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Kapi‘olani Park Cleanup Program Continues 
 
Mayor Mufi Hannemann today announced that grassy 
areas in Kapi‘olani Park, between Kalākaua Avenue and 
the sidewalk, have been closed for ongoing maintenance 
and beautification work. 
 
“We are committed to keeping Kapi‘olani Park clean and 
safe for everyone,” Hannemann said. “The Mālama o 
Waikīkī renovation program we announced in March 
has been very successful in restoring heavily used park 
areas and beachside pavilions, and we are continuing 
these efforts.” 
 
City officials have verified that the grassy areas between 
Kalākaua Avenue and the sidewalk are park property. 
Park workers today closed the areas and began 
maintenance and beautification work. 
 

Overnight camping is not permitted in Kapi‘olani Park. 
 
Portions of the park mauka of Kalākaua Avenue are closed 
from midnight to 5 a.m. daily. Portions of the park makai 
of Kalākaua Avenue are closed from 2 a.m. to 5 a.m. 
 
Photo by Deborah Booker, Honolulu Advertiser, 12-02-09 
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Mayor accepts Task Force Plan to preserve Natatorium arches, 
create new beach space, demolish crumbling pool and bleachers 
 
Mayor Mufi Hannemann today announced that he will accept the recommendation of the Waikiki War Memorial 
Natatorium Task Force to preserve the historic Natatorium’s memorial arches by reconstructing them further 
inland, and to create additional beach space by demolishing the crumbling swimming pool and bleachers. 
 
“The 17-member task force, which included several veterans, studied the history surrounding the Natatorium, 
heard from engineers and people with different viewpoints on the issue, examined many alternatives, and con-
cluded that the best way to honor the memory of the men and women who served in World War I, resolve the long-
standing issues over the facility’s upkeep, and meet the needs of our resident and visitors for more beach space, 
was to rebuild the memorial arches and demolish the aging structures,” Hannemann said. 
 
He cautioned that despite giving the go-ahead, the process would likely take many years and require completion of 
an environmental impact statement, and well as securing permits, completing planning and design work, and ap-
propriating money, before physical work can begin. 
 
“The entire process could take eight years or so, and there will be plenty of time for citizen input into the process,” 
Hannemann said. “However, it is my administration’s goal, endorsed by the task force, to cease what has been an 
interminable investment of tax dollars in this decaying public facility.  My decision will enable the City to proceed 
with the next step of developing plans and beginning the environmental impact study process. 

 
“I’m very grateful to the members of the Waikiki War Memorial Natatorium Task Force for their work on this en-
deavor, their willingness to offer their views, and their courage in making recommendations that are in the best 
long-term interests of the people of the City and County of Honolulu.” 
 
The Waikiki War Memorial Natatorium was constructed in 1927 to honor the 101 Hawaii residents who lost their 
lives in World War I. It was built offshore in only five months. By 1929, the structure was experiencing problems 
that have continued to this day. The Natatorium was closed to the public in 1979 and deemed a safety hazard a 
year later. 
 
Hannemann appointed the task force in May 2009. It included representatives of various public agencies, non-
profit organizations, and veterans groups. The task force held public meetings from May to September, then pub-
licly voted on its recommendations. 

Main entrance — photo taken 
in 2004 
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$38 million released for Honolulu International Airport 
Modernization  

 
DOT Continues Progress on HNL Terminal Modernization,  

Preparations for New Mauka Concourse 
 
Governor Linda Lingle has released $36,902,000 as part of the State’s continuing efforts to modernize Hawai‘i’s 
airports.  The funds will be used for the Terminal Modernization Program at Honolulu International Airport (HNL), 
including site preparation work for a new Mauka Concourse which will be located mauka of the existing 
Interisland Terminal.  
 
“The state Department of Transportation has been working closely with the Airlines Committee of Hawai‘i and 
other airport and visitor industry partners to focus on ensuring our airports are modern, efficient, passenger-
friendly and secure,” said Governor Lingle.  “The Terminal Modernization Program at Honolulu International 
Airport, the state’s busiest airport, is aimed at creating operational efficiencies, meeting future travel demands and 
increasing the level of satisfaction for our residents and visitors.”  
 
The Terminal Modernization Program is a comprehensive plan to replace, modernize and expand concourses and 
terminal facilities at HNL.  The program is a multi-tiered, phased design and construction program that includes 
an extension of the mauka end of the Interisland Terminal to provide additional gates in order to meet increased 
air travel demands forecasted for the future.    
 
Of the funds released by the Governor, $18,820,000 will be used for site preparation work for the Mauka 
Concourse.  The work will include the relocation of utilities in the construction area; the demolition of ground-level 
Parking Lot B and terminal landside roadways; building remediation to mitigate hazardous building materials that 
may be encountered during the demolition of the existing commuter terminal building; and modifications to the 
roadways and the intersection at Aolele Street and the Post Office.  The site preparation work will allow airside 
operations to continue unimpeded, while clearing a portion of the future construction site.    
 
In addition, $3,082,000 will be used to relocate ticketing and passenger handling functions for go!/Mokulele and 
Island Air from the Commuter Terminal to the Interisland Terminal.  The relocation is necessary because the 
existing Commuter Terminal is slated to be demolished in order to clear the site for the Mauka Concourse.    
 
The Mauka Concourse extension, which will connect to the Interisland Terminal, will accommodate six wide-body 
or 12 narrow-body aircraft, or various combinations of each. It will include modifications to the existing aircraft 
aprons, new aprons to accommodate new aircraft parking, modifications to the existing hydrant fueling system, 
new passenger loading gates, passenger hold rooms and circulation areas, concessions, restrooms and information 
kiosks.  It is the first major concourse expansion at Honolulu International Airport in 15 years.  Construction on 
the Mauka Concourse is expected to begin in 2011 and be completed in 2013.  
 
The Governor also released $15 million to finance a portion of the master architectural services for the Terminal 
Modernization Program.  The master architect will be responsible for developing the overall design as well as 
establishing the design guidelines, standards and programmatic design requirements for each of the diverse 
project components.  In order to provide continuity between the old and new terminal facilities, the master 
architect will prioritize improvements to the existing terminals and make recommendations on how to best 
modernize these facilities.    
 
In March 2006, the Lingle-Aiona Administration launched a comprehensive plan to upgrade major airports on 
O‘ahu, Maui, Kaua‘i and the Big Island.  The $2.3 billion, 12-year Airports Modernization Plan was developed in 
conjunction with the Airlines Committee of Hawai‘i and other airport and visitor industry partners.    
 
Information on the Airports Modernization Program, including progress of projects at various airports statewide 
can be found at: www.hawaiiairportsmodernization.com.  
 
Link to the mauka concourse drawings are available at: 
http://www.hawaiiairportsmodernization.com/assets/MaukaConcourse.pdf 
 

http://www.hawaiiairportsmodernization.com
http://www.hawaiiairportsmodernization.com/assets/MaukaConcourse.pdf


 

Page 4, December 3—9, 2009 Waikīkī Wiki Wiki Wire Page 4 Waikīkī Wiki Wiki Wire 

Hilton Hawaiian Village employees continue  
Thanksgiving tradition 

 
On Thanksgiving Day, Thursday, 
November 26, employees of the Hilton 
Hawaiian Village Beach Resort & Spa 
continued their tradition of serving meals 
to the less fortunate at the Institute for 
Human Services (IHS). 
 
This year marked the 15th year of giving 
and sharing on Thanksgiving for the Hilton 
Hawaiian Village at IHS.  Hilton employees 
pour their heart and souls into making it a 
truly special Thanksgiving from start to 
finish.  They plan the event, recruit 
volunteers, deliver tables, decorate IHS 
and the tables, provide entertainment, and 
supply support for clean up. 
 
Executive Chef Jeffrey Vigilla, Executive 
Sous Chef Roberto Los Banos and their 
teams prepared 45 turkeys, which 
highlighted a menu that included 14 
gallons of gravy, 85 pounds of stuffing,  
80 pounds of mixed vegetables, 25 dozens 
rolls and 35 gallons of fruit punch.   

 
 
 
 

Duke’s Waikiki donates over 500 
canned goods to the  

Waikiki Community Center 
 
In the sprit of the holiday season, Duke’s Waikiki helped to stock 
the shelves of the Waikiki Community Center’s Food Bank with 
over 500 canned goods.  The week before Thanksgiving, Duke’s 
employees helped to gather the 500 canned goods to those in need 
through the annual food drive.   
 
Pictured here are Duke's employees with their generous donation of canned 
goods. 
 
 

left to right are:  Michael Wilding, resident manager, Hilton Hawaiian Village; Jerry Gibson, area vice president and managing director, 
Hilton Hawaii, and Sandra Gibson.  
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Premier Whale Watch Cruise from Star of Honolulu 
 

Whale watch season is coming up soon and we're excited to offer something new this year:  In an effort to make it 
possible for the whole family to enjoy this exciting and educational event, we are giving 1 Child ticket FREE per 
paid Adult!   
 
STAR OF HONOLULU'S PREMIER WHALE WATCH CRUISE 
 

Dates: Daily, December 20, 2009 - May 15, 2010 (closed Christmas 
and New Year's Days) 
 
Time: 12:00 - 2:30 p.m. 
 
Location: Star of Honolulu departs from Aloha Tower Marketplace, 
Pier 8 
 
The Star of Honolulu makes it possible for the whole family to enjoy 
whale watching and guaranteed sightings, with a “Child FREE”  
special aboard its 2½-hour Premier Whale Watch Cruise! With three 
types of stabilizers, spacious 60’ high observation and four walk-
around decks, the A.D.A. compliant STAR features the best seat at 
sea to view Humpback whales. To add to your adventure, trained 
Naturalist crew, narration and hands-on educational programs 
share fascinating insights. Cruise with Taste of Hawaii buffet lunch 
also available. Whale sightings are guaranteed or receive a free  
return cruise ticket until a whale is spotted.  
 
For reservations or more information, please call 983-STAR (7827) 
or visit www.starofhonolulu.com. 
Retail Rate: $40.00 adult, $24.00 child (3-11).  
Kama'aina / Military Rate: $32.40 adult, $19.44 child (3-11) with 
valid Hawaii ID 
 

Crazy Shirts designers and marine-life artist Wyland hold 
signing sessions 

 
This holiday season, Crazy Shirts fans can meet Crazy Shirts artists at various store locations across Hawai‘i. 
The Crazy Shirts designers include Kevin Sano, Desmond Dano, Garret Kojima, Imee Navasca-Leverette and 
Laura Shaw. All artists will be signing mini-posters and merchandise during their appearances. In addition, 
renowned marine-life artist Wyland will be making appearances at select store locations. 
Dates and locations for the various artist signings are as follows: 
 

• Thursday, Dec. 3, 6:00 – 8:00 p.m., International Market Place with Kevin Sano 
• Wednesday, Dec. 9, 6:00 – 8:00 p.m., Ala Moana Center with Desmond Dano and Garret Kojima 
• Friday, Dec. 11, 6:00 – 8:00 p.m., Pearlridge Center with Imee Navasca-Leverette and Laura Shaw 
• Friday, Dec. 11, 5:30 – 6:30 p.m., Ala Moana Center with Wyland 
• Thursday, Dec. 17, 6:00 – 8:00 p.m.; International Market Place with Desmond Dano and Garret Kojima 
• Friday, Dec. 18, 5:30 – 6:30 p.m., Front Street, Lahaina with Wyland 
• Saturday, Dec. 19, 6:00 – 8:00 p.m., Ala Moana Center with Kevin Sano 
• Tuesday, Dec. 22, 5:30 – 6:30 p.m., Kona Marketplace, Kailua-Kona with Wyland 
• Wednesday, Dec. 23, 6:00 – 8:00 p.m., Pearlridge Center with Kevin Sano 
 

Founded in 1964, Crazy Shirts is among the first companies in Hawaii to design, manufacture and sell the  
“T-shirt” as we know it today.  Housing the largest printing facility in Hawaii, on the Island of Oahu, and 
employing more than 350 employees, the company operates retail stores on all major Hawaiian Islands, as well 
as stores in California, Nevada, South Carolina and Florida.  For more information about Crazy Shirts, visit 
www.crazyshirts.com. 

http://www.starofhonolulu.com
http://www.crazyshirts.com
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Let Aston Hotels & Resorts and  
Island Grocery Service do your grocery shopping  

 
Arrive to a fully-stocked kitchen at your “Home Away From Home”  

 
Don’t waste one second of your vacation shopping for groceries.  Aston Hotels & Resorts has partnered with Island 
Grocery Service to offer personal shopping services at several of its Oahu hotels and condominium resorts.  Shop 
online for grocery and personal care items, ranging from top quality local products, to familiar and trusted 
national brands, and Island Grocery Service delivers and stocks your refrigerator prior to your arrival.  
How does it work?   
 

1. Shop for items on your grocery list at www.IslandGroceryService.com  
Browse the store and add groceries to your cart; there are hundreds of items available.  
Grocery prices reflect the local shelf prices, plus Hawaii State General Excise Tax (on all purchased products) 
of 4.712%. A $20.00 service fee is charged for shopping and delivery. 
 
2. Choose a delivery time  
Island Grocery Service delivers every day of the week and can stock your groceries prior to your arrival. 
(Orders must be placed at least five days prior to arrival date.) 
 
3. Your groceries are delivered and stocked in your room 
Arrive to a fully stocked kitchen! 
 

Island Grocery Service serves the following Aston hotels and condominium resorts: Aston Waikiki Beach Tower, 
Aston Waikiki Sunset, Aston at the Waikiki Banyan, Aston Pacific Monarch and Aston at the Executive Centre 
Hotel.  Suites include kitchenettes or fully-equipped kitchens allowing guests to stretch their vacation dollars and 
enjoy some meals in their “home away from home.” 
 
For more information about pricing and how to order, please contact Island Grocery Service at: 
 
Email: islandgroceries@yahoo.com  
Phone: (808) 922-4670  
Fax: (808) 922-4670  
Website: www.IslandGroceryService.com 
 
Or, log on to AstonHotels.com and visit each participating Aston property’s page for a link to Island Grocery’s 
website. 
 
Each property offers a unique balance of value and amenities such as a complimentary Aloha Book filled with 
valuable offers on attractions, dining, and shopping valued at over $2,500.  Also, Kids Stay Free at Aston and 
receive exclusive free offers at some of Hawaii's top restaurants, activities and retailers.  

http://www.IslandGroceryService.com
mailto:islandgroceries@yahoo.com
http://www.IslandGroceryService.com
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Aston Waikiki Beach Tower awards a surprise $2,500 Neiman 
Marcus shopping spree to guest as part of its  

25th Anniversary Celebration  
 
To celebrate 25 years of providing luxurious, island-style experiences for its guests, the Aston Waikiki Beach 
Tower has been showering its guests with gifts for the past two months, including a $2,500 shopping spree at 
luxury retailer, Neiman Marcus for one lucky guest.   
 
That lucky guest, Mr. Kaoru 
Tomita and his family who hail 
from Japan, were surprised 
yesterday in the hotel lobby by 
Kelvin Bloom, president of Aston 
Hotels & Resorts and Mike 
Tasaka, general manager of 
Aston Waikiki Beach 
Tower.  Tomita’s name was 
randomly selected from among 
all registered guests who booked 
a stay at Aston Waikiki Beach 
Tower during October and 
November 2009.   
 
 “Aston Waikiki Beach Tower has 
a loyal following and enjoys 
guests from around the world. It 
offers luxury, privacy and 
outstanding service, without the 
pretentious name brand or price. 
It has always been popular 
among Japanese visitors and so 
it seems fitting that Ms. Tomita is the winner of our special prize,” commented Kelvin Bloom.  
 
Bloom continued, “Aston Waikiki Beach Tower guests are savvy travelers. The property enjoys a repeat clientele 
who covet the personalized service and the spaciousness and convenience of our suites”   
 
Throughout October and November every 25th arrival received a custom Martin & MacArthur Hawaiian Koa wood 
platter valued at more than $500. The round platter included a stand so it can be displayed upright to show off its 
radiant grain and the distinct array of Koa wood colors, ranging from near black through reds, orange and russet 
tones to yellow and gold.  
 
During the celebration, no one went home empty-handed. Upon check-in, each traveling party was presented with 
an exclusive, handcrafted, Martin & MacArthur Koa wood wine stopper and corkscrew set.  
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Honolulu to host 2013 National Guard conference 
 

Conference to generate more than $24 million in visitor spending 
 
The Hawai‘i Convention Center will be hosting the National Guard Association of the United States (NGAUS) 135th 

NGAUS Conference of the Association from Sept. 21 to 23, 2013.  The announcement was made by Governor 
Linda Lingle today at a press conference where she spoke about the National Guard and commended them for 
their efforts. 
 
The meeting is expected to draw 5,000 attendees which will include delegates representing each of the 54 states 
and territories that belong to the association. The meeting is expected to generate over $24 million in statewide 
visitor spending and the Center’s hotel partners will benefit from over 40,000 room nights.    
 
“The annual NGAUS conference is always the most important event of the year for our association,” said retired 
Brig. Gen. Stephen M. Koper, NGAUS president. “It is where representatives from all 50 states, Guam, Puerto Rico, 
the U.S. Virgin Islands and the District of Columbia gather to discuss issues important to the defense and security 
of our nation, select our association leaders and set our legislative agenda for the coming year.” 
 
“And we are already excited about the 2013 conference in Hawai‘i ,” he said. “The Hawaii National Guard has a 
reputation for great hospitality and the meeting facilities in Honolulu are first rate. Add Hawai‘i’s natural 
attractions and I’m sure NGAUS members from across the country will soon be putting the 135th General 
Conference on their long-range calendars.”    
 
"I'd like to thank the committee for giving Hawai‘i the opportunity to shine once again as we host National Guard 
officers and their families from all over the nation,” said Maj. Gen. Robert G.F. Lee, The Adjutant General of 
Hawai‘i. "When we hosted the convention in Sept. 2005, it was so popular, attendees are still talking about it, so 
we're expecting an even better turn out in 2013."  
 
NGAUS provides its members unified representation before Congress. Its legislative department is the lobbying 
branch of the association and seeks modern equipment, training, missions and personnel benefits for the Army 
and Air National Guard by lobbying Congress and the Executive Branch. Delegates to the annual NGAUS general 
conference debate and approve resolutions, which are prioritized by the NGAUS Board of Directors, the NGAUS 
task forces and the NGAUS legislative staff for the next congressional cycle. NGAUS legislative efforts have 
contributed consistently to the continued resourcing and readiness of the National Guard.  
 
K. Mark Takai, Hawai‘i Business Ambassador for the Hawai‘i Convention Center, was instrumental in securing the 
NGAUS decision to meet in Honolulu. 
 
“Mark positively positioned Hawai‘i and worked with SMG Hawai‘i and the Hawai‘i Convention Center team, 
including being a part of the presentation to NGAUS, which helped sway them to choose Hawai‘i for 2013.  NGAUS 
coming on the heels of the Asia Pacific Economic Cooperation (APEC) announcement in Hawaii for 2011, 
showcases Hawai‘i as a place where business can be conducted strategically and highlights our geographic East-
West positioning,” stated Mike McCartney, president and CEO, Hawai‘i Tourism Authority.  
 
"We are pleased to be hosting the 2013 National Conference," said Lt. Col. Jeff Protacio, the president of the 
Hawaii National Guard Association. "Our team worked  
extremely hard to receive the bid to host the 2013 National Conference," he added. 
 
 “Honolulu is an ideal location for this annual conference due to the State of Hawai‘i ’s strategic geographical 
location and its critical role with the United States military. I commend Mark Takai for his effort in bringing the 
conference here,” enthused Joe Davis, SMG general manager of the Hawai‘i Convention Center. “It is an honor to 
host NGAUS in 2013, validating that Hawai‘i is a serious place to conduct business meetings.”   
 
Takai, a major and 10-year member of the Hawaii Army National Guard, is also a Hawai‘i State Representative.  
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Na Ho‘ola Spa turns Ten in April- Celebrations begin with 
Kama‘āina Membership Special 

 

Waikiki’s premier spa offers an opportunity for discounts, monthly drawings,  
and a free massage 

 
Na Ho‘ola Spa, on the fifth floor in Hyatt Regency Waikiki Beach Resort and Spa located at 2424 Kalakaua Avenue, 
is offering kama‘āina a special ten-year anniversary membership package for $99. The offer includes 15% off spa 
treatments, 10% off spa products, complimentary valet parking, and members are eligible for monthly drawings 
that include spa credits up to $100, gift baskets, and two-for-one treatments. New members also receive a free 
fifty-minute Lomi Lomi massage. The official ten-
year anniversary celebration will be in April.  
 
Nearly ten years ago, Waikiki welcomed the area’s 
first full-service spa, Na Ho‘ola, which means many 
healers. Over the years, thanks to the support of 
local clients and guests, the spa has received several 
honors to include being named one of the top ten 
spas in Hawaii and one of the top one hundred spas 
in the world by Travel and Leisure Magazine.    
 
Na Ho‘ola Spa offers several customized healing 
treatments to include the signature Lomi Lomi 
Pohaku massage and Lomi Lomi facial.  In addition 
to the kama‘āina membership package, couples are 
invited to participate in Afternoon Delight, a new 
offer that includes a free twenty-five minute facial for 
her on the same day as the couple’s massage.  
 
To find out more, or to register for the kama’aina package, please call (808) 237-6330.    

 

A Magical Keiki Breakfast with Santa 
at Moana Surfrider, a Westin Resort & Spa 

 
Moana Surfrider, A Westin Resort & Spa has invited Santa Claus himself to a hearty breakfast before his big 
night and would like keiki to join him to put in their last minute Christmas requests!  This memorable event will 
be on Christmas Eve, December 24 from 9 to 11 a.m in 
the Grand Salon of Beachhouse at the Moana. Keiki will 
be treated to one on one visits with Santa and a delightful 
keiki-size buffet filled with keiki favorites such as Finger 
Dippin’ French Toast, Cheesy Eggs, Half Dollar Pancakes, 
Mini Muffins, and Menehune Waffles.  Keiki can also 
participate in decorating gingerbread with Executive Sous 
Chef Richard Lancaster and each keiki will receive a 
commemorative photo with Santa and a personal gift to 
take home.  Adults will be able to enjoy The Veranda’s 
lavish breakfast buffet and share their own requests with 
Santa, if they wish! 
 
Seating is limited for this exclusive event.  Prices for 
Breakfast with Santa are $30 per keiki and $39 per adult 
and applicable taxes will be added.  For reservations or 
more information, please contact the Starwood dining desk at 921-4600 or e-mail 
tdrc.hawaii@starwoodhotels.com.  
 
Complimentary valet parking is available at the Moana Surfrider as well as validated self parking at the 
Sheraton Princess Ka‘iulani.  

 

mailto:tdrc.hawaii@starwoodhotels.com
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 Annual ‘Twelve Days of Christmas at Halekulani’ brings 
holiday bliss to guests 

 
Halekulani, fondly celebrated as a ‘House Befitting Heaven’ will commence its annual “Twelve Days of Christmas 
at Halekulani” on Saturday, December 12, 2009. Inspired by Halekulani’s gracious and award-winning service 
philosophy, the hotel has once again designed 12 days of festive and complimentary holiday delights for its hotel 
guests* culminating with the traditional Halekulani Santa Claus arrival on Christmas Eve as he surfs into Gray’s 
Beach, fronting the hotel, by way of an outrigger canoe. Halekulani hotel guests* will enjoy the following holiday 
experiences: 
 
Saturday, December 12*            
A Holiday Toast, a spirited evening in Lewers Lounge 
with Tennyson Stephens and Rocky Holmes featuring 
special guest Jimmy Borges. (8:30 p.m. to closing) 
 
Sunday, December 13               
Hawaiian Snow Cones, pool guests cool down with a 
tropical snowball…shave ice at Halekulani’s famous 
orchid pool. (3:00 p.m. while the ‘snow’ lasts) 
 
Monday, December 14*              
(Part 1) Visions of Sugar Plums, Halekulani’s youngest 
masters will enjoy holiday cookie decorating and crafts 
with the help of Halekulani’s award-winning chefs. (Hau 
Terrace, 11:00 a.m. – 1:00 p.m.) 
 
(Part 2)* The Holiday Promenade, boutiques of Halekulani offer holiday refreshments and special gift offer.  
7:00 p.m. – 9:00 p.m.)  
 
Tuesday, December 15              
At Your Service, guests enjoy complimentary limousine transfers to and from Ala Moana Shopping Center. (noon – 
8:00 p.m.)  
 
A Hawaiian Holiday, guests enjoy an evening trolley ride to see the festive Honolulu City lights. (Guest pick-up 
from Halekulani porte-cochere at 6:00 p.m. and 7:30 p.m.)  
 
Wednesday, December 16         
A Holiday Wish, a sea charmed gift from SpaHalekulani at turndown.  
 
Thursday, December 17             
Happy Feet, guests pause from the holiday bustle to pamper their feet with SpaHalekulani’s signature foot 
pounding. Located lawn front of the spa with refreshments served on the terrace. (7:30 a.m. – 9:00 a.m.)   
 
Friday, December 18*                
Women of Hawaii Nei take to the stage to celebrate the tradition of Hawaiian song and dance at House Without a 
Key. (5:30 p.m. – 8:30p.m.) 

• Kimo Kahoana (Emcee) 
• Kanoe Miller (Miss Hawaii 1973) - Makee Ailana & White Christmas 
• Debbie Nakanelua-Richards (Miss Hawaii 1984) - Nani Venuse  & Waikiki Hula 
• Bev Noa (Miss Hawaii 1952) - Lovely Hula Hands & Hi'ilawe sung by Nina 
• Nicole Fox (Miss Hawaii 2008) – White Sandy Beach & Puahone 
• Brook Lee (Miss Universe 1997) - Ku'uhoa & Waikiki 
• Radasha Ho'ohuli (Miss Hawaii USA 2006) - Pua ahiahi & Koali 
• Nina Keali'iwahamana (vocals for Bev Noa) - Lovely Hula Hands & Hi'ilawe 
• Patricia Lei Anderson (Miss Hawaii 1962) – Vocal Medley 
• Accompanying Trio: Pa'ahana - Pakala Fernandes, Kaipo Kukahiko, Doug Tolentino  

…among others Continued 
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Continued from previous page 
 

Saturday, December 19*            
Serene Sanity, schedule that much needed SpaHalekulani escape and receive a complimentary service 
upgrade and gift with purchase. (10:00 a.m. – 3:00 p.m.)  
 
Sunday, December 20               
Home for the Holidays, arriving guests 
receive a complimentary holiday beverage 
upon check-in. (noon – 7:00 p.m.) 
 
Monday, December 21               
Fire and Ice, guests are invited to relax by 
the cozy living room fireplace and enjoy a 
choice of homemade holiday spiced ice-
cream, sorbet and iced-tea. (4:00 p.m. – 
5:30 p.m.) 
 
Tuesday, December 22              
At Your Service, guests enjoy 
complimentary limousine transfers to and 
from Ala Moana Shopping Center.(noon – 
8:00 p.m.)  
 
A Hawaiian Holiday, guests enjoy an 
evening trolley ride to see the festive 
Honolulu City lights. (Guest pick-up from Halekulani porte-cochere at 6:00 p.m. and 7:30 p.m.)  
 
Wednesday, December 23         
(Part 1) Comfy Cozy Children, young masters gather to watch English / Japanese holiday films in Halekulani’s 
custom ballroom theatres with an array 
of freshly roasted popcorn, hot cocoa and 
seasonal delights. Childcare provided by 
Kama’aina Kids. (7:00 p.m. – 9:00 p.m.) 
 
(Part 2) Santa Baby (also known as Mom 
and Dad), while the youngest guests 
enjoy movies, parents can escape for a 
romantic holiday date at any Halekulani 
restaurant and receive a complimentary 
glass of champagne with dinner.  
 
Christmas Eve, December 24*   
Santa’s Christmas Eve Arrival, for more 
than a decade, the famous Halekulani 
Santa Claus has arrived by outrigger 
canoe during the magic of sunset on 
Christmas Eve. Welcomed by a 
traditional keiki hula halau, children 
delight in his Waikiki Beach arrival.   
 
Santa is anticipated to arrive on Gray’s Beach at 4:30 p.m.)  
 
* Available for Halekulani guests and dining patrons. 
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Celebrate the holiday season ... NOBU STYLE 
 
Tis the season to celebrate the very best in Nobu-style Japanese cuisine, at his flagship Hawaii restaurant, Nobu 
Waikiki at the Waikiki Parc Hotel. From his award-winning cuisine, lively sushi bar, sophisticated bar / lounge, 
VIP sake table and private dining room, this is the season’s choice for holiday festivities, all within the heart of a 
festive Waikiki.   
 
Nobu’s Holiday Cocktail ‘Sparkle and Spice’: 
Spiced Apple Martini with a sparkling Shiraz float and a cinnamon, sugar and nutmeg rim.  This seasonal cocktail 
is made with Crown Royal, Southern Comfort, Sour Apple Liquor, fresh lime juice and a splash of cranberry, 
topped with a red sparkling Shiraz. Available for $12 and a perfect pairing with Nobu’s signature Aperitivo pau 
hana menu. 
 
The Gift of Nobu:  
Looking for the perfect holiday gift for that special connoisseur? Buy a Nobu dining gift card valued at $200 or 
more and receive a complimentary Nobu cookbook. Specialty Nobu dressings are also available at Nobu Waikiki. 
Nobu gift cards are honored at all U.S. locations. 
 
New Year’s Eve at Nobu:  
What better place to ring in 2010 than at Hawaii’s hottest restaurant and lounge, Nobu Waikiki. Enjoy an 
exclusive Omakase menu available for $150 per person (not inclusive of tax or tip). Reservations are required  
(808) 237-6999.  
 
OYSTERS & STEAMED ABALONE 
Raw Oysters with Maui onion & Nobu Salsa; Abalone with  
Yuzu Dressing & Okra 
 
NOBU STYLE “LOMI LOMI” SALMON 
Salmon marinated with tomato, red onion, cucumber and cilantro oil 
 
OH-TORO “PASTRAMI” 
Oh toro sashimi “pastrami”-style with tosazu dressing and fresh 
Hawaiian Ogo 
 
LOBSTER WITH UNI BUTTER 
Oven-roasted Maine Lobster topped with Uni butter 
 
WASHU BEEF SHORT RIBS WITH SOBA “RISOTTO”,  
WHITE TRUFFLES & FOIE GRAS 
 
ASSORTED SUSHI & SOUP 
 
“KURIKINTON” 
Sweet potato, chestnut and chocolate 
 
 
Nobu Waikiki Dining Note:  
Nobu Waikiki is OPEN ON CHRISTMAS DAY 
 
 
Nobu Waikiki Hours of Operation 
Dinner from 5:30 p.m. to 10:00 p.m. Sunday through 
Thursday, and 5:30 p.m. to 10:30 p.m. Friday through 
Saturday. The Lounge at Nobu is open from 5:00 p.m. – 
midnight nightly, and features Aperitivo (happy hour) 
from 5:00 p.m. – 7:00 p.m. Monday through Friday.  
 
Beachwear is prohibited.  
Valet is available at Waikiki Parc Hotel’s Helumoa porte-cochere.   
 
Reservations available at (808) 237-6999 or www.opentable.com.  Follow Nobu Waikiki happenings on Twitter at 
waikiki@noburestaurants.com. 

 

http://www.opentable.com
mailto:waikiki@noburestaurants.com
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Santa Claus checks in this Holiday Season at the beachfront 
Outrigger Reef and Outrigger Waikiki hotels 

  
Outrigger’s Holiday Happenings to include Santa arriving by canoe and  

breakfast with Santa 
 
The Outrigger Reef on the Beach and Outrigger Waikiki on the Beach hotels are used to welcoming VIP guests. 
This holiday season will be no different when they welcome one of the season’s most recognized figures –  
Santa Claus.  
 
This jolly spirit will spread holiday cheer on the beach at Waikiki when he arrives by outrigger canoe at the 
Outrigger Waikiki on December 12; and on December 22 and December 23, kids can enjoy breakfast with  
Santa at the Outrigger Reef on the Beach’s Kani Ka Pila Grille. 
 
Other scheduled public events will include 
the Outrigger Reef’s annual tree lighting 
ceremony, holiday music at the Outrigger 
Reef’s Kani Ka Pila Grille, and a week-long 
display of employee-created gingerbread 
houses at Outrigger Waikiki on the Beach. 
 
Mark you calendars for these public events:  
Tree Lighting Ceremony 
December 1 -- 6 p.m., Outrigger Reef on 
the Beach 
Take part in an island-style tree lighting 
ceremony in the hotel lobby, followed by 
festive holiday entertainment by the 
Kaleoaloha Keiki Choir.  
Free and open to the public. 
 
Santa arrives by Canoe 
December 12 – Saturday, 9:00 a.m., 
Outrigger Waikiki on the Beach 
Welcome the world’s most famous elf as he 
arrives via outrigger canoe at Waikiki Beach 
in front of the Outrigger Waikiki hotel. 
Santa’s arrival will be followed by keiki 
(children’s) hula dancing, music and a complimentary photo with Santa. Free and open to the public. 
 
Kani Ka Pila Grille Holiday Mele 
December 19 & December 20 – 4:00-5:00 p.m., Outrigger Reef on the Beach 
The spirit of the holidays will be celebrated through music at Kani Ka Pila Grille with keiki (children) and kupuna 
(senior) groups. Make an evening of it with an early dinner. For reservations, call 808-924-4990. 
 
Employee Gingerbread Contest 
December 21-25 – Outrigger Waikiki on the Beach 
The employees at the Outrigger Waikiki on the Beach will showcase their sweet artistic creations in the hotel 
lobby. The public is welcome to view the gingerbread entries from December 21-25, 2009. 
 
Employee Christmas Stocking Contest 
December 21 – Outrigger Reef on the Beach 
The public is welcome to view the holiday stocking creations of the employees at the Outrigger Reef. 
 
Breakfast with Hawaiian Santa  
December 22 & December 23 – Outrigger Reef on the Beach 
Get your reservations in early for this special morning with Santa Claus. A buffet breakfast, cookie decorating and 
a photo with Santa are all part of the morning’s activities. Priced at $17.50 (per person, all ages except children 3 

 

continued 
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Continued from previous page 
 
years and younger eat free, tax and tip inclusive), the buffet menu will include scrambled eggs, teamed white rice, 
country fried potatoes, crispy bacon, corned beef hash, muffins, fresh fruits and a choice of coffee, tea or fruit 
punch. Reservations required:  808-924-4990. 
 
In addition to each hotel’s normal ongoing cultural activities that include hula lessons, kukui nut bracelet making, 
ukulele lessons, and more, additional holiday-themed in-house activities have been planned for hotel guests 
enjoying the festive season at the Outrigger Reef and Outrigger Waikiki hotels. 
 
December 2, 9, 16 and 23 – Cookie Decorating and Hawaiian Christmas 
Storytelling, 10:00 a.m., Outrigger Waikiki on the Beach 
Hotel guests of all ages are invited to decorate their own holiday themed 
cookies and then enjoy them with fresh milk while listening to Hawaiian 
holiday storytelling by hotel staff members. Open to hotel guests only; free. 
 
Petroglyph Gift Card Making 
December 2 and 9 – 10:00 a.m., Outrigger Reef on the Beach 
Guests will enjoy making their own personalized gift cards with ancient 
Hawaiian petroglyph designs. All materials provided. Open to hotel guests 
only; free. 

 
Hawaiian Ornament Making 
December 4, 11 and 18 – 10:00 a.m., 
Outrigger Waikiki on the Beach 
December 16 and 23 – 10:00 a.m., 
Outrigger Reef on the Beach 
Guests walk away with a great souvenir of their Hawaiian holiday vacation – a 
unique, personally crafted Hawaiian ornament. All materials provided. Open 
to hotel guests only; free. 
 
Gingerbread Cookie Decorating 
December 22 – 10:00 a.m., Outrigger Reef on the Beach 
Guests will enjoy decorating their own gingerbread cookies. All materials will 
be provided. Open to hotel 
guests only; free. 
 

For more information about any holiday activities at the Outrigger 
Reef and Outrigger Waikiki hotels, contact the Outrigger Waikiki’s 
events and activities manager at  
808-921-9731. 
 
Room reservations or general information about the hotels is 
available at www.outrigger.com or call toll free  
800-OUTRIGGER (1-800-688-7444) within the United States, 
Guam and Canada.   
 
Outrigger’s toll-free number is available internationally via AT&T’s 
Direct 800 Service. Elsewhere call direct to 303-369-7777 (long distance charges apply). 
 

  

 
 

 

http://www.outrigger.com
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Moana Surfrider, a Westin Resort & Spa celebrates the Holiday 
Season with “Ten Days to 2010” 

 

Moana Surfrider, A Westin Resort & Spa commemorates the holiday season and counts down to the New Year with 
its “Ten Days to 2010.”  From December 22 to January 1, fun activities and events will be held daily for both 
adults and keiki.  Celebrate Christmas with the sounds of holiday classics and keiki can have breakfast with 
Santa himself!  Moana Surfrider restaurants will feature scrumptious holiday menus and a special afternoon tea 
for keiki with acclaimed local author Tammy Yee.  In addition, all 10 days will feature a three-piece steel guitar 
band performing poolside and the Honolulu Youth Choir will perform on select evenings. 

Tuesday, December 22 
5:30 – 5:45 p.m.:  The Moana Surfrider Choir performs a medley of holiday classics at the grand staircase 
in the hotel lobby.  The Moana Surfrider Choir consists of hotel employees who begin practicing in October for 
their annual performances. 
 
Wednesday, December 23 
5:30 – 6:30 p.m.:  Join us for Wine Wednesday in the lounge at Beachhouse at the Moana.  Moana’s resident 
certified sommelier James Maher guides you through several unique wines that are featured on Beachhouse’s 
wine list.  The discussion will detail the winery, the wines and its unique characteristics while allowing you to 
taste wines that are normally not offered by the glass. 
 
Thursday, December 24 
9 – 11 a.m.:  Breakfast with Santa at the Moana Surfrider.  Bring your keiki to visit Santa to put in their last 
minute Christmas present requests before his busiest night of the year!  Join Santa in the grand salon of 
Beachouse at the Moana for this special breakfast with a keiki-sized buffet!  There will be a gingerbread decorating 
contest and each keiki will get a one on one visit with Santa, along with gifts to take home.  Prices are $30 for 
keiki and $39 for adults.  Seating is limited. 
5:30 – 5:45 p.m.:  The Moana Surfrider Choir performs a medley of holiday classics at the grand staircase 
in the hotel lobby.  The Moana Surfrider Choir consists of hotel employees who begin practicing in October for 
their annual performances. 
 
Friday, December 25 
6 – 11 a.m.: Christmas Breakfast Buffet in the 
Lani Kai Room; $35 per adult, $20 per keiki 
9 a.m. – 1:30 p.m.: Christmas Champagne 
Brunch at Beachhouse at the Moana; $77 per 
adult for champagne brunch buffet, $70 for buffet 
only, and $35 per keiki 12 and under 
5:30 – 9 p.m.: Three-Course Christmas Tasting 
Menu at Beachhouse at the Moana; $85 per 
adult and $40 per keiki   
 
Saturday, December 26 
1:30 – 3 p.m.:  Cooking demonstration with 
Executive Chef Rodney Uyehara of 
Beachhouse at the Moana.  Chef Uyehara will 
demonstrate dishes from his exclusive New Year’s 
Eve menu for Beachhouse at the Moana.  Chef 
Uyehara will teach you how to prepare his “Hamakua Mushroom and Escargot” in golden puff pastry with truffle 
cream and sweet garlic and his “Pan Seared Onaga” with roasted butternut squash with gnocchi, Hamakua 
mushroom, Big Island baby fern shoots and a sage gastrique.  In addition, Moana’s resident certified sommelier 
James Maher will be pairing wines with each dish and provide information on the wines, their makers and 
highlights of the tasting notes.  Price is $25 for food and wine tasting.  Seating is limited.  
 
Sunday, December 27 
6 – 9 p.m.:  Family Fun Night.  Keiki will have a blast in the Lani Kai Room with movies on the big screen, Wii 
game tournaments, and snacks and drinks.  Free to hotel guests. 
 continued 
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Continued from previous page 
 
Monday, December 28 
5:30 – 5:45 p.m.:  The Moana Surfrider Choir performs a medley of holiday classics at the grand staircase 
in the hotel lobby.  The Moana Surfrider Choir consists of hotel employees who begin practicing in October for 
their annual performances. 
 
Tuesday, December 29 
12 – 4 p.m.:  Keiki Afternoon Tea at the Veranda with acclaimed local author Tammy Yee.  Tammy Yee will 
read her bestselling children’s book “Baby Honu’s Incredible Journey” while keiki enjoy a special tea service 
created especially for them by Moana Surfrider Executive Sous Chef Richard Lancaster.  Each keiki will receive an 
autographed copy of the book.  Tickets are $50 for keiki and $40 for adults.  Seating is limited. 
 
Wednesday, December 30 
5:30 – 6:30 p.m.:  Join us for Wine Wednesday in the lounge at Beachhouse at the Moana.  Moana’s resident 
certified sommelier James Maher guides you through several unique wines that are featured on Beachhouse’s 
wine list.  The discussion will detail the winery, the wines and its unique characteristics while allowing you to 
taste wines that are normally not offered by the glass. 
 
Thursday, December 31 
5:30 – 11:00 p.m.: Beachhouse at the Moana Ala Carte New Year’s Eve Dinner; $150 per adult, $50 per keiki 
12 and under 
6 – 11:00 p.m.: Lani Kai Gala New Year’s Eve Seafood Dinner Buffet; $90 per adult, $50 per keiki 12  
and under 
9 p.m. – 1 a.m.: New Year’s Eve Party in Banyan Courtyard; Presale tickets: $35 per adult, $20 per keiki; Night 
of the party: $75 per adult, $35 per keiki 
 
Friday, January 1, 2010 
5:30 – 11 a.m.:  Join us at the Veranda for our special Bloody Mary and Mimosa Bar.  The Veranda will 
feature a Bloody Mary and Mimosa Bar at its New Year’s Day breakfast.  Choose between 20 different premium 
vodkas, gins and tequilas and over 30 ingredients to create your own perfect Bloody Mary or try one of our hand-
crafted ultra-premium Bloody Marys from our master mixologists!  If Bloody Marys aren’t for you, you can choose 
between 10 different sparkling wines and champagnes and our selection of local hand squeezed organic juices and 
mixes to create the ultimate Mimosa!  
All applicable taxes will be added to the menu prices.  For reservations or more information, please contact the 
Starwood dining desk at 921-4600 or e-mail tdrc.hawaii@starwoodhotels.com.  Complimentary valet parking is 
available at the Moana Surfrider as well as validated self parking at the Sheraton Princess Ka‘iulani.  

 

 

 

 

 

A luxurious Christmas Champagne Brunch awaits you 
at Beachhouse at the Moana 

 
Beachhouse at the Moana, a finalist in the Best O‘ahu Restaurant category in the 2010 Hale Aina Awards, 
presents a lavish Christmas Day champagne brunch.  Located in the beautiful Moana Surfrider, A Westin Resort 
& Spa, Beachhouse at the Moana’s classic and tranquil setting is the perfect place to celebrate the tradition of 
Christmas.  Moana Surfrider Executive Sous Chef Richard Lancaster and Beachhouse’s Chef de Cuisine Rodney 
Uyehara proudly presents a wide variety of culinary selections sure to please every palate.  Beachhouse’s 
Christmas champagne brunch is available from 9 a.m. to 1:30 p.m. and will be accompanied by Hawaiian 
entertainment courtesy of the strolling trio Hala‘i lead by Ha‘a Heyer.  The cost of the champagne brunch will be 
$77 per adult or $70 for the buffet only.  Children ages 12 and under will be $35 per child. 
 
 Menu continues on next page 

mailto:tdrc.hawaii@starwoodhotels.com
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Christmas Champagne Brunch at Beachhouse st the Moana, continued 
 
A Selection of Salads 
Caesar Salad Station 
‘Hana’ Avocado, ‘Puna’ Papaya, Jicama, Shrimp and Wild ‘Nalo’ Arugala 
Hamakua Tomato, Buffalo Mozzarella Loaf & Basil Shavings 
Grecian Button Mushrooms and Grape Tomatoes 
Spicy ‘Kunia Slopes’ Vegetable Salad, Lemon Oil Chili Cilantro 
Ginger Free Range Chicken, Lychee, Asparagus, Bok Choy & ‘Chinatown’ 
Snow Peas 
Fresh Lomi Lomi Salmon Ceviche with Crispy Won Ton Threads 
Fingerling Potato Salad with Snipped Chives and Pancetta Batons 
Strawberries and Baby Spinach with Aged Blue Cheese and Pignolis 
Assorted Vinaigrettes & Dressings 
 
An Assortment of Freshly Baked Rustique, French Dinner, Wheat Rolls 
and Sweet Butter 
 
Carving Station 
Striploin of Beef with Horseradish Cream and Thyme Cabernet Jus 
Roasted Tom Turkey with Traditional Macadamia Nut & Water Chestnut Dressing 
Cranberry Orange Relish and Giblet Gravy 
 
Hot Entrees 
Fire-Grilled Atlantic Salmon Filet with Sweet Pepper Cilantro Confetti & Yuzu Kosho Scented Nage 
‘Maple Leaf’ Duckling, Orzo Shiitake Mushroom Risotto & Pomegranate Ginger Glaze 
Sugar Glazed Crusted Farmer John Ham with a Fava Bean Succotash, Madeira Wine Sauce Reduction 
Eggs Benedict with Canadian Bacon & Citrus Hollandaise Sauce 
‘Georgia’s’ Peach Crepes with Tahitian Vanilla Bean Sauce 
Crispy Applewood Smoked Bacon & Link Sausage 
Creamed Mashed Potatoes 
Glazed Sweet Potatoes 
Yakisoba Noodles with Char Siu Pork, Root Vegetables and Pickled Ginger 
Hawaiian Bouillabaisse with Shrimp, Scallops & Slipper Lobster, Straw Mushrooms, Baby Bok Choy & Lemongrass 
Seasonal Bouquetiere of Vegetables 
Steamed Jasmine Scented White Rice 
 
An Assortment of Desserts & Fruits 
Pecan Pie 
Pumpkin Tart 
Sacher Torte 
Tiramisu Cake 
Macadamia Nut Chocolate Tart 
Italian Lemon Tart 
Chocolate Whipped Tart 
Strawberry Shortcake 
Macadamia Nut Cream Tart, Fresh Fruit Tart 
‘Heavenly’ Japanese Cheesecake with Fruit Toppings 
Yule Log 
Mince Pie 
Green Tea and Azuki Bean Roll 
Haupia Cake 
Stollen and Assorted French Pastries and Mousses. 
Dino’s Bread Pudding with Kahlua Vanilla Sauce 
Fresh Seasonal Fruits 
 
Coffee or Tea 
 
For reservations or more information, please contact the Starwood dining desk at 921-4600 or e-mail 
tdrc.hawaii@starwoodhotels.com.  All applicable taxes will be applied and a 17 percent gratuity will automatically 
be applied for parties of seven or more.   
 
Complimentary valet parking is available at the Moana Surfrider as well as validated self parking at the Sheraton 
Princess Ka‘iulani.  

mailto:tdrc.hawaii@starwoodhotels.com
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The Veranda hosts a fun-filled afternoon of Keiki Tea and 
Storytelling by acclaimed local children’s author Tammy Yee 

 
The Veranda at Moana Surfrider, A Westin Resort & Spa is excited to present acclaimed local children’s author 
Tammy Yee as she reads her bestselling book “Baby Honu’s Incredible Journey” while keiki enjoy a special 
afternoon tea service created especially for them by Executive Sous Chef Richard Lancaster.  Each child will even 
take home an autographed copy of the book.  While keiki enjoy their tea service, parents can enjoy The Veranda’s 
Moana Classic Tea Service complete with their choice of tea, an assortment of delicate finger sandwiches, scones, 
and a sampling of delicious pastries and petite fours.  This special afternoon takes place on Tuesday, December 29 
from noon to 4 p.m.   
 
Seating is limited for this exclusive 
event.  Prices are $45 per keiki and $55 per 
adult and applicable taxes will be added.  For 
reservations or more information, please 
contact the Starwood dining desk at  
921-4600 or e-mail 
tdrc.hawaii@starwoodhotels.com. 
Complimentary valet parking is available at 
the Moana Surfrider as well as validated self 
parking at the Sheraton Princess Ka‘iulani.  
 
 “Baby Honu’s Incredible Journey” tells the 
story of Baby Honu, just hatched from his 
egg, and the birds and creatures he meets 
during his adventure to the big ocean.   After 
the book reading, a member of the Waikiki 
Coastal Sea Grant Program will be on hand to 
answer questions about honu in Hawaii.   
 
Author and artist Tammy Yee grew up in 
Honolulu, Hawaii, where she explored tide 
pools, swam in streams, and wrote and illustrated spooky stories her teachers politely read.  After she graduated 
from college she worked as a pediatric registered nurse. Having children rekindled her love for picture books, so in 
1994 she exchanged her stethoscope for a 
paintbrush and she's been writing and 
illustrating ever since.  Yee has worked on 
more than 24 books including “The Tsunami 
Quilt”, “A is for Aloha”, “Lullaby Moon”, and 
“Baby Honu's Incredible Journey”, an island 
children's classic which has sold more than 
70,000 copies.  
 
Afternoon Tea on the veranda of the Moana 
Surfrider was a turn-of-the-century Moana 
tradition. Today, the Moana Surfrider 
continues this elegant tradition with the 
return of Afternoon Tea on the Veranda - a 
relaxing and refined experience, serving a 
variety of fine teas, accompanied by a 
selection of delicious finger sandwiches, 
scones and delicate pastries. 
 

 

 

mailto:tdrc.hawaii@starwoodhotels.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. 

A dazzling Christmas Dinner at Twist at Hanohano 
 

Dine among the twinkling stars and city lights this Christmas at Twist at Hanohano at Sheraton Waikiki 
Resort.  Executive Chef Ryan Loo has created a special four-course Christmas dinner at this premier spot known 
for its fabulous food and spectacular panoramic views.  Entertainment on this special Christmas evening will be  
provided by "Dueling Pianos" featuring Ginny Tiu and Noly Paa.  Twist at Hanohano will present this festive 
evening from 5:30 to 9:30 p.m. (last seating at 9:30 p.m.) and is priced at $85 per person, $110 per person with 
wine pairings, and $130 per person with executive wine pairings.  Along with the special Christmas menu, Twist 
will also feature their regular core menu that starts from $65 for a three-course dinner.  A children’s menu is 
available with prices starting from $40. 
 

CHRISTMAS AT TWIST AT HANOHANO 
 

Amuse bouche 
Kiawe Smoked King Salmon “Pastrami”, Ma‘o Farm’s Organic Beets, 
Caviar and Dill Crème Fraiche, Big Island Meyer Lemon Essence 
Regular Wine Pairing: Riff Pinot Grigio, Italy 
Executive Wine Pairing: Louis Latour Pouilly Fuisse, France 
 
Appetizer 
Ka‘u Orange and Rosemary Glazed Duck 
Pancetta Braised Aloun Farms Cabbage, Foie Gras and Apples, Fig Demi 
Regular Wine Pairing: Parducci Pinot Noir, Medocino County 
Executive Wine Pairing: Au Bon Climat Pinot Noir, Santa Maria Valley 
 
Intermezzo 
Tropical Fruit and Champagne “Ravioli” 
 
Entrée 
Herb Roasted Prime Rib Roulade, Black Truffled and Kona Lobster 
“Fondue” 
Waimanalo Tarragon Infused Buttered Winter Vegetables 
Regular Wine Pairing: Paul Dolan Cabernet Sauvignon, Medocino County 
Executive Wine Pairing: Heitz Cellars Cabernet Sauvignon, Napa Valley 
 
Dessert 
Vanilla-Scented Maui Gold Pineapple and Kula Strawberry “Romanoff” 
Pistachio Nut and White Chocolate Mousse, 50 Year Old Balsamic  
Regular Wine Pairing: Eroica Reisling, Washington 
Executive Wine Pairing: Vin de Glaciere Reisling, Columbia Valley 
 

 
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 for four hours will be available at the Sheraton 
Waikiki.  For reservations or more information, please call the dining desk at 921-4600 or send an email to 
tdrc.hawaii@starwoodhotels.com. 

mailto:tdrc.hawaii@starwoodhotels.com
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Spend Christmas Day feasting on the beach At Waikīkī 
 

The Sheraton Waikiki’s Kai Market unveils its Christmas Day Menu 
  

The Sheraton Waikiki Kai Market’s Executive Chef Darren Demaya has created a Christmas menu reminiscent of 
his small kid time growing up in Hawaii. The menu will feature traditional local-style dishes alongside holiday 
favorites for Christmas Day brunch and dinner. Kai Market’s family-friendly atmosphere is the perfect place to 
enjoy a holiday brunch or dinner while treating the hard-working cooks in the family to a well-deserved day off. 
This farm-to-table dining establishment features cuisine inspired by generations of Hawaii’s multi-ethnic 
population, ensuring that everyone will find dishes they love. Chef Demaya has created a menu showcasing tasty 
renditions of dishes inspired by Hawaii’s plantation roots and using Hawaii’s freshest, locally grown products to 
support local farmers. 
   
These local-style dishes 
include oyster on the half 
shell served with ponzu 
sauce and grated daikon, 
Singapore-style Manila 
clams with Chinese lup 
cheong and nutmeg-spiced 
Molokai sweet potato puree 
topped off with flame-
roasted baby 
marshmallows, Hawaiian-
style seafood chowder with 
clams, Island fish, shrimp 
and Hawaiian taro. 
 
Additional special dishes at 
the carving station for 
dinner include Chinatown 
roast duck with bao buns, 
fresh Nalo Farm micro 
cilantro and hoisin dipping 
sauce, pan-fried Hawaiian 
sea bass with Thai lobster 
curry sauce, Dole 
pineapple and rum raisin 
lehua honey-rubbed 
country-style Farmer John 
bone-in ham, as well as 
alae salt-crusted roast prime rib au jus with horseradish sour cream. 
 
Kai Market’s Christmas Day brunch is open from 10:30 a.m. to 3:00 p.m. Prices for the brunch table are $49 for 
adults, $15 for children 6-12 years old; children 5 years and younger eat free, one child per paying adult.   
 
The restaurant opens again from 5:00 p.m. to 9:30 p.m. for Plantation Nights Christmas Table. Prices for dinner 
are $59 for adults, $15 for children 6-12 years old; children 5 years and younger eat free, one child per paying 
adult.   
 
For more information about Starwood Hotels & Resorts Hawaii please visit Starwoodhawaii.com or call  
1-866-716-8140. 

 

Executive Chef Darren Demaya at work creating his Christmas dishes 
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“Best New Restaurant” Azure presents its 
Special Christmas Eve and Christmas Day menu 

 
Azure Restaurant, winner of Best New Restaurant in the 2010 Hale Aina Awards, celebrates its first Christmas 
with an unparalleled five-course dinner featuring appetizers, entrees and desserts prepared with fresh indigenous 
ingredients.  Located in The Royal Hawaiian, a Luxury Collection Resort, Azure is perched along Waikiki’s 
beachfront under the canopy of The Royal Hawaiian’s dramatic architecture.  Executive Chef Jon Matsubara 
proudly presents his exceptional holiday menu on both Christmas Eve and Christmas Day from 5:30 to 9 p.m. 
(last seating at 9 p.m.) and is priced at $125 per person.   
 
AZURE RESTAURANT 
Christmas Eve and Christmas Day Menu 
 
First Course 
Chilled Kona Lobster 
Wasabi Caviar, Crispy Taro Vichyssoise  
 
Second Course 
Diver Scallop & Pipikaula “En Sous Vide” 
 Kahuku Corn, Tomato, Rocket, Yuzu Buerre Noisette 
 
Third Course 
Tartine of Big Island Abalone & Hamakua Mushroom  
Grilled Toast, Green Garlic & Citron Nage 
 
Fourth Course 
(Select One of Entrees) 
Roasted Hawaiian Onaga & Kahuku Sea Beans 
 Saffron, Fennel, Sauce Bouillabaisse 
*** 
Maple Farms Duck Breast Sous Vide 
Duck Fat Brussels Sprouts, Lentils, Ruby Port Gastrique   
*** 
Prime Rib Eye Steak, Parsley & Garlic Béarnaise 
 Sake Braised Baby Spinach, Yukon Gold Puree 
 
Fifth Course 
Dessert 
Spiced Chocolate Pot De Crème, Chestnut Maroon 
Ginger Bread Ice Cream 

 
 

For reservations or more information, please contact the 
Starwood dining desk at 921-4600 or e-mail 
tdrc.hawaii@starwoodhotels.com.  All applicable taxes will be 
applied and a 17 percent gratuity will be applied for parties of 
seven or more.  A credit card will be required to secure a 
reservation and cancelations must be received 72 hours in 
advance.  Cancellations received within 72 hours will be assessed a cancelation fee equal to the meal price (plus 
tax) for the entire party.   

mailto:tdrc.hawaii@starwoodhotels.com
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Authentic Hawaiian music and hula shows by 
Hawai‘i’s finest hula hālau hula (dance troupes) and 
Hawaiian performers.  Opens with traditional blowing 
of conch shell.   
 

Tues-Thurs-Sat-Sun, weather-permitting from  
6:00-7:00 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 Hālau  
Ka Liko O Ka Palai 
 

Every Thursday – Joan "Aunty Pudgie" Young and 
Puamelia 

Waikīkī Hula Show at the Kūhiō Beach Hula Mound 
Weekends 
Saturday, December 5 – Colsen Kanei and Halau 
Kawaianuhealehua 
 
Sunday, December 6 – Kapi'olani Ha'o and Halau Ke 
Kia'i A O Hula 

SUNDAY SHOWCASE 
 

This free weekly program takes place every Sunday afternoon (weather permitting) from  
5 p.m. to 6 p.m. on the Plaza Stage at Waikiki Beach Walk.  

  
December 6—The Performing Artist Academy (Variety)  
Under the direction of William Daquioaq, the children and teens from the Performing Artist Academy will 
incorporate holiday, island, and contemporary tunes into their performance. Mr. Daquioaq, a musician with the 
Society of Seven Las Vegas, is the owner/director of The Performing Artist Academy and former vocal teacher for 
"American Idol" finalist, Jasmine Trias.   
 
December 13 - Hula Halau O Kehaulani (Hawaiian/Halau) 
Hula Halau O Kehaulani is under the direction of Kumu Kehaulani Sousa-Yonehiro. Hula Halau O Kehaulani is a 
non-competitive school offering both the ancient (kahiko) and modern (`auana) styles of Hula since 2007. Kumu 
Kehau holds a Bachelors of Arts in Dance from the University of Oregon and has been a dance director and 
teacher for over 15 years. She also frequently travels to Japan to teach and is currently sharing her talents with 
Mika Nakamura of Kiawe Hula Studio in Yokohama. Kehaulani learned the art of hula through Auntie Arlene  
Kauinohea DeSilva and Leiolani Pratt of Hawaii Kai. Hula Halau O Kehaulani also proudly performs at other 
venues throughout Hawaii.  
 
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.  
 



 

December 1, 2009 Tuesday to 
January 3, 2010 Sunday 

various times,  
7 days a week  

ANNUAL CHRISTMAS SEASON PARKING BAN by the City and County of 
Honolulu. No Parking Tow Away Zones:  
Honolulu area - 6 am to 10:30 pm, 1)Kapiolani Boulevard, makai side, South St. 
to Atkinson Dr., 2)Keeaumoku Street, both sides, Liona St. to Makaloa St., Pearl 
City area - 9 am to 9 pm, 1)Puu Kula Street, inner curb, # 808 to 926 Puu Kula 
Dr., 2)Hoolaulea Street, makai side, Waimano Home Rd., to Hoomalu St.,  
Contact:  DTS Street Usage 768-8390  

December 5, 2009 Saturday 
6:00PM Starts 
11:00PM Ends  

MAYOR'S ANNUAL CHRISTMAS TREE LIGHTING CEREMONY/PARADE 
sponsored by the City and County of Honolulu. The event is expected to have 
2,000 marchers, 40 vehicles, 15 floats and 15 bands.  It will start at Aala Park to 
King St., kokohead on King St., to end in closed off portion of King St., between 
Punchbowl & South Sts. Contact: Eddie Oi, Department of Customer 
Services 768-3499  Email: eoi@honolulu.gov  

December 13, 2009 Sunday 
5:00AM Starts 
1:00PM Ends  

HONOLULU MARATHON sponsored by Honolulu Marathon Association. They 
expect to have 35,000+ runners.  It will start on Ala Moana Blvd., near Queen St., 
to Ala Moana Blvd., ewa bound, to Nuuanu Ave., to King St., to Kapiolani Blvd., to 
Piikoi St., to Ala Moana Blvd., to Kalakaua Ave., to Monsarrat Ave., to Paki Ave., 
to Diamond Hd. Rd., to 18th Ave., to Kilauea Ave., to Waialae Ave., to 
Kalanianaole Hwy., to Hawaii Kai Dr., to Keahole St. to Kalanianaole Hwy., to 
Kealaolu Ave., to Kahala Ave., to Diamond Head Rd., to Kalakaua Ave., end at 
Honolulu Marathon finish/Kapiolani Bandstand. Roadways closed: 1)H1 Freeway 
closed at Waialae Ave. off ramp to Aina Koa Ave., 2)Kalanianaole Hwy., makai 
half closed for runners, between Aina Koa Ave. & Kawaihae St., mauka half 
converted to contra flow, 3)Kalanianaole Hwy., all lanes closed, between 
Kawaihao St. to Keahole St., Contact:  Honolulu Marathon Assn. 734-7200 Fax: 
732-7057  For more info, visit their website:  http://www.honolulumarathon.org/     
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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          

editor@waikikiimprovement.com. 

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

Schedule of street activities (courtesy of the City) 

mailto:eoi@honolulu.gov
http://www.honolulumarathon.org/
http://www.waikikiimprovement.com
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