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BILL 41 SHORT-TERM VACATION RENTALS: SIGNED INTO LAW

C o n t e n t s

MORE WAIKĪKĪ NEWS, EVENTS & FOOD

HALEKULANI - ART OF WELLBEING 
PRESENTATIONS AND EVENING OF JAZZ 
WITH AMY HANAIALI'I

HALEPUNA - HAWAII'S BEST & SUITE 
ESCAPE

HAWAI'I CONVENTION CENTER TO 
WELCOME BEYOND MONET: THE 
IMMERSIVE EXPERIENCE

MOTHER'S DAY BRUNCH AT SHOR - 
HYATT REGENCY WAIKIKI BEACH RESORT 
& SPA

IL LUPINO TRATTORIA & WINE BAR - NOW 
SERVING BREAKCAST DAILY FROM 7AM

BUY FRESH, BUY LOCAL AT MAHIKU 
FARMERS MARKET, HELD WEEKLY AT 
INTERNATION MARKET PLACE

ISLAND VINTAGE COFFEE 100% KONA 
COFFEE & OUR WORLD-FAMOUS ACAI 
BOWLS, POKE BOWLS & FARM-TO-TABLE 
MENU SERVED ALL DAY

FOOD GURUS HAWAII: HAWAI'I'S 
RESTAURANT MARKETING SPECIALIST

WAIKIKI BEACH WALK CELEBRATES 15 
YEARS

RESTAURANT SUNTORY: A MENU FOR 
EVERY SEASON

PESCA WAIKIKI BEACH: CELEBRATE 
MOMS, DADS, & GRADS AT PESCA!

MAKE MEMORIES THIS MAY AT ROYAL 
HAWAIIAN CENTER

TEX808 BBQ & BREWS - THE COMEDY PIT 
PRESENTS CHAUNTE WAYANS

WOLFGANG'S STEAKHOUSE: NOW 
OFFERING ALL DAY DINING
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Honolulu City Council Bill 41 relating to transit 
accommodations became law on Tuesday April 26, 
2022 after Mayor Rick Blangiardi signed the measure. 
The Bill was strongly supported by the Waikīkī 
Improvement Association and other visitor industry 
organizations such as the Hawaii Lodging and Tourism 
Association, Hawaii Hotel Alliance and the Hawaii 
Tourism Authority. The bill also had broad support 
from community organizations and housing advocates.  

Speakers at the bill signing included Councilmember 
Brandon Elefante (Council zoning Chair), 

Bill 41 
Short-Term Vacation 

Rentals: Signed into Law
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Councilmember Esther Kiaʻāina, Department of Planning and Permitting (DPP) deputy director Dawn 
Takeuchi Apuna and other community leaders.

The most significant change the new law makes is to lengthen the minimum stay allowed in residential 
areas to 90 days from 30 days. The 30 day minimum was often abused by owners using residential 
units as vacation rentals. 

In addition, for the most part short-term rentals on Oahu will only be allowed in resort-zoned areas 
including Ko Olina, Turtle Bay, Makaha and parts of Waikīkī when the law goes into effect Oct. 23, 
2022. The only exceptions are some apartment-zoned areas in close proximity to resorts where guests 
would be able to rent an entire property, and bed-and-breakfasts where someone must live on the 
property. The 180-day delays allows the Department of Planning and Permitting (DPP) and property 
owners time to prepare for the new law.

The new law will make the City’s requirements easier to enforce with new registration and advertising 
requirements for legal units. Any advertisements that are not in compliance would constitute a 
violation with fines from $5,000 per day and $10,000 per day for repeat violations. 
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Waikiki Hula Show
AT THE KUHIO BEACH HULA MOUND

SATURDAYS, 6:30-7:30 PM, WEATHER-PERMITTING

Authentic Hawaiian music and hula by Hawaii’s finest Halau Hula (dance 
troupes) and Hawaiian performers. Opens with traditional blowing of 
conch shell. 

DETAILS
•	 Located on the ocean side of Kalakaua Avenue near the Duke 

Kahanamoku Statue, diagonally across from the Hyatt Regency hotel. 
•	 Free, outdoors, casual, seating on the grass; beach chairs, mats, etc. 

okay. Cameras welcomed. 
•	 No show if parades or street fairs are scheduled. 

Presented by Hyatt Regency Waikiki Beach Resort & Spa, City & County of 
Honolulu and Waikiki Improvement Association. 

For information, call 808-843-8002.



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ART OF WELLBEING PRESENTATIONS - MAY 

o May 14 – The Wonders of Astrology 
• Learn the key aspects of Eastern and Western practices, and 

how these navigational tools might influence life’s 
circumstances and events. 

o May 28 – Willpower:  Harnessing Your Greatest Strength 
• Set yourself up for success with tips to overcome obstacles in 

the moment and for a lifetime. 
 

The 75-minute discussions are open to the public and are $25 per person. 
Please call 808-931-5322 for more information and to reserve a spot. 

 
 
 

EVENING OF JAZZ WITH AMY HANAIALI’I 

Celebrate an Evening of Jazz with 18-time Na Hoku Hanohano Award winner 
Amy Hanaiali’i at Lewers Lounge – Saturday, May 7th at either 7:00 pm or 
9:00 pm. Cover charge of $50 with a two-drink minimum per person. Please 
call 808- 518-2019 for more information and to reserve a seat. 

 
 
 
 

Renowned as the local gathering spot with the backdrop of our over-a-century-old Kiawe Tree 
and nightly Hawaiian music and hula dancer, House Without A Key is still the ultimate place to 
experience sunset cocktails with our signature Mai Tais and other delectable favorites. Newly 
reopened, our iconic poolside restaurant offers dishes featuring “local” style comfort food 
from various cultures – just like Hawaii itself, with its diversity of ethnicities and experiences. 

 
Come and see for yourself the refreshed look of our new dining room, now with a pool bar 
which overlooks the ocean.  Please call 808-518-2019 to reserve your table. 

 
Halekulani │ 2199 Kalia Road, Honolulu, Hawaii 96815 | Telephone: 808-923-2311 | www.halekulani.com 
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Halepuna Waikiki by Halekulani │ 2233 Helumoa Road, Honolulu, Hawaii 96815 | Telephone: 808-921-7272 | www.halepuna.com

HHAAWWAAIIII’’SS BBEESSTT
Experience Hawaii’s Best Hotel as recognized by Conde Nast Traveler’s 2021
Reader’s Choice Awards for the second year in a row:

• Daily Breakfast for up to two-people
• $25 per day resort credit
• Sparkling wine welcome amenity
• Halepuna Access – Complimentary access to the Honolulu Museum

& Bishop Museum
• Fitness Classes
• Complimentary WiFi and NO resort fees

Call 808-445-9595 to reserve your room today!

April Showers bring May Flowers…check out our newest floral 
creation in our lobby!

SSUUIITTEE EESSCCAAPPEE
Introducing our finest ever suite package:

• Daily Breakfast for up to two-people
• Two-day pool cabana rental with two-cocktails daily
• 45-minute couple’s massage once during your stay
• Halepuna Access – Complimentary access to the Honolulu Museum

& Bishop Museum
• Fitness Classes
• Complimentary WiFi and NO resort fees

Minimum four-night stay required. Call 808-445-9595 to reserve your suite!
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@HawaiiConventionCenter @HIConventionCtr

Hawai‘i Convention Center to Welcome Beyond Monet: The Immersive Experience 

@HawaiiConventionCenter

Sunday through Thursday: 10 a.m. to 9 p.m. (last sale 8 p.m.) 
Friday & Saturday: 10 a.m. to 10 p.m. (last sale 9 p.m.) 

The Hawai‘i Convention Center will welcome Beyond Monet: The Immersive Experience starting June 15,
2022. The event builds on the success of Beyond Van Gogh, which attracted more than 100,000 ticket
holders in Honolulu last year. 

The exhibition showcases more than 400 of Claude Monet’s most iconic works of impressionism, including
the Water Lilies series, Impression: Sunrise, and Poppies. 

Monet’s stunning imagery will encompass every surface of the Center’s Exhibition Hall from floor to
ceiling, transporting guests inside the paintings themselves. The ebb and flow of the artwork is
accompanied by the rhythm of an original score.

The event will span 50,000 square feet with over 1 million cubic feet of space, making it one of the largest
immersive experiences in North America. 

Beyond Monet: The Immersive Experience will run from June 15 through July 31, 2022. 

Tickets are available at monethonolulu.com.
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Buy Fresh, Buy Local at Mahiku Farmers Market,  

held weekly at International Market Place  
 

Popular market is every Thursday from 4 to 8 p.m. 
 

 
International Market Place invites 
shoppers to “Buy fresh, buy local” at the 
Mahiku Farmers Market, held every 
Thursday from 4 to 8 p.m. throughout 
Level 1 of the shopping center. 
 
Mahiku Farmers Market offers a variety of 
fresh and unique products from local 
farmers, growers, artisans, and food 
purveyors. The lively experience provides 
an eco-friendly way to support local 

vendors, while discovering fresh tastes and snacks to enjoy on the go or at home. In addition, 
Mahiku features a variety of popular souvenir and gift items such as Hawaii Island coffee, 
Hawaiian honey, soaps, T-shirts, shell jewelry, wood carvings, sarongs and beach wear.  
 
“If you miss the nostalgia of the past, we have brought back the Mahiku Farmers Market, which was an 
original partner at International Market Place,” said Breana Grosz, general manager, International 
Market Place. “Holding the market on Thursday evenings is popular with both residents and visitors, 
who enjoy the variety and open-air energy. We have received many positive comments about the 
variety of fresh and unique products offered by local farmers, growers, artisans, and food purveyors.  It 
makes for a fun evening of exploration. At the same time, the market plays another important role 
— that of small business incubator, something we are pleased to support.” 
 
Mahiku’s prepared foods, cut fruit and smoothies, along with farm-fresh produce and a variety of 
lighthearted merchandise, make this an ideal family friendly activity, while the Polynesian sounds 
of The Queen’s Waikiki Luau fill the air with music and merriment.   
 
“These businesses take a lot of pride in their work and selling at Mahiku is a great way for them 
to showcase their products to a large, diverse audience. It’s nice to know that in busy Waikīkī, 
the desire to experience and support local thrives,” said Sonny Doung, Mahiku’s founder and 
operator. “International Market Place has continued to be a critical partner in supporting local 
business over the years. We are happy to be back at the center.” 
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COMPLIMENTARY CONSULTATION

Phone: (808) 946-4626  email: doug@digivortex.com  website: FoodGurusUsa.com

HAWAII’S RESTAURANT  
MARKETING SPECIALIST 

 

Communication | Creative & Production | Digital | Marketing
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A MENU FOR EVERY SEASON 

The Restaurant Suntory menu beautifully presents the changing of the seasons on your plate. 
 
 
 
 
 
 
 
 
 
 
 

HONOLULU – On the heels of its highly anticipated reopening, Restaurant Suntory keeps a sense of new 
with its ever-changing limited Shunsai-zen Lunch Special. The monthly special is presented kaiseki-style, a 
tasting course consisting of multiple small servings that has evolved into what could be considered an art 
form.  
 
Highly regarded as haute cuisine, kaiseki is now one of Japan’s finest dining traditions. The menu features 
multiple dishes that capture the spirit of the season through exquisite flavor combinations and stunning 
presentation, with the intent that the natural flavors shine through at the peak of freshness. Centered on 
the use of seasonal ingredients of superior quality, kaiseki also emphasizes the use of local ingredients that 
are meticulously prepared to add to the uniqueness of the experience and enhance each product, resulting 
in an artful balance of taste, texture, and colors. Changing every month, Restaurant Suntory’s highly limited 
Shunsai-zen Lunch Special provides an authentic kaiseki experience that gives you a taste of the Japanese 
seasons without leaving Honolulu. 
 
The name of the meal perfectly reflects the heart of kaiseki. The shun in Shunsai-zen translates to “in season” 
and sai translates to “vivid colors.” Zen, in this case meaning “meal,” refers to the traditional Japanese dining 
style of serving multi-dish meals on an individual raised tray rather than a table. Today’s zen-style or set meal 
is a mouthwatering spread of classic Japanese items, and while Restaurant Suntory’s Washoku Area has 
more than one set option among their delectable lunch menu, only 12 servings of the $38 Shunsai-zen Lunch 
Special can be reserved per day. 
 
The Shunsai-zen medley consists of eight dishes. May’s menu offers the diner two types of fish in the first 
course alone, one prepared sashimi-style and one seared. The stars of the show in the second course feature 
Washugyu Beef, a cross of Wagyu and Black Angus, and otoro or tuna belly. To request this menu, first secure 
a lunchtime reservation for the Washoku dining area through Resy. Then, email your request for the Shunsai-
zen Lunch Special to aloha@rs-honolulu.com  with your name and reservation date. In line with the Japanese 
concept of mottainai that spurns waste, and as ingredients are obtained in advance solely for the select 
number of servings, diners should note that the restaurant does not offer cancellations on the lunch special. 
 
Official website 
Reservations 
Facebook & Instagram: @restaurantsuntoryhnl 
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STREET ACTIVITY
IN AND NEAR WAIKĪKĪ (COURTESY OF THE CITY)

DUE TO CDC RECOMMENDATION
ON GATHERINGS AND TO MINIMIZE RISK
OF EXPOSURE TO COVID-19, ALL EVENTS HAVE BEEN 
CANCELLED.
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Wikiwiki Wire is published on the first Monday of each month. If you would like to share 
your news with other members, please send your info to: editor@waikikiimprovement.
com.

Submission Deadline
Waikīkī-related news and information submitted by members (or their PR agencies) for 
the Wikiwiki Wire newsletter should be received no later than 5 PM MONDAY, ONE 
WEEK PRIOR to the newsletter’s publication and distribution on the first Monday of 
each month. 

News & Stories: Please submit any Waikīkī-related stories/articles as a Word doc and 
include photos to accompany stories/ articles. For best results, please upload photos as 
a separate JPEG attachment  - maximum 2 MB each image.

Flyers/PDFs: Waikīkī-related flyers are welcome but must look like advertising flyers 
and not press releases. Please format flyers to an 8.5" x 11" size and submit them in a 
PDF format.

Press Releases: Please submit Waikīkī-related press releases as a Word doc. Press Relea-
ses that do no fit within one page of the Wikiwiki Wire newsletter will be returned for 
editing. 

Photos: For best results, please upload photos as a separate JPEG attachment  - 
maximum 2 MB each image.
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We are a cross-section of business, government and the community; our members 
care about the future of this special place - Waikīkī.

For more than 40 years, the Waikiki Improvement Association has remained true to 
its objective: to improve, enrich and beautify Waikīkī  for the benefit of residents and
visitors alike and to promote conditions conducive to the economic and cultural 
good and for the betterment of the entire community.

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 re- spect 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.


