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Park Shore Waikiki’s Proposed Renovation 
 
The site of the Park Shore Waikiki Hotel at 2586 Kalākaua Avenue in Waikīkī, was once known during ancient 
times as Kekio, a small community of thatched houses in Waikīkī.   
 
The Park Shore Waikiki Hotel was originally designed in the early 1960’s and opened its doors in 1968.  Located 
on the corner of Kalākaua Avenue and Kapahulu Avenue, the Park Shore Waikiki Hotel is renowned for its  
stunning views of Kūhiō Beach and Diamond Head, and its ideal location close to various attractions in Waikīkī. 
 
The Park Shore Waikiki was acquired by Sasada International, LLC in July 2007.  Sasada International, LLC has 
engaged Philip K. White and Associates to create a plan that will improve the aesthetics’ of the property as well as 
address the stewardship issues that they feel are incumbent of landowners. 

Sasada International, LLC plans to improve the outdated exterior façade by creating new a modern, contemporary 
look.  The scope of the proposed improvements to the Park Shore Waikiki Hotel will include exterior renovations, 
such as removing portions of the exterior walls to create a more open, welcoming lobby entrance and new surface 
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continued from page 1 
 
treatments like wood, stone and plaster on the exterior 
surfaces fronting Kapahulu Avenue.  New planters and  
 
landscaping, featuring indigenous plants, will be 
integrated with cascading water features at the hotel 
entrance.  The exterior will require some new paint - 
subtle earth tones that will complement the 
surrounding natural landscape.  New illuminated 
ground signs will be installed near the porte cochere 
and at the lobby entrance.  A new overhead canopy, a 
freestanding architectural element, will be added 
above the porte cochere to protect guests from rain as 
they enter and exit the hotel lobby.  Another overhead 
canopy above the new walkway leading to Kalākaua 
Avenue will be suspended from the existing structure.   
 
The 4,400 square-foot pool deck on the third floor will 
be resurfaced with natural stone and landscaped with 
native vegetation and flowering plants.  Flowing water 
features will be added to enhance the tropical setting.  
A new recessed spa will be located in the Diamond 
Head corner of the existing pool.  New glass railings 
and planters will be installed along the edge of the 
pool deck visible from Kalākaua Avenue and Kapahulu 
Avenue. 
 
The proposed work also includes the interior 
renovations of the lobby, as well as the guestrooms. 
Subtle water features and interior landscaping will 
enhance the reception area and concierge desk in the 
lobby.  The entire lobby floor will be paved in natural 
stone and the walls will be painted in warmer, richer 
tones.  As for the guestrooms, the interior partitions 
between some of the smaller single rooms will be 
removed, combining the rooms into suites or junior 
suites.  The renovations to the guestrooms will include 
new finishes such as paint, carpet, wood floors, and 
ceramic tile.  New modern, energy efficient fixtures will 
replace all the old lighting.  The bathrooms will feature 
new countertops with new water efficient plumbing 
fixtures.  
 
It is the intent of the Owners that the improvements 
adhere to the standards of the United States Green 
Building Council (USGBC), and be Leadership in 
Energy and Environmental Design (LEED) certified 
demonstrating that the building is environmentally 
responsible, profitable and a healthy place to live  
and work. 
 
Park Shore Waikiki is managed by Aqua Hotels and 
Resorts. 
 

Wally Amos’ Chip & Cookie Brings 
Santa To Waikīkī  

 
Take pictures with Mr. and Mrs. Claus and enjoy 
cookies and milk  
 
WHAT:                
Santa & Mrs. Claus are lured to Waikiki by fresh-
baked cookies 
  
WHEN:               
Thursday, December 18 from 4 to 6 p.m. 
  
WHERE:            
Chip & Cookie, Level two, Royal Hawaiian Center 
Building C (second floor behind the Apple Store) 
  
DETAILS:          
It’s time to deck the halls as famous Wally Amos 
brings Santa and Mrs. Claus to Chip & Cookie at 
Royal Hawaiian Center to celebrate the holidays.  Visit 
the store to enjoy cookies and milk with Santa and 
take photos with the jolly fellow.  Children will enjoy 
interacting with Santa and sharing their Christmas 
wishes. 
  
This event is free and open to the public. 
  
Chip & Cookie is open daily from 10 a.m. to 10 p.m.  
 
For more information call the store at 808-922-1844. 
  
PARKING:          
The Center’s free parking promotion has been 
extended through the end of January 2009, offering 
four hours of free parking with any restaurant or food 
court validation.   
 
Restaurant and entertainment validations can also be 
combined with retail validations of $2 for two hours.  
 
No minimum purchase is required for validation.  For 
a list of qualifying restaurants visit 
www.RoyalHawaiianCenter.com. 

http://www.RoyalHawaiianCenter.com
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Tesoro Hawaii Presents “Sunset On The Beach” December 20 & 21 
Also brought to you by The Sheraton Hawai‘i Bowl  

 
On December 20 & 21, TESORO HAWAII and the SHERATON HAWAI‘I BOWL proudly present a fun, family event 
at “Sunset on the Beach” in Waikīkī, featuring blockbuster movies, and great live music.  In addition, teams, 
cheerleaders, and representatives from the Sheraton Hawaii Bowl will be in attendance in anticipation of our own 
Hawai‘i Warriors VS the “Fighting Irish” of Notre Dame game on December 24th at Aloha Stadium.  There will be a 
“Barefoot Pep Rally” on Saturday, so wear your favorite team’s colors and cheer them on! 
 
Sunset on the Beach food booths open at 4:00 p.m. on Saturday and Sunday, and will include BALE’S, K’S 
RESTAURANT, LE CREPE CAFÉ, M&N’S TREATS & THE HAWAIIAN CHEF, and ROYAL HAWAIIAN HOT 
DOG.  Live entertainment also starts at 4 p.m., and films will screen after sunset, at approx. 6:00 p.m. 
 
Sunset is presented by TESORO HAWAII, and is also brought to you in part by the CITY & COUNTY OF 
HONOLULU, the HAWAI‘I TOURISM AUTHORITY, and the WAIKĪKĪ IMPROVEMENT ASSOCIATION which 
produces the event.   
 
TESORO HAWAII has also graciously committed to being the presenting sponsor in 2009.  More sponsors are 
currently being sought.  Please contact WIA if you are interested in learning more at 808-923-1094. 
 
Here's a rundown of the activities for December 20 & 21:  (all events are subject to change.) 
 
SATURDAY, DECEMBER 20, 2008 
ENTERTAINMENT BY: 
4:00~4:45 PM    EMKE Hawaiian Music Center 
5:00~5:45 PM    Sunset the Band 
 
Radio Station: KRATER 96 
 
MOVIE 
FEATURE FILM:  WE ARE MARSHALL (Warner Bros. – Rated PG) 
When a plane crash claims the lives of members of the Marshall University football team and some of 
its fans, the team's new coach and his surviving players try to keep the football program 
alive.  Starring Matthew McConaughey and Matthew Fox. 
 
SUNDAY, DECEMBER 21, 2008 
ENTERTAINMENT BY: 
4:00~4:45 PM     Island Storm 
5:00~5:45 PM     Island Storm 
 
Radio Station: POWER 104.3 
 
MOVIE 
Special Preview Trailer:  BEDTIME STORIES (Disney) 
BedtIme Stories is an adventure comedy starring Adam Sandler as Skeeter Bronson, a hotel 
handyman whose life is changed forever when the bedtime stories he tells his niece and nephew 
start to mysteriously come true.  When he tries to help his family by telling one outlandish tale after 
another, it’s the kids’ unexpected contributions that turn all of their lives upside down. Opens in 
theatres December 25th. 
 
FEATURE FILM:  KUNG FU PANDA (Dreamworks Animation – Rated PG) 
Po the Panda is the laziest animals in all of the Valley of Peace, but unwittingly becomes the chosen one when enemies 
threaten their way of life.  Featuring the voices of an all-star cast, including Jack Black, Dustin Hoffman, Angelina 
Jolie, Jackie Chan, Seth Rogen and Lucy Liu. 
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Hyatt Regency Waikiki Beach Resort & Spa  
offers Special Holiday Menus 

 
Looking for an extraordinary dining experience to celebrate the holiday season? Whether it be your annual family 
get-together or a romantic dinner for two, the Hyatt Regency Waikiki Beach Resort & Spa’s Terrace Grille, Ciao 
Mein and Colony restaurants are prepared to delight you with special Christmas meals on Thursday,  
December 25.  
 
Terrace Grille, located on the resort’s 3rd floor 
pool terrace, will once again be serving up its 
amazing Christmas dinner buffet this year from 
3:00 p.m. – 8:00 p.m.  Menu highlights include 
carving stations featuring Prime Rib, Mustard 
Honey Glazed Virginia Ham and Saddle of Roast 
Pork with Taro Rolls.  Buffet entrée choices 
include Marinated Chicken Breast with Sweet 
Teriyaki Glaze, Fresh Island Mahi, Marinated 
Pork Loin with Braised Napa Cabbage, and Roast 
Turkey with Giblet Gravy.  The buffet will also 
include a variety of local favorites including a 
salad bar with an assortment of fruits, locally 
grown greens, seafood ceviche, sushi, sashimi 
and poke.  To end an already fabulous meal, a 
dessert station featuring Yule logs, Christmas 
cookies, assorted petite pastries, assorted 
mousses, cakes, pies and fruit tarts is also 
planned.  Returning this year is the popular 
Children’s Buffet featuring kiddie favorites such 
as macaroni and cheese, a “build-your-own” hot dog station, turkey with all the trimmings, mud pie with Oreo® 
crumbs and gummy worms and an ice cream station.  To add to the festivities will be live entertainment, balloons 
and a tattoo/face-painting artist to entertain the keiki throughout the day and evening. This all-you-can-eat buffet 
is $40 per person for adults, $20 for children 6 to12 years of age, and free for children 5 and under.  For 
reservations or inquiries, please call the Terrace Grille at 808 237 6145.  
 
Ciao Mein, Hyatt’s signature Chinese-Italian cuisine restaurant located on the 3rd floor of the Ewa Tower, will offer 
a 5-Course Christmas Menu. Specially selected award-winning dishes consist of: Five Spice Tea Smoked Duck 
Breast Salad, Dry Scallops, Long Rice and Enoki Mushroom Soup, Bistecca di Alle Erbe, Fresh Snapper with 
White Clam Sauce and Lobster Fried Rice. Diners will end this distinctive meal with a holiday inspired Egg Nog 
Tirami Su. The cost of this 5-Course Menu is $65 (exclusive of tax and gratuity), and will be offered from 6:00 p.m. 
– 10:00 p.m. on Christmas Day. For reservations or inquiries, please call Ciao Mein at 808 923 CIAO (2426).  
 
The Colony, located on the resort’s 2nd floor in the Diamond Head Tower, will be offering a special holiday menu, 
in addition to its already popular regular, from December 19th to January 1st. Guests will begin their meal with a 
Sampler of Nigiri Sushi, which includes maguro, hamachi, unagi, sake and ikura and a Spinach Salad with 
lavender onions, pancetta, oven-dried heirloom tomatoes and warm bacon dressing. Entrée Combinations, 
accompanied by asparagus and a Classic Baked Potato, consist of Grilled Petite Filet Mignon with a choice of: 
Fresh Island Catch Sauteed in Lemon Butter Sauce, Sauteed Jumbo Tiger Prawns or Scallops Provencale. Diners 
will conclude this festive meal with a Holiday Egg Nog Crème Brulee and a choice of Starbucks® coffee or hot tea. 
This holiday menu is $79 per person (not inclusive of tax and gratuity). The Colony is open nightly from 6:00 p.m. 
to 10:00 p.m. with special hours on Christmas Night, opening one hour earlier at 5:00 p.m. For reservations or 
inquiries, please call The Colony at 808 237 6140.  
 
Complimentary self-parking is available with a restaurant validation.  
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Pikake Terrace - Christmas Eve Dinner Buffet 
5:30 - 9 p.m. at $46.50 per person 

December 24, 2008   
 

Barbecue Station 
Hibachi beef steak with a soy ginger sauce 

Steamed lobster tail with drawn butter 
  

Hot Item Selection 
Old fashioned Christmas turkey with apple chestnut stuffing,  

   cranberry sauce & giblet gravy 
Steamed rice, selected seasonal vegetables, Brussels sprouts 

Sautéed Mahi Mahi on leave spinach with a citrus butter sauce 
Glazed yams and potato croquettes 

Roasted duck, on braised Napa cabbage with orange – ginger  
  Grand mariner jus 

Broiled kalbi style chicken on spice watercress bean-sprout salad                  
 

Carving Station 
Prime rib of beef carved to order with jus, mustard &  

horseradish 
 

Soup Station 
Lobster bisque with a hint of Cognac 

 

Cold Appetizer Selection 
Chilled crab legs, smoked salmon with traditional garnish 

Seafood salad on ice, maki and inari sushi 
Sliced ham and turkey, fresh tomatoes with feta cheese &  

  basil vinaigrette 
Vegetable crudities with herb-garlic dip, peel and eat shrimp on 

ice 
Sliced tofu with ginger-shoyu and green onion, island ahi poke  

  with ogo seaweed 
 

Salad Bar 
Winter greens with assortment of dressings, namasu 

Crunchy bell pepper, tomato and cucumber salad with fresh  
  apple slices 

California pasta salad with fresh vegetables, sweet corn and b 
  bell pepper salad 

Delicious seaweed salad, spicy watercress and bean-sprout salad 
Traditional three bean salad, cucumber and dill yogurt 
A wide variety of condiments and pickled vegetables 

 

Holiday Dessert Selections 
German Christmas stollen, pumpkin pie, pecan pie 

Assortment of Christmas cookies, mini French pastries, fresh  
  fruit tray 

Macadamia nut bread pudding with vanilla eggnog sauce 
Assortment of festive decorated cakes, cheese cake with assorted  

  toppings 
Selected mousses and puddings, international cheese tray 

Ice cream sundae bar 
 

Ice Cream Flambé Station 
Vanilla ice cream served with Grand Marnier flamed bananas, 

Bailey’s vanilla sauce and crisp wafer 

Sheraton Princess Ka'iulani in Waikīkī offers a variety of tantalizing 
menus for Christmas Eve, Christmas Day and New Year's Eve 

 
Terrace in the Sheraton Princess Ka’iulani is a favorite among residents and visitors alike.  This holiday, enjoy 
spectacular Christmas and New Year’s menus complete with traditional holiday delicacies as well as other festive, 
culinary selections. Reservations may be made from 5:30 to 10 p.m. at the Starwood Waikiki dining reservation 
desk at 808-921-4600. 

Pikake Terrace - Christmas Day Brunch Buffet 
10:30 a.m. – 1:30 p.m. at $36.50 per person 

December 25, 2008   
 

Hot Brunch Entrees 
Traditional Christmas Turkey Served with Stuffing, Giblet Gravy 

and Cranberry Sauce 
Steamed Rice & Selection of Broiled and steamed  

  Hollandaise 
Mashed Potatoes and Brussels sprouts, Bacon and Sausage 
Seafood Potpourri with Scallops, Manila Clams, Shrimps and  

  Mussels in Citrus Garlic Nage  
Sautéed salmon Filet with Ginger, Shiitake Mushroom and Soy  

  Sesame Drizzle 
 

Carving Station 
Carved Prime Rib of Beef with Au Jus, Mustard and Horseradish 

Honey Glazed Ham carved to order Calvados Brandy Sauce 
 

Cold Appetizer Selections 
Lomi Lomi Salmon, Seafood Salad on Ice 

Sliced Ham & Turkey, Island poke with Ogo Seaweed 
Assorted Maki and Inari Sushi, Kim Chee 

Sliced Tofu with Shoyu-Ginger Sauce 
Vegetable Crudities with Dipping Sauce 

Peel and Eat Shrimp with Cocktail Sauce 
Sliced Tomatoes with Basil Vinaigrette 

Broiled Marinated Zucchini and Eggplant 
Smoked Salmon with Mini Bagels and Cream Cheese 

 

Soup Station 
Silky Crab bisque with Bay shrimps and a hint of Sherry Wine 

 
Salad Bar 

Winter Greens with Assortment of Dressings, Somen Noodles 
Potato and Macaroni Salad, Spicy Watercress and  

Bean-Sprout Salad 
Namasu, Crisp Broccoli Salad with Tiny Shrimp 

Fresh Marinated Mushrooms, Cucumber and Dill in Yogurt  
  Garlic Sauce 

Three Bean Salad, Greek Salad with Feta Cheese 
Selection of Condiments and Pickled Vegetables 

 

Omelet and Waffle Station 
Prepared to your liking by our Chef with a wide selection of  

  toppings and fillings 
Assortment of Breakfast Pastries and Bread Rolls 

 

Festive Dessert Selections 
German Christmas Stollen, Pumpkin Pie, Pecan Pie 

Assortment of Christmas and Gingerbread Cookies, Assortment of 
cakes and pies 

Chocolate mousse, Haupia, and Jell-O, Cheese cake with  
  assorted toppings 

Miniature French Pastries, Fresh Fruit Tray, Int;l Cheese   Tray 
Ice Cream Sundae Bar with Hot Fudge and Assorted Toppings 

Warm Delicious Chocolate Bread Pudding with Apple & Raisins, 
with Vanilla Egg Nog Sauce Ice Cream Flambé Station 

Vanilla Ice Cream Served with Grand Marnier flamed Bananas,  
Baileys Vanilla Sauce and crisp wafer 

continued 
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Pikake Terrace - Christmas Day Dinner Buffet 
5:30 p.m. – 9 p.m. at $46.50 per person 

December 25, 2008   
 
 

Cooked Poolside 
Hibachi Beef Steaks with Teriyaki Sauce 

 And steamed Lobster Tails with drawn butter 
 

Hot Entree Items 
Old Fashioned Christmas Turkey with chestnut Stuffing, Giblet 

Gravy and Cranberry Sauce 
Steamed White Rice and Selected Broiled and steamed Vegetables 
Seafood Potpourri with Scallops, Manila Clams, Shrimps and Mus-

sels in a Tomato Herb Cioppino sauce 
Gratin Potatoes, Brussels sprouts 

Sautéed Mahi Mahi on Stir fried Baby bok Choy, Togarashi Cilan-
tro Nage 

Stuffed Pork loin on Braised Cabbage, Roasted Garlic Jus 
 

Carving Station 
Prime Rib of Beef with Au Jus and Selected Condiments 

 
Cold Appetizer Station 

Lomi Lomi Salmon, Seafood Salad on Ice 
Festive Decorated Sliced Ham and Turkey, Chilled Crab Legs 

Assorted Maki and Inari Sushi, Kim Chee 
Sliced Tofu with Shoyu-Ginger Sauce, Vegetable Crudities & Dip-

ping Sauce 
Peel and Eat Shrimp with Cocktail Sauce 
Sliced Tomatoes with Basil Vinaigrette 

Broiled Marinated Zucchini and Eggplant 
Smoked Salmon with Condiments, Island Style Ahi poke with Ogo 

Seaweed 
  

Soup Station 
Silky Crab bisque with Bay shrimps and a hint of Sherry Wine 

 
Salad Bar 

Winter Greens with Assortment of Dressings, Somen Noodles 
Potato and Macaroni Salad, Namasu 

Spicy Watercress and Bean-sprout Salad 
Crisp Broccoli Salad with Tiny Shrimp 

Fresh Marinated Mushrooms 
Cucumber and Dill in Yogurt Garlic Sauce 

Three Bean Salad, Greek Salad with Feta Cheese 
Selection of Condiments and Pickled Vegetables 

 
Festive Dessert Selections 

German Christmas Stollen, Pumpkin Pie, Pecan Pie 
Assortment of Christmas and Gingerbread Cookies 

Assortment of cakes and pies, Cheese cake with assorted top-
pings 

Chocolate mousse, Haupia, and Jell-O, Miniature French Pastries 
Fresh Fruit Tray, International Cheese Tray 

Ice Cream Sundae Bar with Hot Fudge and Assorted Toppings 
Warm Delicious Chocolate Bread Pudding with Apple & Raisins, 

with Vanilla Egg Nog Sauce  
Ice Cream Flambé Station 

Vanilla Ice Cream served with Grand Marnier flamed Bananas,  
Baileys Vanilla Sauce & crisp wafer 

 

Pikake Terrace – New Year’s Eve Dinner Buffet 
5:30 p.m. – 9:30 p.m. at $46.50 per person 

December 31, 2008   
 

Seafood Extravaganza 
Chilled Peel and eat Shrimp with cocktail sauce  
Hawaiian Island Ahi Sashimi, Shoyu mustard  

Tako with Miso Shoyu 
 

 Hot Entrees 
Hawaiian Seafood Bouillabaisse in a Tomato Garlic Broth 

Whole Steamed Island snapper With Ginger and Soy  
  “Oriental Style “ 

Trilogy of Fine Seasonal Vegetables Steamed Asparagus Spears  
With a Tomato enhanced Hollandaise 
Baked Lobster Tail with Drawn Butter 

Sautéed Chicken Breast Stuffed with Spinach & Macadamia Nuts     
 Okinawan Sweet Potato Duchess, Basil jus 

Chinese Style Duck with Steamed Buns 
Au Gratin Potatoes, Steamed Rice 

  
Barbecue Station 

Broiled to order 
New York Steak, Accompanied by Béarnaise Sauce and Tri  

  Peppercorn Sauce 
Prime Rib of Beef with Au Jus 
Succulent Appetizer Selection 

Selection of Maki, California inside out & Inari Sushi 
Smoked Salmon with Traditional Garnishes 

Sliced, Festive Decorated Ham & Turkey, Seared Tofu with  
  soy –ginger sauce    

Seafood Salad on Ice, Cold Served Broiled Marinated Vegetables 
Assortment of Chinese Dim Sum 

Sliced Tomatoes with Mozzarella Cheese, Olive Oil & Herbs 
  

Salad Bar 
Seasonal Winter Greens with Dressings, Oriental Chicken Salad   

Fresh Marinated Mushrooms in Vinaigrette Sauce, Local Style 
Potato Salad 

Crunchy Broccoli & Crab Meat Salad, Marinated Mussels and 
Artichoke Salad 

Spicy Fried Tofu Salad, Greek Salad with Feta Cheese 
Ocean Seaweed Salad, Chilled Soba Noodles with Garnish 

 

Soup Station 
 Brandy flamed Lobster Bisque 

Assortment Dinner Rolls 
 

Desserts 
Selection of Cakes, Pies & Tarts, Selected Miniature French  

  Pastries 
Fresh Sliced Fruit Tray, Rum Chocolate Mousse 

Banana Sweet Bread Pudding with Grand Marnier Vanilla Sauce 
  Ice Cream Flambé 2008! 

Grand Marnier flamed Bananas Over Vanilla Ice Cream and  
  Baileys Chocolate Sauce 

 

For reservations or more information, please call the Starwoodd Dining Reservation Center  
at 808-921-4600.   

Complimentary valet parking. 
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What’s Hot at Starwood Hawai‘i for December 2008 
 

Tropical Food with a Twist:  Farm Fresh Hawai‘i Cuisine and Organic Wines  
 
 
•    Eco-friendly epicureans rejoice!  Twist at Hanohano on the 30th floor of the Sheraton Waikīkī opened in 
October.  The former Hanohano Room restaurant was transformed into a sparkling culinary retreat with an airy 
ambiance and spectacular panoramic view of the south shore of O‘ahu from Diamond Head to Downtown 
Honolulu.  Chef Ryan Loo, regional recipient of the Best Commis de Cuisine award in the Chaine des Rotisseurs 
professional competition, has created an internationally sophisticated menu allowing guests to select three, four or 
five course appetizer, entrée and dessert menus. After honing his skills at Hoku’s at The Kahala Resort in 
Honolulu and the prestigious Greenbrier Resort in West Virginia, Loo employs a designer’s touch to dishes such as 
Hawaiian style crudo featuring kona kampachi served with shaved fennel, pickled red radish and sea asparagus. 
Another signature dish is Loo’s mouthwatering Tahitian vanilla poached onaga served on a corn and blue crab 
potato cake in a savory pool of coconut kaffir lime nage. 
 
•    A new era of elegant oceanfront dining and modern classic cuisine has arrived in Waikīkī.  Beachhouse at the 
Moana Surfrider – A Westin Resort & Spa, has accumulated numerous awards since opening its doors on 
November 28, 2007 at the iconic “First Lady of Waikīkī.”  The ambiance is tranquil and relaxing, evoking 
appreciation for life’s delights and impeccable culinary classics.  Beachhouse Chef de Cuisine Rodney Uyehara, 
previously the executive chef at Honolulu’s The Bistro at Century Center and a graduate of the prestigious 
Culinary Institute of America in New York, prepares the finest quality steaks, fresh seafood and vibrant island-
inspired cuisine, utilizing the freshest Hawai‘i ingredients.  
 
•    Honolulu is hot again at RumFire located oceanfront in the Sheraton Waikīkī.  O‘ahu’s newest hotspot and 
the hippest place to see and be seen, is set against the alluring backdrop of Diamond Head. RumFire offers the 
largest selection of vintage rum in the United States, organic cocktails, an exotic blend of tapas-style cuisine and 
outdoor fire pits encircling the 7,000 square-foot interior.  Executive Sous Chef Colin Hazama, formerly of 
Restaurant Gary Danko and Hokus both in Honolulu, brings his extensive culinary background and expertise to 
RumFire.  To complement the sizzling ambiance and drink selections, Hazama has incorporated fiery elements 
into the menu’s tapas, including charred sea scallops, wok-fired ono and flambé desserts.   
 
•    The Sheraton Waikīkī’s banquet menu at the hotel’s Convention Center is nothing short of top-tier restaurant 
quality. The menu is focused around locally grown produce that supports local farmers and reduces the hotel’s 
carbon footprint. Meeting guests can enjoy fresh greens from Nalo Farms on O‘ahu, Maui goat cheese and 
tomatoes from Hamakua Springs Country Farms on the Big Island. New signature house wines produced by 
Mendocino Winery in California offer an all-organic, delicious complement to Chef Delbrel’s menu items.  A 
partnership with Satura Cakes brings delectable flavor to the end of each meal, ensuring that each carefully 
selected dessert item stays true to Satura’s motto of “never another ordinary bite.” 
 
New and Renewed Resorts 
 
•    Not since WWII ended in 1945, and The Royal Hawaiian Hotel reopened in 1947 after a two-year renovation, 
has the “Pink Palace of the Pacific” had an opportunity to make such a dramatic debut to the world.  Once an 
enclave for the world’s elite, a place where artists, celebrities, heads of state, and the international jet-set 
converged and mingled with Waikīkī beach boys and island residents, The Royal Hawaiian Hotel will usher in a 
new era of luxury and elegance when it reopens in January 2009 after a multi-million dollar renovation.   The 
grand re-opening of the luxurious “Pink Palace” calls for a historic and exclusive affair planned by celebrity event 
planner David Beahm, the mastermind behind the nuptials for movie stars Catherine Zeta Jones and Michael 
Douglas that launched the legendary event now known as "The Wedding of the Century".  This spectacular event 
planned for Saturday, March 7, 2009 in partnership with Louis Vuitton Hawaii will mark the re-opening of 
Waikīkī’s most iconic hotel. 
 
•    Sheraton Waikīkī reopened its second floor Convention Center that includes Waikīkī’s largest hotel ballroom 
area, the Hawaiʻi Ballroom, in September 2008.  The new function space was unveiled at the 1,100-person 
attendee International Women’s Leadership Conference, which was hosted by Hawaiʻi Governor Linda 
Lingle.  After three months and $5 million of extensive renovations, the Hawaiʻi Ballroom sets a new standard for  

continued 
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continued from page 7 
 
meetings and events in Hawaiʻi with a heightened level 
of sophistication and contemporary flair.  Every 
surface area from the elevator landing to the breakout 
rooms were completely renovated, adhering to a theme 
of “contemporary Hawaiian sophistication.”  Physical 
improvements to the 45,000 square-foot indoor 
meeting facility stretch from the foyer area and the 
26,000 square-foot Hawaiʻi Ballroom to the 14 smaller 
conference rooms,  
 
which were completely redesigned by famed local 
architect Terry Hendrickson.  A full-service business 
center has also been built on the ballroom level to 
improve productivity and aid ease-of-use for 
conventioneers and business meeting attendees.  Most 
importantly, meeting planners can utilize the newly 
built, dedicated office space situated on the ballroom 
level that provides a remote “office away from home” 
setting.   
 
•    The Moana Surfrider, A Westin Resort & Spa 
unveiled its newest function space, the Lani Kai 
Room.  Literally translated as “heaven and ocean,” the 
3,600 square-foot banquet hall creates an idyllic 
setting for any event with its spectacular beachfront 
view.  Comfortably accommodating more than 150 
guests, the Lani Kai Room is perfect for weddings and 
events with its sweeping views of Waikīkī Beach and 
the resort’s courtyard featuring its historic 104 year-
old Banyan tree. Lani Kai guests who need a breath of 
fresh air have the opportunity to relax and re-energize 
on the open lanai – a 500 square-foot area with front-
row views of the blue Pacific Ocean. 
 
Relaxation and Rejuvenation:  Four New Spas Open 
in Hawaiʻi 
 
•    Four new full-service spas blossomed at Starwood 
Hotels & Resorts throughout the Hawaiian islands, 
bringing the total number of Starwood spas in Hawai‘i 
to eight. The four new spas include the Heavenly Spa 
by Westin™ at The Westin Ka‘anapali Ocean Resort 
Villas on Maui (opened May 2008); Spa at Black Rock 
at Sheraton Maui Resort & Spa on Maui (to open 
January 2009); Moana Lani Spa at the Moana 
Surfrider - A Westin Resort & Spa on O‘ahu (opened 
on October 1, 2008); and Spa Khakara at Sheraton 
Waikīkī on O‘ahu (opened on November 20, 2008), 
With signature treatments and products ranging from 
traditional Hawaiian lomilomi massage, green tea 
facials and island lavender body butter and activities 
such as moonlight yoga and “yogaloha,” the spas at 
Starwood Hotels & Resorts in Hawai‘i are sure to 
delight and indulge weary travelers and those simply 
looking to unwind. 

 

Hawai‘i Convention Center  
recognized by Business Traveler 

Magazine 
 

Business Traveler Magazine, the world’s leading 
publication geared towards frequent business 
travelers, has awarded the Hawai‘i Convention Center 
with its 2009 Best in Business Travel award in the 
category of Best Conference or Convention Center: 
City. 
 
The award was presented on December 11 to Joe 
Davis, SMG general manager of the Hawai‘i 
Convention Center, at a formal awards gala held in 
Los Angeles. 
 
“We are extremely thrilled with this honor. This is not 
only a testament to our building, but also to our great 
city of Honolulu,” Davis said.  “Receiving this award 
recognizes how the spirit of aloha permeates our 
service philosophy, validating the Hawai‘i Convention 
Center as the place ‘Where Business and Aloha Meet’. 
 
This is the first time in the 20 years that the awards 
have been presented that a convention center/city has 
received this recognition. 
 
Winners were chosen using the following criteria: 
 
·         Two-thousand (2000) Business Traveler 
subscribers were randomly selected and mailed 
surveys. 
 
·         Two-thousand (2000) Business Traveler digital 
subscribers were randomly selected and e-mailed 
surveys. 
 
·         Survey consisted of open-ended questions with 
no suggested names or choices given.  
 
·         Respondents were given two reply options, 
online or by postage-paid return envelope, depending 
on how they received the survey. Online submissions 
required a unique code to prevent multiple or 
fraudulent entries.    
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Hilton Hawaiian Village Beach Resort & Spa Closes Out 2008 in Style 
 

Special Restaurant Menus, Waikīkī Lu‘au on the Lagoon and the  
Bangles highlight New Year’s Celebration  

 
Whether you want to enjoy a gourmet feast by the ocean, hukilau at a luau, or Walk Like an Egyptian, Hilton 
Hawaiian Village Beach Resort & Spa is keeping with tradition of having the finest cuisine and entertainment on 
New Year’s Eve.   
 
The resort’s restaurants, Village Steak & Seafood and Bali by the Sea, will feature extraordinary prix fixe menus 
on New Year’s Eve. 
 
At its stunning lagoon-front location, Chef Andrew Yagami at Village Steak & Seafood Restaurant will offer a 
four-course delight that begins with a choice of stuffed smoked black tiger shrimp with snow crab or ahi tuna 
tartar with wasabi tobiko roe.  A soup of Hawaiian hukilau bouillabaisse is next, followed by a choice of entrée:  
house-smoked 10-ounce New York steak, slow-poached vanilla bean island fish, seafood bounty with oven-roasted 
half of lobster tail, shrimp scampi and snow crab claw, or sautéed veal medallions with Dungeness crab meat.  
The dessert will consist of a bittersweet chocolate terrine with strawberry compote, coconut tropical pudding and 
ginger syrup.  The cost of this dinner is $95 for adults and $50 for children under the age of 12 (does not include 
tax and gratuity).  
 
At the Hilton Hawaiian Village’s culinary landmark, Bali by the Sea, Chef Francois Bougard will present an 
impressive six-course dinner during two seatings on New Year’s Eve.  An amuse bouche of toro tuna tartar with 
osetra caviar begins the meal followed by a Kona lobster and chanterelle 
mushroom salad with Hirabara lettuce and hearts of palm.  A second course 
of seared Big Island abalone with sea asparagus salad comes next, followed 
by a seared Kona kampachi.  The entrée is a roasted tenderloin of beef with 
fois gras, braised li hing mui scented Maui onions and Molokai sweet 
potatoes.   The exquisite culinary journey ends with a Symphony of New 
Year’s Eve Desserts:  chocolate decadence on feuilletine, tear drop of 
raspberry mousse chambord and coconut crème brulée.   For Bali by the 
Sea’s New Year’s Eve dinner, the first seating is being offered starting at 
6:00 p.m. for $150 per person.  The second seating is being offered starting 
at 8:30 p.m., and costs $190 per person (prices exclusive of tax and 
gratuity).    
 
See the year’s final sunset at the Waikiki Lu‘au on the Lagoon beginning at 5:15 p.m.  
The authentic lu‘au begins with traditional Hawaiian activities for guests, followed by 
an imu ceremony, where the feast’s pig is removed from its steaming, in-the-ground 
oven.  The imu ceremony is followed by a true feast for the senses as Hilton Executive 
Sous Chef Roberto Los Banos, a native of Hawaii, presents a menu that introduces 
guests to traditional lu‘au favorites, including  kalua pig, poi, lomi lomi salmon and 
cold selections such as island-style macaroni salad, seasonal fruit, among others.  
Each guest receives a complimentary mai tai and soft drink.  A limited no-host bar is 
also available for those wanting additional beverages. 
 
The highlight of the evening comes with Tihati’s Productions’ Polynesian spectacular 
that begins with an exhilarating Tahitian dance that sets the tone for the entire show, 
which is an hour-long journey of song and dance through Polynesia.  There are hula 
dances that pay tribute to Duke Kahanamoku, Hawaii’s greatest waterman, as well as 
a “hapa-haole” hula that takes audiences back to the 1950s and ‘60s in the islands 
when Hawaii became a new state.  There’s a touch of romance in the air when an 
island wedding ceremony is shown, encouraging couples to dance to the Hawaiian 
Wedding Song.  A definite crowd-pleaser is the haka, a war chant and dance from New 
Zealand, which is featured just before the show concludes with a dramatic Samoan 
fireknife dance by Chief Seiuli.  The cost is $95 for adults and $45 for children between the ages of 4 and 12. 
continued from page 8 

continued 
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In the Coral Ballroom, legendary female band the Bangles will perform some of their greatest hits as they ring in 
the new year.  Featuring three original members of the quartet, the Bangles vaulted to stardom in the ‘80s, 
topping the charts with such hits as “Manic Monday,” “Walk Like An Egyptian,” and “Eternal Flame.”  After a 15-
year hiatus, Susanna Hoffs, 
Debbi Peterson and Vicki 
Peterson reunited in 2003 and 
released their newest album, 
“Doll Revolution.”  VIP reserved 
tickets are available at $200 and 
include one standard cocktail 
and one glass of sparkling wine 
during the concert.  Reserved 
seats are also available for $130 
and $90.  Doors to the ballroom 
open at 9 p.m., and pre-show 
entertainment begins at 9:30 
p.m.  The Bangles will take the 
stage at 10:45 p.m. and perform through midnight.  Tickets can be purchased by logging onto 
www.honoluluboxoffice.com or charge by phone at (808) 550-8457.   
                      
To purchase tickets for the Waikiki Luau on the Lagoon, or for more information, call Tihati Productions at (877) 
223-6449.  Validated parking is available at the Hilton for $8 for self-parking, or $13 for valet.  
  
To make New Year’s Eve dining reservations at the Hilton, call (808) 949-4321, ext. 39 for Village Steak & Seafood 
and Bali by the Sea.   
 
Fully validated self- and valet parking are available for those who dine at Village Steak & Seafood and Bali by  
the Sea.   

Hale Koa Hotel Holiday events 
  

Christmas Candlelight Dinner — An Island Christmas with Nohelani Cypriano 
Wednesday December 24, 2008, 6:00pm, Hale Koa Luau Garden  

  
Celebrate in true island style with Na Hoku Hanahano Award Winning Vocalist Nohelani Cypriano.  
Nohelani is one of Hawaii's top female and appears every Wednesday Evening in the Hale Koa Hotel's 
newly renovated Banyan Tree Showroom with her upbeat unique Experience Aloha Show.   
 
On Christmas Eve her show takes a break to bring you an evening of holiday music from island tunes 
to the classic favorites featuring, the Men of Na Mamo O Pu'uanahulu, Kumu Hula Sonny Ching, 
Iwalani Tseu's keiki and her cast of jazz and hula dancers to help you celebrate Christmas island 
Style. 
  
An exceptional three course served meal created by Executive Chef Michael Kurch starts this festive 
evening off and who knows you might even catch a glimpse Santa himself. 
  
For information or tickets call 955-0555 or online at www.halekoa.com 
 

Join us for Waikiki’s hottest New Years Eve Celebration  
Presented by Hale Koa's Banyan Tree Showroom  

 
Wednesday December 31, 2008, Dinner 7pm, Dance & Show 9pm 

“Augie Rey” with The Little Big Band, Bobby King & Carlos Barboza, featured guest:  Tahiti Rey 
$89.00 All Inclusive 

Make reservations under “Friends of Augie Rey” … call: 955-0555 ext 2  

http://www.honoluluboxoffice.com
http://www.halekoa.com
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Senor Frog’s Celebrates New Year’s Eve with Special Dinner Package 
Last Year’s Event Sold  Out – Tickets Go On Sale Christmas Day 

 
Señor Frog’s Waikiki, located in the Royal Hawaiian Center, will be celebrating the New Year with a special 
dinner package, as follows: 
 
NEW YEAR’S PARTY 
WHO:     Everyone welcome to this family-friendly event! 
 
WHAT:   SENOR FROG’S NEW YEAR’S EVE DINNER PACKAGE  
               •  A great buffet menu, including: (also see attached in English & Spanish) 
                
Bufette Año Nuevo  
                        •   Salad Bar:  Spring mix – lettuce, green and red bell peppers, red beans, potatos, selection  
   of dressings 
                        •   Soups:  tomato soup, tortilla soup, lobster soup 
                        •   Pasta Bar: spaghetti, angel hair, rotellini, lasagna with a selection of sauces - alfredo, marinara 
   tomato, primavera, ala mantequilla 
                        •   Sides:  baked potato, steamed vegetables, steamed rice 
                        •   Entrees: chiken fingers, bbq ribs, bbq chiken, grilled mahimahi, chicken cordon bleu, pork 
   cochinita pibil a traditional Mexican slow-roasted pork dish from Yucatán), prime rib, 
   estofado de res (Mexican beef stew), chiles rellenos de carne (peppers stuffed with beef) 
                        •   Desserts:  selection of ice cream, cakes 
                        •   Coffee 
               •   Party Favors 
               •   Contests & Prizes 
               •   Great Live Music from “The Froggy Band” 
               •   Emcee & DJs will take you into 2009 
               •   $75 per person, all-inclusive (see more info on tickets, below) 
 
WHEN:    Wednesday, December 31st 
                 •   Seating starts at 8:00 p.m. 
                 •   Dinner buffet open 8:00~11:00 p.m. 
                 •   Great entertainment 8:00 p.m.~4:00 a.m. 
 
WHERE:  Senor Frog’s, Royal Hawaiian Center, 3rd Level (4 hours free validated parking in the RHC garage)  
 
HOW:      $75.00 (includes tax & gratuity).  Tickets available from Christmas Day at Senor Frog’s, only.  Also 
  available at the door, pending availability.  Tickets were sold out last year.  No phone r 
  eservations.  Please call Senor Frog’s at 440-0150 for more information. 
 
“We are excited about our New Year’s party here at Senor Frog’s because we are always the most fun place to be,” 
said Tona Risso, General Manager.  “And Executive Chef Paco Dardon has created a delicious menu that is sure 
to be popular with our guests – and the buffet means ‘all you can eat,’ unlike other places with dinner 
specials.  We are looking forward to another sold-out New Year Celebration and hope everyone joins us - Feliz Año 
Nuevo!” 
  
For more information about Señor Frogs, please visit www.senorfrogs.com <http://www.senorfrogs.com/> . The 
Waikiki location page will be updated and upgraded in early 2009, so stay tuned! 
  

http://www.senorfrogs.com
http://www.senorfrogs.com/


 

Waikīkī Improvement Association Members Sponsor  
Annual New Year's Fireworks Show Despite Economic Downturn 

 
World Famous Fireworks by Grucci to Provide the Fireworks Display Again This Year  

 
Waikīkī Improvement Association (WIA) members have decided to continue the annual Waikīkī New Year's 
Fireworks Show despite the current challenging economic times.   
 
“We considered canceling the fireworks this year because of the bad economic conditions and the hardship the 
community is enduring,” said Rick Egged, WIA president.  “But our members came together and decided to go 
forward in order to provide this important traditional holiday experience to the tens of thousands of kama’aina 
and visitors who look forward to it every year.  We sincerely thank them for their tremendous support!’” 
 
The following generous sponsors have made this event possible:   
 

HALEKULANI HOTEL  www.halekulani.com 

OUTRIGGER ENTERPRISES GROUP  www.outriggerenterprisesgroup.com 

KYO-YA WAIKIKI HOTELS 
HYATT REGENCY WAIKIKI RESORT & SPA  http://waikiki.hyatt.com/hyatt/hotels/index.jsp 

RESORTQUEST HAWAII  www.resortquesthawaii.com 

WAIKIKI BEACH MARRIOTT RESORT & SPA  www.marriottwaikiki.com 

HALE KOA HOTEL  www.halekoa.com 

INTERNATIONAL MARKET PLACE/QUEEN EMMA FOUNDATION  www.internationalmarketplacewaikiki.com 

HAWAII PRINCE HOTEL WAIKIKI  www.princeresortshawaii.com 

ABC STORES LTD.  www.abcstores.com 

ROYAL HAWAIIAN CENTER/THE FESTIVAL COMPANIES www.royalhawaiiancenter.com 

WAIKIKI SHOPPING PLAZA  www.waikikishoppingplaza.com 

PACIFIC BEACH HOTEL (HTH CORP.)  www.pacificbeachhotel.com 

BANK OF HAWAII-WAIKIKI BRANCH  www.boh.com 

FIRST HAWAIIAN BANK-WAIKIKI BRANCH  www.fhb.com 

CENTRAL PACIFIC BANK-WAIKIKI 
BRANCH  www.centralpacificbank.com 

 
America’s “first family of fireworks” - Fireworks by Grucci, will once 
again display the artistry that has made them world-famous.  After 
setting a Guinness World Record for the largest fireworks display in the 
world on Palm Island Jumeirah in Dubai, the Grucci Hawaii team has 
returned to the Islands to prepare for the largest New Year’s Eve 
display in the State of Hawai‘i.  Fired precisely at midnight utilizing two 
computer systems, Grucci will fire specialty shells such as Magenta 
Comets, Double Popping Brocade Chrysanthemums, Gold Glitter Palm 
Trees, accompanied by both traditional New Year’s Eve and Hawaiian 
music simulcast on a local radio station (to be announced shortly), and 
ending with a rousing Grucci Grand Finale. 
 
Tom Likos, Grucci Show Producer, said, "We just returned from Dubai 
with a great world record experience, and are now looking forward to 
providing the New Year’s Eve cheer to ring in 2009 for our local friends 
here in Waikīkī!" 
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Halekulani introduces the Orchid Suite 
as part of “the Premier Suites at Halekulani” 

 
Halekulani one of the world’s finest and most acclaimed luxury resorts, will soon unveil “The Orchid Suite at 
Halekulani,” a pioneering and transformative concept that will transcend the traditional hotel suite model, just as 
“The Vera Wang Syite at Halekūlani” did when it debuted in 2005.  A residential ambiance that represents a 
confluence of a contemporary aesthetic and the casually elegant sensibility for which Halekulani has come to be 
renowned, The Orchid Suite at Halekulani, embodies the ethereal qualities of the property’s iconic Cattleya Orchid, 
and a spaciousness that is both airy and languid, as well as intimate and inspiring. 
 
The Orchid Suite at Halekulani, which will debut this December 20th, is an exemplification of Halekulani’s property-
wide renewal initiative leading up to Halekulani’s 25th Anniversary in 2009, and one of the three iconic suites that 
will comprise “The Premier Suites at Halekulani.”  Catering to the myriad lifestyles of the hotel’s international 
clientele, who keep coming back to Halekulani because of its Royal Suite, the iconic Vera Wang Suite and the soon 
to be unveiled Orchid Suite, each of which has a distinct aesthetic and sensibility and individually tailored 
experiential amenity programs.  The Royal Suite is simple, classical and regal.  The décor of this 4,066 square foot 
suite celebrates the various Pacific and Asian cultures that are a part of today's Hawaiian culture.  The 2,135 
square foot Vera Wang Suite, personally designed by the suite’s namesake, exudes a casual elegance and 
sensuality. Vera Wang’s home, gift, bath and accessories collection are paired with rare furnishings from Hawaii, 
the Pacific and Asia to create a stylish and sophisticated respite.  
 
The Orchid Suite embodies three of Halekulani’s elemental values: Wellness (mind, body and spirit), Connoisseur 
(fine cuisine) and Masterworks (the arts). Inspired by the calming and enveloping Pacific Ocean, The Orchid Suite 
will feature an exclusive Sea of Life Wellness Program designed by award-winning SpaHalekulani featuring 
treatments and therapies inspired by renewing properties of the sea.  For epicurean connoisseurs, The Orchid 
Suite will feature a full-service Sub-Zero Wolf kitchen with interactive cooking experiences by Halekulani Chefs, 
daily market deliveries and a select La Mer menu of the finest in European cuisine.  To perpetuate the 
Masterworks brand element, Halekulani will unveil an exciting new partnership in the near future as well as the 
Art in Motion luxury automobile program. 
 
“The Orchid Suite, as part of The Premier Suites at Halekulani, embodies the cultural and gracious personal service 
legacy that is the personification of Halekulani,” said Peter Shaindlin, Chief Operating Officer of Halekulani 
Corporation.  “Based upon the unprecedented success of the Vera Wang Suite, we saw an opportunity and a need 
to create a collection of iconic suites for our guests who want the best and will accept nothing less.  Each of the 
three suites which comprise The Premier Suites at Halekulani offer distinctly different ambiances and experiential 
amenities that cater to the individual lifestyles of our international clientele.” 
 
Guests of the 2,365 square foot Orchid Suite will experience superlative design elements, carefully orchestrated to 
provide privacy while maintaining the exceptional standards and experiences for which Halekulani has come to be 
known.  Set apart from the historic Main Building, the Orchid Suite will be situated facing the Pacific Ocean with 
doors opening onto a private lawn with panoramic views of Waikiki Beach.  The interiors have been artfully 
designed in calming tones so as not to compete with the dramatic and vibrant Hawaiian views.  The master suite 
will afford guests with a spectacular view of Diamond Head while the en-suite master bath equipped with steam 
shower and deep steeping tub, will offer private views of the garden.  
 
The living room was designed to resemble a luxurious beach cottage, an homage to the original days of Halekulani, 
with indoor/outdoor alfresco dining and a spacious lanai, idyllic for day or evening lounging. The entertainment 
room will also serve as a private study or family room.  
 
The Premier Suites at Halekulani, including the Orchid Suite, will offer guests a new and extraordinary amenity 
program called “ART IN MOTION.” Guests of the three luxury suites will be offered keys to a collection of 
unparalleled exotic automobiles, once again redefining international hospitality standards. The extraordinary fleet 
features a brand new Maserati GranTurismo and Bentley Continental GTC. Guests may experience these cars first 
hand or with a personal driver, all complimentary with a stay in one of the Premier Suites at Halekulani.  
 

continued on page 13 
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continued from page 12 
 

Continuing Halekulani’s tradition of gracious hospitality and personalized service, all suites in the Premier 
Collection will feature the following complimentary services: Butler Service, Customized Culinary Programs, 
Personal Concierge and VIP privileges with the hotel’s “For You Everything, Program” offering complimentary 
access to the Honolulu Symphony, Honolulu Academy of Arts, Bishop Museum, Iolani Palace, Contemporary 
Museum of Arts Honolulu and the Shang-Ri La Estate, among others.  
 

The Premier Suites at Halekulani are each available for $7,000 per night, and reservations can be made directly, or 
by travel professionals, through the Halekulani Executive Offices.  For further information, please call 808-931-
5005 or visit Halekulani’s website at www.halekulani.com. 

Aqua Hotels & Resorts  
Employees donate goods to 

the Annual Lokahi Giving Project 
 
Holidays can be an extremely difficult time for 
Hawaii families who find themselves struggling to 
make ends meet because of some unexpected and 
urgent turn of events.  
 

With the recent layoffs in the visitor industry, 
employees of Aqua’s 12 Waikiki hotels are thankful 
thankful that they have good jobs with a great 
company that recently made them ‘owners’ through 
an ESOP program. 
 

Aqua employees coordinated a company-wide 
collection of food and household items to donate to 
the Annual Lokahi Giving Project, organized by 
KHON2. 
 

Above, Aqua’s Chairman and Founder Mike Paulin, 
and his wife Aida, are surrounded by some of the 
donations received from their employees. 

Jazz up your New Years at the 
Top of Waikiki!! 

 
Waikiki’s Jazz Festival will reign at the Top of Waikiki 
this year.  Featuring Hawaii’s best jazz talents to set 
the mood.  We’ve got Tennyson Stephens, Justin 
James, DeShannon Higa & the James Kraft Trio play-
ing their jazz 
grooves to the wee 
hours of the  
New Year! 
 
Then, in keeping 
with the jazz vibe, 
Chef Sean Priester 
lays down a special 
5 course Creole in-
spired menu of his 
own creation that 
will have your taste 
buds dancing with 
delight! 
 
In addition the jazz 
festival party & fire-
works, every patron 
will receive a com-
plimentary $20 Top 
of Waikiki gift cer-
tificate. 
 
Free Validated 
Parking. 
 
First Seating, 5 pm 
- $75 per person 
 
Second Seating,  
7 pm - $75 per person 
 
Third Seating, 9 pm - $95 per person 
 
Please call for reservations.  923-3877. 
www.topofwaikiki.com 

http://www.halekulani.com
http://www.topofwaikiki.com
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ResortQuest Waikiki Sunset Begins $13.5 Million Makeover 
 
ResortQuest Waikiki Sunset guests will begin seeing brighter, contemporary and more spacious rooms as early as 
February 2009. Scheduled to occur in phases, the property will undergo room renovations including: 
• A fresh color palette of neutral earth tones including wood and forest green accents. 
• New lighting fixtures create a warm and inviting ambience. 
• Redesigned kitchen with granite countertops and new appliances that include refrigerators with icemakers and 
radiant glass-top stoves.  
• Combination microwave oven/range hood to maximize kitchen counter space. 
• New furniture including a desk and a taller bedroom dresser to open up the room space. 
• Hawaiian-themed artwork by local artists. 
• New 32” LCD high-definition TV. 
New energy-efficient air conditioning units that automatically shut off when guests leave the room. 
 
A total of 312 units are scheduled to be completed by April 2010. The total renovation cost is nearly $13.5 million 
with an estimated renovation cost per unit of $40,000. 
 
Other recent renovations include a 6th floor hospitality lounge where guests have access to free WiFi, a 52-inch flat 
screen TV, as well as a private shower and dressing area for those wanting to freshen up before a late flight. In 
addition, the hotel retiled the pool to include a playful turtle motif and resurfaced the tennis court. 
 
Since the hotel is open for business during renovations, ResortQuest Hawaii has minimized guest inconvenience 
by designating buffer zones above and below the floors being worked on to reduce noise.  For added comfort and 
convenience, renovation work will be restricted to 9 a.m. – 5 p.m., Monday through Friday.  
 
ResortQuest Waikiki Sunset is centrally located in a quiet residential neighborhood just one block from world-
famous Waikiki beach. The resort features spacious one- and two-bedroom units with complete kitchens and pri-
vate lanai (balconies) that offer stunning views of Diamond Head, the Pacific Ocean or Honolulu’s city lights. 
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Authentic Hawaiian music and hula shows are performed nightly except Mondays, 6:00PM – 7:00PM, 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 December 
 

Mondays:  No show 
 

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

Wednesdays:  Ainsley Halemanu and Hula Halau Ka Liko Ka Palai 
 
 

Friday, Dec 19 – Michael & James Dela Cruz and Hula Halau O Na 'Opio Me Na Kupuna O Ko'olau  
 

Saturday, Dec 20 – Lilinoe Lindsey and Ka Pa Nani O Lilinoe 
 

Sunday, Dec 21 – Twyla Mendez and Halau Na Pua A Lei 
 
Friday, Dec 26 – Moana Chang and Aloha Boat Days Show 
 

Saturday, Dec 27 – Shirley Recca and Halau Hula O Namakahulali 
 

Sunday, Dec 28 – Momi Cruz-Losano and Halau Hula Namakahonuakapiliwal 
 
January 2009, NEW SHOW SCHEDULE (changing to 3 nights a week) 

 
Week-nights 
 
Every Tuesday – Ainsley Halemanu and Hula Halau Ka Liko O Ka Palai 
 

Every Thursday (except Jan 1) – Joan "Aunty Pudgie" Young and Puamelia 
 
NO SHOW Thurs Jan 1, 2009 – HAPPY NEW YEAR! 
 
 
Saturdays 
 

Jan 3 – Kale Pawai and Halau Na Pua Mai Ka Lani 
 

Jan 10 – Joan Lindsey and the Joan S. Lindsey  
Hula Studio 
 

Jan 17 – Leimomi Ho and Keali'ika'apunihonua  
Ke'ena A'o Hula 
 

Jan 24 – Shirley Recca and Halau Hula  
O Namakahulali 
 

Jan 31 – Kapi'olani Ha'o and Halau Ke Kia'i A O Hula 

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

2255 Kuhio Avenue, Suite 760 
Honolulu, HI  96815 

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

 

Check out our website at: 
www.waikikiimprovement.com 

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

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

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. 

Ala Moana Boulevard Improvement Project Dedication Ceremony 
 

Friday, December 19 at 10:30 am 
 

Ala Moana Boulevard and Dewey Lane  
 

The Ala Moana Boulevard Improvement Project began in Apri 208 and will reach final completion this Friday.   
This private and state partnership will greatly enhance the gateway to Waikīkī. 

 
The improvement project includes new traffic signals, pavement reconstruction and resurfacing,  

the addition of a fourth eastbound lane from Hobron Lane to Kalia Road and media landscaping and  
lighting improvements. 

 
 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

Waikīkī Wiki Wiki Wire will return on January 8, 2009. 
 
 

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

