansei Seafood Restaurant & Sushi Bar 
and d.k Steak House, newly opened Harley Davidson, Hertz Rental Car, and other fine shops and boutiques.” 
 
Waikiki hotel with an environmental twist 
In keeping with the Waikiki beach resort’s business model to practice responsible energy consumption and 
waste reduction, the room renovations feature a green, eco-friendly twist while indulging in the new style and 
luxurious feel of residential comfort. To implement the latest green features, Waikiki Beach Marriott Resort & 
Spa retained Group 70 International, a Hawaii-based leader in international sustainable development, and 
Creative Resources Associates, Inc. of Woodland Hills, California.   
 

Continued on next page 

http://www.marriottwaikiki.com)
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“Waikiki Beach Marriott Resort & Spa should be 
commended for embracing sustainability in every 
possible aspect of the oceanfront tower renovation,” 
said Norman Hong, AIA, Group 70 vice chairman. “The 
oceanfront tower is a model for seamlessly 
incorporating sustainability without compromising 
luxury.” 
 
 “Many of our guests inquire about our Hawaii hotel’s 
green initiatives which factor into their decision to 
stay at our Waikiki hotel,” said Tatum. 
 
Prior to the installation of the new furniture and 
carpeting, the guestrooms were retrofitted with water 
saving components. Windows in all guestrooms and 
public space were tinted to help reduce the heat load 
as well as the demand for increased air conditioning. 
 
Highlights of the Waikiki beach resort’s eco-friendly 
renovation include: 
• Compact fluorescent light (CFL) bulbs in every 
guestroom 
• Four efficient chillers that provide air conditioning 
• Inn Comm Temperature control thermostat  
• Air conditioning sensors in guestrooms that turn off 
the air conditioning when the lanai (balcony) door 
opens 
• Tinted lanai doors in every guestroom 
• Low flow toilets and shower head 
• Automatic sensors for toilets and sinks in public 
restrooms 

Meet Artist Michael Godard 
At  “Art On The Avenue” 

September 26 
  
The Wyland Waikiki will host another signature “Art 
on the Avenue” event on Friday, September 26, 2008, 
from 6:30-8:30 p.m. featuring special guest artist 
Michael Godard.  
  
Known as the “Rock Star 
of the Art World,” Michael 
Godard is one of the best-
selling artists in the 
world. His famous 
martini-themed pieces are 
popular choices of 
celebrities and musicians 
alike and sell upwards 
from $75,000. Godard’s 
current collection, 
inspired by the passing of 
his teenage daughter, will 
be on display during Art 
on the Avenue and 
attendees will have the 
chance to meet the “rock 
star” himself.  
 
The Wyland Waikiki’s Wy-Bar will be offering special 
priced Kai Vodka martinis and wines, including 
Mezzacorona Chardonnay and Cabernet Sauvignon, 
throughout the night, and Spada Bar and Restaurant 
will offer a selection of pupu items.  Free validated 
parking will be available for the evening event. For 
guests who want to stay the night, The Wyland 
Waikiki is also offering a special room rate of $109 per 
night with a one-category room upgrade. Art on the 
Avenue is a signature event of The Wyland Waikiki 
hotel bringing locals and visitors together in Waikiki 
for fine art, food, and fun.  
  
For more information about Michael Godard, please 
visit MichaelGodard.com.   
 
For reservations or more information about The 
Wyland Waikiki, please call  866-346-4679 or visit 
WylandWaikiki.com.   

 
 

 
Make a Monday Night Football 
SCORE PREDICTION and 
WIN!!!  Come down to Giovanni 

Pastrami and fill out your score prediction for the 
upcoming Monday Night game and turn it in on 
Saturday, Sunday, or that Monday before kick-off 
(usually 2:15pm).  Closest guess to the actual score 
wins their choice of breakfast, lunch, or dinner for 
2!  There's a winner every week, and ties win 
too!  ALSO, if a Concierge/Bell Person/Valet/Guest 
Service Representative (GSR) picks up a few score 
sheets, offers their guests the chance to win and a 
guest does win, the GSR wins too!  There's one guess 
per person per week, and the player must be present 
at the end of the game to win.  Get those guesses in 
weekly and join Giovanni Pastrami for Monday Night 
Football and Happy Hour ...offering FREE PIZZA with 
any happy hour-priced or regular bar drink (Monday-
Friday, 3-6pm)... and WIN!   
  

Call 923-2100 with any questions, or visit us at  
227 Lewers St.  Parking is validated in the Wyndham 
garage for a $3 flat rate from 6am-6pm daily.  $6 
validation after 6pm.    
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Expand Your Culinary Horizons with Chef De Cuisine, Rodney Uyehara 
at Beachhouse at The Moana 

 
Introducing hands on cooking classes at an oceanfront oasis of  

culinary sophistication  
 
Imagine taking an entire afternoon off to immerse yourself in the pleasures of cooking at Waikiki’s most iconic 
address, the Moana Surfrider, A Westin Resort.  Each month learn how to make some of the most exquisite dishes 
such as salmon tartare, stuffed organic chicken breast with prosciutto, brie, spinach and mushrooms with 
champagne and caviar cream sauce or a dark rum crème brulee.   
 
You don’t have to be an epicurean to enjoy this incomparable culinary and wine pairing instruction with a 
graduate of the prestigious Culinary Institute of America in New York, chef de 
cuisine, Rodney Uyehara. Chef Uyehara has an impressive culinary career 
working with none other than chefs Charlie Palmer (of the famed Aureole in New 
York), Roy Yamaguchi, and Chai Chaowasaree.  
 
The class is Saturday, October 4th,  beginning at 12:00 P.M. and ends when the 
dessert is eaten (approx. 3 P.M.)! Class size is limited in order to bring you the 
most intimate hands on experience, and there will be only three public events 
scheduled this fall so book now.  Come by yourself or with friends and family and 
savor a unique new way of enjoying each other’s company and nature’s bounty. 
These events are $99.00 per person offering personal instruction with Chef 
Rodney Uyehara, a three course meal and chef apron. With expert wine pairings 
add $19.00 per person. 
 
Saturday, October 4th 
12:00 P.M to 3:00 P.M 
Fresh Spinach Gnocchi, Turkey Bolognese, Pesto and Balsamic reduction 
Braised Veal Cheeks, Hamakua mushroom risotto 
Fresh Berry Pudding, Hawaiian Sweetbread, Chantilly cream 
Call (808) 735-7788 for more information and to reserve your seat 
In partnership with Gourmet Cooking Hawaii. 
 

 
Waikīkī Wiki Wiki Wire - Newsletter Deadline 

 
Waikīkī-related news and information submitted for the weekly Waikīkī Wiki Wiki Wire should be received 
no later than 10 am Wednesday for newsletters published and distributed the same evening. 
 
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 please.  
 
Your kokua is appreciated. Mahalo. 
 
 

Change of email address for Waikīkī Wiki Wiki Wire 
 
Effective immediately, please send any information and photos you would like considered for  
inclusion in Waikīkī Wiki Wiki Wire to:  editor@waikikiimprovement.com 

mailto:editor@waikikiimprovement.com


 

Mayor Hannemann Announces Birth of Tiger Cubs at Honolulu Zoo 
 
Mayor Mufi Hannemann recently announced that Chrissie, the Honolulu Zoo’s female Sumatran Tiger, has given 
birth to three cubs after a gestation period of 107 days. 
 
“This is great news for the zoo and for everyone who loves animals,” Mayor Hannemann said. “Tigers are 
magnificent creatures, and we are very fortunate that Chrissie and the zoo’s other tigers live in Honolulu.” 
 
Hannemann noted that many recent improvements at 
the zoo helped prompt The Intrepid Traveler publishing 
company to rank it among the nation’s best zoos. 
 
“There’s so much to be happy about at the zoo,” 
Hannemann said. “It truly is one of Honolulu’s 
treasures.” 
 
The cubs were born yesterday (Monday, Sept. 15), but it 
was not clear until today how many the litter included. 
 
Tigers must have as much privacy as possible 
immediately after giving birth, so no photographs of the 
mother or cubs are available yet. 
 
Chrissie was born on June 1999 at the National Zoo in 
Washington DC. She was later donated to the Ft. Wayne 
Children’s Zoo in Indiana, and arrived in Honolulu on 
November 23, 2005. 
 
The father of the cubs is Berani, a Sumatran Tiger born 
on September 4, 1999 at the Phoenix Zoo. Berani also arrived in Honolulu on November 23, 2005 after a period at 
the Ft. Wayne Children’s Zoo. 
 
Chrissie and Berani are part of the Association of Zoos and Aquariums’ Species Survival Plan for Sumatran Tigers, 
a structured breeding program designed to maximize genetic variability in the captive population. Chrissie and 
Berani previously produced a litter of two males and one female, at the Ft. Wayne Children’s Zoo on April 22, 
2004. 
 
The cubs born Monday will not be named for several weeks, and may be moved to other zoos as part of the Species 
Survival program once they have matured. 
 
There are 41 male and 27 female registered Sumatran Tigers in captivity in 25 zoos within the US and Canada. 
 
Prior to Monday, the last time tigers were born at the Honolulu Zoo was on April 27, 1981, to a pair of Bengal/
Siberian hybrids, Tex and Marybell. They produced a litter of five cubs, two of which were stillborn. Another cub 
died shortly after, leaving one male and one female who were eventually sent to other zoos. 
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Chrissie—photo by Bryan Thompson 

More recent ZOO news … 
 

Magazine Rates Zoo Among the Best 
 
Improvements in recent years have placed the Honolulu Zoo among the nation's best, according 
to The Intrepid Traveler, a travel publishing company. And with visitor numbers up, an  
increasing operating budget and higher revenues, Zoo officials are optimistic that the Zoo will 
live up to its new ranking.  



 

Sunday Showcase at Waikiki Beach Walk® Continues with  
Great Line-Up of Island Talent  

 
Waikiki Beach Walk’s popular “Sunday Showcase” music series continues in September and October 
with a line up of some of Hawaii’s top island performers. The free weekly program takes place every 
Sunday afternoon, from 5 p.m. to 6 p.m., on the Plaza Stage at Waikiki Beach Walk, located at 226 
Lewers Street. 
 
September 28- Pineapple Squeeze (Contemporary Hawaiian) 
 
Self proclaimed “island passion musicians,” this group has been together for 12 years. Made up of 
members Geoff Kahapea, Arlene Montago and Roy Hamada, their passions and talent emerge in the 
compilations of favorite local songs and Hawaiian arrangements. Their Sunday Showcase repertoire will 
include a variety of country, salsa, Hawaiian, swing, disco, reggae, and more! 
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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 & 
Kalākaua Ave. in Waikīkī.  
 
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 Hawai‘i Tourism 
Authority. FREE. Schedule subject to change without 
notice. 
 
For September 
 

Mondays:  No show 
 

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

Wednesdays:  Ainsley Halemanu and Hula Halau Ka 
Liko Ka Palai 

Waikīkī Hula Show at the Kūhiō Beach Hula Mound 
Friday, Sept 26 – Moana Chang and Aloha Boat Days 
Show 
 
Saturday, Sept 27 – Joan S. Lindsey and the  
Joan S. Lindsey Hula Studio 
 
Sunday, Sept 28 – Momi Cruz-Losano & Halau Hula 
Namakahonuakapiliwale 



 

Waikīkī parade watch and street closures  
(courtesy of the City) 

September 28, 2008 Sunday 
6:15AM Starts 
2:00PM Ends  

HONOLULU CENTURY BIKE RIDE sponsored by Hawaii Bicycling League. 
 

The event expected to have 4,000+ cyclists.  It will start at Waikīkī Shell Parking 
Lot at Kapi‘olani Park, to Monsarrat Ave., to Paki Ave., to Diamond Head Rd., to 
Kahala Ave., to Elepaio St., to Kilauea Ave., to Kalanianaole Hwy., to Lunalilo 
Home Rd., to Hawaii Kai Dr., to Kealahou St., to Kalanianaole Hwy., 25 milers 
turnaround at Sandy Beach to Kalanianaole Hwy., to Kealahou St., to Hawaii Kai 
Dr., to Lunalilo Home Rd., to Wailua St., to Keahole St., to Hawaii Kai Dr., and 
return to start, others continue, to Kalanianaole Hwy, to Hihimanu St., to Ahiki St., 
to Waikupanaha St., to Kumuhau St., to Kalanianaole Hwy., to Keolu Dr., to 
Papalani St., to Ka Awakea St., to Kailua Rd., to Kainalu Dr., 50 milers turnaround 
at Kailua Intermediate School and return to start, others continue, to Kainalu DR., 
to Kainui Dr., to N. Kalaheo Ave., to Kaneohe Bay Dr., to Kamehameha Hwy., 75 
milers turnaround at King Intermediate School and return to start, others continue, 
to Kamehameha Hwy., 100 milers turnaround at Swanzy Beach Park and return 
to start. Kalanianaole Hwy will be coned one curb lane, each direction, from 
Ainakoa Ave. to Lunalilo Home Rd.  
 

Contact:  John Climaldi or Amanda Andrae 735-5756, Fax:  735-7989,  
For more info, visit their website: http://www.hbl.org/ 
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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. 

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. 

http://www.hbl.org/
http://www.waikikiimprovement.com
mailto:mail@waikikiimprovement.com

