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Kūhiō Beach Hula Show Expands Schedule 
  
The Waikīkī Improvement Association has announced the addition of Sundays to the popular Kūhiō Beach  
Hula Show schedule beginning in May.  The new show nights are Tuesday-Thursday-Saturday-Sunday at  
6:30-7:30 p.m. on the Kūhiō Beach hula mound in Waikīkī. 
  
The free Kūhiō Beach Hula Show brings authentic Hawaiian culture to life in the beautiful outdoor Waikīkī setting 
near the Duke Kahanamoku statue.  Each performance is different, presented by various hula halau and 
Hawaiian performers.  
  
"Because of Mayor Hannemann's and the city's support, we were able to sustain the hula show at Kūhiō Beach 
into 2009, and partial restoration last month of Hawai‘i Tourism Authority funding ensured that we could move 
ahead with a 4-day schedule for the program," said Rick Egged, president of the Waikīkī Improvement Association, 
which oversees the program.  "We are very grateful for their support for this program, which is popular with both 
visitors and kama`aina." 
  
The Kūhiō Beach hula shows feature only Hawaiian hula, both ancient and modern styles, with live musical 
accompaniment.  History, costume, and 
instruments are explained, and translations 
provided, to combine learning with the 
entertainment.  A variety of hula styles are 
presented, and the halau are a representative 
cross-section of the hula community, from Merrie 
Monarch winners to non-competitive traditional 
groups.  The hula mound at Kūhiō Beach, located 
near the Duke Kahanamoku statue, was blessed  
in a Hawaiian ceremony in 2000, dedicating it  
to hula. 
  
The hula show is widely photographed by amateur 
and professional alike, and has been featured in 
dramas, travel shows and documentaries around 
the world, in print and on the internet. 
  
The Kūhiō Beach Hula Show is presented by the 
Hawai‘i Tourism Authority, City & County of 
Honolulu, and Waikīkī Improvement Association, with support from the Hyatt Regency Waikiki Resort & Spa. For 
show information, call 808-843-8002. 
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The New Honolulu Surfing Museum Now Open at  
Jimmy Buffett’s at the Beachcomber 

 

Museum Features Exclusive Surf Artifacts, Hot Spot Bar, Tours and More 
   

The Honolulu Surfing Museum, located next to Jimmy Buffett’s Restaurant and Bar at the OHANA Waikiki 
Beachcomber is an interactive immersion into “surfing culture”… fascinating, eclectic, and like surfers themselves, 
not afraid to break the rules.  The museum’s collection of unique artifacts, displays and experiences celebrate the 
Hawaiian heritage and the ever-evolving sport of “HE’e Nalu” (wave sliding)… or simply-stated… SURFING. 
   
The heart of the museum is the incredible collection 
of Surfing and Surfing Lifestyle artifacts.  The 
museum explores the origins, evolution and current 
state of surfing, showcasing the top Surfing Legends 
from past and present, highlighting their 
contributions to the sport and offering inspiration for 
generations to come.  The collection of surf 
memorabilia includes vintage surfboards, classic 
surfing footage, a Hollywood prop or two and a 
historic collection of musical instruments that are 
unique to Hawai‘i.   
   
Upon entering, museum guests are immediately 
greeted by a large hanging helicopter; a replica  from 
the movie “Apocolypse Now.”  Adjacent sits Jimmy 
Buffett’s favorite museum piece, the original Yater 
surfboard used in the classic film.  Other distinctive artifacts include: props from the movie “Ride The Wild Surf”, 
artifacts from Captain Cook’s voyages, authentic wood surfboards dating back to the 1930’s and even a few pop 
culture pieces like the shack board that Kathy Zuckerman (aka Gidget) rode as a young girl in Malibu, CA. 
   
Additionally, video monitors throughout the exhibit run non-stop loops of surfing highlights filmed by several of 
the sport’s most well known and respected cinematographers  intertwined with captioned black and white 
newsreels of surf riding in Waikīkī in the days before ‘talkies’ brought sound to the big screen.  
   
The casual ambiance of the Honolulu Surfing Museum is in sharp contrast to its staid museum cousins, yet it pays 
due respect to the extraordinary artifacts it showcases.  Feel-free to belly-up to the museum’s bar, open a Land 
Shark Lager and “go off the Richter” over this awesome collection. Scenic murals of exotic islands and awe-
inspiring waves blend with tropical materials and classic surf music to form a dramatic backdrop for 
visitors.  Spectacular videos will tell the “surfing story” while unique interactive photo opportunities such as the 
“Silver Surfer” and “Apocalypse Now” allow the visitor to become part of the exhibit, and ride a piece of surfing 
history.  
   
The Surfing Museum offers its patrons some unique fun (all of which are complimentary): 
• Museum Tours on Tuesdays and Thursdays at 4PM (Private group tours are also available).  **Audio tours 
will be offered to patrons in English or Japanese by mid-late summer ‘09. 
•  Mixology classes at the restaurant’s Hot Spot Bar on Mondays and Wednesdays  at 4PM.  Guests can learn 
how to make some of the most popular Polynesian libations like the infamous Mai Tais.  
   
The Honolulu Surfing Museum’s Curator, Mark Fragale is an avid surfer who’s lived in Hawai‘i since the 
1970’s.   Mark has a thorough background as a surf historian coming from not only his personal experiences 
surfing but also from his employment history with companies such as Bunger Surfboards and Hannon 
Surfboards.   “The Honolulu Surfing Museum offers both locals and tourists alike a unique way to experience the 
rich surf history of Hawai‘i” says Mark.  “Whether you are interested in educating yourself more about Hawai‘i’s 
surf culture, learning how to mix a good cocktail or just killing time before dining at the world famous Jimmy 
Buffett’s at The Beachcomber, the Honolulu Surfing Museum has something for everyone”.  For more information 
about the Honolulu Surfing Museum visit http://www.honolulusurfmuseum.com/ or visit us at 2300 Kalākaua 
Ave. Honolulu, HI 96815. 

 

http://www.honolulusurfmuseum.com/
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May Day Celebration at House Without A Key 
 
House Without a Key at Halekulani has been the gathering place of Waikīkī for decades. An open-air casual dining 
restaurant, resting on shore of the world’s most famous beach with the silhouette of Diamond Head carved out in 
moonlight, the melody of traditional Hawaiian music and the hands of a world-renowned hula dancer, Kanoe 
Miller, make this experience magical. Join us for a special May Day celebration at Halekulani: 
 

A MAY DAY CELEBRATION 
 

House Without a Key at Halekulani 
An evening of song and dance from the 

Golden Era of Hawaiian Music  
Recalling the melodies of May Day in 1928 and 

Storytelling about various leis  
throughout the evening  

 
Friday, May 1, 2009 

 
5:30 p.m. – 8:30 p.m. 

 
Full menu and cocktails available 
Seating is based on first arrivals 

 
*** In the tradition of May Day, guests are encouraged to wear a lei *** 

Enjoy Mother’s Day Weekend at Hilton Hawaiian Village 
Beach Resort & Spa 

 
Kama‘aina invited to bring families to the Village for a mini-Mother’s Day vacation  

 
This year, kama‘aina families can truly make it a Mother’s Day to remember at the Hilton Hawaiian VillageÒ Beach 
Resort & Spa.  The hotel is offering kama‘aina room rates starting at $129 per night over the Mother’s Day 
weekend (May 8-10), so the entire family can plan on a mini-getaway on Friday and 
Saturday evening, then wake up Sunday morning to treat mom on her special day. 
 
Families can begin their getaway on Friday, May 8 by enjoying the resort, including 
the recently opened Paradise Pool a 5,000-square-foot family activity pool that boasts 
the longest slide in Waikīkī at 77 feet.  In the evening, they can enjoy dinner at either 
the Bali by the Sea or Rainbow Lanai.  A must-see is the Rockin’ Hawaiian Rainbow 
Revue, a new show by the Super Pool each Friday, which culminates in an extended 
fireworks show at 7:45 p.m.  
 
On Mother’s Day, May 10, Rainbow Lanai Restaurant is offering a lavish brunch 
buffet that includes an assortment of cold foods, including a complement of salads, 
sushi, shrimp and poke.  The carving station will feature slow-roasted prime rib and 
whole-roasted Chinese pig.  Other hot selections include braised veal, marinated 
grilled chicken breast with sun-dried tomatoes and Shiitake mushrooms, macadamia 
nut crusted mahimahi with ginger plum sauce, smoked pork loin and cracked crab 
legs.   To top off the brunch, a dessert station with a variety of mouth-watering treats 
will be available – everything from chocolate decadence cake to guava chiffon cake to 
caramel macadamia nut pie.  The cost of the brunch is $45.50 for adults and $23 for children under the age of 
12.  Reservations for Mother’s Day Brunch at Rainbow Lanai can be made by calling the resort at 949-4321, ext. 
48.  For room reservations, call the resort directly at (808) 949-4321 and ask for rate code P3. This special is valid 
through December 20, and is based on availability as some blackout dates may apply.  The special comes with 
$10 daily self-parking, 50% off lagoon water toys (does not include surfboards) and 20% off Mandara Spa 
treatment.  Proof of Hawai‘i residency required. For more information about the Hilton Hawaiian Village, visit 
www.hiltonhawaiianvillage.com. 

http://www.hiltonhawaiianvillage.com
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Piano Music fills the air at Royal Hawaiian Center  
Starting Friday, May 1  

 
Additional Lei Day activities available 
 
Award-winning recording artist Aaron Sala is one of the performers lined up for Royal Hawaiian Center¹s new 
piano music program, starting Friday, May 1, 2009.  Hawaiian piano music will fill the air daily (except Sundays) 
from 4-6 p.m. at the Paina Lanai food court located on Level Two, Building B.  
 
Royal Hawaiian Center is officially launching the program on Lei Day, May 1. 
Also performing that day will be the Kawika Trask Trio, Kuuipo Kumukahi and more.  Lei sellers will have fresh 
flower lei available for sale, as is the Hawai‘i custom on Lei Day. 
 
Lei Day Activities  
• All Day  Lei sellers in The Royal Grove 
• 9 a.m.  Ke Kula Kaiapuni o Waiau Hawaiian language immersion school visit to The Royal Grove 
• 12 p.m.  Kawika Trask Trio, The Royal Grove 
• 4 p.m.  Aaron Sala on Piano, PaŒina Lanai 
• 6 p.m.  Kuuipo Kumukahi, The Royal Grove 
 
“Piano playing and singing were very much enjoyed by Princess Bernice Pauahi Bishop. We thought that including 
Hawaiian piano music at Helumoa  the former home site of Princess Pauahi now occupied by Royal Hawaiian 
Center  would be a fitting tribute,” said Manu Boyd, Royal Hawaiian Center cultural director.  “Princess Pauahi 
penned the final codicil of her will establishing Kamehameha Schools while at her Waikīkī home in the Helumoa 
coconut grove.” 
 
Aaron Sala, a Kamehameha Schools graduate, studied the Hawaiian piano stylings of Mahi Beamer and the late 
Aunty Leila Hohu Kiaha as part of his master¹s thesis.  He is widely sought after for piano accompaniment on 
recordings and live performances.  He recently released his second CD, “Napoona Mahina: The Illusion of Reality,” 
and will perform some of those selections at Royal Hawaiian Center.  His performances often inspire impromptu 
hula and guest vocalists. 
 
In addition to Sala on piano, Joe Mahoe and other artists will also perform. 
 
A set schedule of piano performers will be circulated at a later date. 
 
Regular entertainers at Royal Hawaiian Center include the Kawika Trask Trio (Tuesdays), Puuhonua 
(Wednesdays), Keoahu (Thursdays) and Kuuipo Kumukahi and the Hawaiian Music Hall of Fame Serenaders 
(Fridays).  These evening performances begin at 6 p.m. Polynesian Cultural Center performs at 11 a.m.on 
Thursdays and Saturdays, and the Royal Hawaiian Band performs the first Wednesday of the month at 1 p.m. 
 
The Center is open daily from 10 a.m. to 10 p.m.  For more information, contact Lei Ohu Guest Services at  
(808) 922-2299 or visit www.RoyalHawaiianCenter.com. 
 
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. 

http://www.RoyalHawaiianCenter.com
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Your ‘Vacation Bailout’ from Aston Hotels & Resorts  
Think you can’t afford your summer vacation?  

 

Think again. Think Aston.  
 

Aston Hotels & Resorts announces a limited time “Vacation Bailout,” offering discounts of up to 40 percent at all 
Aston properties statewide. The offer is valid for travel June 12, 2009 through Dec. 21, 2009. 
 
The Aston team knows everyone has been bombarded by bad news lately. But don’t let the economy get you 
down, let Aston bail out your Hawaiian dream vacation with a great rate and added value.  
 
Aston is even making it easier to take advantage of the endless array of activities in the islands by providing each 
guest its free Aloha Book, which contains offers worth up to $2,000 in savings – double the value from 2008 – on 
dining, shopping and activities. The book also serves as a guide to some of the best culture, history, cuisine and 
attractions on the island.  
 
Traveling with kids? Aston’s year-round “Kids Stay, Play & Eat FREE” program means children 17 years and 
younger stay free when using existing bedding, and children 12 years and younger receive free admission to top 
island attractions and free meals at popular family-friendly restaurants when accompanied by a paying adult. 
Unlike other hotel promotions that encourage kids to play and eat free within the resort, this program allows fami-
lies to experience everything the destination has to offer. 

 

And for even more savings, guests choosing one of Aston’s condominium resorts can stretch their vacation dollars 
even further by taking advantage of units with full kitchens, significantly reducing dining expenses. Guests can 
also save on extra luggage fees by packing only what is needed; in-room and on-site washers and dryers provide 
the freedom to do a load while lounging poolside. The Vacation Bailout starting rates on O‘ahu for this special, 
limited time promotion are as follows:  
 

OAHU  
• Aston Waikiki Circle Hotel – $90  
• Aston Waikiki Joy Hotel – $95  
• Aston Pacific Monarch – $113  
• Aston Waikiki Sunset – $124  
• Aston at the Waikiki Banyan – $128  
• Aston Waikiki Beach Hotel – $129  
• Aston at the Executive Centre Hotel - $138  
• Aston Waikiki Beach Tower – $296  

 
Rates are valid for travel June 12, 2009 through Dec. 21, 2009 and may not be combined with other programs, 
specials or discounts. Prices do not include tax and are subject to change without notice. Blackout dates and 
some restrictions may apply. Visit AstonHotels.com for more information. (Note:  these are NOT kama‘āina rates) 
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Treat Mom to Mother’s Day Brunch at J Restaurant  
at the Alana 

 
Sumptuous brunch buffet will be offered Sunday, May 10 

 
J Restaurant at the Doubletree® Alana Hotel – Waikīkī will be offering a sumptuous Mother’s Day Brunch 
Buffet, Sunday, May 10 from 9 a.m. to 1:30 p.m. 
 
Chef Jochen Popp has created an extensive menu that includes carved prime rib, crab legs, fried rice and mochiko 
chicken, to name a few. 
 

Mother’s Day Menu 
Cold Station 
Fresh Nairage Poke 
Namasu 
Macaroni Salad 
Fresh Fruits 
Caesar Salad 
Spinach Salad 
Cold Soba with Condiments 
 
Hot Station 
Crab Legs with Butter 
Petite Loco Moco 
Mochiko Chicken 
Fish Jun with Lemongrass Sauce 
Steamed Vegetables 
Fried Rice 
Roasted Red Potatoes 
 
Carving Station 
Roast Prime Rib of Beef 
 
Desserts 
Enjoy an extensive selection of temptations 
 
Kona Blend Coffee 
Orange, Pineapple and Guava Juice 
 

The Mother’s Day Brunch will be priced at just $39.95 for adults and $16.50 for children ages 6 to 12, plus tax 
and gratuity.  ($42 with champagne).  For brunch reservations and information, call J Restaurant at 942-2200 or 
visit www.jrestauranthawaii.com.   
 
Why not treat Mom to an entire weekend of relaxation?  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 Waikīkī, 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 Waikīkī.   
 
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. 
 

http://www.jrestauranthawaii.com
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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. 

Chef Colin Hazama 
Spices It Up for Mother’s Day at Rumfire 

 

Voted Hawai‘i’s “Top Young Chef” in 2008, Chef Colin Hazama has woven together a tapestry of island-inspired 
flavors for Mothers Day at RumFire, located at the Sheraton Waikīkī.  Situated right on Waikīkī Beach, RumFire 
offers a chance to play tourist for the day while treating mom to a wonderful dinner at one of Hawai‘i’s hottest 
restaurants. 

This four-course Mothers Day dinner menu will be offered from 5 - 9:30 p.m. on Sunday, May 10 for $65 per 
person and for $85 per person with libations. 

 
one 

Reconstructed Caprese Salad 
marinated hamakua cocktail tomato, smoked baby 

mozzarella, 
thai basil pesto, hydroponic maui watercress, foccacia 

crisps 
lehua honey balsalmic reduction 

(libation: chandon napa sparkling rose) 
*** 
two 

Steamed Moi Hukilau Style 
alii mushroom stuffed moi, 

big island baby abalone and kahuku sea asparagus relish, 
lemongrass shrimp nage 

*** 
three 

Fresh Horseradish Wasabi-Crusted Filet Mignon 
red wine maui onion marmalade, scallion leek potato cake, 

tempura gobo, soy sake veal glace 
(libation: paringa sparkling shiraz) 

*** 
four 

Strawberries And Chocolate 
white chocolate lavender panna cotta layered with 

dark chocolate macadamia nut mousse, 
kula strawberry opal basil soup, gingered sesame tuille 
(libation: elio perrone “bigaro” moscato/brachetto blend) 

 
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. 

 

L-R Executive Chef Colin Hanzama with  
Sous Chef Darren Demaya 

mailto:tdrc.waikiki@starwoodhotels.com
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Mother’s Day Dining with Outrigger 
 

Show Mom just how special she is by treating her to a special outing with the family 
 

It’s no secret – Sunday, May 10 is Mother’s Day, and Moms across the state deserve to be wined and dined in 
celebration of their special day. Following is a selection of restaurants located in Outrigger properties that are 
offering something a little bit extra in celebration of Moms – either on Mother’s Day or leading up to that  
special day. 
 
Kani Ka Pila Grille – (Outrigger Reef on the Beach, 2169 Kalia Road, 808-924-4992) – The folks at Kani Ka Pila 
Grille are getting a jump start on Mother’s Day with an Aloha Friday luncheon show set for Friday, May 8, from 
11:30 am to 1:00 pm. One of the most quintessential Hawaiian experiences you can have is to hang out near the 
beach with family and friends along with great local food and great local music. That’s exactly what’s on the menu 
for Moms at Kani Ka Pila Grille on Friday, May 8th. Radio station Hawaiian 105 KINE’s Billy V and Bruddah Wade 
will be on hand with some of Hawai‘i’s hottest island musicians with a show that will be broadcast live from 12 
noon to 1:00 pm.  
 
Along with the great music comes a tasty Hawaiian buffet lunch that will include traditional island favorites like 
Lomilomi Salmon, Kalua Pork and Lau Lau. Kani Ka Pila Grille and the Outrigger Reef are the perfect way to 
spend an Aloha Friday with Mom. Cost per person is $22.95. Reservations are required with a credit card number. 
Call 924-4990.   
 
Chuck’s Steak House (Outrigger Waikiki on the Beach, 2335 Kalākaua Avenue, 808-923-1228) – This oceanfront 
restaurant overlooks famous Waikīkī Beach and offers spectacular Diamond Head and blue Pacific Ocean views. 
For more than 40 years, this popular restaurant has been well known for its USDA PRIME grade of in-house cut 
steaks, fresh island seafood and all-you-can-eat salad bar. On Mother’s Day, all Moms will receive a free dessert 
with their meal. 
 
Chuck’s Cellar (OHANA East Hotel, 150 Kaiulani Avenue, 808-923-4488) – Chuck’s Cellar has been a staple in 
Waikīkī for nearly 40 years. That’s because of the quality meals at the right price, cozy setting and friendly service. 
Known for its delicious house specialty Prime Rib, seafood, soup and salad bar, Mom’s are sure to feel right at 
home here. On Mother’s Day, the folks at Chuck’s Cellar are treating every Mom to a free dessert following their 
meal. 
 
Kaiwa Waikiki (Waikiki Beach Walk, 226 Lewers Street, 808-924-1555) – This teppan fusion restaurant uniquely 
combines traditional and contemporary tastes into innovative and sophisticated dishes in an ultra-chic 
atmosphere that Mom and the entire family are sure to enjoy! Kaiwa is extending it’s Mother’s Day celebration to 
an entire week, with a special Mother’s Day prefix menu available May 4 through May 10 starting at 5pm. Priced 
at $39.00 (tax and gratuity not included), the prefix menu will start with a fresh Nalo Green Salad. A Chef Selected 
Appetizer will follow, along with Miso Soup. Guests can then choose as their Main Entrée Assorted Sashimi, 
Assorted Sushi, Chicken Steak, Grilled Fish, or a Ribeye Steak. A special Mother’s Day Dessert will conclude the 
meal.  
 
Keoni’s by Keo (OHANA East Hotel, 2375 Kūhiō Avenue, located one block mauka of Kalākaua Avenue on 
Kailuani Avenue, 808-922-9888) – This popular restaurant will be celebrating Mother’s Day with a rose for each 
mom. But it doesn’t stop there. Keoni’s is offering Moms a special menu as well. Reasonably priced at $19.95, the 
meal starts with either soup or salad, followed by a choice of Filet of Sole with Lemon Caper Burre Blanc or Pork 
Loin with Fresh Apple Pear Sauce. The menu is topped off with the Dessert of the Day.  
 
Ruth’s Chris Steak House (Waikiki Beach Walk, 226 Lewers Street, 808-440-7910) – The restaurant is opening 
early – at 4pm – on Mother’s Day and will be showcasing perfectly-cooked Prime Rib with a one-pound baked 
potato for only $39.95. Or choose from Ruth’s Chris’ popular Prime-Time Menu, which returns starting May 1. 
Served from 4 to 6 p.m., this three-course meal starts at just $39.95. Selections include the restaurant’s top-
selling Petite Filet, Fresh Island Fish, Barbecued Shrimp, or Stuffed Chicken. All Prime-Time entrees are served 
with a choice of accompaniments, like Creamed Spinach, Mashed Potatoes, Sautéed Mushrooms, Local Broiled 
Tomatoes, Fresh Broccoli or Steamed White Rice. On Mother’s Day, Moms will also receive a special gift treat with  
their meal.  

 
Continued ... 
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Continued from previous page ... 
 
Shore Bird Restaurant and Beach Bar (Outrigger 
Reef on the Beach, 2169 Kalia Road, 808-922-2887) – 
Mom is sure to enjoy her dinner at the oceanfront 
Shore Bird because while the family is taking her out, 
they still have to wait on her! That’s right, with the 
Shore Bird’s “grill your own” dining, guests have fun 
grilling their own dinner entrees. That means Mom 
gets to sit back and relax while the rest of the family 
prepares her meal!!  
 
On Mother’s Day, Shore Bird is offering a special 
Petite Filet & Scallops entrée selection for $28.95 that 
includes a 4 oz Petite Filet Mignon and Hand 
Skewered Sea Scallops with onions and bell peppers 
basted with garlic butter. A roasted red pepper cream 
sauce accompanies. While dad and the kids are 
grilling mom’s meal, she can be enjoying the “all you 
care to eat” salad bar. And for dessert, the restaurant 
is offering a Lychee Sorbet with Fresh Berries for $5.95. 

Trump International Hotel & Tower Waikiki Beach Walk™  
Appoints Hotel Managing Director 

 
Scott Ingwers comes to Trump Waikiki from The Fairmont Kea Lani, Maui 

 
Scott Ingwers has been named as Managing Director of Trump International Hotel & Tower Waikiki Beach Walk™, 
which is scheduled to open later this year in the Waikiki Beach Walk neighborhood. He will be responsible for all 
aspects of this luxury hotel. Ingwers has more than 20 years of luxury resort management experience and was 
most recently Hotel Manager of The Fairmont Kea Lani, Maui, one of Fairmont’s flagship resort properties. 
 
“We hand-picked Scott to manage our newest hotel in the Trump Hotel Collection because we feel he truly has the 
expertise to create and deliver an exceptional experience for guests visiting this world-renowned destination,” said 
Jim Petrus, Chief Operation Officer with the Trump Hotel Collection. “With more than two decades of experience 
managing hotels in Hawai‘i, Scott knows the local culture and understands what it will take to establish Trump 
International Hotel & Tower Waikiki Beach Walk™ as the premier property in Waikīkī.” 
 
Prior to his role at The Fairmont Kea Lani, Ingwers held the position of General Manager at the Maui Prince Hotel 
and Makena Golf Courses.  His career includes leadership roles with Hyatt and Renaissance Hotels, as well as 
Atlantis Paradise Island in the Bahamas. 
 
“I’m excited and feel very fortunate to have the opportunity to manage the newest hotel in Waikīkī, especially one 
associated with the Trump name,” said Ingwers. “Over the coming months, I will be assembling the senior 
management team as well as establishing the training foundation for our complete team of associates so that 
Trump International Hotel & Tower Waikiki Beach Walk™, is well prepared for opening.”     
  
Trump International Hotel & Tower Waikiki Beach Walk™ marks the first time in over a decade 
that a new luxury international hotel is being developed in Waikīkī.  Located just steps away 
from world-famous Waikīkī beach, the project will offer an array of amenities and services 
including Trump Hotel Collection’s signature Attaché services, a restaurant featuring a world-
acclaimed chef, The Spa at Trump, a casual lobby café restaurant, lobby bar, infinity edge 
plunge pool, fitness center, 24-hour room service, oversized guest rooms complete with 
kitchens, and expansive views of the Pacific Ocean and Fort DeRussy Park.  
 
The hotel opening is anticipated for late 2009.  
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Treat Mom for a Special Brunch or Dinner at 
Wolfgang's Steakhouse, by Wolfgang Zwiener  

 
Wolfgang Zwiener Will Be In Town To Greet All Of His Mother’s Day Guests Personally 

 
WOLFGANG’S STEAKHOUSE BY WOLFGANG ZWIENER, will celebrate Mother’s Day with special pre-fixe menus 
for lunch & dinner on May 10th, as follows.  Wolfgang Zwiener will also be in from New York to greet his guests 
personally.  Our regular brunch and dinner menus will also be available.  Mother’s will also receive a Godiva 
Chocolate sampler. 
 

HAPPY MOTHER’S DAY BRUNCH $35 
 

Wolfgang’s Steakhouse Brunch menu 
includes  
choice of: 

 
DRINK 

Champagne, Mimosa, Bloody Mary, Bellini 
 

APPETIZER 
Soup of the day, Chopped salad, Caesar 

salad, Melon & Berries 
 

ENTRÉE 
Wolfgang’s Eggs Benedict 

French Toast 
Omelette 

Classic Sirloin Burger 
Rigatoni Bolognese 

Roasted Half Chicken 
*Petit Filet Mignon with Au Poivre or  

Mushroom Sauce  
*Add $10 for Petit Filet Mignon 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
Make your reservations at 808.922.3600, or online at www.opentable.com.  Wolfgang’s Steakhouse will be open on 
Mother’s Day from 11:00 a.m. to 10:30 p.m.  Free 4 hours validated parking at Royal Hawaiian Center for 
Wolfgang’s Steakhouse patrons. 
 
“I love Hawai‘i and looking forward to greeting all of our diners on Mother’s Day,” said  Zwiener, who will be in 
Hawai‘i May 3~18, working at his restaurant most of the time.  While he was here for opening week, Zwiener was 
hands-on, inspecting every facet of his restaurant, greeting guests, and checking on each table throughout the 
night.  After four decades at the esteemed Peter Luger’s before opening his own restaurants, customer service and 
excellent food are his forte. 

HAPPY MOTHER’S DAY DINNER $100 
 

Wolfgang’s Steakhouse Dinner menu includes  

choice of: 
 

APPETIZER 
Jumbo Shrimp Cocktail, Jumbo Lump Crab 

Meat Cocktail, 
or Thick Sizzling Canadian Bacon 

 
SOUP OR SALAD 

Soup Of The Day, Beefsteak Tomato and Onions 
Mix Green Salad, or Caesar Salad  

 
ENTRÉE 

Petit Filet Mignon 
Filet Mignon Au Poivre 
Prime Rib Eye Steak 

Prime NY Sirloin Steak 
Veal Chop 

Lamb Chops 
Grilled Opakapaka 

 
SIDE ORDERS 

Creamed Spinach 
Mashed Potatoes 

DESSERT 
Ice Cream, Sorbet, or New York Cheesecake 

with Coffee, Decaf, or Tea  
 

BEVERAGE 
Beer, Red or White Wine 

Soft Drink 

 

http://www.opentable.com
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Celebrate National Burger Month at one of these fine  
Outrigger restaurants in Waikīkī 

 
There are a number of holidays to celebrate during the month of May -- May Day, Cinco de Mayo, Mother's Day, 
Armed Forces Day, and Memorial Day. But did you know that May also is "National Burger Month"? That's right; 
the humble hamburger gets an entire month of celebration.          
 
There's a bit of controversy as to who "invented" the American hamburger. Charlie Nagreen of Seymour, 
Wisconsin, supposedly sold hamburgers from his ox-drawn cart in 1885 at the Outagamie County Fair. He 
became known as "Hamburger Charlie," and the townspeople of Seymour, Wisconsin are so sure of Nagreen's 
claim to fame that they built a Hamburger Hall of Fame in his honor and hold an annual celebration in his honor. 
Brothers Frank and Charles Menches from Akron, Ohio are also said to have invented the hamburger in 1885, but 
instead of a bun, they served their beef patty as a sandwich between two pieces of bread. Oscar Weber Bilby is 
said to have been the first person to serve his hamburger in a bun in 1892. And yet another, Louis Lassen of New 
Haven, Connecticut, is recorded as serving up a hamburger at his New Haven restaurant Louis' Lunch, which 
dates back to 1895.             
 
While the "inventor" of the American hamburger may be clouded in controversy, what is not in question is the 
hamburger today is a staple of American cuisine and an integral part of our American culture!             
 
To mark National Burger Month this May, Outrigger suggests any one of these fine restaurants and their burger 
selections:  
 
Kani Ka Pila Grille (Outrigger Reef on the Beach, 2169 Kalia Road, 808-924-4992) - Located pool-side at the newly 
renovated Outrigger Reef on the Beach, this casual restaurant serves up tasty grinds for breakfast, lunch and 
dinner, along with top-notch island entertainment each evening. While enjoying some of Hawai‘i's greatest island 
musicians, the restaurant staff recommends their Hula Burger.  
 
• Hula Burger ($13.95) - A double beef teriyaki flavored patty, topped with a layer of sliced tomatoes, pineapple, 

leaf lettuce, and crispy fried Maui onions.  Served on a sweet potato bun with shoyu-mayonnaise sauce. 
 
Jimmy Buffett's at the Beachcomber (2300 Kalākaua Avenue, 808-791-1200) - Jimmy Buffett's newest dining 
destination is in the heart of Waikīkī at the newly renovated OHANA Waikiki Beachcomber. This balmy (yet always 
cool) family-friendly restaurant with a festive island-inspired and vintage Hawaiian vibe is the perfect spot for great 
fun, great entertainment, and of course, a great burger! Take your time enjoying the burger because the 
restaurant offers free parking to restaurant patrons! 
 
• Lahaina Burger ($11.95) - The Hawai‘i inspired 

Lahaina Burger, which is not found at any other of 
Jimmy Buffett's restaurants, is grilled with a teriyaki 
glaze and topped with grilled Maui onions and 
pineapple-mango salsa.  

 
• Cheeseburger Beachwalk (Waikiki Beach Walk, 226 

Lewers Street, 808-924-5034) - With 'burger' in the 
restaurant name, you have to assume Cheeseburger 
Beachwalk knows a thing or two about hamburgers. 
Here's one of their favorites: 

 
• It's All Good Burger ($13.95) - The restaurant starts 

with their Original Cheeseburger then adds sautéed 
mushrooms, three strips of bacon, another slice of 
cheese (this time Swiss). The burger is then crowned 
with a scoop of guacamole. No doubt about it, it's all 
good! 

Continued ...  
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Continued from previous page ... 
 
Duke's Canoe Club Waikiki (Outrigger Waikiki, 2335 Kalākaua Avenue, 808-922-2268) - This landmark 
restaurant has a lot going for it - it's a veritable museum to Hawai‘i's own surf legend Duke Kahanamoku; it also 
enjoys one of the best oceanfront settings in Waikīkī; and the Mango BBQ Ranch Burger comes highly 
recommended from the staff at Duke's: 
 
• Mango BBQ Ranch Burger ($9.95) - A half pound patty from Maui Cattle Company grass fed ground beef 

served on a fresh baked Potato bun topped with white cheddar cheese, caramelized onions, crispy bacon, 
ranch dressing and the restaurant's own Mango BBQ sauce.  

 
Giovanni Pastrami (Waikiki Beach Walk, 227 Lewers Street, 808-923-2100) - Giovanni Pastrami is a little bit of 
everything - a sports bar, a pizzeria and a New York style deli. If you can't make up your mind after thumbing 
through their massive menu, Giovanni's Pastrami Burger is always a winner! 
 
• Giovanni's Pastrami Burger ($12.95) - This burger has a touch of a New York deli to it. It starts with a half-

pound, all natural Black Angus Beef patty, served on a tasty potato bun, topped with hot pastrami. Additional 
toppings: cheese, bacon, mushrooms, or avocado! 

 
Keoni by Keo's (2375 Kūhiō Avenue, located one bock mauka of Kalākaua Avenue on Kaiulani Avenue,  
808-922-9888) - This is one of those restaurant that suits many tastes - Honolulu Weekly lauded it as home of the 
Best Breakfast in Waikīkī. The restaurant also features Keo's world-famous Thai Cuisine, along with fresh island 
seafood and steaks...and yes, it's got a great burger, too! 
 
• Keoni Burger ($7.95) - Served on a traditional hamburger bun or French bread, this burger is a half pound of 

ground sirloin, homemade with Keoni's special herbs and spices, and charbroiled to perfection. It's served with 
the basics - cheese, lettuce and tomato. You can also jazz it up with sautéed mushrooms, caramelized onions 
or Avocado. 

 
Yard House (Waikiki Beach Walk, 226 Lewers Street, 808.923.9273) - Known for having one of the largest menus 
of beers on tap, Yard House also has an extensive menu of burgers. If you're looking for something other than a 
traditional burger, the staff recommends the Surf & Turf. 
 
• Surf & Turf Burger ($15.65) - The turf in this burger is a half-pound Black Angus Beef patty, and the surf - 

Main lobster sautéed in garlic butter. Add Swiss cheese and grilled asparagus on the potato bun, and you've 
got a tasty treat! 

 

Earth Day at Waikīkī Trade Center 
 
2009 Waikiki Trade Center Earth Day event such a huge success. The event exceeded expectations in partici-
pation and allowed partners to convey the message of environmental responsibility and sustainability in the 
home and office to Waikiki Trade Center tenants and the community.  
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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.   
 

Tue-Thur-Sat-Sun, weather-permitting. 6:30-7:30 pm 
(6:00-7:00 pm Nov-Dec-Jan) 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 
Weekends 
Saturday, May 2 – Moana Chang and the Aloha Boat 
Days Show 
 

Sunday, May 3 – Colsen Kanei and Halau 
Kawaianuhealehua 
 
NOTE we have added Sunday shows starting this month;  
schedule now Tues-Thurs-Sat-Sun. 

Waikiki Beach Walk’s Free Sunday Showcase Continues to  
Entertain with May line-up 

 
Hosted by Jeff Apaka, Outrigger Enterprises Group’s signature Sunday Showcase music series presents another 
great month of entertainment. Featured artists for May include Koolau Serenaders, Abrigo Ohana, Kona Chang 
Band, Cheryl Bartlett, and an encore performance by duo Kupaoa. 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. 
 
May 3 – Koolau Serenaders (Hawaiian)  
 
Koolau Serenaders group members Al Ka‘ai, 
Eddie Akana and Leo Cullen are all well-
seasoned island entertainers who have performed 
in the company of Hawai‘i’s top musicians. The 
groups’ Hawaiian style arrangements and  
exquisite talent for harmonizing have been  
enjoyed by many on the Windward side of Oahu. 
The group now travels into Waikīkī to share their 
talent with both visitors and kamaaina.  

 
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) 
May 9, 2009    Saturday 

9:00AM Starts 
11:00AM Ends 

16th ANNUAL FILIPINO PARADE & FIESTA sponsored by Filipino Community (FilCom) Center of 
Hawaii. The event is expected to have 1,000 marchers, 5 vehicles, 5 floats, & 5 bands.  It will start 
at Ft. DeRussy, to Kalakaua Ave., to Monsarrat Ave., end at Waikiki Shell Parking Lot in Queen 
Kapiolani Park.  Fiesta will be in Queen Kapiolani Park.   
 
Contact:  Serafin "Jun" Colmenares 510-734-4491, Fax: 485-0390, E-mail:  juncolme@yahoo.com  

May 16, 2009   Saturday 
6:00AM Starts 
1:00PM Ends 

31ST ANNUAL VISITOR INDUSTRY CHARITY WALK sponsored by Hawai‘i Hotel Industry Assn. The 
event will have 9,000 runners/walkers. It will start at Ala Moana Park's McCoy Pavilion Key Hole area, 
clockwise around Ala Moana Park, to Ala Moana Blvd., mauka sidewalk area, to Ala Wai  Promenade 
area, to Kalākaua  Ave., makai sidewalk area and curb lane, to Koko Hd side of Kapahulu Ave., to Ala 
Wai Blvd., mauka sidewalk and curb lane, to Seaside Ave., to Aloha Dr., to Lewers St., to Kalia Rd., to 
Ala Moana Blvd., to end at Ala Moana Park.   
 
Contact: Tina Yamaki  923-0407  Fax: 924-3843  E-mail:  tyamaki@hawaiihotels.org   
For more info, visit their website: http://www.charitywalkhawaii.org/   

May 17, 2009     Sunday 
6:00AM Starts 
12noon Ends 

ITU JAL HONOLULU TRIATHLON WORLD CHAMPIONSHIP RACE sponsored by USA 
Triathlon/Honolulu Triathlon Race Committee/Premier Event Management. The event is expected to 
have 1,500 participants.  Staggered wave start at 6:00 am.  Ala Moana Blvd, Nimitz Hwy, and 
Kamehameha Hwy makai side will be closed to traffic. Swim: Loop course (2X) just ewa of Magic 
Island, to end at Magic Island Swim/Bike Transition Bike: Magic Island Swim/Bike Transition area, to 
Ala Moana Park Rd., to Ala Moana Blvd., via ewa entrance/exit,  ewa on Ala Moana Blvd, makai half to 
Nimitz Hwy, ewa on Nimitz Hwy.,crossover to mauka side at Puuhale Rd., under the viaduct, ewa on 
Kam Hwy., crossover to makai side at Lagoon Dr.., ewa on Kam Hwy.,past airport, u turn at Arizona 
Rd.(Halawa Gate), kkhd on Kam Hwy., makai half right onto Lagoon Dr., makai on Lagoon Dr., kkhd 
most, makai bound lane,  to u turn at parking lot at dead end, mauka on Lagoon Dr., right onto Kam 
Hwy., kkhd on Kam Hwy., crossover to mauka side at Ahua St. ,onto Nimitz Hwy., crossover to makai 
side just kkhd of Sand Island Rd., kkhd on Nimitz Hwy.,  makai half to Ala Moana Blvd., makai half,  
kkhd on Ala Moana Blvd., to ewa entr./exit, to Ala Moana Park Rd., to end at bike/run transition area 
near Magic Island  Run: Bike/Run transition area to Ala Moana Park Rd., to Atkinson entr./exit,. left to 
Ala Moana Blvd., makai lanes, ewa on Ala Moana Blvd., u turn kkhd of Ward Ave.,  kkhd on Ala Moana 
Blvd., right into Atkinson entrance, makai on Ala Moana Park Rd, complete 2nd loop, then to end at 
Magic Island area  finish line.   
 
Contact:  Premier Event Management, LLC, Steve Foster 864-0113, Fax:  685-6666.  For more info, 
visit their website:  http://ww.honolulutriathlon.com/ 
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Waikīkī Improvement Association 

2255 Kūhiō 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. 

mailto:juncolme@yahoo.com
mailto:tyamaki@hawaiihotels.org
http://www.charitywalkhawaii.org/
http://ww.honolulutriathlon.com/
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