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February 2009 Visitor Numbers — O‘ahu Highlights  
 

The following narrative has O‘ahu only numbers 
 
 

Note: February 2009 Visitor Research Data can be viewed here.  
 
 

Total expenditures by visitors to O‘ahu who arrived by air in the first two months of 2009 declined 6 percent 
compared to year-to-date 2008 to $ 882 million, according to preliminary statistics released this week by the 
Department of Business, Economic Development and Tourism (DBEDT).  
 
For the month of February 2009, total air visitor expenditures fell 6.1 percent, from the same month last year, to 
$420.1 million. The decrease was due to a 12.5 percent drop in visitor arrivals by air to 315,654 visitors however 
average daily visitor spending on O‘ahu actually increased 4.5% to $187.5 per person.  
 
A leap-year day in February 2008 partially contributed to the overall decline in visitors to Oahu. Real change in 
visitors was evident by the average daily census which showed 80,021 air visitors present on any given day this 
February, down 6.9 percent from 85,978 in February 2008.  
 
Among the top four visitor markets, air arrivals from the U.S. West declined 10.5 percent compared to February 
2008 while the average daily census fell 7.3 percent. Arrivals by air from the U.S. East decreased 13.7 percent 
while the average daily census decreased 10.7 percent. Air arrivals from Japan fell 4.5 percent but the average 
daily census for this market was up 3.2 percent from the same month last year. Canadian air arrivals were down 
11.4 percent while the average daily census was down 8.2%. 
 
Other O‘ahu related highlights included; 
 

• Daily spending by Japanese visitors averaged $301 per person, similar to February 2008. Expenditures by 
Japanese visitors in February 2009 totaled $159.2 million, 2.5 percent lower compared to the same 
month last year.  

 
• Japanese honeymooners rose 6.2 percent from February 2008 to 17,437 visitors. For the first two  
 months of 2009, 33,724 Japanese visitors came to honeymoon in the islands, up 23.4 percent from  
 year-to-date 2008.  
 

Continued on page 2 
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Continued from page 1 
 

• There were also more repeat visitors from Japan in February 2009 compared to last February (53.1% 
versus 49.9%). Japanese visitors' length of stay rose to 5.69 days, from 5.52 days in February 2008.  

 
• Fewer Canadian visitors visited multiple islands in February 2009 (-23%). More Canadians during the 

month stayed only on O‘ahu (+3.2%), only on Kaua‘i (+5.7%) or only on Hawai‘i island (+34.3%) compared 
to last February. For the first two months of 2009 more Canadians stayed on O‘ahu only (+15.9%), 
Hawai‘i Island only (+12.1%) or Kaua‘i only (+1.5%) compared to year-to-date 2008.  

 
• The loss of one Hawai‘i home ported cruise ship in May 2008 impacted the February 2009 statistics when 

compared to the same month last year. In particular on Kaua‘i 37.5 percent of the losses in arrivals (-
19.8%) was attributable to fewer domestic cruise ship visitors. Similarly, 29.9 percent of Hawai‘i Island, 
15.5 percent of Maui's and 14.7 percent of O‘ahu's decline in arrivals were due to decreased cruise visitor 
counts.  

 
• All islands reported lower visitor expenditures this month compared to February 2008. Even though 

arrivals dropped 12.5 percent, total visitor expenditures on O‘ahu declined only 6.1 percent to $420.1 
million, due to higher daily spending (+4.5% to $188 per person), by those who came in February 2009. 
Total expenditures on Maui decreased 26.1 percent to $228.3 million; total visitor spending on Hawai‘i 
Island decreased 21.8 percent to $110.3 million; while total visitor spending on Kaua‘i fell 18.1 percent to 
$84.3 million.  

 
• O‘ahu experienced less of a decline in visitor days from Japan (-.4%) compared to Kaua‘i, Maui and 

Hawai‘i Island 
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Hyatt Regency Waikiki Beach Resort & Spa 
Offers an Easter Champagne Brunch at Terrace Grille 

and a Four-Course Easter Dinner at The Colony 
 

Executive Chef Jeff Wind and his culinary team has put together a not to be missed Champagne Brunch at the 
Terrace Grille and a carefully selected four-course Easter dinner at The Colony.   

Terrace Grille, located on the resort’s 3rd floor pool terrace, will be offering a Champagne Easter Brunch menu on 
Sunday, April 12 from 10 a.m. to 3 p.m.  With your complimentary Champagne and Mimosas, choose from an 
array of seafood selections including Ahi Sashimi, Tako Poke, Calamari and Bay Shrimp Salad or create your own 
omelet and customize your own special waffle!  Choose from our warm courses, which include Wild Forest 
Mushroom Soup, Crab Cake Benedict, Red Snapper, Breast of Chicken with Mushroom Compote and much more.  
Don’t forget to try our slow roasted sea salt-crusted Prime Rib of Beef or Clove-Spiked Ham with Honey Mustard 
Glaze.  There are also over fifteen desserts to choose from.  We don't want the children to be left out, so we've 
created a special buffet just for kids.  All their favorites, Macaroni and Cheese, Chicken Tenders, Mini Corn on the 
Cob, Mini Corn Dog and an ice cream station with toppings!  This Easter Champagne Brunch Buffet is $47 per 
person, $23.50 for children 6 to 12 years of age, and free for children 5 and under.   

 
The Colony, Hyatt’s award-winning steak, seafood and sushi restaurant, will be preparing a seasonal Easter 
dinner available from April 10 – 12 for $79.  The delectable four-course menu will start with a Seafood Trio of 
Chilled Prawns Cocktail, Island Style Poke and Broiled Fresh Water Eel (Unagi) Nigiri Sushi.  Followed by a 
Raspberry Walnut Salad with Baby Mesculin Greens tossed in Raspberry Walnut Vinaigrette with Feta Cheese and 
Honey Glazed Walnuts.  For the main course, enjoy slow roasted Prime Rib of Beef, Au Jus and Alaskan King Crab 
Legs accompanied by Broccoli and Bacon Provençal and Roasted Garlic Basil Mashed Potatoes.  Finish off your 
special Easter dinner with an assortment of Fresh Fruits and Vanilla Pastry Cream in a sugar dough shell with 
Fruit Sauces and Crème Anglaze.  Children 10 years and younger will receive a free dinner (one free child’s dinner 
per adult dinner purchase).   Keiki can meet The Colony's Easter Bunny and receive a specially decorated dessert, 
gift and photo with The Colony Bunny!  Enter to win the "Hunt for the Gold Egg Contest"! 
 
Please call for reservations at 237-6140.  Parking is always free when dining at any of the Hyatt Regency Waikiki 
Beach Resort & Spa's restaurants including The Colony, Ciao Mein, Terrace Grille and The Elegant Dive.  
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Kama‘āina Celebrate Easter at Pacific Beach Hotel  
 

Low Rates, Great Cuisine and a Convenient Location in Waikīkī 
Make It a Top Destination 

 
Hawai‘i families planning to spend an exciting Easter holiday weekend are smart to choose the Pacific Beach Hotel 
in Waikīkī. There are affordable rates, free parking, great cuisine and three Easter weekend events all within 
walking distance of the Pacific Beach Hotel at the corner of Kalakaua Avenue and Lili‘uokalani Avenue across the 
street from Waikīkī Beach.  

 
The $129 Kama‘aina Easter Package includes accommodations for up to four people, free parking and a two-for-
one brunch coupon at Neptune’s Garden. This all-in-one vacation package is popular with Hawai‘i residents 
looking to enjoy an Easter getaway. 

 
Easter Holiday Brunch Buffet. Located in the Pacific Beach Hotel, Neptune’s Garden specializes in premium 
seafood and USDA prime steaks. Its cuisine is inspired by Hawai‘i’s exceptional harvest, seasoned with a world of 
culinary traditions and served with fascinating underwater views of the spectacular three-story indoor fish 
Oceanarium. This award-winning restaurant will serve an Easter Holiday Brunch Buffet on Sunday, April 12, 
2009 from 11:30 a.m. through 2:30 p.m.  

 
The buffet stations are abundant with mouthwatering choices. For example, from the Asian station diners can 
choose salmon shioyaki or assorted pickles and tsukemono, from the cold station, assorted bagels and fresh 
fruits, and from the hot station, kalua style chicken with hamakua mushroom crepes and caramelized onion 
gratinee. From the chef stations, diners can enjoy an interactive meal experience by choosing their own 
ingredients for a personalized omelet and selecting their own piece of herb salt roasted prime rib or beef with au 
jus and creamy horseradish. From the dessert station, a variety of fresh baked pastries are available, including 
Neptune’s famous bread pudding. Children under ten enjoy this all-you-can-eat Easter treat for  $10.95 while 
adults pay $29.00. The two-for-one coupon included in the Kama‘āina Easter Package make this an affordable 
feast for the entire family. 
 
“Even in today’s economy, families still want to take time off and 
enjoy a nice vacation together”, said John Lopianetzky, general 
manager of the Pacific Beach Hotel. “To help our local families, 
we’ve created the Kama‘āina Easter Package to give them affordable 
accommodations, gourmet dining and access to all of Waikiki”, he 
continued. 
 
Walk to Special Weekend Events. Vacationers can save additional 
money this Easter by participating in several free events, all within 
walking distance of Pacific Beach Hotel.  
 
They can witness the spectacular firework display on Friday April 
10, participate in the Second Annual Earth Day Environmental 
Expo at the Waikiki Aquarium on Saturday, April 11, and celebrate 
“Your Easter” at the Waikiki Shell on Sunday, April 12.  
 
The Pacific Beach Hotel also features the Oceanarium Restaurant 
with something-for-everyone menus and tableside views of an 
amazing three-story indoor oceanarium. The restaurant will serve 
special Pre-Easter Buffets on Saturday, April 11 with a brunch at 
10:00 a.m. and dinner at 4:30 p.m.  
 
Kama‘āina can take advantage of the hotel’s special Easter Package 
by calling 1-800-367-6060 or on O‘ahu 923-4511. Reservations can 
also be made online at www.pacificbeachhotel.com. 

http://www.pacificbeachhotel.com
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Hilton Hawaiian Village Beach Resort & Spa Hoppin’ with 
Basketful of Easter Treats  

 

Sumptuous Easter spreads and kama‘aina room offers spring up around the Village 
 

The Hilton Hawaiian Village Beach Resort & Spa is making Easter  eggs-tra enjoyable this year with kama‘āina 
room offers and an abundance of dining choices. 
 
On Easter Sunday, April 12, the beachfront Rainbow Lanai Restaurant will be open for its traditional Easter 
Brunch.  Executive Chef Jeffrey Vigilla has crafted a very special menu this very special occasion, with an 
extensive selection of salads, appetizers, entrees and desserts.  Cold items will include hearts of palm salad; beets 
and goat cheese salad; curried chicken salad; ahi poke; Pacific chicken and rice noodle salad and sushi rice.  Hot 
items include rosemary and garlic roasted leg of lamb; slow-roasted Hawaiian sea salt crusted prime rib of beef; 
maple and bourbon glazed ham; roast Cornish hens; steamed dim sum; sautéed island fish; individual baked 
seafood pot pie; smoked salmon and spinach and mushroom baked crepe quiche.     
 
A wonderful selection of fresh pastries, breads, fruit and cheese will complement the meal.  And, if there is still 
room for dessert, Chef  Jeff has planned a delightful assortment of sweets, including lemon poppy seed pound 
cake; mini strawberry shortcake; baked warm chocolate cake; cheese cake lollipops; vanilla and raspberry brulee; 
warm fruit cobbler; assorted Easter cookies and candies and a chocolate fountain with fruits and berries.  Brunch 
at Rainbow Lanai, located on the ground floor of the beachfront Rainbow Tower, will be served between 10 a.m. 
and 3 p.m., and priced at $48 for adults and $24 for children 12 years of age and younger (exclusive of sales tax 
and gratuity).   
 
The award-winning Bali by the Sea restaurant will present a 
four-course dinner created exclusively for Easter by Chef 
Francois Bougard.   The evening will begin with shaved Big 
Island abalone with sea asparagus salad and Yuzu 
vinaigrette.  For their appetizer, diners can select from 
sugar cane crusted scallops; Hawaiian ahi poke or Kahuku 
sweet corn and onion soup.  Entrée selections will include 
angel hair pasta with seasonal vegetables and Hamakua 
marinara sauce; grilled mahi mahi with lemongrass 
Jasmine rice; seared Pacific snapper; grilled Black Angus 
New York steak or grilled filet of beef.  For dessert, 
selections will include an Easter basket with white 
chocolate mousse; candied ginger and lilikoi sabayon; 
chocolate hazelnut bar or apple caramel cheese cake.  This 
special dinner will be served between 6 p.m. and 9 p.m., 
and will be priced at $85 plus tax and gratuity.  
 
For early-risers, the Tapa Restaurant will offer an Easter 
breakfast buffet from 5:30 to 11 a.m.  The breakfast buffet 
will include an extensive selection of fruits, cereals, breads 
and pastries.  Hot items will include scrambled eggs; 
Portuguese sausage, smoked bacon; mini pancakes and an 
omelet station.  The breakfast buffet will be priced at just 
$24 for adults and $12 for children 12 years and under 
(exclusive of sales tax and gratuity).   
 
For Easter reservations at Rainbow Lanai, Tapa or Bali by the Sea restaurants, call dining reservations at  
(808) 949-4321.   
 

Continued 
 

 

 



 

Page 6, April 2—8, 2009 Waikīkī Wiki Wiki Wire Page 6 Waikīkī Wiki Wiki Wire 

Continued from previous page 
 
Kama‘āina families can make it an Easter getaway that weekend with 
specially-priced room rates at the Hilton Hawaiian Village starting at 
just $129 a night.  The room rates include a late 4 p.m. check-out and 
a special self-parking rate of just $10 per night.  Also included in the 
special are 50 percent off Duke Kahanamoku Lagoon water toys 
(waterbees, kayaks, water cycles) and 20 percent off Mandara Spa 
treatments. 
 
The Hilton Hawaiian Village features nightly entertainment, fireworks 
each Friday night, and exotic wildlife including the South African 

Penguins.  The new Paradise Pool, with its 77-foot tube slide, has become one of the hot gathering spots for “kids” 
of all ages. With all these selections, families have everything for a fantastic mini-getaway to Waikiki.   
 
For room reservations, call the resort directly at (808) 949-4321 and ask for rate code P3. This special is valid 
through June 30, 2009 and is based upon availability; some blackout dates apply. Proof of Hawaii residency is 
required upon check-in.  
 
For more about the Hilton Hawaiian Village, visit www.hiltonhawaiianvillage.com.  

WANTED: Beach Watchers 
 

Volunteers needed to monitor Waikīkī coastline 
 
Are you looking for an excuse to hang out on the beach?  Do you care about protecting Hawai‘i’s beaches and 
reefs?  UH Sea Grant is seeking volunteers to help monitor Waikīkī’s coastline. This is your chance to join an effort 
to help restore the health of Waikīkī, learn more about the natural and cultural history of the area, and meet like-
minded people from your community dedicated to responsible use of marine resources. 
 
Volunteers will conduct human use surveys and interact with beach-goers as they monitor one of ten zones that 
collectively span the length of the Waikīkī coastline. Each one-hour survey will assess the types of human 
activities and environmental threats present in the water and on the beach within a single survey zone. 
 
“We hope this will prove to be a fun and simple way for the community to get involved,” said Jennifer Barrett of the 
University of Hawai‘i Sea Grant College Program.  “We’re calling these folks ‘Beach Watchers’ because essentially 
they will be counting and recording what people are doing on the beach and in the water.  Anyone who enjoys 
spending time outside, people watching, or exploring Waikīkī can 
help out by devoting just a couple of hours a week to the project.” 
 
The data collected by Beach Watchers will be compiled into the 
project’s Human Use Monitoring Program database, and over time, 
will create a clearer picture of how human behavior is affecting 
Waikīkī. This information will guide future efforts to improve the 
health and vitality of the area through marine education programs, 
stewardship projects, and outreach to area businesses and other 
user groups to become better stewards of our beaches and reefs. 
 
Volunteer information and orientation sessions will be held 
throughout the month of April. Anyone wishing to receive additional 
information should contact Anne Rosinski at reefmail@hawaii.edu. 
You can also find more information on the project's Facebook Page. 
Search for "Reef Watch Waikiki". 
 
Reef Watch Waikiki is a project of the University of Hawai‘i Sea Grant College Program and is funded through 
grants from the Harold K.L. Castle Foundation and the Hawaii Tourism Authority's Natural Resource Program 
with additional support from the Waikīkī Improvement Association. 
 

 

http://www.hiltonhawaiianvillage.com
mailto:reefmail@hawaii.edu
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Celebrate Easter with Food and Fun For All Ages at 
The Royal Hawaiian, a Luxury Collection Resort 

 
The Royal Hawaiian, a Luxury Collection Resort will be celebrating the excitement of Easter on Sunday, April 12 
by continuing a long standing tradition with its annual Easter egg hunt with two pink-tailed Royal Hawaiian 
bunnies at 9 a.m. on the Ocean Lawn.  The hunt is free of charge for hotel and restaurant guests where you can 
continue your morning with an extensive brunch buffet at the historic Monarch Room with seating at 9 a.m., 11 
a.m. or 1 p.m. including live Hawaiian music, hula dancer, strolling ukulele player, and balloon artist for the 
children.   
 
The cost of the buffet is $78 for adults and includes a complimentary glass of champagne.  Children under  
12 years of age are $58.50 and 4 years and under are free with a paying adult.   
 
The Easter brunch menu for adults will include: 
 
Pastries and Delights:  Hawaiian king bread, hot cross buns, croissants pain au chocolate, banana bread, white, 
whole and multi grain toast, jams with sweet island butter, home made chocolate-nut spread, bagel selection with 
light and regular cream cheese, Tahitian spiced jams, smoked Scottish salmon with caper, onions, cream cheese, 
and lemon.  
 
Island Fruit Display:  Pineapple, melons, orange, grapefruit, mangosteens, dragon eyes, and apple bananas. 
Organic Cascadian farm cereals with whole and low fat milk, candied macadamia nuts, Lehua honey and dried 
fruits, cinnamon-vanilla poached Asian pears, low fat cottage cheese, and Bircher muesli. 
 
Breakfast Entrees:  Eggs Benedict, Canadian bacon and hollandaise, scrambled eggs accompanied with 
Hamakua salsa, green onion, aged cheddar, Big Island goat cheese, crispy bacon, Portuguese sausage with onion, 
breakfast sausage, Lyonnais breakfast potato, steamed rice, croissants, and French toast with caramelized apples. 
 
Omelet and Waffle Station:  Eggbeater and whole eggs with bay shrimp, smoked salmon, ham, mushrooms, 
onions, tomatoes, peppers, spinach, and cheese.Waffle station with real maple syrup, corn syrup, berry compote, 
and whipped cream. 
 
Soups and Salads:  Rhode island clam chowder with roasted sweet corn, Hirabara farms greens, heart of palm, 
grape tomato, avocados with champagne dressing, and balsamic vinaigrette.  Heirloom tomato salad with Thai 
basil vinaigrette. Island farmer salad with heart of palm, heirloom tomato, Maui-onion, Japanese cucumber, and 
avocados. Curried cauliflower salad with raisins, and macadamia nuts. Soba noodle salad with shrimp meat, 
mushrooms, and scallions with warm ginger soy dressing. Midori melon cocktail with prosciutto chips. 
 
Cold Seafood Display:  Oysters in the half shell with traditional condiments, chilled prawns and king crab legs 
with American cocktail sauce and island dipping sauces, ahi poke, sashimi and sushi station with ahi, hamachi, 
assorted maki and nigiri, Royal Hawaiian seafood salad, and crab meat shooters. 
 
Hot Stations:  A carving station with roast prime rib of beef with chasseur sauce and creamy horseradish, roasted 
turkey with cranberry-citrus dressing, chestnut sausage stuffing and gravy, roasted suckling pig, steamed bao 
buns, hoisin, and plum sauce. Dry aged prime rib with horseradish and fig onion marmalade. Tiger prawns, 
Chinese pork, Mediterranean baked onaga with cold pressed olive oil garlic, and herbs. Assorted dim sum with soy 
mustard dressing and chili sauce.  Sweet potatoes and Idaho baked potato with sour cream, bacon, and green 
onions. Farmers market vegetable. 
 
Okonomiyaki  Station:  chopped cabbage, sliced pork, duck, red ginger, yakisoba noodles, tenkasu, corn, green 
onion, squid, shrimp, dried bonito flakes, and bean sprouts. 
 
Japanese Kushiage and Kushiyaki Station:  Kushiage (fried crispy): eryngii, asparagus with bacon, blue water 
shrimp, arabiki with grain mustard, beef kalbi, scallops, hasu, fillet of beef kushiyaki (grilled on open fire): 
negima, tukune, chiso, shiitake, and chicken. 
 

Continued on next page 
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PacRim Marketing Group and 
PRTech Win Tech Awards 

 
PacRim Marketing Group, Inc. and PRTech, LLC, won 
e-biz awards for their Korean website and for software 
developed on behalf of Central Pacific Bank and 
Neiman Marcus. 
 
At a March 25 luncheon held at Neal Blaisdell Center 
Exhibition Center, Technology News Bytes recognized 
businesses and individuals who have gone above and 
beyond the call of duty to support the rapidly growing 
technology industry.  PacRim Marketing Group won in 
the category of Best Travel & Tourism Website of the 
Year for its Korean website MyHawaii.kr, while PRTech 
won Best Banking and Finance Website of the Year for 
a Korean website developed on behalf of Central 
Pacific Bank and Best Retail Website of the Year for a 
website developed for Neiman Marcus Hawaii in 
Japanese.   
 
The awards luncheon was part of the Technology & 
Internet Expo’s Business & Innovation Conference. 
KGMB9 won for Best of Web and Avatar for Software 
of the Year.  Team Vision won in the healthcare 
category for work done on behalf of Hospice Hawaii. 
 
For more information on the awards, go to 
www.technologynewsbytes.com  http://
ww.technologynewsbytes.com/ or call 947-3101. 
 

 

 

Continued from previous page 
 
Desserts:  Chocolate fountain with home made 
cookies, marshmallows, and fresh fruit.  Dobash cake, 
opera cake, haupia cake, key lime pie, Hawaiian 
macadamia nut pie, assorted cream brule, fruit 
shooters, assorted pot de cream, mini cheese cake loli 
pops, bread pudding, an ice cream station, and 
hazelnut pavlov’s with whipped cream and kula 
strawberries. 
 
Juice and refreshments:  Orange, grapefruit, and 
guava juices. Berry yogurt drink. 
 
The Easter brunch menu for children will include: 

 
Starters 
Vegetables crudités with assorted dips, fresh fruit 
display, Hirabara farms greens, heart of palm, grape 
tomato, avocados with Ranch and creamy French 
dressings.  Heirloom tomato salad with Thai basil 
vinaigrette.  Island farmer salad, heart of palm, 
heirloom tomato, Maui-onion, Japanese cucumber, 
and avocados. 
 
Hot Selections 
Chicken fingers with plum sauce, macaroni and 
cheese, tomato-mozzarella pizza, assorted dim sum 
with soy mustard dressing and chili sauce, sweet 
potatoes and Idaho baked potato with sour cream, 
bacon and green onions, farmers market vegetable. 
 
Dessert  
Assorted fruit jello, assorted cookies, brownies, and 
cupcakes. Vanilla and chocolate pudding. 
 
For more information or reservations, please call the 
Dining Reservations Center at (808) 921-4600 or email 
trdc.waikiki@sheraton.com 
 
Complimentary Valet and Self Parking. 
 

 

http://www.technologynewsbytes.com
mailto:trdc.waikiki@sheraton.com
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Top Hawaiian Musicians Headline at new Waikīkī Restaurant 
 

Kani Ka Pila Grille at Outrigger Reef evokes essence of Hawai‘i’s deep musical heritage 
 
Outrigger Reef on the Beach’s brand-new restaurant would rival Oahu’s best Hawaiian music concerts. 
 
Kani Ka Pila Grille opened on March 18, 2009, with a traditional Hawaiian blessing followed by a festive 
celebration and live music by Grammy Award winning slack key artist, Cyril Pahinui.  
 
Located pool-side at the newly renovated beachfront hotel, the casual restaurant serves lunch, dinner and tropical 
drinks daily, but its real draw is the top-notch live entertainment by some of Hawaii’s greatest island musicians, 
hot new local talent and island artists of international renown. The restaurant’s combination of food, libation and 
real local music by artists of exceptional caliber is akin to a match made in Hawaiian Slack Key heaven. 
 
In Hawaiian, Kani Ka Pila means “let’s make music,” and the entertainment hot spot delivers on its name with a 
weekly lineup of Hawaii’s musical greats: 
 
Wednesday: Kani Ka Pila features Cyril Pahinui, 

one of Hawaii’s most legendary slack 
key artists from one of the islands’ 
most renowned musical families, and a 
recipient of the prestigious Grammy 
Award. 

 
Thursday: Kawika Kahiapo and Martin Pahinui 

team up to share their extensive 
musical gifts. Kahiapo is a multi-award 
winning artist of incredible skill; 
Pahinui, a talented vocalist, is the son 
of the late, great Gabby Pahinui. 

 
Friday: Kaukahi:  This accomplished and 

award-winning foursome shares their 
blend of traditional and contemporary 
Hawaiian sounds encompassing 4-part 
male harmonies, acoustic guitar, 
ukulele, Hawaiian slack key. 

 
Saturday: Manoa DNA: This multi-generational musical family rapidly gained an international following for 

their upbeat, energetic and multi-faceted performances. 
 
Sunday: Mountain Apple Company, producer and marketer of the best-selling Hawaiian music in the 

history of the islands, showcases one of its outstanding artists. Brother Noland will be the featured 
artist every Sunday through April 15. 

 
Monday: Kimo and Kamuela Kahoano present the “Pau Hana Monday” talent search as they host the 

islands’ best up-and-coming new artists. 
 
Tuesday: Weldon Kekauoha, Oahu’s talented and award-winning Hawaiian musician shares his amazing 

repertoire of rich, contemporary island melodies. 
 
“The concept behind the Kani Ka Pila Grille was not just to provide a venue with great music, but to give real 
Hawaiian music a place it could call home,” said Luana Maitland, events manager.  Raised in Kalihi, O‘ahu, and 
from a large Hawaiian family, Maitland retains fond memories of her grandfather who spent much of his free time 
in Waimanalo, O‘ahu, surrounded by live, spontaneous music. 
 

continued 

 

Cyril Pahinui, who performs Wednesday evenings at Kani Ka Pila 
Grille, was joined by Peter Moon, Jr., at the restaurant’s opening on 
March 18, 2009 
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Continued from previous page 
 
“Hawai‘i has deep musical roots, and Outrigger has long supported the perpetuation and sharing of our artistic 
heritage,” Maitland said.  “In our homes and at our family parties, it’s not unusual for someone to pick up a 
ukulele or guitar and begin playing, and maybe someone else will get up and start dancing a hula.  That’s the 
spirit we are evoking at Kani Ka Pila.” 
 
Kani Ka Pila Grille serves casual island cuisine from 11 a.m. to 9 p.m. daily, with live entertainment nightly from 
5:30 p.m. to 8:30 p.m. Validated valet parking is available at $6 for up to 4 hours with any same day purchase at 
Kani Ka Pila Grille. For more information call the restaurant at 808-924-4992.  
  

Waikiki Beach Walk’s April Sunday Showcase Line-up 
 

(Free Weekly Sunday Showcase Concerts continues to entertain locals and visitors) 
 
Outrigger Enterprises Group’s popular Sunday Showcase music series with host Jeff Apaka (pictured here) 
continues with another great month of island entertainment. Featured artists for 
April include PANA, with Ned Ka‘apana; Gordon Freitas & LOCAL FOLK; After 5 
with Arlene Iwalani; and Simplisity.  
 
This free weekly musical program takes place every Sunday afternoon (weather 
permitting) from 5 p.m. to 6 p.m. on the outdoor Plaza Stage at Waikiki Beach 
Walk and continues to attract music lovers from Hawai‘i, the mainland and other 
parts of the world. 
 
April 5 – PANA, featuring Ned Ka‘apana (Hawaiian/Contemporary)  
 
PANA featuring Ned Ka‘apana returns to the Plaza Stage for a Hana Hou 
performance. The talented duo of Sam Kihewa (Bass, Vocals) and Nathan Ioane 
(Rhythm guitar, Vocals) collaborate with Hawaiian slack- key virtuoso Ned 
Ka‘apana for what is sure to be an electrifying afternoon concert. Ka'apana has 
his own distinctive "nahenahe" style that evokes feelings and images of the past 
with overtones of the future to come. He draws from his rich musical heritage in 
creating beautiful solo vocal and guitar arrangements to selected traditional, 
contemporary and original Hawaiian melodies. Ka‘apana brings with him years of 
musical history as part of the legendary Ka‘apana Ohana and Hui Ohana.  
 
Valet parking for up to four hours is available for $6.00 at the Embassy Suites-Waikiki Beach Walk 
(201 Beachwalk) and the Wyndham Vacation Ownership-Waikiki Beach Walk (227 Lewers Street), with any  
same-day purchase from any Waikiki Beach Walk merchant. 
  

Hawaiian Diacritical Marks 
 

Waikīkī Improvement Association recognizes the use of diacritical marks (i.e., glottal stop (‘), macron (ā) in 
place names of Hawai‘i, such as Waikīkī and Kalākaua Avenue and will include them whenever possible.  We 

also respect the individual use (or not) of these markings for names of organizations and businesses.   
 

There will also be times when we may not have a chance to add or change the markings in all of the  
articles submitted and when that happens, e kālā mai. 
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Authentic Hawaiian music and hula shows by 
Hawai‘i’s finest hula halau hula (dance troupes) and 
Hawaiian performers.  Opens with traditional blowing 
of conch shell.   
 

Tues-Thurs-Sat, weather-permitting.  6:30-7:30 p.m. 
at the Kūhiō Beach Hula Mound, near Duke 
Kahanamoku statue, beachside at Uluniu & Kalākaua 
Ave. in Waikīkī.   
 
FREE and open to the public.  Outdoors, casual, 
seating on the grass; beach chairs, mats, etc. okay.  
Cameras welcome.  Presented by the City & County of 
Honolulu, the Hawai‘i Tourism Authority  and Waikīkī 
Improvement Association.   
 

For information, call Marnie Weeks, Producer, Kūhiō 
Beach Hula Shows, 843-8002. 

                 

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

Every Thursday – Joan "Aunty Pudgie" Young and 
Puamelia 
 
Saturdays 
Apr 4 – Kale Pawai and Halau Na Pua Mai Ka Lani 
 
Apr 11 – Lilinoe Lindsey and Ka Pa Nani O Lilinoe 

Waikīkī Hula Show at the Kūhiō Beach Hula Mound 

Group 70’s Cami Kloster Awarded LEED AP 
 
Group 70 International, Inc. is proud to announce that associate Cami L. Kloster has received Leadership in 
Energy and Environmental Design Professional Accreditation (LEED AP). 

  
LEED accreditation signifies that an individual has demonstrated the skills and 
knowledge necessary to participate in the design process for sustainable 
development. It recognizes an individual’s understanding of green building 
practices and principals, and familiarity with LEED requirements, resources and 
processes.  
  
Kloster is one of 19 LEED AP personnel at Group 70, which specializes in 
sustainable development, architecture, planning and environmental services, 
interior design and assets management. Kloster recently completed work on the 
Kamehameha Schools North Shore Plan, which was awarded the 2008 APA 
Hawai‘i Chapter Outstanding Planning Award.  
 
She is currently working with the Army Corps of Engineers on the West Maui 
Watershed Study. Kloster is also the chairperson of the Group 70 Foundation, a 
charitable grant-writing fund set up to benefit non-profit organizations, which 
works toward improving communities and the environment in Hawai‘i.  
 
Kloster received a bachelor’s degree in environmental science from Washington 
State University and holds a master of environmental studies from Yale 
University.  

 

Cami L. Kloster, LEED AP, associate, 
Group 70 International, Inc.  



 

Waikīkī parade watch (courtesy of the City) 

April 8, 2009 Wednesday 
6:30PM Starts 
8:30PM End 

SALUTE TO YOUTH PARADE-#1 sponsored by Coastline Travel. The event will have 
1,200 marchers, 15 vehicles, 5 floats, 10 bands.  It will start at Ft. DeRussy,  to 
Kalākaua Ave., kkhd on Kalākaua  Ave., to Monsarrat Ave to end at Queen Kapi‘olani   
Park.  Streets will be closing at 6:00pm.   
 
Contact:  Jay Johnson of Coastline Travel 1-714-621-1040 or Carla Crittenden  
1-800-448-2374.   
E-mail:  carla@coastlinetravel.com   
For more info, visit their website:  http://www.hawaiiinvitational.com/ 

April 15, 2009 Wednesday 
6:30PM Starts 
8:30PM End 

SALUTE TO YOUTH PARADE-#2 sponsored by Coastline Travel. The event will have 
1,500 marchers, 18 vehicles, 5 floats, 12 bands.  It will start at Ft. DeRussy,  to 
Kalākaua Ave., kkhd on Kalākaua  Ave., to Monsarrat Ave to end at Queen Kapi‘olani  
Park.  Streets will be closing at 6:00pm.   
 
Contact Jay Johnson of Coastline Travel 1-714-621-1040 or Carla Crittenden  
1-800-448-2374.   
E-mail:  carla@coastlinetravel.com   
For more info, visit their website:  http://www.hawaiiinvitational.com/ 
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Waikīkī Improvement Association 

2255 Kuhio Avenue, Suite 760 
Honolulu, HI  96815 

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

 

Check out our website at: 
www.waikikiimprovement.com 

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

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

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