
 

Waikīkī Wiki-Wiki Wire 

Waikīkī Improvement Association 
Volume VIII, No. 18 

May 3, 2007  —  May 10, 2007 

Waikiki by Moonlight returns for a second year on 
Friday, June 1st, after an extremely successful debut 
last year. This year’s event – Waikiki by Moonlight – 
Hana Hou! – will again showcase the very best of 
what Waikiki has to offer, and welcomes both 
kama‘aina and malihini to this very special festival 
under the romantic Waikiki moon.  Waikiki by 
Moonlight – Hana Hou! will run from 6:00 p.m. to 
10:00 p.m. on Kalakaua Avenue between Lewers 
Street and Seaside Avenue.  

“We’ve created an event for everyone to enjoy what 
Waikiki has to offer – great music, a variety of 
wonderful cuisine, unique art, crafts, and fashions, all 
under our beautiful Waikiki moonlit sky,” said Rick 
Egged, WIA president. “Last year’s event drew 
approximately 9,000 people, and this year’s event 
should be even more popular due to the stellar 
entertainment line-up, as well as the opportunity for 
everyone to check out all the new, exciting features of 
today’s Waikiki, including the revitalization of the 
Royal Hawaiian Shopping Center, as well as the new 
Waikiki Beach Walk complex. Both projects have 
created a special sense of place which melds Waikiki’s 
past and present beautifully.” 
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Waikiki by Moonlight - Hana Hou!  
Friday, June 1st 

Second annual Waikiki by Moonlight features Hawaiian entertainment, cultural exhibits, 
demonstrations, crafts & product sales, and great food under the romantic Waikiki moon! 

Jake Shimabukuro will be one of the featured 
performers at Waikiki by Moonlight – Hana Hou!  

. . . and MORE 
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The Waikiki by Moonlight – Hana Hou! main 
stage will feature an incredible line-up of entertainment 
which will reflect Waikiki through the ages, from the 
sweetly nostalgic, to entertainment by today’s hottest 
musical acts:  

• The legendary duo of Nina Kealiiwahamana & Mahi 
Beamer, providing the nahenahe sounds of Waikiki’s 
classic golden era; 

• Danny Couch, sharing some of his big hits, including 
the world-renowned “These Islands”; 

• An icon of the 70’s, Randy Lorenzo; 

• Local heart-throb, and talented, singer-songwriter 
Justin Young; 

• The earthy sounds of Ernie Cruz, Jr., which blend his 
love of past classics with a modern, soulful 
interpretation; 

• Ukulele virtuoso and international music sensation 
Jake Shimabukuro; 

• The cool vibes of Natural Vibrations - which are sure 
to get everyone “dancing on the Avenue!”; 
Always a crowd pleaser, Pali and hula halau will also 
present music and dances of Waikiki’s past and 
present; and 

• Mayor Mufi Hannemann will be our special guest, 
with a musical tribute to the late, great Don Ho. 

• The Waikiki By Moonlight “house band” is Kata Maduli 
and the Bridge Boys. 

Don’t miss this once-in-a-lifetime opportunity to 
see all of these great artists on the same stage under 
the stars – and it’s all free! Most of the artists will also 
be selling and signing their CD’s in our General Store, 
so this is the perfect time to meet and “talk story” with 
them. 

This year’s presenting sponsor, the Royal 
Hawaiian Shopping Center 
(www.RoyalHawaiianShoppingCenter.com), will be 
celebrating their exciting revitalization and the 
opening of great new shops at this year’s event, and 
will have their own booth featuring information, 
contests and prizes. And stay tuned for news of the 
historical unveiling of their much-anticipated Royal 
Grove! 

“We’re very excited and pleased to sponsor an 
elegant and entertaining evening such as ‘Waikiki by 
Moonlight.’ It’s beautiful to experience and be a part of 
something like this which brings kama`aina and 
visitors so much enjoyment,” said Royal Hawaiian 
Shopping Center Marketing Director Anne Murata. 

Joining the Royal Hawaiian Shopping Center will 
be several booths featuring exhibits and items for sale, 
including the legendary Bailey’s Antique Store which 
drew huge crowds at last year’s event!  An ‘ono-licious 
variety of food from Seafood Village, the Hyatt Regency 
Waikiki, MAC 24-7 and others will also be featured. 

Waikiki by Moonlight – Hana Hou! is brought to 
you by the generous contributions of its sponsors: 

 

The Royal Hawaiian Shopping Center (owned by 
Kamehameha Schools and managed by The Festival 
Companies), the City & County of Honolulu, the 
Hawaii Tourism Authority, the International 
Market Place, ABC Stores, Hawaiian Telcom Yellow 
Pages, the Hilton Waikiki Prince Kuhio, the Hyatt 
Regency Waikiki Resort & Spa, Outrigger Resorts & 
Hotels, and ResortQuest Hawaii. 
 

Visit the Waikiki Improvement Association’s 
website at http://waikikiimprovement.com/eventspage.html 
for more information about WIA’s events in Waikiki. 

Waikiki by Moonlight - Hana Hou!  
(continued from page 1) 

http://www.RoyalHawaiianShoppingCenter.com
http://waikikiimprovement.com/eventspage.html
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On Saturday, May 5th, Don Ho’s ashes 
will be scattered at sea about a quarter 
mile off Waikiki Beach. The boats will 
head out to sea around 5:15 PM after a 
private ceremony for family and close 
friends. The procession at sea should be 
easily visible from Waikiki Beach. 
 
A public memorial will take place at 
Queen’s Surf Beach at 7:00 PM. Don’s 
family and close friends along with 
many of Hawaii’s celebrities and 
entertainers will be on hand to celebrate 
Don’s life and legacy in song and dance. 
 
Aloha, Don! Waikiki will 
always remember you! 

Hawaii Bids Aloha to Waikiki Icon Don Ho 

This lei, made by employees of Hilton 
Hawaiian Village who worked the Don Ho Show in 
the 80’s, will be draped around the double-hulled 
canoe that will carry Ho’s ashes out to sea on 
Saturday. Don performed in the Hilton Dome 
from 1981 to 1991. 

 
Each foot of the 76-foot lei commemorates a 

year of Ho’s life. General Manager Noel G. Trainor, 
whose wife Lisa also danced for Ho in the Dome, 
says the tribute is a fitting way to say farewell to 
the man who delighted audiences night after 
night.   
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The Hyatt Regency Waikiki Resort & Spa invites 
residents and visitors to participate in a special Aloha 
Friday celebration called “A Hawaiian Awakening” May 
4 from 2 – 7 p.m.  The Hyatt, in conjunction with 
Nalani Choy of Na Leo, has collaborated to create a 
new series of Hawaiian cultural experiences at the 
resort.  Aloha Friday will be a fun-filled afternoon of 
cultural activities, storytelling, lei-making and music 
as a way of sharing and educating visitors about 
Hawaii. 

In looking to recapture the Hawaiian cultural 
experiences that were shared with guests in years 
past, the first in a series of Hyatt’s Aloha Friday 
celebrations will take place at the resort at the 
following locations and times: 

“Tutu’s Hale” from 2 – 5 p.m., 2nd floor, Diamond 

Head Tower 

Aunty Betty Kawohiokalani Ellis-Jenkins, 
Hyatt’s Hawaiian consultant, will be at “Tutu’s 
Hale” with her family to share life experiences, 
traditions and Hawaii’s rich cultural history 
through lei-making and story-telling.  Both 
residents and visitors are encouraged to 
observe and interact with Aunty Betty, who 
will engage their senses and lead them to a 
deeper and richer understanding of “what is 
Hawaiian.”  

Traditional Lei-Making Class from 2 – 5 p.m., 2nd 

floor, Ewa Tower 

Hyatt’s weekly lei-making class offers residents 
and visitors the opportunity to string together 
fresh flower leis to take home and a chance to 
meet new friends from around the world.   

Hawaiian Music Celebration by Kaukahi from 5 – 7 

p.m. at the Great Hall 

The men of Kaukahi will perform music from 
their latest release, “Life in These Islands” at 
the Hyatt Regency Waikiki Resort & Spa’s 
Great Hall, which will provide a perfect 
backdrop for a late afternoon concert with its 
open-air atrium, waterfalls and gentle trade 
winds.  Enjoy music from this group of 

accomplished, yet diverse musicians who 
believe their paths have crossed to create a gift 
of music that they call “a singleness of 
purpose.” 

All activities are free of charge to the public. 

“Hyatt has always had a rich history of sharing 
aloha with our guests so this is a great way to bring 
back the Hawaiian cultural element as a way of 
enhancing the visitor experience,” said Michael 
Jokovich, general manager, Hyatt Regency Waikiki 
Resort & Spa.  “By celebrating Aloha Friday with the 
assistance of our kupuna and musical entertainers, 
we hope to continue the magic for which this resort 
was known for so many years.”  

For more information about Aloha Friday or the 
Hyatt Regency Waikiki Resort & Spa, please call 808-
923-1234. 

 

Hyatt Regency Waikiki Resort & Spa Celebrates 
Aloha Friday – “A Hawaiian Awakening” May 4 

Recapture the Magic of Yesteryear with the Sharing of Culture and Music 

Kaukahi 
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Momoyama at Sheraton Princess Kaiulani will 
celebrate  Mother’s Day with Chef Mitsuru Yamada’s 
specially prepared dinner from 5:45 p.m. to 9:30 p.m. 
on Sunday, May 13, 2007.  The cost of the set menu 
dinner is $32.50 per person.  For more information or 
reservations, please call the Sheraton Hotels and 
Resorts in Waikiki central dining desk at 921-4600 or 
email tdrc.waikiki@sheraton.com. 

Momoyama’s Mother’s Day set menu items include 
the following selections: 

• Butterfish Misoyaki 

• Shrimp Tempura 

• Lobster Tail 

• Assorted Sushi (3 pieces) & Sashimi 

• Salad / Tsukemono 

• Miso Soup 

• Ice Cream 

Ocean Terrace at Sheraton Waikiki will show 
appreciation for hard-working mothers and their 
families by opening its doors for generous lunch and 
dinner buffets on Sunday, May 13, 2007.  With 
stunning views of Diamond Head, Ocean Terrace is 
the perfect setting to enjoy a leisurely meal on this 
special day.  The scrumptious lunch buffet will be 
offered from 11:30 a.m. to 2:30 p.m. at $36.50 for 
adults and $16 for children ages 6 to 12 years.  The 
restaurant will reopen its doors for the dinner buffet 
from 5:30 p.m. to 9:30 p.m. at $41.50 for adults and 
$16 for children ages 6 to 12 years.  For more 
information or reservations, please call the Sheraton 
Hotels and Resorts in Waikiki central dining desk at 
921-4600 or email tdrc.waikiki@sheraton.com. 

The Ocean Terrace Mother’s Day lunch buffet 
includes the following selections: 

• Carving station featuring roast prime rib of 
beef with au jus and horseradish and roast 
ham with a pineapple rum raisin sauce; 

• Omelet and pancake stations, wok seared 
shrimp and scallops with ginger, lemongrass 
and black beans, roast Chinatown duck, and 
steam seabass with ginger, green onions and 
cilantro. 

The Ocean Terrace Mother’s Day dinner buffet 
includes the following selections: 

• Carving station featuring roast ham with 
pineapple glaze, roast prime rib of beef with 
creamed horseradish and au jus, garlic roast 

rack of lamb Provencal with garlic au jus, and 
roast Chinese duck with bao buns; 

• Crispy Kahuku shrimp tossed with roasted 
garlic and Hawaiian salt, steamed Alaskan 
snow crab legs “snap & eat” with drawn 
butter, broiled seabass misoyaki, braised beef 
short ribs with sake, and five spice roast 
chicken. 

Sheraton Waikiki’s Hanohano Room will honor 
mothers with a special dinner 30 stories above 
Waikiki.  On Sunday, May 13, 2007, Chef Ron Amasol 
will offer an exclusive menu created especially for 
deserving mothers.  The set menu is $95 per person, 
and will be available from 5:30 p.m. to 9 p.m.  For 
more information or reservations please call Sheraton 
Hotels and Resorts in Waikiki central dining desk at 
921-4600 or email tdrc.waikiki@sheraton.com. 

The Hanohano Room Mother’s Day menu includes: 
Cold Poached Green Lip Mussels 

Creamy saffron vinaigrette frisee 
Potato and Leek Soup 

Choice of: 

Duet of Sirloin and Red Wine Braised Shortribs 

Black truffle hash cake 

Roasted asparagus 
Or 

Poulet Basquaise 

Roasted free range chicken breast 

Basque style sweet bell pepper tomato sauce 

Garlic sausage pilaf 
Or 

Seafood Trio of Seabass, Jumbo Prawn and Jumbo 
Scallop 

Oyster garlic nage 

Braised won bok 

Jasime rice 

Chive oil 
Macerated Seasonal Fruit 

White honey fromage blanc and vanilla gateau 

 
Coffee or Tea 

Sheraton Moana Surfrider will amaze mothers on 
their special day by presenting them with a beautiful 

Sheraton Offers Magnificent Mother’s Day Venues 

continued on page 6 

mailto:waikiki@sheraton.com
mailto:waikiki@sheraton.com
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brunch buffet paired with the Hawaiian melodies of 
Banyan Serenaders and Art Kalahiki Duo in The 
Ship’s Tavern.  On May 13, 2007, Sheraton Moana 
Surfrider will offer a delectable brunch with seatings 
at 9 a.m., 11:30 a.m. and 1:30 p.m.  The cost is 
$57.50 for adults and $32 for children ages 5 to 12.  
For more information or reservations, please call 
Sheraton Hotels and Resorts in Waikiki central dining 
desk at 921-4600 or email tdrc.waikiki@sheraton.com. 

The Sheraton Moana’s Mother’s Day brunch buffet 
will feature the following entrée selections: 

• Carving station featuring roast prime rib with 
thyme au jus and horseradish cream and pork 
loin pinwheel with portabella mushroom and 
sherry demi glaze; 

• Made-to-order omelet station and waffle 
station;  

• Salmon en croute with scallop mousse, nori 
and saffron beurre blanc, slipper lobster and 
spinach casserole gratinee, steamed whole 
Hawaiian snapper Chinese style, assorted dim 
sum, and broiled rosemary chicken breast 
with sherry au jus and shitake polenta. 

Sheraton Princess Kaiulani will pay tribute to 
mothers on their special day by offering a tailored 
brunch and dinner in the relaxed outdoor, poolside 
garden setting of Pikake Terrace.  On May 13, 2007, 
the restaurant will open its doors for a hearty brunch 
buffet from 10:30 a.m. to 2 p.m. at $32.50 per adult 
and $16.25 per children ages 5 to 12 years.  Pikake 
Terrace will reopen for dinner from 5:30 p.m. to 9:30 
p.m, and will feature live Hawaiian entertainment. The 
Cost is 36.50 per adult and $18.25 per children ages 5 
to 12 years.  For more information or reservations, 
please call Sheraton Hotels and Resorts in Waikiki 
central dinning desk at 921-4600 or email 
tdrc.waikiki@sheraton.com. 

The Pikake Terrace Mother’s Day brunch buffet 
will include the following selections: 

• A carving station featuring roast prime rib with 
au jus, horseradish and mustard; 

• Made-to-order waffles and omelets with a 
variety of delicious fillings; 

• Poached eggs on smoked salmon, English 
muffin and wasabi hollandaise, seared 
misoyaki salmon with a namasu relish and 
wasabi citrus nage, Pikake Terrace seafood 
bouillabaisse with shrimp, clams, scallops, 
mushrooms baby bok choy in a spicy ginger 

broth, and stuffed chicken cordon blue on a 
silky blue cheese white wine sauce. 

The Pikake Terrace Mother’s Day dinner buffet 
includes the following selections: 

• Acarving station featuring roast prime rib with 
au jus, horseradish and mustard; 

• Barbeque cookout with “pulehu style” beef 
steaks and baked lobster tail with drawn 
butter; 

• Pan-seared salmon crusted with crabmeat and 
Asian curry buerre blanc, stuffed chicken with 
spinach, mushroom and macadamia nuts, 
boursin cheese veloute, Asian style seafood 
cioppino in ginger cilantro broth, and roasted 
peppered pork loin on wilted kim chee, spicy 
pan au jus. 

Treat your mother to a brunch buffet fit for a 
queen at The Royal Hawaiian’s Monarch Room or Surf 
Room.  With traditional Hawaiian entertainment 
provided by the "B" Sisters, there is no better way to 
thank your mother on her special day while enjoying 
lavish meal.  On May 13, 2007, the Monarch Room is 
offering a mouth-watering brunch from 9 a.m. to 1:30 
p.m., with the Surf Room following at 11 a.m. to 2:30 
p.m. at $59 for adults and $28 for children ages 6 to 
12.  For more information or reservations, please call 
Sheraton Hotels and Resorts in Waikiki central dining 
desk at 921-4600 or email tdrc.waikiki@sheraton.com. 

The Royal Hawaiian Mother’s Day brunch buffet 
includes the following entrée selections: 

• Carving station featuring traditional roast 
turkey with sausage and sage chestnut 
stuffing and giblet pan gravy, roasted prime rib 
of beef with au jus and creamy horseradish 
and Chinese style roasted pig with steamed 
bao, hoisin and plum sauce; 

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

• Hong Kong style minute chicken cake noodle 
with braised garlic essence choi sum, 
Canadian bacon and smoked turkey eggs 
Benedict, pork medallions with island style 
demi glaze, lamb navarin with root vegetables, 
and steamed island snapper with lup choong 
shiitake and green onions. 

Menu offerings may vary and applicable taxes will 
be applied.  For parties of seven or more, a 17 percent 
gratuity will automatically be applied.  Validated 
parking is available. 

Sheraton Offers Magnificent Mother’s Day Venues 
(continued from page 5) 
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Mother’s Day is right around the corner, and Hyatt 
Regency Waikiki Resort & Spa’s award-winning food 
and beverage outlets are offering a variety of 
kama’aina and seasonal Mother’s Day menus. 

Ciao Mein, Hyatt’s award-winning Italian and 
Chinese restaurant, will be serving a Mother’s Day 
brunch and dinner on Sunday, May 13.  The brunch, 
open from 9 a.m. to 3 p.m., will feature a carving 
station with prime rib and baked glazed ham, a wok 
station, an omelet station, and a variety of hot entrees 
including Szechuan eggplant, bistecca ala Genovise, 
grilled chicken piccata, red snapper with black bean 
sauce, and more.  This brunch buffet will also include 
a salad bar with an assortment of fruits, vegetables 
and salads, a cold station with sushi, sashimi, poke, 
smoked salmon, and an assortment of cheeses and 
fruits, and a fabulous dessert station.  Ciao Mein’s 
Mother’s Day dinner is a six-course delight that will 
run $75 per person.  The menu, created by Ciao Mein 
Chef James Ching, will start with a fresh Kona baby 
abalone appetizer, a choice of scallop soup or smoked 
tea shrimp salad, fresh island red snapper “aqua 
pazza,’’ pepper and salt Alaskan king crab legs, 
bistecca di arugala, and a combination dessert of 
espresso panna cotta, frangelica mascarpone mousse 
and fresh berries with Devonshire cream.  The meal 
also includes coffee, tea, espresso or cappuccino.   

Terrace Grille, located on the resort’s 3rd floor 
pool terrace, will be serving up its Mother’s Day 
Brunch menu on Sunday, May 13 from 10 a.m. to 3 
p.m.  A few of the menu highlights include a carving 
station featuring prime rib, oven-roasted pork saddles, 
and clove-spiked ham, an omelet station, and a variety 
of hot entrees including crab cake benedict, poached 
salmon, broiled steak and breast of chicken.  The 
brunch buffet also includes a salad bar with an 
assortment of fruits, vegetables, sushi, sashimi, poke, 
a dessert station, and more.    

The Colony, Hyatt’s award-winning steak and 
seafood restaurant, will be preparing a Mother’s Day 
dinner on Sunday, May 13 for $65 per person.  The 
delectable three-course menu will start with a poached 
prawn and mesculin salad with Maui onion lilikoi 
vinaigrette, and an entrée trio consisting of a Boursin-
glazed petite filet with tobacco onions and port wine 
demi, kiawe-broiled jumbo scallops over hot spinach, 
pancetta and sweet onion slaw, and a baked Atlantic 
lobster tail with sweet chili.  The meal will finish with 
a dark chocolate, strawberry and banana mousse torte 
with Bailey’s cream and mint. 

Musashi, Hyatt’s traditional Japanese restaurant, 
will be serving three different Mother’s Day dinners 

from May 11 - 13 for $35 per person.  At the 
teppanyaki grill, Musashi offers the “Teppanyaki Trio” 
dinner, starting with a snow crab with Bibb lettuce 
salad with sesame seed dressing, followed by a steak, 
prawn and scallops entrée with assorted vegetables, 
miso soup, pickled vegetables, rice and hot tea.  The 
dessert is a Japanese favorite – an azuki bean 
cheesecake.   

Musashi’s “Family Style” dinner is a feast for 
families of six or more, with a snow crab with Bibb 
lettuce salad with sesame seed dressing, namasu, a 
combination sushi platter (maki and nigiri), sashimi, 
shrimp and vegetable tempura, prime New York 
teriyaki steak, hibachi-style (prepared at your table) 
scallops and chicken, soup, pickled vegetables, rice, 
hot tea and the delectable azuki bean cheesecake 
dessert.  24-hours advance notice is required to 
prepare this menu.   

Musashi’s  “Complete Dinner” offers some of the 
restaurant’s finest choices, starting with a selection of 
one of the following appetizers: maguro nigiri sushi, 
California maki sushi, vegetarian maki sushi or tako 
sunomono.  This is followed by a snow crab with Bibb 
lettuce salad with sesame seed dressing, and a 
combination entrée featuring Alaskan king crab legs 
and a selection of one of the following:  prime New 
York steak, teriyaki shrimp and vegetable tempura, 
teriyaki chicken, butterfish misoyaki, or sashimi.  An 
additional entrée selection may be added for $12.00.  
The meal also includes kobachi, miso soup, pickled 
vegetables, rice, and hot tea, and finishes with an 
azuki bean cheesecake.   

Self and valet parking is free with a restaurant 
validation.  Please call 808-923-1234 for reservations 
or inquiries. 

 

Hyatt Regency Waikiki Mother’s Day Menus  
at Ciao Mein, Terrace Grille, The Colony And Musashi 

Chefs at The Colony 
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Holokai Grill, a new restaurant and lounge 
located at the Waikiki Beach Walk 
complex, is cooking up something extra 
special for Mother’s Day this year. On 
Sunday, May 13, Holokai Grill will feature 
a brunch buffet from 7 a.m. to 1 p.m. with 
a chef’s omelet bar and pancake bar, a 

variety of pastries, traditional breakfast items, and 
entrees including pork loin, ginger shrimp linguine 
and fresh island fish.  

To top it off, all moms will receive a free flower! 
Plus, slack key guitarist Stephen Inglis will entertain 
guests between 8 and 10 a.m. All that for the great 
price of $20 for adults and $10 for keiki ages 5 to 10! 

 
Mother’s Day Brunch Buffet Menu 

Cold 
Waimanalo greens with citrus vinaigrette 

Fresh seasonal fruit 
Assorted pastries, muffins and scones 

Bagels, English muffins and Hawaiian sweet bread 
Assortment of cold cereals 

Fresh fruit yogurt 
Hot  

Holokai fried rice 
Roasted baby potatoes with onion and bell peppers 

Fluffy scrambled eggs 
Local-style frittata 

Assorted breakfast meats (Portuguese and link sausages 
and smoked bacon) 

Ginger shrimp linguine with lemongrass and kaffir 
infused cream sauce 

Five-spiced roasted chicken with mushroom sauce 
Lemongrass and ginger fresh island fish with sweet 

chili butter sauce 
Slow-roasted boneless pork loin with a sweet and spicy 

guava glaze 
Chef’s Omelet Bar 

Kalua pork, ham, shrimp, mushroom, onion, tomato, 
green onion, cheese, spinach and bell peppers 

Chef’s Pancake Bar 
Strawberries, bananas, whipped butter, whipped cream, 

macadamia nuts and maple and coconut syrup 
Desserts 

Assorted pies and cakes 

 
Opened in March 2007, Holokai Grill’s staff and 

decor foster a vibrant and fun sense of place, reflecting 
the spirit of aloha and Polynesian adventure. The 
centerpiece of the restaurant is a hand-carved, 33-foot 
New Zealand war canoe, created specifically for 
Holokai Grill. The restaurant also features live 
entertainment nightly by well-known and emerging 
contemporary Hawaiian musicians. 

Executive Chef Eldon Ricardo has created a menu 
that features dishes prepared with fresh, locally grown 
ingredients. The 5,329-square foot restaurant seats 
152 guests, with room for 16 at the bar. Holokai Grill 
is open daily from 7:00 a.m. to 2 a.m. Reservations are 
accepted at 924-SAIL (7245) and validated valet 
parking is available. For more information, visit its 
web site at www.holokaigrill.com. 

The Holokai Grill is located in Waikiki Beach Walk, 
second floor, 226 Lewers Street, L200. 

Free flower for all moms. Entertainment by slack 
key guitarist Stephen Inglis, 8 to 10 a.m. 

Discounted validated valet parking available at 
Embassy Suites Hotel on Beach Walk Road. 

Holokai Grill Honors Moms  
with ‘Ono Food, Live Entertainment and Free Flowers 

 Mother’s Day Brunch Buffet on Sunday May 13, 7 a.m. to 1 p.m. 

A giant New Zealand waka canoe is the centerpiece of 
the restaurant.  

http://www.holokaigrill.com
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What’s better than a great brunch to 
celebrate Mother’s Day? How about 
‘ono food and a free family photo? On 
Sunday, May 13, Tiki’s Grill & Bar 
will celebrate Mother’s Day with a 

special brunch buffet from 9 a.m. to 1 p.m., featuring 
a vast selection of delicious offerings sure to please 
mom and the entire ohana. Plus, Tiki’s will take your 
family’s photo and email it to everyone for free. 

 “We wanted to make this Mother’s Day one 
that everyone can remember with a special picture,” 
said Bill Tobin, managing partner and CEO of Tiki’s 
Grill & Bar. “It’s a perfect way to capture the day we 
honor the wonderful women in our lives, and we invite 
everyone to share it with the Tiki’s ‘ohana,” he added. 

 
Cold salads 

Ahi Poke 
Tomato and buffalo mozzarella salad 

Fresh island Nalo greens 
Oriental chicken salad 

Tiki’s Caesar salad 
Rotini pasta salad 
Fresh fruit bowl 

 
Hot Entrée 

Kim chee fried rice, Steamed white rice 
Scrambled eggs 

Smoked bacon, Sliced Portuguese sausage 
Mini loco moco w/ poached eggs and brown gravy 
Belgian waffles w/ maple syrup and strawberries 

Roasted garlic mashed potatoes 
Baked penne w/ shrimp 

Chinese steamed fresh island fish 
Tiki’s signature salmon 

Ponzu glazed chicken w/ sesame and green onion 
Fresh market vegetables 

 
Action stations 
Omelet station 

Mushrooms, bell peppers, Portuguese sausage, diced 
ham, bacon, onion, spinach, tomato 

Carving 

Herb crusted and slow roasted sirloin of beef w/ natural 
jus and horseradish cream 

Selection of desserts 
Hot dessert 

Hot mixed fruit cobbler 
Cakes 

Chocolate overload, Berry cheese cake, carrot cake 
Pies 

Apple, pecan, custard 
Pastries 

Mousse cups, chocolate dipped strawberries, lemon 
tarts, fruit tarts, 

cream horns, mango tarts, tiramisu squares 
 

Drinks 
$5 Mimosa Specials 

 
Tiki’s Grill & Bar is located in the ResortQuest 
Waikiki Beach Hotel, second level, 2570 Kalakaua 
Avenue. Free validated valet parking available. 
 

Tiki’s Grill & Bar Treats Mom  
to a Great Brunch and a Free Family Photo!   

Hearty Brunch Buffet and Entertainment on Sunday, May 13 

On Saturday, May 5th, Hard Rock Cafe Honolulu 
will host Mrs. Kilauea Honolulu, Heather Sanya, a 
2007 Mrs. Hawaii contestant, to raise funds for the 
American Cancer Society.  The event will feature 
performances by Yvette Ni’i along with other local 
bands, a silent auction and complimentary spa 
treatments.  

The event begins at 6;00 PM, $10 suggested 
donation, ages 21 and older welcome. 

Hard Rock Cafe Honolulu is located at 1837 
Kapiolani Blvd. For more information, call 808-955-
7383 or visit www.hardrock.com. 

Hard Rock Cafe Honolulu Hosts  
Future Mrs. Hawaii 2007  

in Charity Event 

http://www.hardrock.com
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MAC 24-7 in the Hilton Waikiki Prince Kuhio 
believes that Mother’s Day is one of the most special 
days of the year, and the chefs have planned a special 
menu just for your special lady! 

Come celebrate Mother’s Day - Sunday, May 13 - 
with us and experience classic familiar local and 
mainland favourites at MAC 24-7 from 6:00 am to 
Midnight.  In addition, Executive Chef Ray Dasalla 
and his staff have created several “special” entrees 
just for the day, including:  Smoked Salmon Spinach 
Frittata, Crab Florentine Seared Fresh Trout, and an 8 
oz. Angus New York Steak and MAC Coconut Shrimp 
Combo.   

No matter what time you choose to visit MAC 24-7, 
you know that the entire Hilton Waikiki Prince Kuhio 

staff will do all they can to ensure that every Mom is 
treated to the very best!   

The hours of the special Mother’s Day Menu are 
from 6:00 am to Midnight, and reservations for parties 
of 8 or more are encouraged.  For reservations call 
808-921-5564.  Free Valet Parking is available with 
your restaurant validation.   

Celebrate Mother’s Day at MAC 24-7 
Special Menu Available All Day 

Consider spending Mother’s Day weekend in 
Waikiki and take advantage of the Pacific Beach Hotel 
special kama‘aina package now through June 7 that 
includes rooms starting at $127 per night for two 
guests, free parking, and a late checkout time of 2 
p.m. The $127 room rate and free parking are an 
especially good deal because many Waikiki hotels have 
recently raised room rates and frequently charge 
between $10 and $25 per day for parking. 

Na Leo will have a Special Mother’s Day with 
Friends concert live at the Hawaii Convention Center 
with two shows at 10:00am and 2:30pm so you can 
finish your weekend there after enjoying some of the 
best shopping in the world at hundreds of Waikiki 
shops while staying at the Pacific Beach Hotel. 

Low inter island airfares are now enabling many 
neighbor island families to fly to Oahu for special 
events, and the Pacific Beach Hotel boasts the perfect 
walking-distance home base to many of the best 
shows and local entertainers performing through the 
weekend.   There is also the 2007 Diamond Head 
Crater Festival May 19. 

“We’d like to help folks from neighbor islands and 
even around Oahu take a break and have some fun at 

a price they can afford, just like the old days,” said Bill 
Comstock, general manager of the Pacific Beach Hotel. 
“And with all the wonderful changes taking place in 
Waikiki, this is an exciting time to be right in the 
center of it all,” he added. Make Mother’s Day really 
special.” 

Not only does the hotel feature a prime mid-
location on Waikiki’s Kalakaua Avenue just steps to 
area attractions and events, it also sits right across 
the street from Waikiki Beach’s safest stretch of 
swimming. 

In addition to the Pacific Beach Hotel’s special 
kama‘aina $127 rate, there is also a kama‘aina 
upgrade package that includes partial oceanview 
rooms and a free breakfast buffet at the hotel’s 
Shogun Restaurant now through June 7. For 
reservations for either package call 1-800-367-6060 or 
923-4511 on Oahu, or by visiting 
www.pacificbeachhotel.com. 

 

Mother’s Day Weekend at Pacific Beach Hotel  
with Special Rates  

$127 Rooms, Free Parking and Low Airfares  

http://www.pacificbeachhotel.com
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Treat Mom to a relaxing Mother's Day in paradise 
aboard the Star of Honolulu’s lunch cruise!  
The "Mother's Day Lunch Cruise" features an ono all-
you-can-eat roast beef and local-Hawaiian buffet 
lunch, Mother's Day cake and Champagne toast, plus 
door prizes for Moms, fun cultural activities and hula 
show.   

 Or treat Mom to a fun and exciting Mother's Day 
aboard the Star of Honolulu’s dinner cruise!  
The "Mother's Day Dinner Cruise" offers a 3-course 
all-you-can-eat crab and filet steak dinner, tropical 
beverage and the My Hawaii - Lei of Memories® revue. 
Voted "Hawaii's Best Sunset Dinner Cruise" for the 
past four years!   

Both cruises are available on Mother’s Day, May 
13, 2007. The lunch cruise runs from 11:30 a.m. to 
1:30 p.m. The dinner cruise runs from 5:30 p.m. to 
 7:30 p.m. 

The Star of Honolulu departs from Aloha Tower 
Marketplace, Pier 8. For reservations or more 
information, please call 983-STAR (7827) or visit 
www.starofhonolulu.com. 

Star of Honolulu Offers Lunch and Dinner Cruiseson Mother’s Day 

All-you-can-eat crab and filet steak dinner. 
(Photo courtesy of Star of Honolulu) 

 

29th Annual Statewide Visitor Industry Charity Walk 
Songs of the Islands 

May 19, 2007 on Oahu 
  

  

Sponsored by:  THE HAWAI`I HOTEL INDUSTRY FOUNDATION 
     (A part of the Hawai`i Hotel & Lodging Association) 

 
In Partnership with:  THE HONOLULU ADVERTISER 

 
Statewide Chair:  BARRY WALLACE, Executive Vice President, Hospitality  

                                                     Outrigger Hotels & Resorts & HHLA's Chairman Elect 
 

To Benefit:  HAWAII'S NON-PROFIT ORGANIZATIONS 
 

Theme:  SONGS OF THE ISLANDS 
 

Cost to Participate:   Minimum $35 per person and $25 for 18 year 
                                                    and younger (regardless of age) 

 
Contact for Oahu:  TINA YAMAKI, the Hawai`i Hotel & Lodging Association:  (808) 923-0407 

 
Website:  www.charitywalkhawaii.org & www.hawaiihotels.org  

http://www.starofhonolulu.com
http://www.charitywalkhawaii.org
http://www.hawaiihotels.org
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The 2nd Annual Nike Reuse-A-Shoe held at Niketown in 
Waikiki fulfilled its lofty goals for this Earth Month.  At 1:45 p.m. 
on April 29th, the number of pairs of shoes collected for 
recycling into sports and play surfaces surpassed the 9,000 
(pairs of shoes) mark, with more still coming in.  Last year, over 
6,000 pairs of shoes were collected, and this year’s goal is 
10,000 pairs. 
 
Contributing in a significant way were Oahu’s schools, including 
the top winner in each of the school divisions (small, medium, 
and large schools, based on student population), including: 

• Small School Category – Island Pacific Academy 754 
pairs  (An honorable mention to St.  

• Elizabeth’s School with 480 pairs.) 

• Medium School Category - Waialae Elementary 253 
pairs  

• Large School Category - Mililani Mauka Elementary 
984 pairs 

Not to be outdone was the Honolulu Fire Dept. 
 Mayor Mufi Hannemann arrived at 1 p.m. via an 
antique red fire truck, with Fire Chief Ken Silva and 
over 2,000 pairs of shoes on the fire truck and in two 
pick-up trucks in tow.  These shoes were collected at 
fire stations around Oahu throughout the past year, 
and Chief Silva said they will continue to participate 
every year, as they have embraced the Nike Reuse-A-
Shoe mission of lessening the load at our landfills, 
while creating fields to keep our community healthy 
and active.   

The April 29th event also included live music from 
Richard Wells & Sonz, free refreshments from Jamba 
Juice, free popcorn from Matson, Nike and Matson 
environmental displays, and a Creative Kicks contest 

which awarded a free pair of Nike shoes to 12 lucky 
people from Kindergarten to adult, with categories for 
“Most Creative,” “Most Earth-friendly,” and “Best 
Overall” in each age division. 

“Niketown is overwhelmed by the turnout in 
Waikiki today, and the tremendous support from the 
City, our generous sponsors, the schools and 
community, to make this event such a success!”  said 
Brian Goldstein, Nike District Marketing Manager for 
Chicago, Denver, Seattle, Portland & Honolulu, who is 
based in Chicago and made this trip for the event. 
 “Our Hawaii market is very important to us. 
 Honolulu is the only city in the country to partner 
with Niketown in this recycling campaign and, as a 
result, has the largest Reuse-A-Shoe collection 
campaign.” 

“I hope to get other Mayors around the country 
involved, as well, by sharing with them what we do 
here with Niketown,” said Mayor Hannemann.  “After 
all, many of them are also concerned about their 
landfills.” 

Hannemann treated the crowd to a rousing 
rendition of “Samoan Medley,” accompanied by Wells’ 
group, and a couple of Niketown employees of Samoan 
heritage provided an impromptu native dance, which 
the Mayor also joined in on, to cheers and applause 
from the appreciative crowd. 

Recycling, lessening the burden on our landfills, 
creating play/sports surfaces to keep our keiki and 
community active and healthy, art & music...all add 
up to a great day. 
 

 

2nd Annual Nike Reuse-A-Shoe a Success  

The 2007 Hawaii Polo Season gets underway on 
May 6 at Mokuleia Polo fields, located at 68-540 
Farrington Highway, on Oahu’s north shore.  The 
Equus, an Aqua Boutique Hotel, has signed on as title 
sponsor of the 2007 season and Sunday’s opening day 
festivities. 

Gates open at 11 a.m. for families who want to 
come early to socialize, enjoy a picnic lunch, tailgate 
or dine at the Polo Beach Bar and Grill.  The 
excitement starts at 2 p.m. when the games begin with 
Mokuleia playing Bacardi.  Sky Dive Hawaii puts on a 
precision sky diving exhibition at half time followed by 
the feature match of the day – Team Equus playing 
Dillingham Ranch.    

Saloon Pilots, the popular local blue grass group, 
perform at the conclusion of the games.  The Saloon 
Pilots most recently opened for Wynona Judd when 
she performed at the Blaisdell earlier this year. 

General admission is $8 per adult.  Children and 
students under 16 years are free.  For Military with 
ID, admission is $5.  Parking is also free. 

For more information on POLO, call 637-8401. 

For information on The Equus, visit 
aquaresorts.com.  For reservations, see your travel 
agent or call toll free at 1-866-406-2782. 

The Equus Sponsors Opening Day Festivities 
As Hawaii Polo Season Opens on May 6 at Mokuleia 
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 Marriott Hawaiian Islands Hotels & Resorts has 
gained a seasoned veteran to lead its online marketing 
strategy. Todd Castor has been appointed market 
director of e-commerce sales, bringing with him years 
of experience in online business management. 

In his new role, Mr. Castor will be responsible for 
identifying, developing and maximizing online 
exposure via electronic channels for the Marriott 
resorts in Hawaii. He will also have account 
development and relationships responsibilities with 
key e-Channel partners. 

The resorts he will be responsible for include the 
newly renovated Waikoloa Beach Marriott Resort & 
Spa and Wailea Beach Marriott Resort & Spa, as well 
as the JW Marriott Ihilani Resort & Spa, Waikiki 
Beach Marriott Resort & Spa, KauaŒi Marriott Resort 
& Beach Club and Renaissance Wailea Beach Resort. 

He previously served as staff vice president of e-
commerce for Pleasant Holidays since 1994, 
overseeing all aspects of its online business 
components. He began his career there in 1993 as a 
reservation agent before becoming director of public 
relations and later director of marketing and 
communications before assuming his role as vice 
president. 

Mr. Castor¹s hiring is a part of Marriott’s “Marriott 
Technology: Driving Innovation” initiative to improve 
and enhance business initiatives shaped and enabled 
by technology. This includes improving the e-
commerce experience for Marriott consumers and 
business partners. 

 

Todd Castor Joins Marriott Hawaiian Islands Hotels & Resorts 
as Market Director of E-Commerce Sales 

Torch lighting, Hawaiian music and hula shows 
are performed daily 6:30PM – 7:30PM at the Kuhio 
Beach Hula Mound, near the Duke Kahanamoku 
statue.  FREE.  Presented by the City’s Office of 
Economic Development (843-8002) and the Hawaii 
Tourism Authority.  

Schedule subject to change without notice. 

For the month of May: 
Mondays & Tuesdays:  "Auntie Pudgie" Young & 
Hawaiian Serenaders  

Wednesdays:  Ainsley Halemanu and Ka Liko O 
Kapalai  

Thursdays:  Val Crabbe and Halau Hula Palena 

Friday, May 4:  Moana Chang and the Aloha Boat 
Days Show 
Fridays May 11, 18, 25:  Kale Pawai and Halau Na 
Pua Mai Ka Lani 
Saturday, May 5:  Kapi'olani Ha'o and Halau Ke Kia'i 
A'o Hula 
Sunday, May 6:  Shirley Recca and Halau Hula 'O 
Namakahulali 
Saturday, May 12:  Coline Aiu and Halau Hula O 
Maiki 
Sunday, May 13:  James Dela Cruz and Na 'Opio Me 
Na Kupuna O Ko'olau 

Kuhio Beach Torch Lighting and Hula Show DAILY! 

Saturday, May 19:  Joan S. Lindsey and the Joan S. 
Lindsey Hula Studio 
Sunday, May 20:  Leimomi Ho and 
Keali'ika'apunihonua Ke'ena A'o Hula 
Saturday, May 26:  Maelia Loebenstein Carter and Ka 
Pa Hula O Kauanoe O Wa'ahila  



 

 

Japan-America Society of Hawaii Presents a Luncheon Lecture 
"Japanese Expectations of Customer Service" with Mr. Tim Sullivan 

 
Date:  Tuesday, May 8, 2007 
 
Location:     Hale Koa Hotel, 2055 Kalia Road, Laulima Rooms I and II 
 
Time:           11:30 a.m. Registration / 12:00 p.m. Luncheon and Lecture 
 
Parking:      $2.00 Validated Parking available in the Hale Koa hotel parking lot 

(across the street from the hotel) 
 
What are some negative pre-conceptions the Japanese bring with them when they travel to 
the U.S. that you should know about? How does service in America measure up against the 
Japanese standard?  What are some simple strategies you can use right away to delight 
Japanese customers?  
 
Find out these answers and more with the Society as they welcome Tim Sullivan, 
founder of Japan Interface, who is a cross-cultural consultant dedicated to 
connecting Japan and the United States.  Mr. Sullivan has spent over 30 years doing 
business with the Japanese and 20 years connecting Japanese and Americans in the 
U.S. market, serving as a consultant for Kyo-ya/Sheraton, Toyota, Honda, Sony and 
Panasonic.   
 
Cost is $30.00 for members and $35.00 for non-members. 
  
For registration information, visit the JASH website at www.jashawaii.org.   
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Diabetes is an epidemic in Hawaii.  Many people 
may have diabetes and be unaware of the early signs.  
Cyndy Kahalewale, a registered dietitian and certified 
diabetes educator, speak on this topic on Wednesday, 
May 9th, 2007 at 10:00 a.m. in the auditorium of the 
Waikiki Community Center: 

1. Learn the signs of diabetes as a disease. 

2. Learn who is at risk for developing diabetes. 

3. Hear about the latest therapies on the 
management of diabetes.   

Nutrition Guidelines will be discussed, focusing on 
minimizing your risk of developing diabetes or 
maximizing your blood sugar control.   

Sample dishes, healthy and appropriate for people 
with diabetes, will be available for you to taste.  You 
will be surprised at how delicious good, healthy food 
can look and taste!   

WCC Member fee $3, Non-Member Fee $6.  
Deadline is Friday, May 4th. No refund after payment 
made to WCC.  For more information, call (808) 923 
1802. 

WCC Presents Nutrition Sampling & Guide Lines to Diabetes 

http://www.jashawaii.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. 

Waikiki Parade Watch (courtesy of the City) 

May 19, 2007 Saturday 
5:30AM Starts 
1:00PM Ends  

29TH ANNUAL VISITOR INDUSTRY CHARITY WALK sponsored by Hawaii 
Hotel Industry Assn. The event will have 9,000 runners/walkers.  It will start 
at Ala Moana Park's McCoy Pavilion Key Hole area, clockwise around Ala 
Moana Park, to  Ala Moana Blvd., mauka sidewalk area, to Ala Wai  
Promenade area, to Kalakaua  Ave., makai sidewalk area and curb lane, to 
Queen Kapiolani Park, counter-clockwise around the park,  to cross 
Monsarrat Ave., to Paki Ave., makai sidewalk area, to cross Kapahulu Ave., to 
Ala Wai Blvd., mauka sidewalk and curb lane, to Seaside Ave., to Kalakaua 
Ave., to Ala Moana Blvd., to end at Ala Moana Park.  Contact: Tina Garcia  
923-0407  Fax: 924-3843  Email:  tyamaki@hawaiihotels.org  For more info, 
visit their website: http://www.charitywalkhawaii.org/   

May 19, 2007 Saturday 
7:00AM Starts 
10:00AM Ends  

HONOLULU KEIKI TRIATHLON sponsored by USA Triathlon/Honolulu 
Triathlon Race Committee/Japan Air Lines.  The event is expected to have 150 
participants.  It will start at the Kalakaua Ave, Queen Kapiolani Park to 
Kalakaua Ave., to Monsarrat Ave., to Paki Ave., to Kalakaua Ave. transition 
area, then swim outside Queen's Surf Beach, then repeat run route.  Detailed 
route description will be posted shortly.  Contact:  Premier Event 
Management, LLC, Steve Foster 864-0113, Fax:  685-6666.  For more info, 
visit their website:  http://www.honolulutriathlon.com  

May 20, 2007 Sunday 
5:45AM Starts 
10:30AM Ends  

ITU JAL HONOLULU TRIATHLON WORLD CHAMPIONSHIP RACE 
sponsored by USA Triathlon/Honolulu Triathlon Race Committee/Japan Air 
Lines. The event is expected to have 2,000 participants. Staggered wave 
start 5:45 am.  Ala Moana Blvd, Nimitz Hwy, and Kamehameha Hwy makai 
side will be closed to traffic.  Detailed route description will be posted 
shortly.  Contact:  Premier Event Management, LLC, Steve Foster 864-0113, 
Fax:  685-6666.  For more info, visit their website:  
www.honolulutriathlon.com  

May 21, 2007 Monday 
9:30AM Starts 
11:00AM Ends  

PRE-OLYMPIC RIDE sponsored by Pacific Sportevents. The event is expected 
to have 25 bikers.  It will start at Kapiolani Park, to Diamond Head Rd., 
around Fort Ruger Park 3 times, to end at Kalakaua Ave. marathon finish 
line.  Contact:  Steve Foster 864-0113, Fax:  685-6666.  E-mail:  
steve@PacificSportevents.com  

The above is based on the most current information available from the event organizers as of the date of this 
publication. For more information, call the Department of Transportation Services, 808-527-6009. 
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