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Legislature Appropriates $7.5 million for  
Waikīkī Beach Improvements 

 
During the session just completed the Hawai‘i State Legislature appropriated $7.5 million for improvements to 
Waikīkī Beach or other visitor area resort beaches. The appropriation provides $250,000 each for planning and 
design and $7 million for construction. DLNR is considering using its the funds to establish on ongoing sand 
replenishment program for Waikīkī Beach. It is not yet clear exactly how the State money will affect Kyo-ya’s 
Gray’s Beach Project but it is expected to be complementary.   

The legislature also amended the Statewide Traffic Code to allow the 
Counties to prohibit or regulate personal assistive mobility devices, 
Segways or like devices, on sidewalks. The Waikīkī Improvement 
Association supported the measure.  
 
Waikīkī has the busiest sidewalks in the state. The use of Segways and 
motorized scooters on the sidewalks could be a safety hazard to 
pedestrians.  
 
If the Governor signs the bill, the City and County of Honolulu  
would gain the authority to regulate the devices.  
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Invitation for WIA Members 
Champagne reception 

Tuesday, May 26 or June 2, 2009 
5—6 pm 

Douglas Kirkland photo exhibit celebrating the 25th anniversary of 
CHANEL in Waikīkī 

 
Please advise which Tuesday would be desirable for your group & rsvp number of attendees.  In addition, we offer 
complimentary valet parking or validated self parking at the King Kalakaua Plaza.  
 
 

The exhibit of photographs of Coco Chanel by acclaimed photographer, Douglas Kirkland, is open now thru  
June 6th, on the 3rd floor VIP Salon of CHANEL on Kalākaua Avenue. The collection of photographs, curated by 
James Cavello, features 36 black and white prints of Mademoiselle Chanel.  The work captures an inside look at  
Mademoiselle Chanel’s intense schedule and daily routine with models, artisans, clients and friends.    
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Hawai‘i’s Halekulani, A Living Legacy, Celebrates 25 Years 
 

Iconic property commemorates a quarter century 
of leadership and gracious hospitality 

 
 
On May 8, in a private ceremony attended by Halekulani executives 
and staff, honored guests and local luminaries, Halekulani 
celebrated its 25th Anniversary as one of the world’s finest and most 
acclaimed independent luxury hotels.  Halekulani’s living legacy 
dates back to 1917, when the hotel was nothing more than a few 
modest bungalows on Waikiki’s famed Gray’s Beach.  Bestowed with 
the name Halekulani, which translates as “House Befitting Heaven,” 
the bungalows soon became a gathering place for locals and the 
world’s elite alike.  In 1984, the humble bungalows were 
transformed into an open-air architectural masterpiece, and so 
began the modern legacy of Halekulani as a culturally indigenous 
and celebrated icon of Hawaiian culture and spirit, and that has 
established an unequaled standard in gracious hospitality, guest 
experiences and inspired personal service, not only for the state of 
Hawaii but throughout the world. 
 
“Everyday, more than 800 Halekulani staff dedicate themselves not 
merely to exceeding guests’ expectations, but to transcending and 
redefining them,” said Peter Shaindlin, Chief Operating Officer of 
Halekulani Corporation.  “For the last twenty-five years, our 
extraordinary staff has welcomed guests from all over the world into 
our house and into our hearts, creating enduring personal 
experiences and stories that have become folklore.  It is for this 
reason that our guests continue to return to Halekulani, year after 
year, generation after generation, many of whom consider 
Halekulani to be their home-away-from-home.” 
 
Over the last 25 years, Halekulani has been bestowed with more 
accolades, awards and honoraria than any other hotel in the 
world.  Among these many honors, Halekulani was the first hotel in 
Hawaii to be awarded the prestigious AAA Five Diamond for 
Lodging, the only hotel in Hawaii to be ranked  #3 amongst all other 
hotels by the Zagat U.S. Hotel Survey, and rated number one in the 
“Top 10 Hotels Around the World” by Gourmet magazine.   
 
Halekulani has become renowned for its leadership, as well as for 
its groundbreaking innovations that have become standards in the 
luxury hospitality industry.  In 1993, Patricia Tam was appointed 
general manager of Halekulani, becoming the first woman to hold 
such a position at a Five Diamond Hawaii hotel, and subsequently went on to be the first woman accorded the 
honor of “Independent Hotelier of the World” by HOTELS magazine, as well as the first Hawaiian to be listed among 
the 200 Most Powerful Women in Travel.  In 1995, Halekulani pioneered the “For You, Everything” program, 
providing guests with unprecedented access to local arts and cultural institutions and experiences, including the 
Honolulu Academy of the Arts, The Bishop Museum, The Contemporary Museum, The Honolulu Symphony and 
Iolani Palace.  Three years later, Halekulani expanded the program to include indigenous culinary offerings and 
promotions, ushering the state of Hawai‘i into the epicurean era and becoming the standard bearer for Hawaiian 
cuisine. 
 
Subsequently, Halekulani created SpaHalekulani, the world’s first spa to feature and pay homage to the healing 
cultures indigenous to Hawai‘i, add which earned the coveted Mobil Four-Star rating, the highest bestowed upon 
any spa by the Mobil Travel Guide.  In 2005, Halekulani became the first hotel to become completely trans-fat free, 
 

 

 

continued 
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continued from previous page  
 

eliminating trans-fats from every food item on the 
property. Shortly thereafter, in 2006, Halekulani 
forged a partnership with world renowned Designer 
Vera Wang to create the first specialty lifestyle suite in 
the luxury hospitality industry. The stylish and chic 
suite has been acclaimed by industry leaders and 
media the world over, and was honored as the "best 
brand extension in the hotel category” by 
Brandweek.  In 2009, Halekulani entered into a 
groundbreaking partnership with Steinway Lyngdorf, 
developer and manufacturer of the world’s finest high-
performance audio systems, to create the first hotel 
suite home-theater in The Orchid Suite at 
Halekulani.  The Orchid Suite at Halekulani is the 
crowning achievement and final facet of the Premier 
Suites at Halekulani, which also include the recently 
redesigned Royal Suite and the iconic Vera Wang 
Suite.  Each of the three one-of-a-kind residential 
suites embodies a distinctive aesthetic and sensibility, 
and offers specialized amenities and experiences 
uniquely their own. 
 

Said Gerald Glennon, General Manager of Halekulani: 
“For the past 25 years, Halekulani has not merely 
welcomed and taken the finest care of guests, it has 
become an integral part of their lifestyles, for our 
guests, our staff and our family are one and the 
same.  Halekulani is a sanctuary for those who want 
the best and the finest, and will accept nothing less, 
as well as a personal residence for guests who stay 
with us for an extended period of time each and every 
year.  As we celebrate our 25th anniversary, we 
rededicate ourselves to upholding and furthering the 
standards of excellence for which we have become 
both renowned and revered.” 
 

In April 2009, Halekulani announced an alliance with 
Japan’s legendary Imperial Hotel.  Both The Imperial 
and Halekulani share a legacy founded upon 
indigenous cultural traditions, and have established, 
and continue to maintain, the defining standards in 
gracious hospitality, superlative guest experiences and 
inspired personal service. 
 

While Halekulani has continuously evolved over the 
last 25 years, some things remain unchanged, such as 
Halekulani’s intimate in-room guest registration and 
enchanting turndown amenities, as well as its famed 
Coconut Cake, Popovers and Pohai Berry 
Jam.  Indeed, Halekulani’s greatest treasure is its 
caring, gracious and exceptional staff, of which more 
than 10 percent have been with the property for 25 
years or more. The commitment and longstanding 
tenure of the management and staff over the last 25 
years has enabled Halekulani to evolve from a hotel 
into an icon, and from an icon into a legacy, as well as 
what will enable Halekulani to perpetuate and 
enhance its iconic living legacy for many years  
to come. 

Lei needed for Memorial Day 
Ceremonies 

 
Fifty thousand fresh lei are needed for placement on 
the graves of veterans at the National Memorial 
Cemetery of the Pacific at Punchbowl and at all state 
veterans’ cemeteries for Memorial Day. 
 
The lei are needed on Friday, May 22, and can be 
dropped off at designated community parks and fire 
stations on O‘ahu, and the Parks Permit Office at the 
Fasi Municipal Building.  Loose plumeria flowers can 
be dropped off on Thursday, May 21, at Waipahu 
District Park, Kailua District Park and Makua Ali‘i 
Senior Center at 1541 Kalākaua Avenue. 
 
The 60th annual Mayor’s Memorial Day Ceremony will 
be held at 8:30 a.m. Monday, May 25, at the National 
Memorial Cemetery of the Pacific.  As they 
traditionally have, Boy Scouts will place a lei at each 
grave to honor the memory of the fallen veterans and 
service members. 
 
All lei must be made of fresh flowers or ti leaves and 
must measure 20 to 24 inches before tying.  All lei 
must be tied.  Floral sprays such as ti leaf and 
anthurium bouquets are also welcome. 
            
Lei may be dropped off at the following O‘ahu 
locations on Friday, May 22. 
 
City Parks 
(Between 9 a.m. and Noon) 
Wai‘anae District Park. Wai‘au District Park, Kailua 
District Park, Hau‘ula District Park, Waialua   
District Park 
 
(Between 9 a.m. and 2:00 pm) 
Ala Wai Community Park, Makua Ali‘i Senior Center, 
Makiki District Park, Waipahu District Park, Kāne‘ohe 
District Park  
 
Fire Stations (Between 6 a.m. and 11:00 a.m. 
Any fire station on O‘ahu 
 
Department of Parks & Recreation Offices  
(Between 8 a.m. and 2.p.m.) 
Fasi Municipal Building, Parks Permit Section,  
1st Floor, 650 S. King Street. 
 
Kapolei Hale, Security Desk, 1st Floor,  
1000 Uluohia Street 
 

For more information please call the 

Department of Parks and Recreation at 768-3002. 
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Hui! Ano‘ai me ke aloha, pehea ‘oukou?  
 

Waikiki Community Center announces the return of Hawai‘i’s host culture classes with Palakiko Yagodich, 
kumu (teacher) of Interpret Hawai‘i at Honolulu Community College. Palakiko wants the Hawaiian language and 
culture to embrace Waikiki community and enhance the experience of those around you with the ability to share 

Hawaiian culture, traditions, greetings and values from Hawai’i. 
 

Classes start May 22 – July 31, 2009 (10 classes). Classes are held in the Centers Chapel each Friday at 
11:30 a.m. – 12:30 p.m. To register we ask that you sign and purchase the ten week course in the administration 

office Monday thru Friday, 8:00 a.m. to 5:00 p.m. We do take charges over the phone. 
 

WCC Members $30 and $50 Guests 
For separate classes WCC Members $7 and $10 Guests. For separate classes please pay one week in advance. 

 
To sign-up, call WCC at 923-1802 

 

 
Group 70’s Ryan Sullivan licensed as an Architect 

  
Group 70 International, Inc., Hawaii’s top-ranked architecture firm known for innovative designs and cultural and 
environmental sensitivity in community consensus building, is pleased to announce that Ryan J.H. Sullivan has 
been licensed as an architect in the State of Hawai‘i. 
  
As a project architect, Sullivan will lead commercial design and construction 
projects, as well as coordinate consultant and engineering project teams. 
  
Sullivan has nearly a decade of experience working in the architecture field in 
Hawai‘i and California. A member of the Group 70 team since January 2008, 
Sullivan is one of 24 LEED Accredited Professionals (LEED AP) at the firm. LEED 
AP accreditation is administered by the U.S. Green Building Council (USGBC) and 
demonstrates that an individual has a comprehensive understanding of green 
building practices and principals, and LEED requirements, resources and 
processes. 
  
In addition to his work at Group 70, Sullivan volunteers as the Webmaster for the 
local office of the USGBC. He is also a member of the American Institute of 
Architects (AIA), a leading professional membership association for licensed 
architects, emerging professionals and allied partners. 
  
Sullivan graduated from the University of Southern California in 2000 with a bachelor of architecture. Born and 
raised on O‘ahu, he currently resides in Honolulu and is engaged to his fiancé, Mary Ann Yeh. 
 
 
 

Changes in Lewers Lounge schedule 
 
There have been additional changes to the entertainment schedule at Halekulani’s Lewers Lounge: 
 

• Wednesdays and Thursdays: Bruce Hamada and Jim Howard  
• Fridays and Saturdays: Tennyson Stephens  
• Lewers Lounge is open nightly from 7:30 p.m. to 1:00 a.m. 
• Entertainment runs from 8:30 p.m. to midnight, Wednesday & Thursday and 8:30 p.m. to 12:30 a.m., 

Friday & Saturday.  
• Attire: Collared shirts and slacks for gentlemen, evening attire for ladies. 21 and older. 
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Top Of Waikiki takes a new spin by offering take-out lunches  

Top of Waikiki, Hawai‘i’s award-winning revolving restaurant, recently opened its kitchen to launch a “lunch on 
the go” service.  Best described as contemporary local cuisine with a Soul flair, the affordable selections are 
available on a take-out basis on weekdays only. 
 
The inspired menu offers both “cool” and “fire” categories, representing the major dichotomy of selections.  “Cool” 
menu items include green and antipasti salads, acai and low-fat yogurt smoothie with Hawaiian fruits and deli 
turkey spinach wrap in a chili tomato tortilla.  The “Fire” menu is comprised of hot savory dishes such as pizzas, 
ahi avocado bacon burger, braised kalbi short rib burger and Carolina style BBQ pork sandwich.  Daily specials 
are also offered. 
 
Prices range from $5 to 8, addressing Waikīkī’s dire need for affordable lunch options.  Orders are taken from 
10:00 am to 1:30 pm, Monday through Friday, with pickups available from 11:15 am to 2:00 pm.   
 
Top of Waikiki stresses the importance of supporting the local farmers and is a strong proponent of protecting the 
environment.   The restaurant stimulates the local economy by buying local produce and products.  In addition, all 
take-out boxes, forks and bags are 100% biodegradable.   
 
 Executive Chef Sean Priester shared his philosophy underlying their lunch service.  “There was a need for Top of 
Waikiki’s quality food during lunch hours.  Add the convenience of our location with the great value in terms of 
portions for price, and it is a winning combination for many workers, business owners and residents within the 
greater Waikiki area.  We even took a socially-conscious perspective by offering the food in earth-friendly 
packages.” 
 
Located on the 18th floor of the Waikiki Business Plaza, Top of Waikiki is Hawai‘i’s only revolving restaurant 
boasting a resplendent 360-degree vista of Waikiki.  The 200 capacity retro-designed establishment boasts a three 
tiered dining room, all concentric to an open bar.  The menu, brimming with epicurean delights, is influenced by 
Pacific Rim cuisine and Soul culinary brilliance.  Under the direction of Executive Chef Sean Priester, the 
restaurant earned numerous accolades including 2006 Taste of Honolulu’s “Best Beef” and “Best Seafood,” and 
The Honolulu Advertiser’s Best of the Best “Best Seafood” and “Best Steak.”  The dining room is open for dinner 
nightly from 5:00 pm. 
 
For lunch orders, please contact (808) 237-3443.   
For more information, please contact Kainoa Akina. kakina@topofwaikiki.com  
 

 

Deli Turkey Spinach Wrap in a Chili Tomato Tortilla - with 
sun-dried tomato, red pepper pesto aioli, mozzarella, fresh  
tomato and green salad.... $7 

Carolina Style BBQ Pork Sandwich - braised pork shoulder 
with "Scott's BBQ Sauce," which perfectly compliments out fresh 
buttermilk honey cilantro coleslaw... $6 

mailto:kakina@topofwaikiki.com
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Pacific Beach Hotel presents live ‘Ukulele Jazz at  
Neptune’s Garden 

 

Featuring Hawai‘i Favorites Byron Yasui and Benny Chong 
Fridays and Saturdays From 8 p.m. to 10:30 p.m. 

 
The sounds of ‘ukulele jazz are alive and well in Waikīkī as Pacific Beach Hotel hosts live entertainment by longtime 
‘ukulele and guitar virtuosos B2, Byron Yasui and Benny Chong, at its Neptune’s Garden restaurant lounge on Fridays 
and Saturdays from 8 p.m. to 10:30 p.m.  

  
Neptune’s Garden is now also offering new lighter menu creations by Executive Chef Andy Nelson. Neptune’s Garden 
new offerings include Jumbo Prawn Martini, Fresh Vegetable Crudites, Neptune’s Hot Vegetable Platter for Two, Garlic 
Prawns “Scampi Style,” Garlic Chicken with Musubi, Fresh Island Yellow Fin Ahi Sashimi, and Prime Rib “Pupu Style” 
with Musubi. The specialty drink list includes selections from the full bar including mango cocktails such as Mango 
Colada, Mango & Peach Martini, and Mango Martini. 

  
Benny Chong is a founding member of the Ali‘is, a group 
formed with the late and legendary Don Ho, which rose to 
international fame in the 1960s. Chong taught himself to 
play the 'ukulele when he was about 11 years old. In 2000, 
Chong was featured as one of the four artists in "The Art of 
Solo 'Ukulele," a concert series that aired on public 
television and is available on CD. 

 
Byron Yasui is a concert performer who is a self-taught 
string ‘ukulele player, bassist and classical guitarist, who 
has been on the University of Hawai‘i Music Theory/
Composition faculty for nearly 40 years. He has performed 
with numerous jazz performers such as Freddy Hubbard, 
Barney Kessel, Billy Eckstine, Anita O’Day, and legendary 
Hawaiian artists like Nina Keali‘iwahamana, Emma Veary, 
Benny Kalama, and others. 

 
Neptune’s Garden is open Tuesday through Saturday from 
5:30 p.m. with dinner served until 9:30 p.m. and cocktails and entertainment until 10:30 p.m. For reservations and 
information, call (808) 921-6112. 

Pacific Beach Hotel hosts live entertainment by longtime 'ukulele 
and guitar virtuosos B2, featuring (l-r) Benny Chong and Byron 
Yasui. Photo courtesy of Pacific Beach Hotel 

Pediatric Dental Group to hold scientific session  
at the Hawai‘i Convention Center 

 
The American Academy of Pediatric Dentistry (AAPD) will be holding its 62nd Annual Session at the Hawai‘i 
Convention Center from May 21st thru the 24th.   
 
The session is expected to draw an international attendance of 2,500 participants and is expected to generate 
nearly $12 million in statewide spending.  Tax revenue is estimated at over $1 million with the Center’s hotel 
partners benefiting with over 20,000 booked rooms. 
 
“We are extremely pleased that the AAPD chose Hawai‘i and the Hawai‘i Convention Center to hold their 62nd 
annual meeting,” said Joe Davis, SMG general manager of the Hawai‘i Convention Center.  “The AAPD meeting is 
one of four dental groups meeting in Hawai‘i this year and they are certainly a great fit to what we are calling the 
‘year of the dentists in Hawai‘i.” 
 
The AAPD is the membership organization representing the specialty of pediatric dentistry.  The AAPD’s 7,000 
members work in private offices, clinics and hospital settings and serve as primary care providers for millions of 
infants, children, adolescents and patients with special health care needs.  In addition, AAPD members serve  
as the primary contributors to professional education programs and scholarly works concerning dental care  
for children.    
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Hilton Hawaiian Village Beach 
Resort & Spa Debuts New 
Aloha Friday Celebration 

 
New poolside show coincides with new 

time for extended fireworks display 
 
For more than 20 years, the Hilton Hawaiian Village 
Beach Resort & Spa celebrated the end of the work 
week with the Aloha Friday King’s Jubilee – a tribute 
to Hawai‘i’s Merrie Monarch, King David Kalākaua.  
And now, as the next 20 years of celebrating Fridays 
begin, the resort has launched a new show that 
provides a nostalgic look at the music that made 
Hawai‘i famous.  The Rockin’ Hawaiian Rainbow 
Revue recalls the golden era of Hawaiian music and 
dance known as “hapa haole,” loosely defined as 
music that is half Hawaiian (hapa) and half non-
Hawaiian (haole).  The show culminates in Hilton’s 
famed fireworks extravaganza over Waikīkī Beach at 
7:45 p.m.  The new fireworks display has also been 
extended from 3 minutes to 5 minutes.   
 
The talented, beautiful dancers of Tihati Productions, 
the islands’ premier entertainment company, headline 
the show featuring music 
and dance reminiscent of 
the “hapa-haole” style of 
music made popular in 
the 1930s and 1940s 
here in Hawai‘i.  The  
45-minute show takes 
guests along a journey of 
song and dance that 
includes performances 
that depict a charming 
keiki (children’s) hula, a 
vintage Hawaiian 
romance, the rugged 
days of paniolo or 
cowboys…and there’s 
even an interactive guest 
sing-along of Hawai‘i 
favorites, including the 
late Don Ho’s trademark, “Tiny Bubbles.”  The late 
Israel Kamakawiwo‘ole’s haunting rendition of 
“Somewhere Over the Rainbow” is the musical finale 
as Hilton’s signature fireworks light up the sky over 
Waikīkī Beach at 7:45 p.m.   
 
Poolside seating is $15 for adults.  Tickets for the 
show are sold on a first-come, first-served basis by the 
pool at 6:15 p.m. each Friday.  Showtime is at 7 p.m.  
For more information, call the resort at  
(808) 949-4321.   

MAMo’s 4th Annual Native  
Hawaiian Arts Market and 

Keiki Art Festival 
 
Please join us this weekend at Bishop Museum to 
celebrate MAMo’s 4th Annual Native Hawaiian Arts 
Market and Keiki Art Festival being held this weekend 
from 9 a.m. to 5 p.m.  A very special $3 admission for 
Kama ‘äina and Military with ID for the event and 
entry to all museum exhibitions.  
 
Co-sponsored by Bishop Museum and PA‘I 
Foundation, the event features over 40 Native 
Hawaiian visual artists, ranging from fine arts to 
contemporary craftwork.  Join us through both days 
for demonstrations, workshops, art activities for keiki, 
food and outstanding entertainment.  
 
ARTISTS include: 
Bernice Akamine, E. Kawai Aona-Ueoka, Maile Andrade, Jackie 
Kaho‘okele Burke, Meaalaaloha Bishop, Michael Cheek, 
Kau‘i  Chun, Kawehilani Kyo Chun, Junior Coleman, Lahre 
Isaiah Correa, U‘ilani K Correa, Wes Correa, Henani Enos & ‘Olu 
Saguid, Poi Boy Creations, Bob Freitas, Calvin Hoe, Hanale 
Hopfe, R. Kealaaumoe Inciong, Natalie Mahina Jensen, Elroy C 
Juan, Paulette Kahalepuna, G.  Umi Kai, J. Leinaala Kai, 
‘Īmaikalani Kalāhele, Ku‘uipo Josephine Kalāhiki-Morales, Pearl 
Ling, Lufi Luteru, Keith Michael Maile, Daniel R. J. Maile, 
Marques Hanalei Marzan, Manuel Silva Mattos, III, Lorna May 
Pacheco, Nita Pilago, Richard Romero, Jessica Kamaka‘āina 
Seipp, Dexter Soares, Jordan Allen Souza, Lola Spencer, Rodney 
Kahakauila Toledo, Sandy Vincent, Audrey Aukele Wagner, 
Shannon  Weaver,  Kunāne R. A. Wooton & Students Of Hālau 
Lökahi  
 
Some of the finest performing artists in Hawai‘i will 
also be joining us this year.  PERFORMERS include: 
 
Saturday, May 23, 2009 
900-950 a.m.       Ka Lā ‘Ōnohi Mai O Ha‘eha‘e (Kumu Hula 
                              Tracie Lopes & Kumu Hula Keawe Lopes) 
10-1050 a.m.        Nā Kama   
1100-1150 a.m.    George Kuo, Aaron Mahi, and Martin Pahinui 
12-1250 p.m.        Hālau Mōhala ‘Ilima (Kumu Hula Mapuana 
                                de Silva)    
100-150 p.m.        Henry Makua Band 
200-250 p.m.        Hawai’i Youth Opera Chorus (Angeli & Cor 
                                Ensembles) 
300-350 p.m.         Kupaoa & Kananiokeakua School of Hula  
                                (under the direction of Kumu Frank 
                                Ka‘anana Akima & Kumu Eleena Helenihi) 
400-450 p.m.         Paul Shimomoto Band 
 
Sunday, May 24, 2009 
900-950 a.m.          Pua Ali‘i 'Ilima (Kumu Hula Victoria 
                                  Holt-Takamine) 
10-1050 a.m.          Kainani Kahaunaele 
1100-1150 a.m.      Holunape 
12-1250 p.m.          Weldon Kekauoha 
100-150 p.m.          Cyril Pahinui (w/ Peter Moon Jr.) 
1400-1450 p.m.      Brandon Souza & Keoni Souza 
1500-1550 p.m.      Kapono Na‘ili‘li Band 
1600-1650 p.m.      Pa‘alewa 
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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-Sun weather-permitting. 6:30-7:30 
pm 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 
Sat May 23 – Twyla Mendez and Halau Na Pua ‘Ale 
 
Sun May 24 – Kale Pawai and Halau Na Pua Mai  
Ka Lani  

Waikiki Beach Walk’s Free Sunday Showcase  
 
Hosted by Jeff Apaka, Outrigger Enterprises Group’s signature Sunday 
Showcase music series presents another great month of 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. 
 
May 24 – Cheryl Bartlett (Jazz Band)  
 
Inspired by multi-national roots and training in classical, musical theater, jazz, 
and folk music, Cheryl Bartlett currently enjoys a career in Honolulu as a 
professional singer, dancer, and actress. She has performed as a soloist with 
Hawaii Opera Theatre, Honolulu Theatre for Youth, the Honolulu Symphony, 
Hawaii Vocal Arts Ensemble, Hawaii Public Radio, and the Hawaii Youth 
Symphony, among others.  
 
Cheryl currently performs with Jazz Crimes jazz quartet, Bobby Nishida 
(guitarist), Adela Chu and Espiritu Libre, and, as a dancer with Samba Axe. 
Cheryl released her first CD of original songs, "Like Ocean, Like Lace," in 
October, 2008. She also enjoys her work as a voice instructor and as a Speech-
Language Pathologist.  
 
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.  

 



 

Memorial Day and Waikīkī traffic advisory  
(courtesy of the City) 

May 22, 2009 Friday to  
May 25, 2009 Monday 

5:00AM Starts 
7:30PM Ends 

MEMORIAL DAY PARKING RESTRICTIONS sponsored by City and County of Honolulu.  
Parking will be prohibited on: 1) Apio Lane, both sides. 2) Nu‘uanu Avenue, Ewa side, 
Robinson Lane to Judd Street, 3) Robinson Lane, both sides, 4) 22nd Avenue, Ewa side, 100 
feet in both direction from the driveway of Diamond Head Memorial Park,  5) East Mānoa 
Road, Koko Head side, from the makai apex of the triangle to the gates of the Old Chinese 
Cemetery,  6) Craigside Place, mauka side, from Nu‘uanu Avenue to the driveway into 
Nu‘uanu Memorial Park. 7) Puowaina Drive, both sides, between Hookui Street and the gates 
to the National Memorial Cemetery of the Pacific at Punchbowl., 8) Hookui Street, both sides, 
between Puowaina Drive and Auwaiolimu Street.  
 
Contact: DTS-TST Div. 768-8391   

May 25, 2009 Monday 
6:30PM Starts 
8:30PM Ends 

SHINNYO-EN LANTERN FLOATING CEREMONY (TORO NAGASHI) sponsored by Na 
Lei Aloha Foundation/Shinnyo-en Hawaii. The event is expected to have 30,000+ 
participants in Ala Moana Beach Park.  Various traffic controls in and around Ala Moana 
Park may be implemented as early as 6 am.  Ewa Entrance will be closed to inbound 
traffic.  Avoid this area if possible, use alternate routes. Contact: Tom Nishiyama or Roy 
Kurata of Shinnyo-En Hawaii 955-5290, Fax:  941-0329, E-mails:  tomnishi@lava.net or 
kurata@lava.net   
 
For more info, visit their website: http://www.lanternfloatinghawaii.com/  
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Waikīkī Improvement Association 

2255 Kuhio Avenue, Suite 760 
Honolulu, HI  96815 

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

 

Check out our website at: 
www.waikikiimprovement.com 

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

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

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

mailto:tomnishi@lava.net
mailto:kurata@lava.net
http://www.lanternfloatinghawaii.com/
http://www.waikikiimprovement.com
mailto:mail@waikikiimprovement.com
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Chinese Chamber of Commerce of Hawaii 
8 South King Street, Suite 201, Honolulu, Hawaii 96813 

Phone: (808) 533-3181     Fax: (808) 537-6767     E-mail: info@chinesechamber.com 

presents
 

�The Chinese are Coming, The Chinese are Coming� 
 

Thursday, June 4, 2009 
 Waikiki Lau Yee Chai Restaurant 
2250 Kalakaua Avenue, 5/F, Honolulu, Hawaii  

Reception – 11:30 a.m.  Lunch & Presentation – 12:00 noon

Guest Speaker:   
Paul P. W. Pei 

Executive Director of Sales & Marketing 
Ocean Park Hong Kong 

 
 

Mainland China is a massive market for the entire world.  With a population of 1.3 billion, it has already proven its power 
in tourism, and this is only the beginning.  Its citizens are eager to travel, to visit other cultures, and to experience what 
they have not been able to do.  A Memorandum of Understanding between the US and China has opened the door for a 
potentially lucrative flow of visitors to Hawaii.  But, are you ready to capture your share of this huge opportunity?  Do you 
understand what their interests are, their sensitivity to price and quality, their expectations of service, how they behave, 
and more basically, how to reach and communicate with them? 

Paul Pei is Executive Director of Sales and Marketing at Ocean Park Hong Kong, a marine animal theme park that served 
over 5 million visitors in 2008, of which approximately half were from mainland China.  Raised in Honolulu, he has spent 
most of his career in the orient, for thirty years in the hotel business in Singapore and Hong Kong and the last nine years at 
Ocean Park.  He has been intimately involved in attracting and serving the 2.5 million visitors from China that visited his 
park last year.  Hong Kong in total welcomed 16.8 million visitors from China in 2008, which now represents the largest 
segment of Hong Kong’s thriving tourism industry.  Mr. Pei will share their experiences and provide tips on how to 
welcome and serve these visitors, who now spend more per person per day on vacation here than our Japanese visitors.

Cost: $20 per person, $180 per table of 10 
Please RSVP to the Chinese Chamber by Wednesday, May 27, 2009 

 

General Membership Meeting Reservation Form
(Thursday, June 4, 2009) 

Name:    Check enclosed  Visa or Master  

Company:    Name on Card:      

Address:    Credit Card #:      

Phone:   (O)  (H)  Expiration Date:    

x $20 per person =     Signature:      

 x $180 per table of 10 =    E-mail:       

Please make check payable to: Chinese Chamber of Commerce of Hawaii and send with this form.

mailto:info@chinesechamber.com

