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Inaugural ‘CELEBRATION PARADE’ 
 
Honolulu Mayor Peter Carlisle, Waikīkī Improvement Association and Hawai‘i Tourism Authority are pleased to 
welcome everyone to Waikīkī on July 3rd for the city’s inaugural Celebration Parade.  Celebrating our nation’s 
birthday, the parade also commemorates the 175th anniversary of the Royal Hawaiian Band and honors our 
military veterans and service members.   
 
The Celebration Parade begins at Fort DeRussy on Sunday, July 3 at 6:00 pm, and proceeds down Kalākaua 
Avenue to Kapi‘olani Park.  Special guests in the parade will include Kantorei – the Singing Boys of Rockford, 
Illinois.  The parade will be followed by a Sunset on the Beach celebration at Queen’s Surf Beach. 
 
The Royal Hawaiian Band, a City and County of Honolulu treasure led by Bandmaster Clark Bright, is a unique 
and cherished community institution.  It is the only band in the United States with a royal legacy, and the nation’s 
only full-time municipal band.  Founded in 1836 by King Kamehameha III, the band helps preserve the Hawaiian 
musical culture and inspire young musicians by celebrating Hawai‘i’s heritage and entertaining our diverse mix of 
residents and visitors.   
 
The parade sincerely thanks and honors our veterans and service members for their hard work and tremendous 
sacrifices in defense of our nation.  Honolulu is home to thousands of military personnel and their families who 
are valued and respected members of our community.  Mayor Carlisle wants to especially honor and welcome 
home the many service men and women who have returned from tours of duty in Afghanistan, Iraq and elsewhere 
abroad. 
 
Special guests Kantorei – the Singing Boys of Rockford, Illinois, well-known for uncompromising standards of 
excellence in choral art are featured as well as approximately 40 entries, including the Honolulu Police and Fire 
departments, Hawai‘i Air National Guard “Royal Guard,” Hawai‘i Maoli, the Association of Hawaiian Civic Clubs, 
Girl Scouts of Hawai‘i, the 111th Army Band, the Chinese Chamber of Commerce, and Hawaiian Heat All-Star 
Chearleading. 
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Following the parade, everyone is invited to a Sunset on the Beach celebration at Queen’s Surf Beach, featuring 
the new film “Soul Surfer,” the inspiring true story of Hawai‘i teen surfer Bethany Hamilton.  She lost her left arm 
in a shark attack and courageously overcame all odds to become a champion again through her sheer 
determination and unwavering faith. 
 
The Celebration Parade is sponsored by the City, the Waikīkī Improvement Association, and the Hawai‘i Tourism 
Authority. 
 

Continued from front page 

Royal Hawaiian Band 
Waikīkī Community Center (WCC) invites the public to enjoy the City & County of Honolulu’s Royal Hawaiian  
Band on Wednesday, July 6, at 2:00-3:00 p.m. under the direction of Bandmaster Clarke Bright at WCC’s audito-
rium.  The concert will include compositions celebrating post Independence Day.  
 
Also on Wednesday September 21, the Royal 
Hawaiian Band will celebrate Grandparents 
Day at 2:00-3:00 p.m. at WCC. 
  
Waikīkī Community Center located in the 
heart of Waikīkī (310 Paoakalani Avenue) of-
fers innovative programs for children, families 
and senior adults and has been serving the 
community for the past 33 years.  Complimen-
tary parking is available while attending the 
concert and other classes.   
 
For further information call (808) 923-1802 or 
visit our website at 
www.waikikicommunitycenter.org. 

WSD Reform Proposals Approved by Planning Commission 
 
At a public hearing yesterday, The City and County of Honolulu Planning Commission voted unanimously to 
approve changes to the land use ordinance (LUO) proposed by the Waikiki Improvement Association. The 
amendments:  
 

Merge the Resort Commercial Precinct with the Resort Mixed Use Precinct; 
Allow greater flexibility for building height; 
Provide incentives for improving properties in the Apartment Precinct;  
Expand the Apartment Mixed Use Sub-precinct; 
Eliminate off-street parking requirements for small commercial properties; and 
Make minor adjustments for vending carts and outdoor dining in front yards. 

 
Commission Chair Rodney Kim complimented all the parties that worked on the proposals, the Waikiki Im-
provement Association, the Department of Planning and Permitting and the Waikiki Neighborhood Board. 
“These are comprehensive changes that will be important for the future of Waikiki said Chair Kim. “You make 
our job easy when everyone works together for the common good, thank-you for all your hard work. 
 
The proposal will next be transmitted to the Honolulu City Council for introduction, where it must undergo 
three readings including public hearings before the Zoning Committee and the full council. 

 

http://www.waikikicommunitycenter.org
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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 kala mai. 

Hyatt Welcomes a New Era with Two New Venues 
  

Hyatt Regency Waikiki Beach Resort and Spa has recently unveiled the first two new venues in a multi-phase 
refurbishment along the resort’s third floor public areas that is scheduled to last through fall 2011.  The new 
venues offer great views of the ocean and fantastic service and ambiance.   
  
Shor American Seafood Grill 
Shor American Seafood Grill opened June 6 and 
offers the freshest catch on Waikiki Beach. 
Beginning with exceptional sustainable fish and 
shellfish approved by the Seafood Watch Program, 
flavorful cuts of meat and Hawai‘i’s freshest 
produce,  Shor’s talented chefs have created an 
innovative menu sure to please every palate. 
Highlights include a “Shuck ‘Em” menu featuring 
fresh oysters, jumbo poached prawns, mussels and 
ceviche.  Shor offers expansive open-air seating and 
ocean vistas for an unparalleled dining experience 
for a romantic dinner for two or celebratory groups 
of one hundred and all fronting Waikīkī Beach. 
  
Regency Club Lounge 
The new Regency Club Lounge opened June 10 and 
includes a private lanai that wraps around the 
Uluniu and Kalākaua Avenue sides of the 
club.  Some of the incredible features of the stylish 
space include terrace fire pits, floor to ceiling 
windows overlooking Waikiki Beach, hardwood 
floors, as well as a bar and television viewing area.  
  
While the Regency Club is not currently being made 
available for private functions, this is one of the best 
VIP places to be if you are a Hyatt Gold Passport 
Diamond Member or if you have guests in town 
staying in one of the hotel’s lux Regency Club 
rooms. The Lounge includes complimentary 
continental breakfast, afternoon beverages and 
snacks, and evening cocktails, (for a fee) and hors 
d’oeuvres.  Members even have access to club 
concierge and a large workstation where they can 
check email and log onto the internet. 
  
To find out more about Hyatt Regency Waikiki Beach Resort and Spa’s new venues, please visit waikiki.hyatt.com. 
Shor American Seafood Grill is open for breakfast, lunch, and dinner from 6 a.m. to 10 p.m., daily.  Reservations 
may be made by calling (808) 237-6145 or visit online at shorgrill.com 
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Moana Surfrider, A Westin Resort & Spa Celebrates Summer 
with 3rd Annual “Mangoes at The Moana” Event  

 
Moana Surfrider, A Westin Resort & Spa has partnered with Makaha Mangoes to kickoff its 3rd annual “Mangoes 
at the Moana” event on Saturday, July 9.  Locals and visitors are invited to join in on the festivities from 10 a.m. – 
4 p.m.  Included in the day’s celebration, guests are also invited to Mangoes at the Moana’s 2nd annual “Mango 
Throw Down” featuring local celebrity executive 
chefs in a friendly cooking competition using mango 
as the main ingredient from noon – 4 p.m. 
 
Mangoes at the Moana events on July 9 will take 
place at the following locations and times: 
 
Moana Mango Recipe Contest, 10 – 11:30 
a.m.  Lani Kai Room   
Chefs and chef hopefuls are invited to submit their 
best mango recipes.  Finalists are invited to present 
these recipes to be tasted by a panel of celebrity of 
judges including Bravo’s Top Chef contestant and 
Cooking Channel Unique Eats host executive chef 
Lee Anne Wong and Honolulu Star Advertiser 
Dining Out’s editor Alana Folen.  Registration will 
begin at 8:45 a.m. in front of the resort’s Lani Kai 
Room located in the Tower Wing.  Prizes include a 
two-nights stay in an ocean front room ($1,400 
value) at the Moana Surfrider, dinner for two ($150 value) at Beachhouse at the Moana, and Afternoon Tea for two 
($96 value) at The Veranda. 
 
Mango Farmer’s Market, 10 a.m. – 4 p.m., Banyan Courtyard 
Hawaii’s mango farmers will provide free samples of the different varieties of mangoes that are grown on their 
farms.  Guests will have a chance to “talk story” with the farmers to get an in-depth view of how they raise their 
trees to produce a world-class product and an opportunity to purchase fresh ripe mangoes.  Several of Hawaii’s 
vendors will feature their unique mango-inspired products including Ono Pops, Waialua Soda and 
Tropilicious.  Moana Surfrider will also be offering a selection of delectable mango appetizers, entrees, desserts, 
and fresh mango smoothies for purchase. 
 
Mango Throw Down, noon – 4 p.m., Banyan Courtyard and Lani Kai Room 
This annual friendly cooking competition will feature 11 local celebrity chefs preparing creative dishes featuring 
mango as the main ingredient.  Admission is free and guests are welcome to taste each chef’s creation for $3 per 
script; number of scripts required will differ at each booth. Chefs will be judged by a panel of celebrity judges 
including New York City restaurant Kogi’s Executive Chef Lee Anne Wong, one of the finalists for the first season 
of Bravo’s popular cooking reality show Top Chef and Cooking Channel’s Unique Eats host.  A portion of the 
proceeds will go to benefit University of Hawaii’s Culinary Institute of the Pacific.   
 
Participating chefs in the 2nd annual Mango Throw Down will include:    
 

Chef Chai Chaowasaree, Chai’s Island Bistro 
Chef Darren Demaya, Kai Market 
Chef Kevin Hanney, 12th Ave Grill 
Chef Wayne Hirabayashi, The Kahala Hotel & Resort 
Chef Hardy Kirschner, Michel’s at the Colony Surf  
Chef Dave “D.K.” Kodama, D.K. Steakhouse 
Chef Jon Matsubara, Azure Restaurant 
Chef Ronnie Nasuti, Tiki’s Grill & Bar 
Chef Jason Peel, Roy’s Hawaiian Fusion Cuisince Waikiki 
Chef Goran Streng, Tango Contemporary Café 
Chef Rodney Uyehara, Beachhouse at the Moana 

 

Continued on next page 



 

Page 5, June 30, 2011 Waikīkī Wikiwiki Wire Page 5 Waikīkī Wikiwiki Wire 

Continued from previous page 
 
Mango Seminars, 1 – 3 p.m., Lani Kai Room 
Mango 101: Introduction to Mangoes, 1 – 2 p.m. 
Guests are invited to learn about different varieties of mango grown in Hawaii, and each mango’s unique texture 
and aroma.  Several experts will be available to answer questions on how to successfully grow mangoes, preserve 
and prepare mangoes, and other general inquiries. 
 
Mango 501:  Mangoes for the “Seasoned” (advanced course), 2 – 3 p.m. 
Experts will share best practices in growing a healthy fruit-bearing mango tree, pruning techniques, production, 
how to maintain a tree, prevention disease, and other relevant information on the care of mango growing. 
 
Mango Boot Camp, 11a.m. – noon, Moana Lani Spa, A Heavenly Spa by Westin  
Mango Boot Camp is a wellness seminar providing information on the health aspects and benefits of mangoes 
through body treatments, various exercises and movement.  Moana Lani Spa also invites participants to 
experience its popular mango body scrub.   
 
Lunch and Afternoon Tea, 12 – 3 p.m., The Veranda   
Afternoon Tea at The Veranda is a local tradition with a selection of fine teas, delicious finger sandwiches, salads, 
scones and delicate pastries, and relaxing views of Waikiki Beach.  Throughout July, Mango lovers will also delight 
in a mango-filled menu including Nalo Field salad with mango dressing, mango tea, mango scones, sorbet, and 
mousse.  Moana Classic Tea service is $32.50 and First Lady Tea service is $48. 
 
Throughout the “Mangoes at the Moana” and “Mango Throw Down” event on Saturday, July 9, there will be free 
entertainment at the resort’s Banyan Courtyard from 10 a.m. – 6 p.m.  Some of Hawaii’s talented local artists 
performing at the event include Tahiti Rey, Olomana, Taimane Gardner, and Puuhonua Trio. 
 
For those looking to stay and play over the weekend, Moana Surfrider will be offering a limited-time Kama‘āina 
getaway package throughout July 2011.  The package includes: 
 

Rates starting at $199/night in Vibrant Waikiki accommodations 
Complimentary self parking 
Complimentary 2 p.m. check-in and 2 p.m. check-out 
25% discount off food at the Beachhouse at the Moana, The Veranda and the Beach Bar 

 
For reservations or more information, please call 808-921-4640 and ask for the KAMVIP rate plan.  For 
information about the “Mangoes at the Moana” festivities, please visit www.mangoesatthemoana.com or call the 
Moana Surfrider at 808-922-3111 and ask for the concierge desk.  For dining reservations or information, please 
call the Starwood Waikiki dining desk at 808-921-4600. 
 
Self parking is available at the Sheraton Princess Kaiulani and is complimentary for four hours with validation at 
the Mangoes at the Moana event. 

Upcoming Shows at Hard Rock Cafe in Waikīkī  
 
Fri, July 1: Hard Rock Live Music Fridays – 10:00pm,  Chris Murphy then TTYM -  No Cover, All Ages 
Sat, July 2nd: Reggae at the Rock - 10:00pm, Typical Hawaiians featuring Christian from Ho’onua - $15 at the door, 
$10.00 for Kama’aina.  21+ 
 
Fri, July 8th: Hard Rock Live Music Fridays – 10:00pm, 20 Degrees North – No Cover, All Ages  
Sat, July 9th: Reggae at the Rock – 10:00pm, Cas Haley with opener, Hot Rain - $15 at the door, $10.00 for 
Kama’aina.  21+ 
 
Fri, July 15th: Hard Rock Live Music Fridays – 10:00pm, Zack Shimizu – No Cover, All Ages 
Sat, July 16th: Reggae on the Rock – 10:00pm, Kontiki,  $15 at the door, $10.00 for Kama’aina.  21+ 
 
Fri, July 22nd: Hard Rock Live Music Fridays – 10pm, TBD, No Cover, All Ages 
Sat, July 23rd: Summer Salsa in Paradise – 10:00pm, $20 Cover, 21+ 
 
Fri, July 29th: Hard Rock Live Music Fridays – 10:00pm, Tavana Trio – No Cover, All Ages  
Sat, July 30th: Reggae on the Rock – TBD, $15 at the door, $10.00 for Kama’aina.  21+ 

http://www.mangoesatthemoana.com
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2nd Annual Hawaiian Steel Guitar Festival 
Celebrate a Month of Hawaiian Steel Guitar at  

Waikiki Beach Walk® this July 
 
Waikiki Beach Walk and Outrigger Enterprises Group are pleased to present the 2nd Annual Hawaiian Steel Guitar 
Festival this July as part of Outrigger’s ongoing Na Mele No Na Pua 
Music Heritage Program. The month-long celebration will feature 
some of the islands best steel guitarists, as well as artists new to the 
instrument, on stage at Waikiki Beach Walk every Sunday evening 
during the month, with performances on July 3, 10, 17, 24, and 31.  

 
“All of us in the steel guitar community are excited to be back at 
Waikiki Beach Walk for the 2nd Annual Hawaiian Steel Guitar 
Festival,” said Alan Akaka renowned Hawaiian steel guitarist, music 
teacher, and director of Ke Kula Mele Hawaii. “There was such 
tremendous interest in the steel guitar festival last year that this 
year we just had to expand it to a full month so more people and 
more musicians could participate.” 
 

• July 3 – Stars of the Hawaiian Steel Guitar (5 to 8 p.m.) -
- The festival kicks off on Sunday, July 3rd with an expanded program from 5 to 8 p.m. featuring Alan 
Akaka & the Islanders with Na Keiki a Ke Kula Mele; Bobby Ingano; Casey Olsen & the Hiram Olsen Trio; 
Greg Sardinha; and special guest Kiyoshi “Lion” Kobayashi from Japan. 

• July 10- Henry Kaleialoha Allen (5 to 6 p.m.) 
• July 17- Eddie Palama (5 to 6 p.m.) 
• July 24- Greg Sardinha (5 to 6 p.m.) 
• July 31- Na Keiki Kika Kila (5 to 6 p.m.) – The combined schools of steel guitar masters Alan Akaka and 

Greg Sardinha.  
 

A Brief History of the Hawaiian Steel Guitar -- The Hawaiian steel guitar was originally invented and 
popularized in Hawaii. Legend has it that in the mid 1880's Joseph Kekuku, an 11-year-old student at 
Kamehameha School for Boys, began experimenting with ways to make different musical sounds on his guitar. 
The story goes that while walking along the railroad tracks, he picked up a bolt and slid it across the strings, 
resulting in the very first characteristic slur of steel guitar. Intrigued by the sound, he taught himself to play using 
the back of a knife blade.  
 
Although the popularity of steel guitar became firmly established in Hawaii by the early 1900’s and in the country 
music field soon after, it had few teachers. Those early legendary steel players were so much in demand to perform 
and record that they had no time to teach others, had they wanted to. Thus, in the 1960s the art and technique of 
playing Hawaiian steel was almost lost.  

 
It took Country Music Hall of Fame recipient, the legendary Jerry Byrd, to advance the current Hawaiian steel 
renaissance. Jerry, known as the “Master of Touch and Tone,” moved to Hawaii in 1972, committed to bringing 
back Hawaiian Steel Guitar by teaching new generations how to play steel once again. Many of Hawaii’s well 
known professionals like Alan Akaka, Casey Olsen, and Greg Sardinha are former students of Jerry’s. They 
perform as an on-going legacy and have themselves become teachers to aspiring young students who seek to 
continue the great history of the Hawaiian Steel Guitar!  
 
The 2nd Annual Hawaiian Steel Guitar Festival is being held in partnership with Embassy Suites®-Waikiki Beach 
Walk®, Hawaii Tourism Authority, Hawaiian Steel Guitar Association, and Territorial Airwaves, with support from 
Ke Kula Mele Hawaii.  
 
Concert-goers can park with ease at Waikiki Beach Walk with up to four hours of valet parking 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. For more 
information, contact the Waikiki Beach Walk’s management office at (808) 931-3591.  
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Independence day Cruises from Star of Honolulu 
 
STAR OF HONOLULU 3rd of JULY COCKTAIL & FIREWORKS CRUISE 
Sunday, July 3, 2011 / 8:30 - 10:00 p.m. 
Star of Honolulu departs from Aloha Tower Marketplace, Pier 8 
Get a head start on the Independence Day holiday on July 3rd aboard the Star of Honolulu!  Enjoy a "champagne" 
toast, live Hawaiian entertainment and spectacular views of the Aloha Tower fireworks and Honolulu city lights 
along the coastline!  For reservations or more 
information, please call 983-STAR (7827) or visit 
www.starofhonolulu.com.  
 

Kama'aina / Military Rate: $37.55 per person with 
valid Hawaii ID (suggested retail $50.00) 
 
STAR OF HONOLULU'S FIREWORKS CRUISES 
Monday, July 4, 2011 / 6:15 - 9:15 p.m. 
Star of Honolulu departs from Aloha Tower 
Marketplace, Pier 8 
Celebrate Independence Day in a special way this 
year, aboard the Star of Honolulu's Fireworks 
Cruises!  Four selections to choose from; all include 
a delicious steak and seafood dinner, live 
entertainment and the best ocean views of the 
sunset and fireworks along the dazzling Waikiki 
coastline!  For reservations or more information, 
please call 983-STAR (7827) or visit 
www.starofhonolulu.com.  
 

Kama'aina / Military Rate:  From $101.01 and up with valid Hawaii ID (suggested retail $134.50 and up)  
 

 

Hawaiian Airlines Appoints Tom Wessner 
Vice President – Strategic Procurement 

 
Hawaiian Airlines announced the appointment of Tom Wessner to the new position of vice president – strategic 
procurement. 
 
Hawaiian created this new position as part of a recent corporate realignment, which 
identified the development of in-house procurement expertise as essential to 
reducing costs and improving the company’s ability to stay competitive. Wessner is 
charged with centralizing Hawaiian’s procurement activities and streamlining its 
purchasing processes. He reports to Peter Ingram, Hawaiian’s executive vice resident 
and chief financial officer. 
 
“Tom has an extensive professional background in purchasing management 
combined with strong business analytics that will strengthen our procurement 
activities and help improve our bottom line results,” said Ingram. essner comes to 
Hawaiian with 24 years of procurement experience in the automotive industry. 
 
Before joining Hawaiian, Wessner served as director of purchasing for Tesla Motors, 
a start-up electrical car company based in Palo Alto, CA. From 2005-2008, he served 
as deputy general manager for the purchasing division at Mazda Motor Corporation 
in Hiroshima, Japan. Prior to that, he spent six years with Ford of Mexico in Mexico 
City, serving in director positions responsible for procurement, communications, 
and new business development. 
 
Wessner did his undergraduate and post-graduate studies at Pennsylvania State University, earning his Bachelor 
of Science degree in Industrial and Organizational Psychology in 1982, followed by a Master of Business 
Administration degree in finance in 1986. 

 

 

http://www.starofhonolulu.com
http://www.starofhonolulu.com
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It’s the Hawaii Vacation Deal You’ve Been Waiting For: 
‘50 Days of Aloha’ Rates are Back at Aston Hotels & Resorts 

  
Summer is here, but Aston Hotels & Resorts already has an eye on fall travel to Hawaii. Aston is offering the 
season’s lowest rates to those who plan their travel early. Aston’s “50 Days of Aloha” offers the lowest rates of the 
year at participating properties for travel between Aug. 1 and Dec. 21. Book from July 11 through Aug. 29. You’ll 
never see 2011 rates this low again. 
  
Oahu: Rates from $84 per night (Hotel Room Interior, Aston Waikiki Beachside Hotel) 
 
In the Hawaiian Islands, fall is a time of celebration. From September through October, Aloha Festivals are 
celebrated on every island with FREE family-friendly parades, music, and dancing. Surf challenges, triathlons, 
cultural festivals and Bon dances are the reason for the season to join in or cheer with the crowd.  
  
“50 Days of Aloha” may not be combined with other programs, specials or discounts. Prices do not include tax and 
are subject to change without notice. Travel period dates may vary by property. Blackout dates and additional 
restrictions may apply. Rates are subject to availability and are nonrefundable. Full payment is due at the time of 
booking. Visit AstonHotels.com/50days for more information.  
 
Hawaii guests can also enjoy discounts and savings from the exclusive Aston Aloha Book provided free at check-
in. The Aloha Book contains offers worth more than $2,500 in savings on dining, shopping and activities and 
serves as a guide to some of the best culture, history, cuisine, and attractions in Hawaii. 
 
Aston’s year-round “Kids Stay, Play & Eat FREE” program means children 17 years and younger stay free when 
using existing bedding and children 12 years and younger receive free admission at top island attractions and free 
meals at popular family-friendly restaurants when accompanied by a paying adult. Unlike other hotel promotions 
that encourage kids to play and eat free within the resort, this program allows families to experience a variety of 
the island’s activities and dining options. 
 

Brian Hunnings Named Director of Food & Beverage at  
Sheraton Waikikiand Area Director of Food & Beverage at  

Starwood Hotels & Resorts Waikiki 
 

Brian Hunnings has been named director of food & beverage at the Sheraton Waikiki and area director of food & 
beverage at Starwood Hotels & Resorts Waikiki as announced by Kelly Sanders, general manager of Sheraton 
Waikiki.  
 
Hunnings will be responsible for overseeing culinary operations including 
banquets and catering services, multiple dining outlets, in-room dining, culinary 
stewarding, special events, and continuing to promote the Sheraton brand by 
continuing to bring creativity to food and beverage initiatives. 
 
Hunnings was most recently the director of food & beverage at the Moana 
Surfrider, A Westin Resort & Spa.  His previous experiences also include serving 
as the food & beverage director at Hotel Hana-Maui and various positions held at 
the Grand Wailea, a Waldorf Astoria Resort in Maui, Caesars Palace in Las Vegas, 
and The Phoenician Scottsdale in Arizona.                  
 
Hunnings received a Bachelor of Science degree in Communications from 
Salisbury State University in Salisbury, Maryland.  He was recently awarded the 
prestigious 2011 “Manager of the Year Award” by American Hotel & Lodging 
Association, the 2011 Na Poe Paahana Award for “Outstanding Hospitality 
Manager of the Year” by Hawaii Hotel & Lodging Association, and 2009 “Manager 
of the Year” at the Moana Surfrider. 
 
During his free time, he enjoys exploring new beverage opportunities, being sustainable, and buying local. 
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Outrigger Condominium Collection and Dollar Rent A Car 
Provide the Perfect Family Vacation  

 
With Condo & Minivan Packages starting at only $179, a Dream Vacation can be a Reality  

 
Outrigger Condominium Collection and Dollar Rent A Car have expanded its incredible condo and car package to 
include the newest option - minivan rentals. A minivan is an excellent travel vehicle that can fit up to 7 passengers 
and provides ample space for luggage.  
 
“As a family-owned company with more than 60 years of hospitality experience, Outrigger understands the value 
of creating memorable family vacations and is happy to partner with Dollar Rent A Car to provide guests a relaxing 
and affordable Hawaii vacation,” said Teri Orton, vice president of sales & marketing for Outrigger Condominium 
Collection.  
 
“The new minivan option provides families or large groups the opportunity to explore the islands comfortably and 
conveniently,” Orton continued. “Guests can take in the islands and visit their favorite attractions at their own 
pace.” 
 
Spacious condominium units grant guests the ultimate comfort and relaxation during their paradise 
getaway.  Outrigger offers condo vacation rentals on four islands -- Oahu, Maui, Kauai and Hawaii’s Big Island, all 
family-friendly and perfect for extended vacations. All Hawaii condo rentals include well-equipped kitchens, free 
high-speed Internet access and completely non-smoking accommodations.  

 
Experience a home-away-from-home island vacation with Outrigger’s 
car-inclusive packages.  With the condo and minivan package deal 
starting as low as $179 per night, available now through December 21, 
2011, the whole family can enjoy an ultimate dream vacation. Compact, 
midsize, or full-size car packages are also available at lower rates for 
smaller groups or couples wanting an intimate getaway. 
 
Island of Oahu: 
Plan an adventure and explore the dynamic island of Oahu. Known as 
the “gathering place,” the island welcomes visitors with Aloha, where 
guests can experience the blend of nature’s beauty, various cultures, 
modern art, and vigorous night-life.  
 
The island of Oahu is unique as visitors can experience both country 
and city life as they travel from one end of the island to the other. Drive 
with the windows down and check out the local surfers as they take on 
the legendary North Shore waves during the winter months; relive 
American history at historical Pearl Harbor with visits to the Arizona 
Memorial and the USS Missouri; snorkel in the Hanauma Bay Nature 
Preserve; or experience the greatest shopping destination in Hawaii – 
Waikiki – where visitors can find high-end luxury stores on Kalakaua 
Avenue, great resort shopping at Waikiki Beach Walk, and the best 
bargain shopping in town at the iconic Waikiki International 
Marketplace. Condo and minivan packages are available at the 
Outrigger Regency on Beachwalk, Outrigger Waikiki Shore, and 
Outrigger Luana Waikiki.  
 
Book this exclusive offer by phone only.  Call Toll Free (U.S., Guam, Canada) at 877-257-6829, worldwide direct at 
303-369-7777.   
 
For more information, visit http://www.outrigger.com/condo-car-package. 

-  

 

http://www.outrigger.com/condo-car-package
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Outrigger Enterprises Group welcomes Nicole Nagashima as 
Director of Sales & Marketing 

 
Bruce Schneider, vice president of operations for Outrigger Enterprises Group, is pleased to welcome Nicole 
Nagashima as director of sales & marketing for the Courtyard® by Marriott® Waikiki Beach, which is managed by 
Outrigger. In her new role, Ms. Nagashima is responsible for the continuous efforts of selling and promoting all 
aspects of the property, including development and implementation of 
special packages, programs and promotions.  She also serves as the hotel’s 
liaison with travel partners and is tasked with maintaining constant 
communication with clients. 
 
Ms. Nagashima joins Outrigger with over seven years of hospitality industry 
experience. Most recently, she served as sales manager at Waikiki Beach 
Marriott Resort & Spa where she was responsible for overseeing various 
market segments, including groups, domestic and international wholesale, 
social, military and government, educational, religious, and fraternal 
markets since 2008.  Prior to that, Ms. Nagashima was westbound leisure 
sales administrative assistant before being promoted to leisure sales 
manager. Before joining Marriott, Ms. Nagashima also worked at the 
Mandara Spa at the Hilton Hawaiian Village as a concierge shift supervisor. 

 
“With years of experience and her wealth of brand knowledge and 
strategies, Ms. Nagashima is the perfect candidate for the job,” said 
Schneider. “She is a great addition to our sales team and I have no doubt 
that she’ll contribute to the property’s success.” 

 
Ms. Nagashima is a graduate of University of Hawaii – Manoa, where she received her Bachelor of Science degree 
in Travel Industry Management with an emphasis of Hospitality Management.  
 

 

 

 

Aston Hotels & Resorts Names 
Harry Kerr, Jr. As Revenue Manager 

  
HONOLULU, HI (June 17, 2011) – Aston Hotels & Resorts has named Harry 
Kerr, Jr. to the post of revenue manager. Kerr brings a broad range of skills to 
the position. 
 
Kerr was most recently director of revenue management for Turtle Bay Resort, 
responsible for overall resort strategy to maximize revenue. He also served as 
the reservations manager, front desk manager, reservations agent, guest 
service agent and linguist. Prior to these positions, Kerr was guest service 
agent and linguist at the Hilton Hawaiian Village. 
 
Kerr is a graduate in international business and music from Brigham Young 
University – Hawaii. Beyond his education and professional skills in revenue 
management, Kerr has a certification with the Department of Homeland 
Security and a Civil Defense Emergency Responder certification.  
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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  
6:30-7:30 p.m. at the Kūhiō Beach Hula Mound, near 
Duke Kahanamoku statue, beachside at Uluniu & 
Kalākaua Ave. in Waikīkī.   
 
FREE and open to the public.  Outdoors, casual, 
seating on the grass; beach chairs, mats, etc. okay.  
Cameras welcome.  Presented by the City & County of 
Honolulu, the Hawai‘i Tourism Authority  and Waikīkī 
Improvement Association.   
 

For information, call Marnie Weeks, Producer, Kūhiō 
Beach Hula Shows, 843-8002. 

                 

Week-nights 
 
Every Tuesday – Ainsley Halemanu and Hula Hālau  
Ka Liko O Ka Palai 
 

Every Thursday – Joan "Aunty Pudgie" Young and 
Puamelia 

Waikīkī Hula Show at the Kūhiō Beach Hula Mound 

Weekends 

 

Sat July 2 – Kulaniakea Kaleiki-AhLo and Ilima 
Hula Studio 

Sun July 3 – Colsen Ina Kanei and Halau  
Kawaianuhealehua 

Colin Hazama Named Senior Executive Sous Chef at  
Sheraton Waikiki 

 
Colin Hazama has been named senior executive sous chef at Sheraton Waikiki as announced by Daniel Delbrel, 
executive chef.   
 
Hazama was most recently the chef de cuisine at Kauai Grill Culinary 
Concepts by Jean-Georges Vongerichten at The St. Regis Princeville 
Resort.  His prior experiences include various positions at RumFire at 
Sheraton Waikiki, Hoku’s at The Kahala Hotel and Resort, Alan Wong’s 
Restaurant in Honolulu, and Roy’s Restaurant, California Culinary Academy 
and Restaurant Gary Danko in San Francisco, California.  
 
Hazama received an Associate of Occupational Studies degree from the 
California Culinary Academy in San Francisco, California.  In 2010, he was 
selected as a semi-finalist of the 2010 James Beard Foundation Awards 
“Rising Star Chef of the Year.”  Hazama won the 2006 Young Commis 
Competition in Hawaii and participated in the Cahine De Rotisseur National 
Cooking Competition at the Culinary Institute of America in New 
York.  Hazama has also participated in the “Food and Wine” consumer guide 
food event under Chef Alan Wong in San Francisco, California and “The 
Masters of Food and Wine” under Chef Gary Danko in Carmel, California.   
 
During his free time, Hazama enjoys spear fishing, diving, and spending time with family and friends. 
 
 
 

 



 

July 3, 2011 Sunday 
6:00PM Starts 
7:00PM Ends  

4TH OF JULY CELEBRATION PARADE sponsored by City & County of 
Honolulu. To celebrate the 175th birthday of the Royal Hawaiian Band and US 
armed services. The event will have 500 marchers, 30 vehicles, & 5 bands It 
will start at Saratoga Rd./Kalakaua Ave., to Kalakaua Ave., to end at Queen 
Kapiolani Park. Contact: Kaleve Iosefa 768-6622 E-mail: kiosefa@honolulu.gov  

July 4, 2011 Monday 
8:30PM Starts 
8:50PM Ends  

ALA MOANA 4TH OF JULY FIREWORKS DISPLAY sponsored by Ala Moana 
Shopping Center. The event is expected to have 30,000+ participants.  Show 
will be off Magic Island, Ala Moana Beach Park. Vehicles will be prohibited 
in Ala Moana Park from 10 pm Saturday, 7/3 until 4 am Sunday, 7/4. 
Various traffic controls will be instituted by HPD at end of fireworks show.  
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Street activity in / near Waikīkī (courtesy of the City) 

2250 Kalākaua Avenue, Suite 405-2, Honolulu, HI  96815 
 

Waikīkī Wikiwiki Wire is published weekly by Sandi Yara Communications for WIA 
 

If you would like to share your news with other members, please send your info to:  
editor@waikikiimprovement.com 

mailto:kiosefa@honolulu.gov
mailto:editor@waikikiimprovement.com


Contacts: Harold “H” Kama, Lei ‘Ohu Guest Services, 922-2299 / Manu Boyd, RHC cultural director, 931-3111
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Hula Kahiko at Helumoa, 6 pm – Year-round Saturday series of traditional hula. 
Kumu Hula Leinä‘ala Kalama Heine & Nä Pualei O Likolehua

Hawaiian contemporary, 7:30 pm, Saturdays: 

 July 2    Ke Kauoha The Jazz Project – Halehaku Seabury and crew.

 July 9   Ka‘ai‘öhelo – Roddy Lopez, Alden Kai‘aokamälie, Keao Costa

 July 16  Käpala – Zannuck, Kimo Artis & Players (seven-piece band).

 July 23 Küpaoa – Lïhau Hannahs & Kellen Paik. Hawaiian originals.

 July 30  Paul Shimomoto & The Hawaiian Jazz Ensemble 

Pau Hana Jam – Tues. - Fri., 6-7:30 pm. Hawaiian music & hula ‘auana. Rotating ensembles include: 
Kawika Trask & Friends (Gigi Kidder, Dwight Kanae), Ku‘uipo Kumukahi  (Joey Winchester, “Doc” Isaac 
Akuna, Kimo Stone, Danny Kï‘aha), Keoahu (Maio ‘ohana), Pu‘uhonua Trio (Tazhi Tavares, Abra Crisostomo, 
Puake’ala Mann), Kealoha Kalama Trio (with Hälau o Pöhai Kealoha), Nä Hoa (Keoni Souza, Brandon 
Souza, Ho‘o, Gobbles, Hale Seabury), Nanea (Malu Trio), Ka‘ai‘öhelo (Roddy Lopez), Welo (Chad Takatsugi, 
Glenn Mayeda, Dennis Keohokälole) & much more!

 Sat., Aug. 6, 6-9 pm – Twilight at Helumoa:  Willie K “Hana Hou!” Also featuring 
 Hälau Möhala ‘Ilima, Kumu Hula Mäpuana de Silva, Küpaoa, and Ke Kauoha The   
 Jazz Project. Beer & Wine Garden by Il Lupino Trattoria.

RHC presents The Royal Hawaiian Band the first and third Thursday of each month, 1 pm; and the Polynesian 
Cultural Center on Thursdays and Saturdays at 11 a.m.  Royal Hawaiian Center is owned by Kamehameha 
Schools and managed by The Festival Companies. www.royalhawaiiancenter.com

http://www.royalhawaiiancenter.com



