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Discover Creative SPAM® Dishes  
and More at the Waikiki SPAM Jam® Festival! 

 
The Seventh Annual Waikiki SPAM Jam® Festival is set for Saturday, 

April 25, 2009, from 4 p.m. to 10 p.m. on Kalākaua Avenue  
 
Do you like SPAM® products so much you’d consider trying them in just about any form?  Well, consider 
SPAM® Katsu, SPAM® Won Ton, SPAM® Pan Lau Lau, SPAM® Ravioli, SPAM® Tacos, SPAM® Poke … 
They’re dishes worked up by participating restaurants in last year’s SPAM Jam® Festival. 
 
Creative and enhanced recipes such as those, prepared by some of Hawai‘i’s most innovative chefs, will be 
available again at this year’s Waikiki SPAM Jam® Festival. 
 
More SPAM® products are consumed per person in Hawai‘i than are consumed in any other state in the 
United States.  Almost seven million cans of SPAM® products are eaten every year in Hawai‘i. That has 
proved to be cause for celebration.  Each place in the world seems to have its signature food festival; the 
annual Waikiki SPAM Jam® Festival has become a cultural tradition, quickly becoming one of the most 
popular festivals in Hawai‘i. 
 
Admission to the event is free; entertainment is free.  Kalākaua Avenue will be closed to car traffic for the 
event, and two entertainment stages will be set up on the street.  Between the stages, a dozen restaurants 
will be serving SPAM® in many different ways, so attendees can experience the enormous variety of its 
applications. 

Continued on next page 
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continued from page 1 
 
Here are the participating restaurants: 
 
 Aloha Table at Waikiki (SPAM Musubi, SPAM Cabbage, Sushi Hand Roll) 
 Cheeseburger Beachwalk (SPAM Burger Babies) 
 Chibo Okonomiyaki (Okonamiyaki and Yaki Soba w/ SPAM & Vegetables)  
 Coconut Willy’s (SPAM w/noodles) 
 Doraku Sushi (Spam Musubi) 
 Duke’s Canoe Club / Hula Grill (SPAM Fried Rice)  
 Gordon Biersch (Guava Mango BBQ SPAM Sliders, Shichimi Spiced SPAM Wrap, SPAM Noodles and 
      Crispy Spam Gau Gee   
 Jimmy Buffett’s (SPAM Nachos)) 
 K’s Restaurant (SPAM Katsu, SPAM Gau Gee)  
 Murphy’s Bar & Grill (SPAM Kabobs) 
 PF Chang's (SPAM Lettuce Wraps)  
 Shack Waikiki (Surprise Recipe) 
 
Booths will have been set up by volunteers to help collect donations of for the Hawaii Food Bank.  Bring a 
can of a SPAM® product and drop it off at either of two Foodbank tents. Then you can enter to win a trip for 
two to the neighbor island of your choice, Waikiki SPAM Jam® Festival merchandise, restaurant gift 
certificates, tickets to Laughtrack Theater and other prizes. Organizers hope to collect 20,000 cans of SPAM® 
products for the Hawaii Foodbank Festival. Hormel is donating three cans of SPAM products for every one 
can donated by Festival attendees with the final donation totaling 3,500 pounds of product. 
 
The Hawaii Foodbank is the only nonprofit 501(c)(3) agency in the state of Hawai‘i that collects, warehouses, 
and distributes mass quantities of both perishable and non-perishable food to 250 member agencies as well 
as food banks on the Big Island, Maui, and Kauai.  The Hawaii 
Foodbank forms a vital link between the food donors and its member 
agencies by providing services in collecting, sorting, salvaging, and 
distributing food.  The Hawaii Foodbank also supports its member 
agencies through financial and educational assistance 
 
Sponsors of the Seventh Annual Waikiki SPAM Jam® Festival include 
the following: Outrigger Waikiki on the Beach, Waikiki Beachwalk, 
This Week Magazines, Mokulele Airlines, Oceanic Time Warner Cable, 
Honolulu Star-Bulletin-Midweek, This Week Magazine Hawai‘i 
Tourism Authority, Queen Emma Land Co. and Hormel Foods. 
 

WCC named recipient of upcoming Canned Food Drive by 
Waikiki School  

 
Waikiki School will be holding a canned food drive April 20 - May 1t o help the community during these 
difficult times. The canned food drive is coordinated by Waikiki School’s Student Council. Other  
participants include the student body, staff and Waikiki School families.  
 
Waikiki School will be accepting canned foods only at 3710 Leahi Avenue through May 1.  
 
You may drop off non-perishable items between 8:00 a.m. and 4:00 p.m. Monday - Friday. All canned 
items will go to Waikiki Community Center’s Emergency Food Pantry  
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Guests Cheer “Wii™” at the 
Pacific Beach Hotel 

  
Now through December 19, 2009, the Pacific Beach 
Hotel invites guests to experience the $149 “Wii™ 
Are Fa-mi-ly” Package, with unlimited use of a 
Nintendo Wii™ in the room. The interactive game 
system with a unique motion-sensor control offers 
hours of fun with virtual tennis, bowling, baseball, 
boxing and golf. 
 
Included in the package is a family-style standard 
room with accommodations for up to four people, 
complimentary use of the in-room Nintendo Wii™ 
game console and sports game disk, free parking, a 
50-percent off dining coupon, and in-room 
microwave with complimentary microwaveable 
popcorn.  

 
Those who prefer a larger room can upgrade their 
stay with the newly added "Wii™ How Suite It Is!" 
Package at $199 for a one-bedroom Suite, or $299 
for a two-bedroom Suite. These all-in-one packages 
are exceptional values for both locals and visitors 
looking to stay in Waikīkī. 
   
“We’re excited to offer these amenities at a great 
price,” said John Lopianetzky, general manager of 
the Pacific Beach Hotel.  “The ‘Wii™ Are Fa-mi-ly 
Package’ provides in-room entertainment, and is so 
affordable that guests will find their money will go 
farther on other activities,” he added. 

 
In addition to the room amenities, the Pacific Beach 
Hotel also boasts award-winning restaurants, a 
relaxing salon and spa, a newly renovated 24 Hour 
Fitness SUPERCLUB®, and the state’s largest 
indoor oceanarium. Within walking distance of the 
hotel, guests can explore the Honolulu Zoo, hike 
the hills of Diamond Head Crater, or surf the waves 
of historic Waikīkī Beach, located right across the 
street. Rental cars are also available for those who 
want to visit other parts of the island and watch 
world-class surfers on the North Shore, pay 
respects at Pearl Harbor USS Arizona Memorial, or 
admire the architecture of ‘Iolani Palace. 

 
Anyone can take advantage of the hotel’s special 
rates by calling toll free 1-800-367-6060, or on 
O‘ahu 923-4511. You can also book online at 
www.pacificbeachhotel.com. 
 

Aqua Hotels & Resorts 
offering Honolulu Rainbow 

Film Festival Travel Package  
 
Aqua Hotels & Resorts announced a 
partnership with the Honolulu Gay & Lesbian 
Cultural Foundation (HGLCF) to offer a special 
travel package in celebration of their 20th 
Honolulu Rainbow Film Festival, taking 
place May 21 – 24, 2009.  

 
“We are proud to be a key hotel sponsor of the 
event and, with the help of  HGLCF, have put 
together a great special for travelers coming to 
Hawai‘i for the annual Honolulu Rainbow Film 
Festival,” said Guy Underkoffler, Aqua’s Senior Vice 
President.  
 
Rates for Aqua’s Honolulu Rainbow Film Festival 
package start at $130 per night with a minimum  
4-night stay and are available at:  Aqua Aloha Surf 
& Spa, Aqua Bamboo & Spa, Aqua Palms & Spa, 
Aqua Waikiki Wave and Park Shore Waikiki.  The 
package includes the following items valued at over 
$250.   
 
• Two (2) VIP admission lanyards to access all 

film screenings (5/21-5/24) at the Honolulu 
Academy of Arts - Doris Duke Theatre.  Over 25 
feature films and shorts will be screened. 

 
• Two (2) tickets to the Gayla Party (Sunday 5/24; 

7:30 pm) at the Honolulu Academy of Arts – 
Luce Pavilion, featuring pupus, open bar and 
entertainment. 

 
• Two (2) complimentary Mai Tais at Hula's Bar 

and Lei Stand in Waikīkī. 
 
• Aqua Eco-friendly bag. 

 
The Honolulu Rainbow Film Festival Travel Package 
must be booked before May 11, 2009 for stays from 
May 18 through May 28, 2009.  Price listed does 
not include taxes and is subject to availability and 
cannot be combined with any other offer. 
 
The package is only bookable online. For 
reservations, visit www.aquaresorts.com/diversity 
 

http://www.pacificbeachhotel.com
http://www.aquaresorts.com/diversity
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It's a Magical Evening as  
Hale Koa Hotel Honors its  

Littlest Heroes 
  
Enjoy a special Magic in Paradise show 
featuring Hawai‘i's Most Innovative Magician  
MARK MAURICIO  
 
• Tuesday April 28th  
• Banyan Tree Showroom 

* Family Friendly Buffet 
* Special Gift for all Keiki under 12 years 

• Chance to Win Great Prizes  
(Build a Bear Workshop, Hawaiian Waters  
Adventure Park and Pentagon FCU) 

 

For information or tickets call 955-0555 or online 
at www.halekoa.com 
  

Ruth’s Chris Steak House  
Perfect For Mother’s Day  

 
Ruth’s Chris Steak Houses throughout the State of 
Hawai‘i will open early—at 4 p.m.—in celebration of 
Mother’s Day on Sunday, May 10, and will be 
showcasing perfectly-cooked Prime Rib with a one-
pound baked potato for only $39.95.   
  
In addition, Ruth’s Chris Steak House is bringing 
back its ever-popular Prime Time Menu as of May 
1, so families can enjoy a three-course meal 
starting at $39.95 for Mother’s Day festivities from 
4 to 6 p.m. at all locations (except Lahaina where 
available all evening). 
  
Enjoy the award-winning Prime Time Menu of 
signature steaks, fresh island seafood, chicken, side 
dishes and salads, and New Orleans-inspired 
desserts. Entrees at $39.95 include the top-selling 
Petite Filet, Fresh Island Fish prepared by the 
Ruth’s Chris chefs to capitalize on the day’s catch, 
Barbecued Shrimp, and Stuffed Chicken, 
showcasing an oven roasted free-range double 
chicken breast filled with garlic herb cheese and 
served with lemon-thyme butter. 
  
All entrees are served with a choice of 
accompaniment, so diners select from Creamed 
Spinach, Mashed Potatoes, Sautéed Mushrooms, 
Local Broiled Tomatoes, Fresh Broccoli or Steamed 
White Rice, the local favorite. 

 
In addition, each Mother will receive a gift treat 
with their meal.   

 
For information and reservations, call Ruth’s Chris 

Steak House in Waikiki Beach Walk at  
(808) 440-7910. 

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. 

http://www.halekoa.com


 

Page 5, April 23—29, 2009 Waikīkī Wiki Wiki Wire Page 5 Waikīkī Wiki Wiki Wire 

Okonomiyaki Chibo Restaurant offers Extended Hours for  
Late-Night Happy Hour 

 
Satisfy that late-night sake and okonomiyaki craving, and find a new after-hours spot to chill in Waikīkī.  
Okonomiyaki Chibo Restaurant, on level three of Royal Hawaiian Center in Building A, introduces its Late 
Night Happy Hour, complete with food and drink specials.  The new extended hours run from 10:00 p.m. to 
2:00 a.m. on Friday and Saturday nights, following its regular dining hours. 
 
“Nightlife excitement has always been part of Waikīkī¹s character,” said Marleen Akau, general manager for 
Royal Hawaiian Center.  “We are pleased to provide another option for our guests to enjoy Waikīkī at night.  
These extended hours add to the Center¹s diverse selection of nightlife options, which include Doraku Sushi, 
LEVEL4 Nightclub & Ultra Lounge, Okonomiyaki Chibo, P.F. Chang¹s and Senor Frog¹s Honolulu 
Restaurant & Bar.” 
 
Customers can also find drink specials including 
Bud draft (16 oz.), Crown Royal and Ichiko, all on 
special for $3 during the extended hours.  Grey 
Goose, Crown Reserve and Patron Silver are also 
offered for just $5. 
 
The restaurant¹s Late-Night Happy Hour also comes 
with a pupu menu featuring delicious appetizers, 
including rib-eye steak, garlic shrimp, sashimi and 
poke.  Prices range from $12.00 - $16.00.  Salad and 
side dishes are also available.  
 
As an added bonus, guests dining at the restaurant 
can enjoy four hours of free parking at the Center as 
part of the free parking promotion, ongoing through 
March 31, 2009. 
 
Okonomiyaki Chibo¹s lunch hours are 11:30 a.m. to 2:00 p.m., Monday through Saturday, and dinner is 
served every night from 5:00 p.m. to 10:00 p.m.  New Late-Night Happy Hour is from Friday and Saturday 
from 10:00 p.m. to 2:00 a.m. For more information on the restaurant¹s extended hours or to make 
reservations, call (808) 922-9722. 
 
FREE PARKING: offer good through June 30, 2009 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. 
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Chef Rodney Uyehara Presents 
Mother’s Day Bliss at Beachhouse at the Moana 

 
Chef de cuisine Rodney Uyehara has created a 
Mother’s Day brunch your mother will not soon 
forget at the Beachhouse at the Moana. 
Beachhouse, Moana Surfrider, A Westin Resort 
& Spa’s signature oceanfront, offers a chance 
to bring the entire family ogether in the 
comforting charm of an old Hawai‘i setting. 
 
Beachhouse at the Moana’s Mothers Day 
brunch will be served from 9 a.m. to 1:30 p.m. 
on Sunday, May 10 with seatings every half 
hour.  Prices for adults are $70 per person, 
and $77 per person including Champagne. 
Children 5 – 12 are $35. 
 
A few of the menu highlights include striploin 
of beef with horseradish cream and thyme 
cabernet jus, herb crusted dijonnaise  ‘prime samm’ australian roasted rack of lamb with essence of passion 
fruit glace.   Buffet entrée choices include international artisinal and domestic cheeses served with lavosh, 
crackers & sweet butter; an array of cold served platters including ahi ‘maguro’ sashimi with shoyu mustard, 
steamed shrimp in their shell, sliced tako poke and ahi poke with ogo seaweed, wild Atlantic salmon with a 
light beechwood smoke, mini bagels, sour cream, capers and sweet Texas onions, and assorted maki and 
inari sushi served with organic tamari soy sauce.   

A selection of salads will include a Caesar salad station, Hana avocados, Puna papayas, jicama, shrimp and 
wild ‘nalo’ arugala, Hamakua tomatoes, buffala mozarella loaf & basil shavings, ‘sub mariner’ ocean salad, 
Grecian button mushrooms and grape tomatoes, spicy Kunia slopes vegetable salad, lemon oil chili cilantro, 
ginger free range chicken, lychee, asparagus, bok choy and Chinatown snow peas, lomi lomi salmon ceviche, 
spinach petals & crispy won ton threads,  fingerling potato salad with snipped chives and pancetta, baby 
upcountry field greens, assorted dressings, spicy sweet potato and cilantro king crab chowder, and an 
assortment of freshly baked rustique, French dinner and wheat bread rolls.  

Hot entrees will include braised veal cheeks with orzo cepe rissoto and hauula pencil asparagus, a duet of 
fire-grilled pacific mahimahi filet and Alaskan Chinook sautéed salmon with a ‘Hamakua heritage’ 
mushroom mix, pesto sage, ravioli with spinach and roasted garlic, accompanied by chicken and apple 
chipolata & golden grape tomatoes, seafood gazpacho, Hudson Bay scallops, Manila clams and sweet rock 
shrimp, maple leaf duckling, trio of root vegetables & raspberry ginger glaze, Yukon potatoes with shiitake 
mushrooms and fine herbs, Georgia peach crepes with Tahitian vanilla sauce, poached Hawaiian-style kalua 
pork eggs benedict on taro muffins and ponzu hollandaise sauce, crispy applewood smoked bacon and 
broiled Portuguese sausage, roasted Kunia vegetable marinated spring medley, and jasmine scented rice. 

And to end an already fabulous meal, the dessert station will feature a fabulous flowing river of chocolate 
served with marshmallows, pineapple, strawberries, bananas, chiffon cake and cookies. Other featured 
desserts will include Dutch apple tarts, coconut cake, assorted mousses, Italian cheesecake, tiramisu, 
haupia torte, fresh fruit tart, macadamia nut cream tart, sacher torte, French pastries, Wailua kona coffee 
brownies, chocolate macadamia nut torte, raspberry mousse cake, chocolate whipped tarts, Dino’s apple 
banana bread pudding with Kahlua vanilla sauce, and an assortment of sliced seasonal fruits. 

Complimentary valet parking is available as well as self parking at the Sheraton Princess Ka‘iulani’s 
garage.  All applicable taxes will be added and a 17 percent gratuity will be applied for parties of seven or 
more.  For reservations or more information, please call the Starwood Waikīkī’s central dining desk at  
808-921-4600 or send an email to tdrc.waikiki@starwoodhotels.com. 

 

mailto:tdrc.waikiki@starwoodhotels.com
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Executive Chef Ralf Bauer Presents an Incredible Mother’s Day 
Buffet Spread at Pikake Terrace 

Sheraton Princess Kaiulani’s Executive Chef Ralf Bauer has created two wonderful buffet spreads for 
Mother’s Day, May 10, at Pikake Terrace.  Set poolside at Sheraton Princess Kaiulani, Pikake Terrace offers 
comfortable indoor and relaxing outdoor seating. 

Chef Bauer’s brunch buffet will be available from 10 a.m. to 2 p.m. at $39.50 per person and $19.75 for 
children 5 - 12 years of age.  Pikake Terrace will also offer its delectable dinner buffet from 5 to 9:30 p.m. 
and will feature live Hawaiian entertainment at the resort’s Lava Rock Stage at $49.50 per person and 
$24.75 for children 5 - 12 years of age.   

The Pikake Terrace brunch buffet will offer a variety of cold selections including smoked salmon with mini 
bagels and cream cheese, ahi poke, iced seafood salad, festively decorated ham and turkey, peel and eat 
shrimp on ice with cocktail and brandy sauce, maki, inari and California-roll sushi, sliced tofu with shoyu 
ginger sauce, vegetable crudities, broiled marinated Mediterranean vegetables, and Roma tomatoes with 
crumbled feta cheese.  A chef will be on hand to take made- to-order omelets and waffles made with fresh 
assorted locally grown ingredients.  In addition, a few highlights of the hot menus items include roasted 
prime rib with au jus, horseradish and mustard, poached eggs “Florentine” on creamy spinach with 
hollandaise sauce, sautéed mahi mahi with broiled pineapple salsa and chili cilantro nage, linguini pasta in 
a spicy tomato clam sauce, seafood potpourri of shrimp, clams and scallops with shiitake mushroom, baby 
bok choy in a tobiko-sake nage, broiled chicken breast on Hamakua mushroom ragout in a herb-garlic demi 
glace, steamed white rice, and fresh broiled and steamed market vegetables.  Breakfast favorites will also be 
on the buffet line, including breakfast Danishes, croissants and assorted rolls, orange and guava juice, 
international cheeses with crackers, assorted fresh fruits.  And to top off this wonderful brunch, desserts will 
include and incredible ice cream flambé station, flamed apple bananas on vanilla ice cream, crisp wafer rolls 
with Kahlua-vanilla sauce, festively decorated cakes and pies, miniature French pastries, an assortment of 
fine dessert mousses, haupia, succulent chocolate sweet bread pudding with hazelnut-vanilla sauce, and 
cheesecake with assorted toppings. 

The Pikake Terrace dinner buffet will offer a variety of cold selections including Ahi poke, maki, California and 
inari sushi, smoked salmon, iced seafood salad, vegetable crudities with garlic dip, festively arranged ham and 
turkey, seared tofu with ginger shoyu, chilled crab legs with cocktail sauce, sliced tomatoes with feta cheese and 
basil balsamic vinaigrette, broiled marinated vegetables, peel and eat shrimp, tossed greens with selected 
dressings and condiments, a variety of marinated and fresh local favorites, cucumber namasu, ocean salad, kim 
chee, and a creamy lobster bisque.  A few hot selection highlights will include Pulehu-style beef steaks and wok 
cooked lobster tail in citrus butter, sautéed mahi mahi in a lomi lomi salmon relish with ka’u orange beurre 
blanc, steamed white rice, sautéed chicken breast on broiled eggplant slices in a parmesan garlic cream, 
gratin potato with garlic and cheese, seafood (shrimp, clam and bay scallops) in a sake dashi broth, medley 
of broiled and steamed vegetables, stuffed roasted pork on braised nappa cabbage in a hamakua mushroom 
sauce, and prime rib with au jus and condiments.  To top off this wonderful buffet dinner, a selection of 
desserts will include tableside flamed apple bananas on vanilla ice cream, crisp wafer rolls with Kahlua 
vanilla sauce, an international cheese selection with crackers, fresh fruits, 
festively decorated cakes and pies, miniature French pastries, an assortment 
of dessert mousses, haupia, chocolate sweet bread pudding accompanied 
with a hazelnut-vanilla sauce and cheese cake with assorted toppings. 

Complimentary parking with validation is available for Pikake Terrace 
diners.  Menu offerings may vary, and applicable taxes will be applied.  For 
parties of seven or more, a 17 percent gratuity will be applied.  For more 
information or reservations, please call the Starwood Waikiki dining 
reservations desk at 808-921-4600 or visit www.princess-kaiulani.com/de_pikake.htm. 

 

http://www.princess-kaiulani.com/de_pikake.htm
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Chef Ryan Loo Presents a Fabulous 
Mother’s Day Dinner Menu at Twist at Hanohano 

This Mother’s Day, treat your mother to an experience she will not forget, as Executive Chef Ryan Loo has 
put together an incredible five-course menu at Twist at Hanohano at the Sheraton Waikīkī.   

This delectable 4-course dinner menu will be offered from 5:30 to 9:30 p.m. on Sunday, May 10 at $85 per 
person and $110 per person with wine pairings.   

 
Appetizer 

Waialua asparagus “Vichyssoise” 
Osetra caviar, Kona cold lobster 

(WinePairing: Parducci Sauvignon Blanc) 
 

*** 
First 

Lehua honey roasted Chiogga beets “Mac and Cheese” 
Big Island macadamia nut toast and melted Maui surf-

ing goat cheese, 
Waimanalo farms arugala, Lemon dill vinaigrette 

(Wine Pairing:  Riff Pinot Grigio) 
 

*** 
Intermezzo 

Champagne raspberry elixir 
Kauai black salt 

 
*** 

Entree 
Pan roasted Hukilau Farms Moi “Nicoise” 

Tarragon fingerling potatoes, rock shrimp, saffron 
braised fennel, 

Hamakua mushrooms and heirloom tomatoes 
(Wine Pairing:  Paul Dolan Cabernet Sauvignon) 

 
*** 

Dessert 
Kula strawberry and rhubarb “short cake” 
Lavender marscapone, minted vanilla gelee 

(Wine Pairing:  Selbach Riesling) 

 
Formerly the Hanohano Room, Twist still offers the same great views from 30 floors above Waikiki Beach but 
now offers a new menu concept found in its contemporary European cuisine. 
 
All applicable taxes will be added to the menu prices and a 17 percent gratuity will be applied for parties of 
seven or more.  Complimentary valet parking and validated self-parking available at the Sheraton Waikiki. 
 
For reservations or more information, please call the Starwood Waikīkī’s central dining desk at  
808-921-4600 or send an email to tdrc.waikiki@starwoodhotels.com. 

 

mailto:tdrc.waikiki@starwoodhotels.com
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Twist at Hanohano to offer a Delectable Mother’s Day 
Brunch Buffet 

 
Treat your mom like a queen with a mimosa brunch buffet fit for royalty 30 floors above Waikīkī Beach at 
Sheraton Waikiki’s Twist at Hanohano.  Executive Chef Daniel Delbrel’s lavish buffet offers tastes of the 
islands and includes a glass of Chandon champagne or bottomless guava mimosas.  
 
The delectable brunch buffet menu will be offered on Sunday, May 10 from 10:30 a.m. to 3 p.m. at $55 per 
person and $15 for children ages 6 – 12.  Children 5 years and under are free with an accompanying adult.  
  
A few of the menu highlights include a carving station featuring kiawe smoked ham and slow roasted prime 
rib of beef seasoned with hawaiian salt, and an omelet and egg station.  Buffet entrée choices include a poke 
bar, shrimp cocktail, lemon roasted asparagus, baby bibb lettuce caesar salad, Hamakua tomato, sweet 
Maui onion and cucumber salad.  The buffet also includes a variety of local favorites including wok seared 
shrimp & scallop with lemongrass and black bean, kalbi beef fried rice, grilled Portuguese sausage & crisp 
bacon, Tahitian vanilla poached onaga, crab cakes with poached egg and lemon verbena hollandaise, 
scrambled eggs with micro chives and sizzled leeks, and miso soup.  And to end an already fabulous meal, a 
dessert station will feature old-fashioned macadamia nut cream pie, Portuguese sweet bread pudding with 
vanilla sauce, pecan, pumpkin and apple pies, chocolate, coconut and guava cakes, coconut haupia, 
tiramisu, crème caramel, and almond float. 
 
Complimentary valet parking and validated self-parking at the Sheraton Waikiki garage will be available.  All 
applicable taxes will be added and a 17 percent gratuity will be applied for parties of seven or more.   
 
For reservations or more information, please call the Starwood Waikīkī’s central dining desk at  
808-921-4600 or send an email to tdrc.waikiki@starwoodhotels.com. 

Star of Honolulu’s Mother’s Day Lunch  
& Champagne Cruise 

 
May 10, 2009 / 12:00 - 2:00 p.m. 

Star of Honolulu departs from Aloha Tower Marketplace, Pier 8 
 

Treat Mom to a relaxing Mother's Day in paradise, aboard the Star of 
Honolulu! The "Mother's Day Lunch & Champagne Cruise" features an 
ono all-you-can-eat roast beef and local-style Taste of Hawai‘i buffet, 
Mother's Day cake and Champagne toast, plus door prizes for Moms, 
fun cultural activities and hula show.   
 
For reservations or more information, please call 983-STAR (7827) or 
visit www.starofhonolulu.com. 
 
Kama'aina / Military Rate: $44.55 adult, $26.73 keiki (3-11) with valid 
Hawai‘i ID  
 
Retail Rate: $55.00 adult, $33.00 child (3-11) 
 

mailto:tdrc.waikiki@starwoodhotels.com
http://www.starofhonolulu.com
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Jeffery Vigilla joins Hilton Hawaiian Village as Executive Chef 
 

Former James Beard House guest chef returns to his native Hawai‘i 
 after overseeing culinary teams across the globe 

 
Hilton Hawaiian VillageÒ Beach Resort & Spa has announced the appointment of Jeffrey Vigilla to executive 
chef of the 3,874-room resort.   Vigilla replaces Daniel LaGarde, who has moved to the Arizona Biltmore as 
director of food and beverage. 
            
Chef Vigilla brings to the Hilton Hawaiian Village nearly three decades 
of professional experience, with strengths in customer service, menu 
structuring, dining presentation and personnel training.  He will 
oversee the culinary operations at the resort, including restaurants, 
lounges, special events and catered functions. 
             
Chef Vigilla spent 14 years in various executive chef and executive 
sous chef positions at five-star Ritz-Carlton hotels in San Francisco, 
California; Kapalua, Hawai‘i; Seoul, Korea; Cancun, Mexico; Key 
Biscayne, Florida and Amelia Island.   Early in his career with Ritz-
Carlton, the hotel company sent him to apprentice at the Hotel de 
Paris in Monaco.  He was selected to be on the pre-opening training 
task force for new Ritz-Carlton properties in Bali and Washington DC 
and was also invited to be a guest chef at the prestigious James Beard 
House in New York. 
             
The Ritz-Carlton veteran moved on to LXR Hotels as area executive 
chef, handling multiple hotel, golf restaurant and banquet facilities at 
Naples Grande Beach Resort & Club; Edgewater Beach Hotel and 
Naples Grande Golf Club.   He also was appointed by LXR to oversee a task force that implemented new 
programs at resorts in Colorado, New York, Florida, Chicago and Puerto Rico.    
             
Jeffrey Vigilla grew up on a farm in Hilo, on the Big Island of Hawai‘i, and his first experience in the culinary 
world was as a 15-year-old dishwasher at the Hilo Bay Hotel.  He went on to be a buffet runner and a cook 
for the employees’ meals.  Vigilla moved to Oahu in 1980 and honed his skills at hotels and restaurants 
throughout the island, including Pacific Beach Hotel, Pagoda, Sheraton Waikiki, Ala Moana Hotel and even 
Hilton Hawaiian Village.  

 
In 1991, Vigilla left Oahu to work for Hyatt Hotels and later joined Ritz-Carlton.  After nearly 20 years away 
he has returned to Hawai‘i to rejoin the beachfront Hilton Hawaiian Village.   

 
Vigilla, who is of Hawaiian, Filipino, Chinese and Caucasian ancestry, grew up living in a home that was true 
melting pot.  

 
“My roots in Hawai‘i have greatly influenced my cooking style,” said Chef Vigilla.  “The variety of ethnicities 
here, combined with what I’ve absorbed during my travels to exotic counties throughout the world, help me 
create culinary adventures for my guests,” continued Vigilla.    
             
Chef Vigilla has several tasks at hand as he works to create new menus for the Hilton Hawaiian Village’s 
popular luau, as well as its soon-to-open expanded Tropics Bar & Grill.  With groups and private functions 
playing such a large role at the resort, he also has plans to revamp the resort’s catering menus. 
             
“We know that Chef Jeffrey will be able to take Hilton Hawaiian Village to even greater heights as we expand 
and improve our culinary operations, “remarked Brian Keys, director of food and beverage, Hilton Hawaiian 
Village.  “With the expansive variety of what we offer here, we are fortunate to have someone with such 
enormous talent and creativity as Jeffrey,” said Keys. 
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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 

Waikīkī Hula Show at the Kūhiō Beach Hula Mound 
 
 
Saturday, Apr 25 – NO SHOW  
                              (Spam Jam Block Party) 

Waikiki Beach Walk’s 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 Hawai‘i, the mainland and 
other parts of the world. 
 
April 26 – Simplisity (Contemporary R&B)  
 
A Hawai‘i favorite, this talented group has been making music 
together for over a decade and has released many albums over the 
years, including “Pure Jawaiian” and “Island Classics.” They have 
taken the stage with many of Hawai‘i's top performers and 
headline this performance with a range of island contemporary 
sounds to smooth island reggae. Simplisity, a staple at both local 
concerts and private parties, offers a musical treat for audiences 
of all ages. 
 
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 Weekend Happenings 

April 25, Satuirday 
7:00AM Meet 
9:00AM End  

Waikiki Beach Clean-up! 
 
Please join the Waikīkī ‘ohana workforce of the Waikīkī Improvement Association 
for a Waikīkī Beach Clean-up. 
 
See attached flyer for more information. 

April 25, 2009  Saturday  
4:00PM Starts 
11:00PM Ends 

WAIKIKI SPAM JAM STREET FESTIVAL sponsored by SJ Foundation.  The 
event is expected to have 8,000+ participants.   
 
Traffic will be diverted starting 2 pm for setup.   
 
The event will close Kalākaua Avenue, all traffic lanes/sidewalk areas, 
from Seaside Ave. to Ka‘iulani Avenue.  
 
Contact:  Karen Winpenny 255-5927, E-mail:  kwinpenny@hawaii.rr.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. 

mailto:kwinpenny@hawaii.rr.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

