
 

A bronze statue of Princess Bernice Pauahi Bishop 
was revealed on Wednesday, December 19 at Royal 
Hawaiian Shopping Center in the shade of The Royal 
Grove’s newly-planted kumu niu, or coconut trees, as 
part of her 176th birthday celebration. 

“It is fitting that the statue is nestled in the 
Grove’s ethnobotanical gardens at Helumoa,” said Dee 
Jay Mailer, CEO of Kamehameha Schools, “as this is 
where Ke Ali‘i Pauahi spent her last days and wrote 
the final codicil to her will that provided for the 
establishment of Kamehameha Schools.” The statue, 
created by Kamehameha Schools graduate Sean 
Kekamakūpa‘a Ka‘ōnohiokalani Lee Loy Browne, is 
named, “Ka ‘Ikena Ho‘oulu a Pauahi,” (the inspired 
vision of Pauahi). 

In honor of the statue dedication, more than 50 
kahili  (royal feather standards) paid tribute with a 
rare kahili processional, accompanying 40 
representatives of Hawaiian Royal Societies. 

Program participants included Kamehameha 
Schools Trustee Chair J. Douglas Ing, CEO Dee Jay 
Mailer and nine haumāna (students) representing the 
Schools’ educational programs from preschool through 
college statewide, artist Sean Browne and 
representatives from The Festival Companies who 
manage and develop the property. The ceremony was 
presided over by Kamehameha Schools Kahu Kordell 
Kekoa. 

The statue is a 1-1/3 life size rendition of Pauahi 
seated on a bench holding a book with a little girl 
beside her.  Pauahi’s dress is a recreation of one she 
herself made, while the little girl’s sundress is a 
timeless garment that reflects the past, present and 
future.  Flowers in Pauahi’s hair represent her passion 
for gardening. 

“Because of Helumoa’s rich history, The Royal 
Grove is a powerful symbol for the statue’s 
placement,” said the artist Browne.  “It is fitting that 
she can be honored there for her contributions to the 
Hawaiian people.  Under Pauahi’s vision Hawaiians 
have survived and prospered.  The statue reflects her 
legacy and represents a resurgence of cultural identity 
and pride for her people.” 

The statue is the only ali‘i statue where the 
honoree is seated, which denotes her humble 
demeanor, patience and aloha.  The statue is situated 
on a circular platform of pōhaku (stones) and ‘ili‘ili 
(water-worn pebbles) gathered from Kïholo, North 
Kona, an area significant to Kamehameha I. 
Stonework was done by Billy Fields, noted expert in 
uhau humu pöhaku (traditional masonry).  The book 
held by Pauahi symbolizes her spirituality, love of 
learning and music. 
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and operational environments of the Center, and a 
dynamic mix of new world-class retailers, restaurants 
and entertainment venues. Completion is slated for 
first quarter 2008.   

The Center is situated on more than six acres of 
prime real estate in Waikīkī and is owned by 
Kamehameha Schools. The Festival Companies is the 
developer for the Center working with Kamehameha 
Schools to implement the revitalization plans.  All 
revenues generated by the Center enable 
Kamehameha Schools to provide quality education to 
children of Hawaiian ancestry, on its campuses and in 
communities across the State.  To learn more about 
the Center or its revitalization project, visit 
www.RoyalHawaiianShoppingCenter.com. 

 

“We are honored to have Pauahi’s presence at The 
Royal Grove,” said Manu Boyd, cultural director of 
Royal Hawaiian Shopping Center and graduate of 
Kamehameha Schools.  “This is a property of 
Kamehameha Schools, and it is fitting that we honor 
the royal legacy of this ‘āina. We are proud to share 
this heritage with our guests.” 

The artist, Browne, earned a bachelor’s degree 
from the University of Redlands and a master’s degree 
in fine arts in sculpture from the University of Hawai‘i 
at Mānoa.  He is currently an artist and art instructor 
at Kapi‘olani Community College.  He has several 
works on display throughout O‘ahu, including the 
statues of King Kalākaua and Prince Kūhiō that are 
on display in Waikīkī. 

Royal Hawaiian Shopping Center consists of 
310,000 square feet along a three-block stretch on 
Waikīkī’s famed Kalākaua Avenue.  The Center is 
undergoing a major multi-million dollar renovation, 
the first since the Center opened in 1979. The 
renovation plans include a complete makeover that 
will restore a Hawaiian sense of place to the physical 

Pauahi statue unveiled in the Royal Grove at RHSC 
(continued from page 1) 

http://www.RoyalHawaiianShoppingCenter.com
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who have recognized the guest and destination value 
of sponsoring this annual event:  Halekulani Hotel, 
Outrigger Hotels, Sheraton Hotels Waikiki, ABC 
Stores, Bank of Hawaii, Central Pacific Bank, DFS 
Hawai‘i, First Hawaiian Bank, Hale Koa Hotel, Hawaii 
Prince Hotel, Hawaii Tourism Authority, Hilton Prince 
Kuhio Hotel, Hyatt Regency Waikiki, the International 
Market Place, Pacific Beach Hotel, ResortQuest 
Hawaii, Royal Hawaiian Shopping Center, Tiki’s Grill 
& Bar, Waikiki Beach Marriott Resort, and Waikiki 
Shopping Plaza. 

 

Waikiki continues a sixteen-year tradition with 
another fireworks extravaganza on New Year’s! This 
year’s theme is "Celebrating the Good old days of 
2007." 

At five minutes before midnight, we will fire one 
announcement salute every minute until one minute 
before midnight. Then we will fire one salute at 60 
seconds, one at 45 seconds, one at 30 seconds, one at 
20 seconds, followed by a 10-second countdown with 
one every second.  

At midnight a rousing rapid-fired New Years 
crescendo will unfold to the jazzy version of Auld Lang 
Syne. The entire show will exceed 300 shells! This 
opening will surely mark the end of 2007 and be a 
fitting beginning of 2008! 

The show will transition from the New Years finale 
to an eight-minute display of the finest and most 
unique fireworks effects ever seen in the great state of 
Hawaii. “Palm trees,” “coconut trees,” “rings,” 
“strobes,” “flitters,” colorful “falling leaves” and a great 
“brocade willow” scene will be just a sampling of the 
variety.  

As the tempo increases leading to the conclusion 
of the show, another rousing rapid firing of “gold 
willows” supported by the thunderous repercussion of 
the brilliant “flash salutes” will unfold to display a 
grand finale. This conclusion is sure to bring the 
audience around Waikiki to their feet! 

All total, we will fire in excess of 1200 shells to 
present this design. Tens of thousands will view this 
extravaganza of light and color launched from an 
offshore barge, visible from all over Waikiki.   It will be 
a show worthy of a world class visitor destination. 

Waikiki owes a debt of gratitude to a number of 
leading Waikiki businesses and other organizations 

New Years Fireworks 

Celebrate New Year's Eve aboard the Star of 
Honolulu!  You'll enjoy spectacular views of the 
fireworks at Aloha Tower Marketplace and along the 
Waikiki coastline, champagne toast, special party 
favor, delicious dinner, live entertainment and 
dancing into 2008! The cruise departs at 10:30PM, 
December 31, 2007, from Aloha Tower Marketplace, 
Pier 8. 

New Year's Eve sunset and Starlet cruises are also 
offered! 

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

Star of Honolulu New Year's Eve cruise 

http://www.starofhonolulu.com
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chestnut mont blanc yule log and pistachio mousse 
with chocolate tulip with orange sauce.  The cost of 
this dinner is $64 for adults and $38 for children 
under the age of 12. 

The Village Steak & Seafood Restaurant will be 
offering an amazing New Year’s menu between 5:30 
and 9:30 p.m.  The meal begins with a dome of 
Hamakua tomato gelee and fresh mozzarella cheese, 
sliced cucumber, crème fraiche and American caviar; 
an appetizer of ahi trap with daikon, and Nalo micro 
greens; for their entrée, diners can choose between a 
14 oz. smoked rib eye steak, pan seared island fish 
with duck confit apple ravioli, seafood bounty 
featuring oven-roasted half of lobster tail, shrimp 
scampi and snow crab claw; and roasted beef roulade 
filling with Dungeness crab and Kahuku corn.  The 
dessert is a chocolate pyramid with ginger ice cream 
and tropical fruit confetti.  This dinner is $92 per 
person and $47 for children under 12. 

For those who like buffet dinners, Rainbow Lanai 
Restaurant in the Rainbow Tower will feature 
different buffets – one on Christmas Eve, and another 
one Christmas Day.  On December 24, get ready for 
Santa’s arrival by indulging between 5:30 and 9:30 
p.m. Among the Christmas Eve dinner buffet 
selections at Rainbow Lanai are roasted beet salad, 
smoked fish with smoke salmon and ahi, fresh 
spinach salad, ahi poke, domestic and imported 
cheeses and maki sushi.   

The carved station will offer herb-crusted roasted 
New York strip with merlot demi glace and baked ham 
with pineapple rum glaze.  The hot selections include 
veal scaloppini, stuffed chicken breast, Asian-infused 
pork loin, cracked crab legs, risotto cakes, penne 
pasta and steamed green mussels.  The dessert menu 
reads like a sugar lover’s dream come true:  white 
Christmas chocolate cake, cranberry cheesecake, 
pistachio cake, chestnut cake, spiced pear almond 
tart, chocolate pecan tart, egg nog pie, Christmas yule 
log, holiday bread pudding with vanilla sauce and 
plum pudding with brandy sauce.   

The following evening, Rainbow Lanai’s Christmas 
dinner buffet will offer a diverse mix of hot and cold 
selections similar to the Christmas Eve buffet, with 
the addition of a number of items including seafood 
salad, herbed mango chutney chicken salad and fresh 
island fruits on the cold side; and Asian braised beef 
short ribs, seafood gratin and baked oysters from the 
hot selections.  An all-new carved station will feature 
slow-roasted Black Angus prime rib with spicy 
horseradish and au jus, and salmon en croûte with 

This Christmas and New Year’s, the Hilton 
Hawaiian VillageÒ Beach Resort & Spa is overflowing 
with an assortment of gastronomic gifts. 

Bali by the Sea, Hilton’s award-winning culinary 
landmark, will present its Christmas menu between 6 
and 9:30 p.m. on both Christmas Eve and Christmas 
Day.  The dinner begins with ahi tartar with caviar, 
creamy chestnut soup, and arugula salad.  Diners will 
then have a choice between the following entrées:  
seared hamachi with Kahuku sweet corn with 
Hamakua mushroom risotto and Kona lobster sauce; 
marinated venison with sweet potato puree; and 
grilled angus filet mignon with braised Maui onion 
and roasted shallots.  The cost is $87 for adults and 
$45 for children under the age of 12.  The dinner will 
end on a truly sweet note with a dessert featuring a 
santa trio, mini chocolate peppermint yule log, sleigh 
of hazelnut praline mousse and apple and cranberry 
in phyllo dough. 

On New Year’s Even, Bali by the Sea diners will 
be treated to a true feast for the senses with a meal 
that begins with Kona kampachi carpaccio with 
American caviar; a bread fruit soup with pépite of foie 
gras; Big Island greens with heart of palm salad, goat 
cheese and balsamic herb vinaigrette; the demi entrée 
of seared blackened ahi on a bed of leek fondue with 
spicy Thai sauce; an apple sorbet with pomegranate 
reduction to prepare the palate for the entrée, which 
offers a choice of seared island snapper, local honey 
macadamia nut crusted lamb loin, or seared duck 
breast with wild rice ragout; the meal ends on a 
symphony of New Year’s desserts including mini apple 
tart tatin, hazelnut praline chocolate dome, raspberry 
mousse chambord and bourbon vanilla sauce.  There 
will be two seating periods that evening:  the first 
seating will take place between 5:30 and 6:30 p.m. 
and costs $130 per person; the second seating is from 
8:30 to 9 p.m. and costs $180 per person. 

At the Village Steak & Seafood Restaurant in the 
Tapa Tower, a four-course extravaganza awaits diners 
on Christmas Eve and Christmas Day from 5:30 to 
9:30 p.m.  A lobster bisque provides the meal’s first 
taste, then the dinner moves onto the maple cranberry 
poached pear and Big Island Hirabara green salad 
with Hamakua tomato, candied walnut and 
gorgonzola cheese; for their entrée, diners can choose 
between a 10-ounce certified Black Angus prime rib 
with baked potato or garlic mashed potatoes; 
rosemary garlic marinated roasted tenderloin and 
shrimp scampi, maple mustard crusted baked chicken 
with stuffed wild mushroom, and pan-seared smoked 
island fish and tiger taro shrimp with Hamakua 
mushroom brown rice risotto.  Dessert includes a 

Hilton Hawaiian Village unwraps holiday menus 
Flavors of the season come alive at the Village’s four restaurants 
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coconut ice cream.  This dinner costs $50 for adults 
and $26 for children under the age of 12; there is also 
a minimum of two persons per party for this menu.   

On New Year’s Eve, the Golden Dragon 
Restaurant’s diners will get a sumptuous taste of the 
Orient with sesame crab claws with fresh crabmeat 
cake salad; an abalone with shrimp mousse soup; and 
the main courses include lobster with black bean 
sauce; crispy fish filet with fresh fruit in creamy 
pineapple sauce; beef tenderloin with tomato and 
hoisin sauce; stir-fried scallop with sugar peas and 
pine nuts and roast duck fried rice.  The desserts 
include woo loong tea mousse with pearls of tapioca 
and mandarin orange sauce.  The first seating is 
between 5:30 and 6:30 p.m. and costs $92 per person, 
$47 for children under 12; the second seating is 
between 8:30 and 9 p.m. and costs $130 per person, 
$85 for children under 12. 

To make reservations at the Hilton Hawaiian 
Village, call the hotel at (808) 949-4321, and ask for 
dining reservations at ext. 39. 

Or, put on your dancing shoes and get ready to 
“Shake Your Booty” to KC and the Sunshine Band.  
With sales of over 100 million records, nine Grammy 
nominations, three Grammy Awards and an American 
Music Award, the band is as widely popular today as 
they were when they first danced onto the music 
scene 30 years ago with a unique fusion of R&B and 
funk, and a hint of Latin percussion groove.  Over the 
years, they’ve given us an impressive string of hits like 
“Get Down Tonight,” “That’s the Way (I Like It),” and 
“Shake Your Booty.”  The Sunshine Band became the 
first act to score four #1 pop singles in a 12-month 
period since the Beatles in 1964.  Three of those were 
#1 on the R&B chart as well.  KC’s music continues to 
be a favorite today, even appearing in ads for 
commercials, and more than 75 motion pictures such 
as “Forrest Gump” (“Get Down Tonight”). 

A ticket desk will open in the main lobby on 
December 17 at 9 a.m., but reservations are currently 
being taken over the phone at (808) 947-7877.   Ticket 
prices include the pre-show featuring island 
contemporary favorite Rocky Brown; the concert, one 
standard cocktail and a half-bottle of sparkling wine.   

For more information about KC and the Sunshine 
Band’s New Year’s Eve concert at the Hilton Hawaiian 
Village, call (808) 947-7877.   

 

 

creamy dill sauce.  The dessert station will feature 
many holiday favorites including holiday bread 
pudding and white Christmas chocolate cake.  Both 
the Rainbow Lanai Christmas Eve and Christmas 
dinner buffets cost $56 each for adults and $29 each 
for children under the age of 12. 

On New Year’s Eve, the Rainbow Lanai 
Restaurant’s dinner buffet is a sumptuous spread 
that will put anyone in the mood to dance the night 
away.  Cold selections include orzo pasta salad with 
olives and feta cheese; marinated seafood salad; apple 
braised salmon with citrus spiced cous cous; tomato 
and mozzarella salad with balsamic reduction; 
Tahitian ahi poke; domestic and imported cheese; 
fresh island fruit and maki sushi.  The carved items 
will include slow-roasted prime rib with spicy 
horseradish sauce and au jus; whole roasted pig with 
plum sauce and taro rolls; the hot selections include 
roasted leg of lamb; seared mahi mahi with 
champagne sauce; smoked pork loin with orange 
cranberry sauce; oyster Rockefeller with hollandaise 
sauce; grilled filet mignon; spicy sweet potato cakes; 
Grand Mariner glazed baby carrots; and saffron 
Jasmine rice with dried fruit.  And the desserts are 
truly decadent:  chocolate decadence cake, walnut 
dobosh cake, caramel macadamia nut tart, strawberry 
napoleon, vanilla crème brulee, New Year bread 
pudding coconut-pineapple with chocolate sauce to 
name a few.  The cost of this dinner is $68 for adults 
and $39.50 for children under 12. 

 Diners craving a taste of the Orient can enjoy 
Christmas Eve and Christmas dinner at Golden 
Dragon in the Rainbow Tower from 6 to 9:30 p.m.  
These dinners will start off with crabmeat egg roll, 
golden phoenix shrimp and barbecued island pork 
char siu appetizer; imperial seafood soup; then the 
main courses include stir-friend lobster tail with 
ginger onion sauce; beef tenderloin with asparagus in 
oyster sauce, kung pao ocean scallops; fillet of 
opakapaka with Shanghai sauce; Golden Dragon 
friend rice and a dessert of chestnut yule log with 
lychee ice cream.  This dinner costs $62 for adults 
and $33 for children under the age of 12. 

 Diners are invited to further enjoy their 
holiday dining at Golden Dragon from December 26 to 
December 30 between 6 and 9:30 p.m.  Diners will 
begin their culinary journey with bon bon chicken, 
shrimp mousse, eggplant on crispy bread, and a 
crabmeat with mushroom and tofu soup.  The main 
courses include jumbo shrimp with black bean sauce, 
mu shu turkey, beef tenderloin with sugar peas in 
oyster sauce, crispy walnut scallops and Hong Kong 
fried rice, while the dessert is a banana fitter with 

Hilton Hawaiian Village unwraps holiday menus 
(continued from page 4) 
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What better place to 
celebrate the holidays than on 
the Beach at Waikiki at 
Halekulani’s House Without a 
Key – the heart of Waikiki. 
While famed Kanoe Miller is on 
holiday vacation, former Miss 
Universe 1997 Brooke Lee will 
dance hula Monday through 
Saturday from 6:00 p.m. – 
8:00p.m. Debbie Nakanelua will 
dance Sunday, December 23 
and Sunday, December 30 and 
Kanoe is scheduled to return 
January 1, 2008. 

Immortalized in a 1925 
Charlie Chan novel, House 
Without A Key is Halekulani's popular indoor/outdoor 
gathering spot for informal breakfast, lunch, cocktails, 
appetizers and entertainment. One of the favored 
traditions of the original Halekulani – cocktails and 
Hawaiian music under the century-old Kiawe tree – 
has been faithfully preserved here. Memorable sunsets 
with distinctive Hawaiian music nightly. 

Holiday entertainment at 
House Without a Key, 

Halekūlani 

Brook Lee 

Four chartered Aloha Airlines aircraft will take 
University of Hawaii Warrior football fans and 
boosters to New Orleans next week for Hawaii’s Sugar 
Bowl match-up against the University of Georgia. 

The first of Aloha’s four Sugar Bowl charters will 
depart on Christmas Day, carrying Hawaii football 
fans who booked their travel arrangements with Travel 
Ways, a Honolulu travel agency.  

Two more chartered Aloha jets depart on 
December 28 with the University of Hawaii marching 
band, the UH cheerleading squad and the Rainbow 
Dancers. 

A fourth charter, arranged by a private individual, 
will depart on December 29 with another planeload of 
UH fans. 

Aloha’s chartered Boeing 737-700 aircraft carry 
124 passengers while a Boeing 737-800 being used for 
some of the charters can carry 162 passengers. 

Aloha Airlines carried the University of Hawaii 
Warriors football team to all five of their victorious 
road games in their undefeated 2007 season. 

“The Aloha Airlines ‘ohana is behind the Warriors 
all the way,” said Aloha’s President and CEO David A. 
Banmiller. “We’re ecstatic about this historic 
opportunity for them to play in the Sugar Bowl and 
we’re excited about taking so many local fans and 
boosters to New Orleans for the big event.” 

GO WARRIORS! 

For information about Aloha Airlines and the best 
fares available, go to www.AlohaAirlines.com. 

How sweet it is! 
Aloha Airlines operates four 

Sugar Bowl charters 

Happy holidays from WIA! The 
WIA office will be closed from 
December 24th to January 1st, 
reopening on January 2nd, 2008! 
 
WIA wishes a joyous and safe 
holiday season to all! 

http://www.AlohaAirlines.com
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Available at Aqua Boutique hotels, rates start at $162* 
per night. A three-night minimum stay is required. 

Couples find everything needed for a sensual 
vacation starts with Aqua’s Passion in Paradise 
package, where a 1-hour couple’s massage, two 
exclusive Aqua robes (valued at $85 each) plus a 
bottle of champagne, passion fruit juice and 
chocolates on arrival are included. 

Available at Aqua Boutique Hotels, rates for 
Passion in Paradise start at $171* per night.  A four-
night minimum stay is required. 

Travelers with places to see and things to do will 
want to book Aqua’s Snooze -n- Crooze package 
which includes a compact car from Dollar Rent A Car 
and complimentary daily parking (a savings of $18.00 
per day).  There are nine Aqua hotels offering Snooze 
-n- Crooze.  Drivers must be 25 years or older.  Rates 
start at $117* per night. 

Aqua Hotels & Resorts also offers members of the 
following groups special rates at all 10 of their Waikiki 
hotels:  AAA/CAA/JAF, AARP/Senior, Corporate, 
Military, Government and Kamaaina.  

For special rate program requirements and rate 
information, visit www.aquaresorts.com. 

“Aqua’s dynamic pricing on the packages and 
special rate programs rewards consumers who book 
their hotel accommodations through our website, at 
www.aquaresorts.com” said Churchill.  “Rates are 
constantly changing and being adjusted to reflect 
demand in the market and to provide the best possible 
value to our guests.” 

 

Aqua Hotels & Resorts recently announced the 
packages and programs that will be available 
throughout 2008. 

“Our packages were developed for experienced 
travelers who enjoy a variety of lifestyle amenities, 
including new technology integration and all the 
comforts of home,” said Elizabeth Churchill, Vice 
President of Sales and Marketing for Aqua Hotels & 
Resorts.  “When booking our packages, and especially 
when choosing a hotel from the Aqua Boutique 
Collection, guests receive excellent value in addition to 
many complimentary amenities during their stay, 
such as daily continental breakfast and high-speed 
internet or WiFi.” 

Guests booking four consecutive nights at any of 
Aqua’s 10 hotels in Waikiki are rewarded with a free 
5th night.  Rates for Stay Free in Waikiki start from 
$93* per night at Aqua Lite hotels and from $122* per 
night at Aqua Boutique hotels. 

For guests who enjoy being pampered during their 
visit, Aqua’s Spring into Spa package includes a one-
hour AquaSPA treatment for each night booked.  The 

package is available at nine Aqua hotels in Waikiki 
with rates starting at $122* per night. 

‘Serious’ spa-going guests should look no further 
than Aqua’s Spa-Licious package where a choice of 
two 1-hour massage therapies are included for each 
night booked.  Spa-Licious is perfect for couples or 
individuals who like to truly indulge themselves.  

2008 Packages and Programs from Aqua Hotels & Resorts  

http://www.aquaresorts.com
http://www.aquaresorts.com%E2%80%9D
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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. 

Authentic Hawaiian music and hula shows are 
performed nightly except Mondays, 6:30PM – 
7:30PM, by Hawaii's finest hula hālau (troupes) and 
Hawaiian performers at the Kuhio Beach Hula Mound, 
near Duke Kahanamoku statue, beachside Uluniu & 
Kalakaua Ave. in Waikiki.  

These are outdoor performances with seating on 
the grass or on beach chairs or beach mats.  Cameras 
are welcome.   

Presented by the City’s Office of Economic 
Development (843-8002) and the Hawaii Tourism 
Authority. FREE. Schedule subject to change without 
notice. 

For the months of December: 
Tuesdays and Thursdays:  Joan "Aunty Pudgie" 
Young and Puamelia 

Wednesdays:  Ainsley Halemanu and Hula Hālau Ka 
Liko Ka Palai 

Keali'ika'apunihonua Ke'ena A'o Hula 

Friday, December 21:  Kale Pawai and Halau Na Pua 
Mai Ka Lani 

Saturday, December 22:  Shirley Recca and Halau 
Hula O Namakahulali 

Sunday, December 23:  Kapi'olani Ha'o and Halau Ke 
Kia'i A O Hula 

 Friday, December 28:  Harmony Brighter and Halau 
Hula Ho’ohenoikaualililehua 

Saturday, December 29:  Michael & James Dela Cruz 
and Hula Halau O Na 'Opio Me Na Kupuna O Ko'olau 

Sunday, December 30:  Momi Cruz-Losano & Halau 
Hula Namakahonuakapiliwale 

Waikīkī Hula Show at the Kūhiō Beach Hula Mound 

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

