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Royal Hawaiian Center named Marketer of the Year by 
American Marketing Association  Hawai‘i Chapter 

 
Royal Hawaiian Center was named Marketer of the Year by the American Marketing Association¹s Hawai‘i Chapter.  
It is the first shopping center to be honored since the awards program started in 1975. 
 
“We are very pleased to be honored as Marketer of the Year,” said Marleen Akau, general manager for The Festival 
Companies, which developed and manages Royal Hawaiian Center.  “A great deal of credit goes to Kamehameha 
Schools for creating the vision and The Festival Companies for developing the new Royal Hawaiian Center, 
bringing the vision to life.  Mahalo to my talented management team and our marketing partners, Anthology 
Marketing Group (Laird Christianson Advertising, McNeil Wilson Communications, StarrTech Interactive, QMark 
Research) and AT Marketing.  And a special thank you to our wonderful merchants, without them we could not 
have achieved this success.” 
 
In 2008, Royal Hawaiian Center sought to rebrand 
itself following completion of a three-year $115 
million transformation that revamped its 
architecture and tenant mix while introducing The 
Royal Grove as a new gathering place in the heart 
of Waikīkī.  The completion of this transformation 
was celebrated with Nou Ka Hale (Our House is 
your House), a grand open house event in June 
2008. 
 
A major decision during the rebranding included a 
name change from Royal Hawaiian Shopping 
Center to Royal Hawaiian Center.  This 
corresponded with the launch of a new campaign 
called “Mood Waikīkī,” showcasing the Center as a 
must-see, world-class destination.  The launch of 
this brand identity coincided with the creation of a new publication, “R” magazine, featuring fashion, dining and 
the Center¹s merchants. 
 
Among the efforts to attract a new customer demographic, Royal Hawaiian Center implemented free parking with 
restaurant validations to draw kama‘āina, while new events such as Men’s Shopping Night and Fukubukuro were 
created to draw customers’ interests. 
 

 

Continued ... 
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Royal Hawaiian Center also incorporates activities to share the native Hawaiian culture with its guests.  Kaulani 
Heritage Room offers complimentary short films on Hawaiian history.  The Center also features free entertainment 
and classes such as lei-making, hula, lomi lomi massages and ‘ukulele, which are open to the public.  In 2008, the 
Center also launched Second Saturday Kani Ka Pila concerts, partnering with Hawaiian105 KINE radio to 
highlight Hawaiian entertainment in The Royal Grove.  This cultural programming, Papahana Mo‘omeheu o 
Helumoa, earned it a prestigious Kāhili Award in 2008, presented by the Hawai‘i Tourism Authority. 
 
Royal Hawaiian Center is the premier shopping and entertainment destination in Waikīkī, with more than 310,000 
square feet of retail space along a three-block stretch of Waikīkī’s famed Kalākaua Avenue.  A dynamic mix of 110 
world-class retailers, restaurants and entertainment options can be found at the four-level Center on more than 
six acres of prime Waikīkī real estate owned by Kamehameha Schools.  To learn more about the Center visit 
www.RoyalHawaiianCenter.com. 

 

 

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. 

All images courtesy of Royal Hawaiian Center 

http://www.RoyalHawaiianCenter.com
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Spend Easter Sunday at J Restaurant 
 

Sumptuous Champagne brunch will launch the outlet’s weekly Sunday Brunch 
 

J Restaurant at the Doubletree® Alana Hotel – Waikiki will be offering an Easter Champagne Brunch Buffet, 
Sunday, April 12 from 9 a.m. to 1:30 p.m. 

 
Chef Jochen Popp has created an extensive menu of breakfast and brunch items including the following: 
 
Breakfast Items 
Assorted Danish, Muffins, Banana Bread 
“J’s Special Juice Blend 
Sliced Fresh Fruits 
Eggs Benedict with Hollandaise Sauce 
 
Appetizers and Salads 
Shrimp Cocktail 
“H Restaurant” House and Pasta Salads 
Cold Soba 
Cold Ginger Chicken 
 
Chef’s Hot Selections 
Kalua Pig Fried Rice 
Chinatown Roast Duck with Kau Yuk Bun 
Chicken Long Rice 
Hawaiian Kalua Pig 
Steamed Queen Crab Legs 
Fresh Seafood Penne Pasta 
Szechwan Stir-fried Vegetables\ 
 
Carving Station 
Honey-Glazed Ham 
 
Desserts 
An extensive selection of temptations including 
 Sweet Potato Haupia Pie and Chocolate Macadamia Mousse 

 
The Easter Brunch will be priced at just $34.50 for adults and $16.50 for children ages 6 to 12, plus tax and 
gratuity.  Following this Sunday’s Easter Brunch, Chef Popp plans to offer a weekly Champagne Sunday Brunch 
with new and exciting menus each week.  For Easter Brunch reservations and information, call J Restaurant at 
942-2200 or visit www.jrestauranthawaii.com.   
 
Diners interested in making it an Easter Weekend can take advantage of a kama`aina room rate of just $99 at the 
Doubletree Alana Hotel.  Complimentary valet parking is included with the room rate, as well as the legendary 
Doubletree Chocolate Chip Cookie, presented warm to each guest upon check-in. 
 
Conveniently located at the gateway to Waikiki, the Doubletree Alana Hotel is a short stroll from the Hilton 
Hawaiian Village® Beach Resort & Spa and an easy walk from the beach, shopping, dining and nightlife of Waikiki.   
 
J Restaurant serves a full breakfast buffet with made-to-order omelets and during lunch and dinner features a 
selection of island favorites.  The J Bistro Martini & Wine Bar offers cocktails and appetizers from 5 to 11 p.m. 
nightly.  Each evening, the bar presents an unparalleled “fresh martini” concept, using fresh fruit crushed-to-
order for unique island beverages. 
 
To book the Doubletree Alana Hotel’s kama`aina room special, call the hotel directly at 808-941-7275 or call  
1-800-445-HILTONS (1-800-445-8667) and ask for rate code “KAM.”  For hotel information, visit 
www.doubletreealana.com.   The offer is based on availability and subject to change. 

http://www.jrestauranthawaii.com
http://www.doubletreealana.com
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Slack Key Master Ledward Kaapana Returns to  
Waikiki Beach Walk® for a “Hana Hou” Performance 

 
Four time Na Hoku Hanohano Award winner and two-time Grammy Award nominee, Slack Key Master Ledward 
Kaapana returns to Embassy Suites® - Waikiki Beach Walk’s® stage as April’s featured artist for the Outrigger 
Enterprises Groups' Na Mele No Na Pua free concert series. Kaapana will take the stage at the Grand Lanai on 
Sunday, April 26, 2009 from 4:00 to 5:30 pm. 
 
Ledward Kaapana, whose musical career spans almost 40 years, is 
well known in the Hawaiian music industry not only for his mastery 
of stringed instruments, particularly slack key guitar, but also for 
his extraordinary baritone and falsetto voice. Kaapana grew up in 
the tiny black sand bay town of Kalapana, and like many Hawaiian 
musicians, he was inspired by a musical family and credits his 
success to his early exposure to music.  
 
Before going solo, Kaapana, along with his twin brother Ned and 
cousin Dennis Pavao, formed Hui ‘Ohana, one of the hottest groups 
of the 70s and 80s. Together, the group produced 14 best selling 
albums and made countless live appearances, proudly sharing 
Kalapana’s musical traditions. Kaapana later formed another trio,  
I Kona, releasing six albums with that group, which included Na 
Hoku Hanohano Award winner Jus’ Press.  As a solo artist, 
Kaapana has released a number of albums including two Na Hoku 
Hanohano Instrumental Album of the Year winners; Lima Wela and 
Black Sand. He also received two Grammy nominations for his 
albums Ki Ho‘alu, Hawaiian Slack Key and Grandmaster Slack Key.  
 
Kaapana’s music has reached both national and international audiences through his performances across the 
U.S. as well as in Belgium, Germany, Canada, Japan and Tahiti. He has worked with many local and nationally 
acclaimed artists, including Dolly Parton, Chet Atkins, Allison Krauss, Jerry Douglas, Aunty Genoa Keawe, 
Melveen Leed, the Pahinui Brothers and Amy Hanaiali‘i Gilliom, just to name a few. 
 
Outrigger's Na Mele No Na Pua concerts are free and open to the public while seating allows. Elevator access to the 
Grand Lanai is located on Lewers Street ground level. Valet parking is $6.00 for up to four hours 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 at the concert or from any Waikiki Beach Walk merchant. 

 

 Honolulu Zoo Society offers twilight tours 
What's Wild in Waikīkī? Take a stroll to the Honolulu 
Zoo and learn the sort of monkey business that goes 
on after hours. Learn about the lives of the Zoo's 
remarkable citizens.  Tours are held from 5:30 to  
7:30 p.m. every Friday and Saturday evenings! It's a 
fun evening of education never experienced by day 
visitors. Special arrangements can be made for large 
groups. Families are welcome. The tours are 
appropriate for all ages 5 to 105!  Please purchase 
tickets in advance from the Honolulu Zoo Society 
(HZS) by calling 971-7195.  Walk-ups are welcome if 
space is available - meet at the Front Entrance at 
5:15pm. See www.honzoosoc.org for info. 

 

http://www.honzoosoc.org
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Sugar and Spice Mother Daughter Tea at The  
Moana Surfrider 

 
Cinnamon Girl Fashion Show Dresses Up a Special Afternoon Tea 

 
A fashion show by Cinnamon Girl adds a touch of spice to a sweet afternoon tea planned especially for mothers 
and daughters on the beachfront Veranda at the Moana Surfrider, A Westin Resort & Spa.   The “Sugar and Spice 
Mother Daughter Tea” is offered on Saturday, May 9, 2009  from 1:00 – 4:00 p.m. (last seating at 3:30 p.m.) with 
informal modeling of Cinnamon Girl fashions from 1:30 p.m. to 3:00 p.m..    
 
Pamper yourself with a proper cup of tea served in fine china and savor dainty 
finger sandwiches and pastries with the Classic Tea Menu offered at $32.50 plus 
tax per adult.   Teach your little girl to enjoy the finer things in life - a special 
Classic Child’s Tea menu served with juice or milk, savory snacks of ham and 
cheese, egg salad and tuna sandwiches and sweet treats including a specially 
designed cupcake, rainbow jello and cream puffs will be offered at $18 plus tax 
per child.  Complimentary valet parking or validated self-parking provided.  For 
reservations or information, please call the Reservation Dining Center at  
(808) 921-4600 or visit www.moanasurfrider.com. 
 
The “Sugar and Spice Mother Daughter Tea” includes a pot of the hotel’s 
signature tea, the Moana Sunset, flavored with tangy ohelo berry and sweet 
mango or choose from other offerings of Veranda Breeze, White Tea Serenade or Lemon Rooibus.    Adults enjoy 
dainty finger sandwiches as a starter - fococcia bread with Westphalian ham, an open-faced smoked salmon roll 
and a mini croissant with turkey salad.  Vegetarian sandwiches are available upon request.  Sweet treats are 
served on a three-tiered European chinaware tray with warm buttery-rich scones accompanied by Devonshire 
clotted cream and lemon curd, salty chocolate cookies, mango mousse, miniature fruit tart and cream 
puff.   Kaffir lime and lemongrass green tea sorbet adds a refreshing finale.  Elevate your afternoon experience 
with a flute of champagne (Classic Tea and Champagne $42.50 plus tax per person) or indulge in the Moana’s 
decadent Chocolate Afternoon Tea with a glass of rose champagne, chocolate liqueur, chocolate scones, chocolate 
covered strawberries and a selection of fine Hawaiian chocolates for $45 plus tax per person.    A 17% service 
charge will be added to parties of 7 adults or more. 
 

                              Shiho and Erin                                          Jamie and Hailee Ueyama                            Kahmee Teshima 

         Annyssa and Cathy Troy 

http://www.moanasurfrider.com
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Catch a bit of Merrie Monarch Excitement in Waikīkī  
 

Royal Hawaiian Center features Merrie Monarch on its eight big plasma screens  
 
Don¹t have tickets to the Merrie Monarch Festival from April 16-18?  Catch the excitement on Royal Hawaiian 
Center¹s eight plasma screens in the Pā‘ina Lanai Food Court.  On April 16, 17 and 18 from 6:30 p.m., enjoy the 
festival while sipping on drinks at The Grove Bar, or enjoying a meal from any of the food court restaurants. 
 
The Merrie Monarch Festival’s hula competition begins Thursday, April 16 with the Miss Aloha Hula solo division.  
On Friday April 17, enjoy traditional hula kahiko (ancient dance) where dancers perform to chanting and 
drumming.  On Saturday April 18 enjoy hula ‘auana or modern hula with fantastic musical accompaniment, 
followed by the awards presentations. 
 
‘Merrie Monarch’ is a moniker associated with King Kalākaua, seventh ruler of the Hawaiian Kingdom, who was a 
huge supporter of traditional Hawaiian arts and cultural practices. The decades-old festival is held in Hilo, 
Hawai‘i, and opens each year on Easter Sunday.  Craft fairs, performances, the hula competition and a colorful 
parade are among highlights. KITV¹s live, three-day broadcast begins as 6:30 pm. 
 
Royal Hawaiian Center¹s cultural director Manu Boyd will join the KITV broadcast crew as color commentator, 
offering insight to the solo and group performances.  “Airing the Merrie Monarch hula competition at Royal 
Hawaiian Center’s Pā‘ina Lanai (party veranda) Food Court is a great opportunity to showcase the best in 
Hawaiian culture,” said Boyd.  “Several halau who will enter this year¹s competition in Hilo have performed at 
Royal Hawaiian Center.  We invite kama‘āina and malihini to enjoy great food and drink while taking in the 
“Olympics’ of hula.” 
 
Royal Hawaiian Center is owned by Kamehameha Schools and managed by The Festival Companies.  The Center 
is committed to promoting the integrity of Hawaiian culture through performing and visual arts. 
 
Visitors who are interested in hula can also go down to the Royal Grove to enjoy the free weekly hula lessons.  For 
a full schedule of classes, visit www.RoyalHawaiianCenter.com. 
 
FREE VALIDATED PARKING  4 HOURS 
Royal Hawaiian Center has the largest garage in the heart of Waikīkī with 10 levels of parking and more than 600 
stalls located adjacent to the Sheraton Waikiki Hotel.  The Center¹s free parking promotion, valid through  
June 30, 2009, offers 4 hours of free parking with any restaurant or food court validation.  LEVEL4 validations 
apply for $5 parking after 10 p.m.  Dining and entertainment validations can be combined with retail validations 
of $2 for 2 hours.  No minimum purchase is required for validation. 

Images courtesy www.merriemonarchfestival.org 

http://www.RoyalHawaiianCenter.com
http://www.merriemonarchfestival.org
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Hilton Hawaiian Village® Beach Resort & Spa Appoints  
Hospitality Veterans to Key Positions in the  

Food & Beverage Department  
 
Hilton Hawaiian Village® Beach Resort & Spa has named two hospitality culinary veterans to positions within the 
resort’s food and beverage department.  Milan Drager has been named assistant director of food and beverage and 
Brian McCormack has been named luau manager for the resort’s recently introduced 
Waikiki Starlight LuauTM.   

 
Drager (right) comes to the Hilton Hawaiian Village after serving as food and beverage 
director at the Mandarin Oriental Hotel in San Francisco.  Previously, he was 
executive sous chef at the former Kahala Mandarin Oriental Hotel.   In his new 
position, he will assist with the operations for the Hilton Hawaiian Village’s many food 
and beverage outlets, including the award-winning Bali by the Sea® and Tropics Bar 
& Grill®, which is expected to open in May after an extensive renovation 
project.  Throughout his career, Drager has served in a variety of food and beverage 

positions at four- and five-diamond hotels in Germany, 
Spain, Switzerland, Bermuda and the United States.  He 
became a certified chef in 1994, and later a certified Master 
Chef in 2002.  He is married to former Miss Hawai‘i, 
Candes Meijide Gentry. 
 
McCormack was most recently assistant banquet manager for the resort, and brings 
more than 14 years of experience in the hospitality industry, including 13 years in the 
food and beverage industry along the west coast and in the islands.   
 
He began his hospitality career as the general manager of Nendel’s at Sea-Tac, a major 
airport hotel in Seattle.  After serving in a variety of food and beverage positions on 
Kaua‘i and Lāna‘i, he enjoyed stints at hotels in Sacramento, before returning to Hawai‘i  
in 2006.   In his new position, McCormack will oversee the logistics of the Waikiki 
Starlight Luau, which launched on February 23. 

 

 

Waikiki Beach Walk’s April Sunday Showcase line-up 
(Free Weekly Sunday Showcase Concerts continues to entertain locals and visitors alike) 

 
Outrigger Enterprises Group’s popular Sunday Showcase music series with host Jeff Apaka continues with 
another great month of island entertainment. 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 Hawaii, the mainland and other parts of the world. 
 
April 12 – Gordon Freitas & LOCAL FOLK (Local Island Folk Songs) 
Gordon Freitas, originally from Holualoa, Kona on the Big Island, is not only a proud native Hawaiian, and a 
talented local songwriter, he is also a great storyteller and narrator through his ballads. His vivid and 
descriptive song lyrics paint portraits of island people and local culture. Gordon's music reflects a sincere joy 
in the spirit of aloha, and deep pleasure in sharing his island culture with the rest of the world. He can 
invariably be caught flying solo, in a duo or with close musical friends in a group he calls Local Folk. Gordon 
swings from traditional Hawaiian to classic folk & rock, but he loves bluegrass and welcomes any opportunity 
to kanikapila (play music)! 
 
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. 



 

Waikīkī parade watch (courtesy of the City) 

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 Kalakaua  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/   

  
 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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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. 

 

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 

Waikīkī Hula Show at the Kūhiō Beach Hula Mound 
Saturdays 
Apr 11 – Lilinoe Lindsey and Ka Pa Nani O Lilinoe 
 
Apr 18 – Coleen Aiu and Halau Hula O Maiki 

mailto:carla@coastlinetravel.com
http://www.hawaiiinvitational.com/
http://www.waikikiimprovement.com
mailto:mail@waikikiimprovement.com


Waikiki Beach Clean-up!
April 25,2009

(Earth Day!)

Please join the Waikiki Ohana Workforce of the Waikiki Improvement Association
for a Waikiki Beach Clean-up!

Continental Breakfast to be provided. Please RSVP @923-1094.

7:00 am: Meet at the Duke Kahanamoku Statue in Kuhio Beach Park .
(Transportation will be provided to other clean-up areas.)

9:00 am: Ends back at Kuhio Beach Park.

• Wear a company t-shirt and have a photo taken!
• All are welcome!
• RSVP 923-1094 ext. 6.

Phone: 808-923-1094
Fax: 808-923-2622
E-mail: mail@waikikiimprovement.com

2255 Kuhio Avenue, Suite 760
Honolulu, HI 96815

Waikiki Improvement Association

Our valuable sponsors: ABC Stores, C&C Lifeguards, Crazy Shirts, DFS Hawaii,
E Noa Corporation, HPD-D6, Halekulani, Hawaiian Building Maintenance, Hilton Hawaiian Village, Hyatt
Regency Waikiki, International Market Place, Outrigger Enterprises, Pacific Beach Hotel, Roberts Hawaii,

Sheraton Princess Ka‘iulani, Superstar Transportation, Waikiki Beach Activities Inc.,
Waikiki Beach Marriott Resort, Waikiki Trade Center.

mailto:E-mail:mail@waikikiimprovement.com

