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The Outrigger Reef Waikiki Beach 
Resort $80 Million Transformation

Outrigger recently announced details of an $80 million investment at its flagship Outrigger Reef 
Waikiki Beach Resort, a top-to-bottom transformation that unites barefoot luxury with Hawaiian 
culture. The resort will re-open in late spring with sophisticated property enhancements, including 
upscale residential-style rooms and suites, chic poolside experiences and a fully reimagined Kani Ka 
Pila Grille and stage. Monkeypod Kitchen by Merriman is building its brand-new restaurant in the 
12,000 square-foot beachfront space, which is anticipated to be finished by the end of this year.

$80 MILLION TRANSFORMATION
Outrigger’s investment transforms the resort into a contemporary beachfront retreat, rooted in 
Hawaiian culture. With a focus on wellness and unmatched hospitality, sophisticated property 
enhancements include upscale residential-style rooms and suites, chic poolside experiences and a fully 
reimagined Kani Ka Pila Grille and stage – the home of Hawaiian music.
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“As a premier beach resort brand, we charted a strategic course to enhance Outrigger’s current 
portfolio and deliver exceptional, authentic experiences for the global traveler,” said Jeff Wagoner, 
president and CEO of Outrigger Hospitality Group. “The $80 million investment at our flagship 
Outrigger Reef Waikiki Beach Resort infuses fresh energy and elegance into this iconic destination that 
was historically a place of healing and rejuvenation for Hawaiian royalty.”

Expansive resort grounds 
include three distinct 
accommodations: the 
Ocean Tower, the Pacific 
Tower and the Diamond 
Head Tower – a five-story 
oceanfront building that 
will be converted into 
23 brand-new, spacious 
rooms/deluxe suites, raising 
the key count to 658. A 
strategic footpath called 
the ‘Ae Kai, runs the length 
of the resort and connects 
the property elements in 
harmonious balance.

VOYAGING LEGACY
Outrigger’s decades-long connection to the Polynesian Voyaging Society (PVS), as well as the Friends 
of Hōkūle‘a and Hawai‘iloa, is highlighted in the lobby with a 30-foot mural a double-hulled canoe, 
painted by PVS co-founder and beloved Hawaiian historian, Herb Kāne. 

“The resort’s rich tradition of celebrating the voyaging canoe and wayfinding permeate brilliantly 
throughout the physical spaces and come to life in family friendly programming at the new cultural 
activities center – creating a uniquely authentic guest experience,” said Markus Krebs, the resort’s 
general manager.

HOME OF HAWAIIAN MUSIC
Kani Ka Pila Grille, the full-service poolside dining venue, famous for nightly live Hawaiian music by 
award-winning performers such as Kawika Kahiapo and Bobby Moderow, has been expanded with a 
larger stage and additional open-air seating. Slack-key legend Cyril Pahinui bestowed the venue’s name, 
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which means “let’s play music” and evokes the unfettered joys of backyard jam sessions and impromptu 
hula. The certified Ocean-Friendly restaurant boasts a fresh menu and signature cocktails with locally 
sourced spirits.

Guests staying in 
club-level rooms and 
suites have access to 
the resort’s exclusive 
Voyager 47 Club 
Lounge – offering 
the best seat in the 
house to start and 
end the day in style. 
The ocean-front 
lounge offers gourmet 
bites and beverages, 
alongside a bespoke 
concierge service. 
For special events 
and meetings, the 
beachside Hawai‘iloa 
Room offers sweeping ocean views to complement intimate gatherings.

COMMITMENT TO REEF CONSERVATION
Outrigger Reef Waikiki Beach Resort remains committed to caring for coral reefs through Outrigger’s 
ZONE (OZONE) a global conservation initiative that provides enriching experiences for guests that 
protect our oceans from harm and help them to thrive for generations to come. Helping to eliminate 
plastic from the property, water stations have been installed on each floor for guests to refill the metal 
Outrigger water bottles provided at check in. The property is also a recipient of the Hawai‘i Green 
Business Program Award.

For a worry-free stay in paradise, the property abides by Outrigger’s Clean Commitment – an enhanced 
safety platform developed with Ecolab, the global leader in hospitality sanitation that incorporates 
state-of-the-art technology, cleaning products and procedures.

THE OUTRIGGER REEF WAIKĪKĪ BEACH RESORT $80 MILLION TRANSFORMATION, CONT.
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MONKEYPOD KITCHEN BY MERRIMAN
Fronting the beach is Monkeypod Kitchen, a modern, casual, chef-driven concept founded on a passion 
for the art of craft. Each item on the menu demonstrates a commitment to high-quality local fare, 
creative preparations and impeccable execution. The menu highlights Hawai‘i’s bounty with socially 
conscious ingredients and distinctive pairings of upmarket items with upcountry favorites.

Complementing the contemporary design of the new Outrigger Reef Waikiki Beach Resort, the 
architecture of Monkeypod Kitchen will evoke an island sense of place to honor and connect guests to 
the local community. The restaurant will partner with local artists and craftsmen and use local materials 
to bring the space to life and celebrate its island home.

“The opportunity to 
partner with Outrigger for 
a restaurant on this iconic 
stretch of sand is nothing 
short of a dream come 
true,” said Peter Merriman, 
chairman and owner at 
Handcrafted Restaurants. 
“Dining at Monkeypod 
Kitchen is a culinary 
exploration rich in culture, 
quality and fun. We 
look forward to sharing 
the bounty of Hawai‘i’s 
ranchers, farmers and fishers on the beach in Waikīkī and providing a sublime space for kama‘āina 
and visitors alike to reconnect with friends and family while celebrating the craft of food, drink and 
merrimaking, with aloha.”

Once open, Monkeypod Kitchen will offer breakfast, lunch, an all-day bar menu, plus a dining room 
menu.

The transformed resort plans to again welcome guests beginning late-April 2021. To book a stay in the 
all-new rooms and suites at Outrigger Reef Waikiki Beach Resort, visit www.outrigger.com or contact 
your preferred travel advisor. 
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Waikiki Beach Maintenance 
Project Update

The Waikīkī Beach maintenance project 
continues into its ninth week of operation. 
The contractor has successfully pumped 
approximately half of the 20,000 cubic yards 
planned from offshore Waikīkī and is staging 
this sand in the Diamond Head basin of 
Kuhio Beach.  In late April, the sand hauling/
placement will begin with sand being placed 
into heavy dump trucks which will haul the 
dried sand down the beach into the Royal 
Hawai‘i Beach cell.  The sand placement will 
start at Kuhio beach (Diamond Head) end first 
with a truck haul route built on the seaward 
side of the beach as they work towards the Royal Hawaiian (see map below).  It is estimated the beach 
width will be roughly doubled from the current condition in the project area once completed.  The 
sand hauling and placement will require phased partial beach closures and complete closure of the 
Kuhio Ewa basin during the sand hauling operations.  We expect the sand placement phase to take 
approximately 2-3 weeks working full days with Sundays off and the beach reopened.  The project goal 
to be completed by the end of May.

The sand pumping and placement 
includes:

• Sand pumping (from   
   offshore) and de-watering   
   8am to 5pm (M-S).

• Sand hauling and    
  placement 7am to 5:30pm   
  (Mon-Sat).

• Sand placement late April   
  to mid-May.

For more information visit:
https://www.wbsida.org/waikiki-
beach-maintenance

https://www.wbsida.org/waikiki-beach-maintenance
https://www.wbsida.org/waikiki-beach-maintenance
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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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Enhanced cleaning and sanitation and the use of electrostatic sprayers;
The installation of thermal cameras and touchless temperature checks;
The use of personal protective equipment (PPE);
Modified food and beverage operations, including fresh, individually packaged meals   and snacks;
Increased availability of hand-sanitizer dispensers;
Contactless transactions, special signage and social-distancing guidelines.

The Hawai‘i Convention Center is welcoming guests with industry-leading protocols for meetings and events,
including the implementation of health and safety technologies, new food and beverage options, revised layouts
for socially distanced gatherings, and extensive staff training.

Effective March 11, 2021, the City & County of Honolulu eased COVID-19 restrictions for the Island of Oahu to
allow for select gatherings, meetings and events under the Tier 3 reopening strategy. Tier 3 allows venues
such as convention centers, third-party conference room providers, and banquet halls to host low-risk
structured events.

Over the past year, the Center has developed and implemented health and safety measures led by ASM
Global’s comprehensive Venue Shield program. This includes:

The Center has also developed new virtual meetings packages to offer guests the convenience of attending
meetings remotely. This full array of turnkey video-production services includes professionally coordinated pre-
recording management, webinar and live-stream production, and hybrid meeting design and execution across a
variety of popular virtual platforms.

The Center has recently worked with state agencies to provide space for important services such as
unemployment claims processing for the Hawai‘i Department of Labor and Industrial Relations, COVID-19
contact tracing for the Hawai‘i Department of Health, and vote counting for Hawai‘i’s Office of Elections, as well
as the administration of the Hawai‘i Bar Exam by the Hawai‘i State Judiciary.

The Center also conducted key improvements, repairs and upgrades throughout the building, allowing for the
expedited completion of maintenance projects and the implementation of new safety protocols. 

Hawai‘i Convention Center Welcomes Guests 
with New Health and Safety Protocols

@HawaiiConventionCenter @HIConventionCtr

@HawaiiConventionCenter

“As Hawai‘i opens up meetings and travel options, we are here to provide
large gathering spaces and event options in a safe, open-air environment,
while closely following the recommendations of public health officials. As
always, the health and safety of our guests and employees are the Center’s
top priority.”

Teri Orton, general manager of the Hawai‘i Convention Center, managed by ASM
Global
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Starters
Ahi Poke 
Island big-eye tuna, Maui onion, guacamole,        
Cassava chips, bubu arare, wasabi aioli

Beachhouse Grilled Shrimp Cocktail                       
Mango cocktail sauce

Beef Carpaccio 
Island mix greens, Yuzu soy vinaigrette, truffle aioli 
parmesan  

Kona Lobster Chowder 
Nueske’s bacon, potatoes, corn

Locavore Salad 
Local mixed greens, Asian avocado salsa, candied 
mac nut, shaved radish, carrots, shaved fennel, lilikoi 
dressing

Beachhouse Caesar 
Baby romaine, pumpkin seed, pickled shallot, 
parmesan crisp

Main Courses
Grilled Ribeye (14 oz.)                                                  
Garlic potato puree, market vegetables, truffle 
bordelaise

Big Island Steamed Kampachi                                   
Hong Kong sauce, choi sum, shiitake mushroom, 
lobster fried rice

Sweet Pea Risotto                                                          
Tempura Hamakua mushrooms, heirloom carrots, 
cherry tomato relish.

Supplements
King Crab merus cut  (half pound - $36/                    
one pound - $60)                                                  

Grilled prawns - $21                                                        
Main lobster tail - $26

Desserts
Chocolate Cremeaux, orange sable                      
Haupia Roll Cake, lilikoi curd

Celebrate Together

©2019–2020 Marriott International, Inc. All Rights Reserved. All names, marks and logos are the trademarks

In celebration of the Moana Surfrider’s 120th            
anniversary, Beachhouse at the Moana has reopened 
for dinner service Thursday through Sunday, serving 
prix fixe menus from 5:00 to 9:00 p.m.

 
Three-course menu (choice of one each: appetizer, 
entrée, dessert) for $95 

Four-course menu (choice of two appetizers, one 
entrée and one dessert) for $115

MOANA SURFRIDER, A WESTIN RESORT & SPA, 
WAIKIKI BEACH

Call 808.921.4600 or find us on OpenTable 
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Wikiwiki Wire GUIDELINES
Wikiwiki Wire is published on the first Friday 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 THURSDAY, ONE 
WEEK PRIOR to the newsletter’s publication and distribution on the first Friday 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.


