
Hyatt Regency Waikiki Beach Resort and Spa

A place to relax and find pleasure.

Take yourself back to the Hawai‘i of yesteryear. Here is a time and a place where family and 
friendships can be traced back from one generation to the next. It is a place where aunties 
and uncles share the back porch sewing fragrant plumeria lei and dinner comes straight 
from the ocean into your net, and is cooked over an open fire.

For the world, Ho‘onanea means to pass the time at ease; but to you, the time traveler, it 
means so much more. Ho‘onanea means that you are welcome to find peace and relaxation, 
joy and happiness in these pleasant surroundings. At Ho‘onanea you celebrate life and 
family with song and dance. It is where you share of yourself and you are rewarded with 
unconditional love. This is Ho‘onanea.
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Hyatt Regency Waikiki Beach Resort and Spa

2424 Kakakaua Avenue, Honolulu, Hawaii 96815

TELEPHONE 808  923 1234   FACSIMILE 808 926 3415

waikiki.hyatt.com
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A place to relax and find pleasure.

Ho‘onanea Package

MENU
Seasonal Island Greens with 
Cucumbers and Tomato Wedges

Assorted Salad Dressings 
to Include Classical Caesar, 
Aged Parmesan and Garlic Croutons

New Potatoes and Pesto Dressing

Bay Shrimp Salad with Fresh Dill 
and Extra Virgin Olive Oil

All cooked to order on a grill by a chef: 
Chicken with Pommery Mustard Sauce
Mahi Mahi with Lemon Caper Sauce
Top Sirloin Steak with Yuzu Vinaigrette

Fried Rice with Scallions and Shrimp

Sauteéd Zucchini and Yellow Squash 
with Mushrooms

Double Fudge Chocolate Cake
Seasonal and Tropical Sliced Fruit Selection
Macadamia Nut Cream Pie

Assorted Breads and Lavosh

Freshly Brewed Coffee, Decaffeinated 
Coffee or Tazo® Tea Selection

KAMPAI DRINK: One (1) Domestic Beer 
or Orange Juice per Guest for Kampai

MENU UPGRADE OPTIONS
• Hawaiian Seafood Display, $500.00 
 Per Display (100 pieces per display)

• Live Sushi Bar, $20.00 Per Person

• Cold Soba Station, $7.00 Per Person

• Live Tempura Station, $20.00 
 Per Person Includes (2) Pieces of 
 Shrimp Tempura Per Person and 
 Assorted Vegetable Tempura

PACKAGE INCLUDES:
• Hawaiian Musician Duo with Sound System 
 for (2) Hours Total

• (3) Hula Dancers to Accompany Musicians
 (1) Hour Performance

• Event Coordination and Meeting 
 with Coordinator Prior to Start of Event

• Event Location, Table, Chairs, Stage 
 and Set-Ups

• Complimentary Room Rental

TIERED PRICING:
• 30 – 50 Guests  
 $130 Inclusive Per Person

• 51 – 80 Guests  
 $110 Inclusive Per Person
 Pricing is inclusive of service charge and tax

POLICIES:
• (3) Hours Maximum Event Time 
 (does not include set-up time)

• Beverage charges are not included in pricing
• $250.00 plus tax Bartender Labor Fee to be Waived 
 if Beverage Revenue Meets or Exceeds $500.00

 Service Charge and Hawai‘i State Tax not included.

ENTERTAINMENT UPGRADES AND ADD-ONS:
• Lei Greeter for Entrance, $144.00
• Fresh Orchid Lei (cannot be taken home), $6.00 each
• Black Kukui Nut Lei (can be taken home), $5.00 each
• Additional Musician for (2) hours, $202.00
• Additional Hula Dancer, $150.00
• Overtime for duo, $230.00 per half hour
• Japanese Speaking Emcees for (2) hours, $345.00
• Tropical Flora Centerpieces, $41.00 each


