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Diamond Head State Monument to Close Completely  
for Rockfall Mitigation Above Kahala Entrance Tunnel 

 
The Department of Land and Natural Resources (DLNR) will close the historic Diamond Head State Monument 
from Monday November 17 through Thursday, November 20 to complete rock scaling of potential rockfall hazards 
above the Kahala entrance tunnel to the crater.    
 
"To ensure public safety, the tunnel, 
and the entire park will have to be 
closed while this work takes place," said 
Laura H. Thielen, DLNR chairperson. 
The park entrance at Diamond Head 
Road will be closed to all vehicle and 
foot traffic.  
 
On Thursday, November 20 the 
contractor will do a final sweep of the 
look-out trail, general clean-up and 
demobilization of the park.  Diamond 
Head State Monument, including the 
summit hiking trail, will reopen on 
Friday November 21 as scheduled.  
 
The Department of Land and Natural 
Resources closed the historic summit 
trail at Diamond Head State Monument, 
for a month from Monday, October 20, 
2008 to Thursday, November 20, 2008 
to conduct maintenance of the slopes and rock scaling of potential rockfall hazards along the trail and above the 
entrance tunnel. The contractor for this maintenance project is Prometheus Construction.  The total construction 
contract is for $384,000.  
 
DLNR continues to work with the Office of State Tourism Liaison, Hawaii Tourism Authority and other visitor 
industry organizations to inform hotels, taxi, bus and rental car transportation companies, and other visitor 
industry businesses of these closures.  Signage is also posted at the park entrance.  

Continued on page 2 
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Continued from page 1 
 
The department has worked with the Diamond Head Citizens' Advisory Committee, and notified The Bus, and 
other community and user organizations, posted notices at the park entrance and distributed flyers to frequent 
park users at the park information booth.  
 

The maintenance of these areas is the first phase of the state's planned upgrades to the historic summit trail at 
Diamond Head State Monument.    
 
Subsequent phases will include the Diamond Head Trail Improvements Project, now currently in design, which will 
improve sections of the trail that have deteriorated due to usage, age and weathering.  Improvements will address 
the narrow corridors and other trail sections that have deteriorated; and install safer stairways and wider  
 
walkways, install slope stabilization and rockfall mitigation measures, and construct a loop trail connecting the 
Summit Lookout and the rest-stop landing at the top of the pedestrian tunnel.    
 
Future phases of the Trail Improvement Project will also decrease hiker congestion on the Summit Trail by 
expanding the existing trail for safer walkways, stairways, and lookouts.  
 
Future phases of the rockfall mitigation and slope stabilization project will include work along Diamond Head 
Road and Poka Place.    
 
For more information, please contact State Parks at 587-0300, or visit the State Parks website at 
www.hawaiistateparks.org. 

Hop Around Honolulu with ResortQuest Hawaii’s  
Trolley Hop Room & Ride 

 
Experience the best that Honolulu has to offer without worrying about traffic, parking or where to go and how to 
get there. Whether you’re in the mood for sightseeing, shopping or a little of both, the Trolley Hop Room & Ride 
package offers scenic transportation to Honolulu’s most popular attractions including ‘Iolani Palace, Downtown 
Arts District, Hanauma Bay, Sea Life Park, Diamond Head, Ala Moana Center and Ward Warehouse Farmers Mar-
ket.  
 
Trolley Hop Room & Ride includes two four-day Waikiki Trolley passes when booking a stay of three or more con-
secutive nights at ResortQuest Waikiki Beach Hotel or the Ilikai. Waikiki Trolley has four different sightseeing and 
shopping lines – two of which, the Red Line and the Pink Line, stop directly outside both hotels – and several 
transfer stops located throughout Waikiki. The four-day pass allows unlimited boarding privileges on all four lines. 
Additional trolley passes can be purchased on property. 
 
The package rates start from $136 per night at the Ilikai and from $160 per night at the ResortQuest Waikiki 
Beach Hotel.   
 
Rates are valid now through December 21, 2009 and may not be combined with other programs, specials or dis-
counts. Prices do not include room tax and are subject to change without notice. Package is subject to availability 
and blackout dates apply. 
 
Located across the street from the most scenic section of Waikiki Beach, the ResortQuest Waikiki Beach Hotel is 
one of Waikiki’s most popular hotels. This contemporary, full-service hotel features an urban-Hawaiian theme, 
from the surfboard signage and themed front desk to the vibrant lava flow rooms. Every morning, the hotel offers 
its complimentary signature “Breakfast on the Beach.” Guests can sit poolside and eat at their leisure or take the 
meal to go in a souvenir cooler bag.  
 
The Ilikai is the height of convenience at the entrance to Waikiki. Best known for its inclusion in the opening se-
quence of “Hawaii Five-O,” this landmark oceanfront hotel offers spacious rooms, unlimited dining options and 
fabulous views of Waikiki and Oahu’s south shore. The Ilikai is located within easy walking distance to Ala Moana 
Center and Hawai‘i Convention Center and only a few minutes from downtown Honolulu by car.    

http://www.hawaiistateparks.org
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Hilton Hawaiian Village’s Bali by the Sea Named Four Diamond 
Restaurant for Record 20th Straight Year 

 
Bali by the Sea, Hilton Hawaiian Village’s extraordinary culinary landmark, has been named a Four Diamond 
restaurant for 2009 by AAA Hawaii for a record 20th consecutive year.  No other restaurant in Hawaii has received 
this distinction for 20 straight years.  In 2009, there are a total of 13 Hawaii restaurants named as Four Diamond 
restaurants.  
 
Overlooking Waikiki Beach on the mezzanine level of the 
Rainbow Tower, Bali by the Sea offers tantalizing dishes 
such as roasted rack of Colorado lamb with passion fruit 
mustard glaze, or sautéed island opakapaka crusted with 
macadamia nuts and kaffir lime sauce. An excellent wine 
list represents the celebrated vineyards of Europe and 
America.  Alicia Antonio is the restaurant’s long-time 
manager, while Chef Francois Bougard heads its culinary 
operations.  Chef Bougard is an ardent supporter of the 
local farms and uses locally grown products generously 
throughout Bali by the Sea’s menu. 
 
AAA’s Diamond rating program is the only hotel and 
restaurant review system in the nation that uses specially 
trained full-time field representatives using objective 
standards and detailed rating procedures.   
 
left to right:  Chef Francois Bougard, Bali by the Sea; Brian Keys, director of food and beverage, Hilton Hawaiian Village; Alicia Antonio, 
manager, Bali by the Sea; Robert Kane, vice president AAA Western Region; and Richard Velazquez, regional manager, AAA Hawaii.   
 
 

 
Hilton Hawaiian Village Beach Resort & Spa  

Offers Bountiful Thanksgiving Feasts  
 

Village Steak & Seafood and Bali by the Sea Restaurants to serve traditional holiday meals 
 
In celebration of Thanksgiving, two restaurants at the Hilton Hawaiian Village will be serving traditional holiday 
meals on Thursday, November 27. 
 
At its stunning lagoon and beachfront location, Village Steak & Seafood Restaurant is serving up a three-course 
Thanksgiving dinner featuring holiday favorites.  Diners begin the evening with mixed island greens and roasted 
butternut squash bisque.  For their entrée, they can choose between sage-roasted turkey with macadamia nut 
dressing and candied sweet yam potatoes; baked crab-crusted mahi mahi; and certified black angus roasted prime 
rib.  The dessert is a trio of sweet treats:  pumpkin pie, chocolate pecan tart and cranberry cheesecake.  The cost 
is $57 for adults and $32 for children, not including tax and gratuity. 
 
The Hilton’s culinary landmark, Bali by the Sea, will be serving a three-course gourmet Thanksgiving dinner.  To 
start the meal, guests will dine on Hirabara Farm lettuce with kiawe smoked duck breast and kabocha pumpkin 
and Kahuku sweet corn bisque; the entrée is a choice of sage-roasted turkey with homemade island pork sausage 
stuffing; or pan-seared local snapper; or sliced hoisin glazed beef tenderloin.  The dessert is a tasting of lilikoi 
cheesecake, chocolate pecan tart and spiced pumpkin pie.  The cost of Bali by the Sea’s Thanksgiving dinner is 
$75 for adults and $37 for children, not including tax and gratuity.   
 
To make dining reservations, call the resort at (808) 949-4321, ext. 39. 
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Pink Tiki Launches at Tiki’s Grill & Bar 
 

Pink Tiki’s launch and Queens Cancer Center, given VIP passes for donors,  
volunteers, and survivors 

 
Tiki’s Grill & Bar, located across from Waikiki Beach launches a weekly club night called Pink Tiki on Friday, 
November 21, 2008 at 10pm. Building on its current success of nightly live music, Pink Tiki will be featuring a DJ 
in the Ocean Room, drink specials, VIP Bottle Service, dancing and a late night class on drink making. 
 
A long time community supporter, Tiki’s has created a drink called “Pink Tiki,” and a dollar for every Pink Tiki 
drink purchased will be donated to the Queen’s Cancer Center. A unique pink ceramic tumbler will be featured on 
the daily menu to support the Queen’s Cancer Center on an ongoing basis. Tiki’s will also be giving the Queen’s 
Cancer Center, unlimited VIP cover passes to give out to donors, volunteers, and cancer survivors.  
 
“Pink Tiki is the something we have wanted to launch for a long time but have been busy with other projects.” said 
Bill Tobin, Tiki’s Grill & Bar Managing Partner and CEO. “We are looking to attract a late night crowd after our 
dinner rush. Tiki’s has always been about bringing fun back into Waikiki!” Additionally, prior to opening Tiki’s, 
owners Tobin and Kelly McGill, and Greg Montgomery as well as other Tiki’s managers worked in nightclubs and 
lounges and all agreed that they missed the energy that a great DJ can create in a club. 
 
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.  
 
NOTE:  As a added bonus to WIA members can be on the VIP LIST and NOT PAY COVER  and if they RSVP by Nov 
20th at noon. This will be a on going offer for every Friday. 
 
They Just need to EMAIL PinkTiki@tikisgrill.com.  in the subject please have "WIA MEMBER - PINKTIKI VIP LIST - 
Code MM" 
    
 

http://www.tikisgrill.com
mailto:PinkTiki@tikisgrill.com
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Restaurant Week At Royal Hawaiian Center 
 

Feast on fine foodie fare with dining discounts throughout the Center 
 
Hawaii’s foodies are invited to experience the islands’ first foray into the national phenomenon called Restaurant 
Week at Royal Hawaiian Center with a seven-day celebration of the finest cuisine in town from November 16 to 22.  
 
Participating restaurants will feature special menu items, promotions and discounts, with a portion of the 
proceeds going to support the Culinary Institute of the Pacific at Diamond Head. Sample the Center’s newest 
restaurants, dine at old favorites and taste a variety of exceptional dishes. 
  
RESTAURANT WEEK DEALS 
 
Beijing Chinese Seafood Restaurant – Get one free appetizer with any meal purchase.  Call (808) 971-8833  
for details.  
 
Doraku Sushi – Dine on edamame, miso soup, shrimp tempura, chicken teriyaki and maeda green tea ice cream 
for only $19.95.  Call (808) 922-3323 for details.  
 
Maui Tacos – Try Maui Tacos’ special fajita meal combo for $6.95.  Call (808) 931-6111 for details.  
 
Okonomiyaki Chibo Restaurant – Savor a three-course menu plus beverage for $28 per person.  
Call (808) 922-9722 for details.  
 
P.F. Chang’s Waikiki – Feast on this six-course menu, plus a glass of wine for only $35 per person.  
Call (808) 628-6760 for details.  
 
Paradiso Seafood & Grille – Enjoy a three-course menu, including baby back ribs or prime rib for $31.95 per 
person.  Call (808) 926-2000 for details.  
 
Restaurant Suntory – Enjoy a multi-course dinner for just $35 per person.  Call (808) 922-5511 for details.  
 
Señor Frog’s Restaurant & Bar – Taste the spirit of Mexico with a special $22 multi-course meal featuring a 
choice of tortilla soup or mixed greens with chicken, a fiesta plate or chicken molta jete, and a dessert nacho.   
Call (808) 218-5546 for details.  
 
Tacone Flavor Grill – Try the exciting Malibu Melt, plus homemade chips and drink for $7.95.  
Call (808) 926-6500 for details.  
 
Villa Paradiso – Enjoy a three-course menu including calamari ala caprese salad, spaghettini ala sociala, 
bouillabaisse or New York steak with Dijon mustard and a Vegetable Ragu for just $29.95. Call (808) 926-1717  
for details. 

 
FREE PARKING (good through November 30, 2008) 
Visit any restaurant, food court merchant or the LEVEL4 Nightclub & Ultra Lounge and receive four hours of free 
validated parking at the Center.   Restaurant and entertainment validations can also be combined with retail 
validations of $2 for two hours.  Royal Hawaiian Center has the largest garage in the heart of Waikiki with 10 
levels of parking and more than 600 stalls.  No minimum purchase is required for validation. 
  
Restaurant Week is a reminder that Hawaii is a culinary destination with top chefs, farm to table dining, 
wonderful wine and a lot more to discover and explore.  For more information about the event, please visit 
www.restaurantweekhawaii.com. 
  
The Center is open daily from 10 a.m. to 10 p.m.  For more information on 
free events, free cultural classes, shopping, dining and entertainment, call 
Lei Ohu Guest Services at (808) 922-2299, or visit 
www.RoyalHawaiianCenter.com. 

http://www.restaurantweekhawaii.com
http://www.RoyalHawaiianCenter.com


 

Starwood Hotels & Resorts Waikiki Offers A Variety Of 
Delilcious Thanksgiving Menus From Their 

Award Winning Restaurants 
 
This Thanksgiving Day, Starwood Hotels & Resorts Waikiki is presenting impressive Thanksgiving menus to help 
you celebrate with friends and family without the worries and cleanup of a home cooked meal in their outstanding 
food and beverage outlets.  Aromas of well prepared seasonal dishes alongside the relaxing vibes and views of 
Waikiki will offer an unmatched Thanksgiving experience at Twist at Hanohano, Ocean Terrace, Beachhouse at 
the Moana, Lani Kai, and the Pikake Terrace. 
 
Sheraton Waikīkī 
 
Twist at Hanohano - A newly created epicurean delight, Twist at Hanohano incorporates bold influenced flavors 
paired with products of the land, fresh seafood, spices, herbs and fruits, all incorporated into the cuisine – from 
farm to table.  As well, the restaurant’s interior has just been redesigned with beautiful organic touches in a 
modern contemporary style featuring architectural elements from 3Form.  This, combined with the intimate 
lighting of the room dramatically sets the tone for a stunning view of the sunset, Diamond Head crater and 
Honolulu’s city lights. The room has a view, and the food is the Twist. 
 

Twist at Hanohano ~ 4 Course Thanksgiving Dinner Menu 
$70 per person plus tax and gratuity 

Open reservations may be made between 5:30 p.m. and 10:00 p.m. 
 

Five spiced pumpkin soup 
Ginger cream, duck prosciutto, crispy sage 

***** 
Kona cold lobster “waldorf” salad 

Shaved apple and fennel, blood orange essence 
***** 

Cold smoked herb roasted turkey 
Wild mushroom and chestnut stuffing 

Apricot cranberries, creamed potatoes, bacon Brussels sprouts 
***** 

Vanilla and Riesling poached pear 
Gianduja mousse, raspberry lemon broth 

 
Ocean Terrace - With stunning views of Diamond Head, Ocean Terrace is the perfect setting to enjoy a leisurely 
meal on this special day.  The Ocean Terrace’s buffet table will feature tropical and seasonal fruits, a salad display 
with a selection of fresh ingredients to create a personal salad, traditional smoked salmon, assorted bagels, with a 
variety of cream cheese smears, pickled vegetables, breakfast breads, English muffins, fruit Danishes, sweet and 
savory flaky croissants, local honey, island preserves, and fruit juices.  
 
Delectable main course items will include roast turkey with hamakua mushroom gravy, rosemary salt crusted 
prime rib of beef with accompaniments of au jus, creamy horseradish, and Dijon mustard. 
 
Sides include macadamia nut and Fuji apple dressing, pea soup, cranberry-orange chutney, candied yams, 
roasted garlic smashed potatoes, steamed white rice, smoked bacon, grilled cracked pepper sausage, eggs benedict 
on a toasted English muffin with grilled Canadian bacon, and Portuguese sweetbread French toast with 
macadamia nuts.   
 
Traditional Desserts will include pecan, pumpkin, lemon meringue and minced meat pie.  
 
Buffet offerings available from 10:30 a.m. - 3 p.m. at $36 per adult and $15 for children 6 - 12 years of age. 
 
Moana Surfrider, A Westin Resort & Spa 
 
Lani Kai - Experience extraordinary views that feature the Moana Surfrider, A Westin Resort & Spa’s famous 
banyan tree and courtyard.  Be inspired as you gaze across the pool deck towards Waikiki Beach, Diamond Head, 
and out over the blue Pacific Ocean as you enjoy a perfectly prepared Thanksgiving meal at the Lani Kai room. 
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Continued from previous page 
 
The wonderful buffet spread will include island favorites such as sashimi with shoyu mustard, peel and eat 
shrimp with cocktail sauce, mussels vinaigrette, ahi poke, lomi lomi salmon and pumpkin bisque with a hint of 
coconut.  The spread will also feature imported and domestic cheeses to include brie with crackers and lavosh, an 
assortment of salads, including seafood, Caesar, namasu, bay shrimp and avocado, tako poke and oriental 
chicken salad.  Smoked salmon with condiments and mini bagels, festively decorated cold meat platters, somen 
noodle salad, Maki, Inari, and Futomaki sushi finish off the appetizer section of the buffet. 
 
Mouth-watering main entrée items will include prime rib with creamed horseradish sauce and au jus, roast turkey 
with traditional dressing, giblet gravy and cranberry orange relish, honey clove and glazed ham with madeira wine 
sauce, snow crab legs with drawn butter, baked mahi-mahi over shitake mushroom and spaghetti squash, tomato 
caper sage and seafood Newburg.  Delicious side dishes will include creamed red skin mashed potatoes, baked 
sweet potatoes with ginger pineapple glaze, brussel sprouts and tomato grantinee with pecans and bacon 
lardoons, steamed white rice, Chinese-style fried rice with roast Peking duck. 
 
To satisfy your sweet tooth, dessert offerings will feature pumpkin, pecan, and sweet potato pies, sacher torte, 
tiramisu cake, and Dutch apple, chocolate-whipped, macadamia nut cream, and fresh fruit tarts, pumpkin 
mousse chiffon cake, haupia cake and assorted French pastries, mousses and puddings and banana bread 
pudding with Kalua vanilla sauce, and fresh sliced seasonal fruits.  
 
Buffet offered from 3 p.m. to 8 p.m. for $75 per adult and $45 for children 6 – 12 years of age. 
 
Beachhouse at the Moana - Located at Waikiki’s most iconic address, the Moana Surfrider, A Westin Resort & 
Spa, the Beachhouse at the Moana is a tranquil dining oasis, serving impeccable culinary classics.  This 
Thanksgiving, experience the encapsulating restaurant readers from the Honolulu Advertiser voted as “Best New 
Restaurant.”   

Beachhouse at the Moana ~Thanksgiving Dinner Menu 
Offered from 5:30 p.m. at $65.00 per adult 

 
Eggplant and Goatcheese Souffle 

Chevre, gruyere and parmesan, oven roasted tomato fondue 
or 

Kahahuku Corn and Clam Chowder 
Scallion croutons 

or 
Salmon cakes 

Yuzu vinaigrette, nalo greens 
 

***** 
 

Prime Rib of Beef 
 garlic jus and horseradish cream 

or 
Traditional Roasted Turkey 

Hawaiian sweetbread stuffing, cranberry relish and chardonnay sage gravy 
or 

Pork Osso Bucco 

Braised pork , with a merlot infused natural sauce 

***** 

Cranberry Apple bread Pudding 

Flavors of nutmeg and cinnamon with a bourbon sauce 
or 

Traditional Pumpkin Pie 

Chantilly cream and caramel sauce 

 

For reservations or more information, please call Starwood’s dining reservation center at 808-921-4600.  Aromas 
and cheer will fill the air while well prepared food fills your appetite.  Join the Starwood family on Thanksgiving 
and enjoy creative, mouth-watering holiday meals from any of our fine restaurants. 



 

Page 8, November 13—19, 2008 Waikīkī Wiki Wiki Wire Page 8 Waikīkī Wiki Wiki Wire 

 
 
 

                                      Tesoro Hawai‘i 
 Presents “Sunset On The Beach”  
November 15 & 16 as part of the  

2nd Annual International Waikiki Hula Conference 
 

Saturday:  Hula and live entertainment by Na Palapalai, Na Leo, Ho‘okena 
 

Sunday:  “Hula Girl” (Features Music By Jake Shimabukuro) and live entertainment 
by David Asing, Blaine Kia And Hula 

 
 

On November 15 & 16, TESORO HAWAII and the INTERNATIONAL WAIKIKI HULA CONFERENCE proudly present 
a very special hula-themed “Sunset on the Beach” in Waikiki.    
 

There will be no film on Saturday, but three head-liner Hawaiian groups – all Na Hoku Hanohano Award-winners – 
Na Palapalai, Na Leo, and Ho’okena – perform live on the “Sunset on the Beach” stage, joined by beautiful hula 
dancers from the 2nd annual conference, held at the Hawai’i Convention Center November 13~15.  This event will 
be the official closing ceremony for the hula conference. 
 

On Sunday, the popular 2006 Japanese film “Hula Girls” will screen.  The film has won numerous awards and 
features the acclaimed music of world-renowned ukulele virtuoso Jake Shimabukuro.  Live music by David Asing 
and Blaine Kia will be presented on Sunday prior to the film. 
 

“This will definitely be one of the most exciting and colorful Sunset on the Beach weekends of the year,” said Rick 
Egged, Waikiki Improvement Association (WIA) president.  “The big name entertainment and celebration of the 
hula in the very apt setting of Waikiki should attract large local and visitor audiences from all over the world – and 
it’s all free!” 
 

Sunset on the Beach food booths open at 4:00 p.m. on Saturday and Sunday.  On Saturday, the live 
entertainment starts at 6:30 p.m., after the sun sets.  On Sunday, live entertainment starts at 4 p.m., and the film 
will screen after sunset, at approx. 6:30 p.m. 
 

Sunset is presented by TESORO HAWAII, and 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.  Here's a rundown of the activities for November 15 & 16:  (all events are subject to change.) 
 
SATURDAY, NOVEMBER 15, 2008 – 2ND ANNUAL INTERNATIONAL WAIKIKI HULA  
CONFERENCE CLOSING CEREMONY & CONCERT 
 
ENTERTAINMENT BY: 
6:30~7:15 PM    NA PALAPALAI 
7:30~8:15 PM    NA LEO 
8:30~9:30 PM    HO’OKENA 
 
(No film on Saturday.) 
 
SUNDAY, NOVEMBER 16, 2008 
ENTERTAINMENT BY: 
4:00~4:45 PM    DAVID ASING 
5:00~6:15 PM    BLAIN KIA & HALAU 
 
MOVIE 
HULA GIRL (Japan, 2006, English subtitles) 
Young women in a small Japanese town look to revive their  
home's declining fortunes by building a Hawaiian village tourist  
attraction.  (21 film awards & 7 nominations) 
 



 

Makahiki Maoli Festival 
 

Kau Ka Makali`i, Holomua Ke Au - Makali`i Comes, The Era Progresses 
Saturday, November 22nd, 2008 

 
 
Pūnana Leo o Honolulu, will present the 2008 MAKAHIKI MAOLI FESTIVAL on Saturday, November 22nd 2008 at 
Queen Kapi`olani Park Bandstand from 10 a.m. to 5 p.m. 
 
The Makahiki Maoli Festival is a cultural celebration event featuring traditional Hawaiian Makahiki games, 
interactive activities, exhibits, food, local artisans, crafters, demonstrations, hula, and an exciting lineup of 
cultural music entertainment and Hawaiian and Polynesian dance performances. This event marks the start of the 
traditional Hawaiian year – Makahiki, and celebrates cultural arts, education, activities, and values. 
Students, teachers, and parents from the Pūnana Leo Schools statewide, as well as Ke Kula Kaiapuni and Hawai`i 
Charter Schools, will also participate and exhibit their educational work and activities. The event is FREE and 
open to the public. 
 
Originally known as the Maohi Native Cultural Festival or Makahiki Maohi Festival, the event was 
created and successfully presented annually by Ke Ala ʻŌlino Hawaiʻi for the past five years. The event brought a 
deeper awareness about the significance of makahiki, and provided cultural exchange opportunities between 
Hawai`i and Pacific Islanders of Polynesia who also honor and celebrate Makahiki, Matahiti, Makali`i, Matari`i. The 
annual event has drawn thousands of people worldwide each year to Kapi`olani Park and to Tahiti in 2006. 
 
Come join us Saturday, November 22nd 2008 at the MAKAHIKI MAOLI FESTIVAL, presented by 
Pūnana Leo o Honolulu, and enjoy the spirit and celebration of the Makahiki season in unity and peace, with 
aloha and ʻohana. 
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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____________ 
 

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, April 25:  Moana Chang and the Aloha Boat 
Days Show 
 
Saturday, April 26:  Shirley Recca and Halau Hula O 
Namakahulali 
 
Sunday, April 27:  Momi Cruz-Losano & Halau Hula 
Namakahonuakapiliwale 



 

Waikīkī parade watch (courtesy of the City) 

November 27, 2009 Friday 
7:00PM Starts 
9:00PM Ends  

WAIKIKI HOLIDAY PARADE sponsored by Gateway Music Festival & 
Tours/Superior Bands. The event is expected to have 4,000 marchers, 40 
vehicles, & 38 bands.  It will start at Saratoga Rd/Kalakaua Avenue to Kalakaua 
Ave, to Monsarrat Ave., to end at Queen Kapiolani Park  Contact: "Jake" John 
Peppers 888-892-5877, Fax:  865-448-8294 or Stacy Thielman-Jost 763-238-
8631, E-mail:  stacy.jost@musicfestivals.com    
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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. 

Free Performance at the Waikīkī Shell 
 
The Honolulu Navy League is presenting the U.S. Coast Guard Band from Washington, D.C. in a one evening 
only Free performance at the Waikiki Shell on Saturday, December 6, 2008, from approximately 7 to 9pm.  
 
Tickets are required, and they are available from the Honolulu Navy League at no charge.  
 
There is a limit on the quantity of free tickets per individual however the Shell accommodates a 5,000+ 
audience, so the goal is to maximize attendance for good crowd ambience to enhance the performance. 
 
For more information, contact the Honolulu Navy League Executive Director Bob McDermott, or Navy League 
Events Coordinator Ann Stevens, at the Navy League Office: 422-9404. 

mailto:stacy.jost@musicfestivals.com
http://www.waikikiimprovement.com
mailto:mail@waikikiimprovement.com

