
Collegiate Showcase 
Sharks Shootout returns to Pearl at Kalauao with standout performances and hometown victories

Collegiate golf came ashore October 24-25, as Pearl at Kalauao welcomed back one of its signature events – the 2025 Southwest Airlines HPU Sharks Shootout. Over two days of team camaraderie, individual grit, and island hospitality, the event brought together top NCAA Division II programs for a competitive finale to the fall season – and gave the home teams plenty to celebrate.

“We were thrilled to welcome the Sharks Shootout back to Pearl at Kalauao,” said Kelsey Kozuma, Marketing & Sales Manager at Pearl. “This tournament holds a special place in our hearts – not only because it highlights collegiate golf at its finest, but also because our General Manager, Ed Kageyama, serves as the head coach for both the HPU men’s and women’s golf teams.”

The biggest headline of the weekend came from the Hawai‘i Pacific University women’s team, which topped the leaderboard with identical rounds of 314-314 to finish +52 and win the team title over Seattle Pacific (+71) and Hawai‘i Hilo (+75). Leading the way was senior Shuiyun He, who capped her final fall season with her first-ever collegiate individual victory. He’s two-day total of 154 (+10) came on a pair of steady 77s, good enough to edge out teammate Isabella Iorio (+12) and Seattle Pacific’s Lauren Lee (+13).

“Shuiyun’s performance was outstanding,” Kozuma said. “To earn her first-ever collegiate individual win – and to do it here at home – was such a special moment. Throughout the tournament, she carried herself with poise, humility, and quiet confidence.”

The win was even sweeter given the program’s steady progression under Coach Kageyama.

“We couldn’t be prouder of the HPU wo-men’s team,” said Kozuma. “The players have put in countless hours of hard work and practice, and to see it all come together in such a meaningful way was incredibly rewarding.”

On the men’s side, the University of Hawai‘i at Hilo turned in a commanding performance to win the team title by 15 strokes over Cal State San Bernardino, finishing with a three-day total of 892 (+28). The Vulcans were led by Dylan Bercan, who overcame a tough opening round to finish second at +6, while teammates Jordan Sato (T4), Ben Crinella (T6), Katsuhiro Yamashita (T8), and Dysen Park (T10) all finished inside the top 10.

Individually, the men’s title went to Missouri-St. Louis standout Leo Baudry, who fired rounds of 72-71-74 to finish one-over par.

HPU’s own Kyle Krupp delivered a strong showing with a T6 finish at +10. His consistent play across all three rounds was a high point for the Sharks and a particularly proud moment for the Pearl at Kalauao staff.

“Kyle’s success was particularly special for our team at Pearl – he spent the summer working with us as an Outside Golf Attendant, and we all grew to admire his dedication and positive spirit,” said Kozuma. “There’s a real soft spot for him among our staff, and seeing him compete at such a high level on our own course was a proud moment for everyone.”

###

Stellar Debut
The inaugural AJGA tournament in Hawai‘i spotlighted global and local talent

When the American Junior Golf Association came to Hawai‘i for the first time, Pearl at Kalauao was ready.

From October 10-13, the course welcomed 78 top-ranked juniors from across the U.S. and around the world for the inaugural Imperial Hawaiʻi Junior Classic, a landmark event that blended high-level competition with island hospitality. For the players, it was a chance to compete on new turf. For Pearl at Kalauao, it was an opportunity to showcase both its layout and the strength of Hawai‘i’s junior golf community.

“It was an absolute honor for Pearl at Kalauao to host the AJGA’s first-ever tournament in Hawaiʻi,” said PGA General Manager Ed Kageyama. “To be chosen as the site for such a milestone event was both inspiring and humbling. It was a moment of pride for our entire team and the local golf community.”

In total, the field included players from 14 states and six countries – with 21 of those players coming from Hawaiʻi. The event was made possible through a collaborative effort between the AJGA, Hawaiʻi State Golf Association, and several key partners, marking a significant step forward in the effort to provide local juniors with access to elite-level competition without leaving home.

On the course, the play was as strong as the setting.

In the Boys Division, Frederick Egnatios of Scottsdale, Arizona, claimed his first AJGA victory in dramatic fashion. After shooting the low round of the tournament on the final day – a 3-under-par 69 – he survived a three-hole playoff to edge out co-runners-up Keane Taino of North Carolina and Cole Kim of California. All three finished the tournament at 1-under-par 215, highlighting just how close the competition was.

On the Girls side, Bella Ransi of El Dorado Hills, California, added her third AJGA title by holding off a strong challenge from Alyssa Rigby of Vancouver, Washington. 

Ransi led after the opening round and stayed steady throughout, finishing at 4-over-par 220 to win by one. Rigby, who tied for the lead after two rounds, fired a second-round 69 – the lowest score in the Girls Division – and finished one shot back at 221.

Beyond the scorecards, the tournament delivered an experience that felt bigger than golf.

“Watching Hawaiʻi’s top juniors tee it up alongside elite players from the U.S. was incredibly special,” Kageyama said. “The level of excitement and sportsmanship was unmatched.” He also pointed to the buzz the event generated online: “What really stood out was seeing the flood of social media posts from the juniors, sharing their love for the course and the island experience.”

As for the play itself?

“It was nothing short of exceptional,” Kageyama said. “These young athletes showcased incredible focus, composure, and talent throughout the event.”

For many juniors, it was their first time in Hawaiʻi – and based on the feedback, it won’t be their last. Players described the event as one of the most scenic and memorable stops on the AJGA circuit, and tournament organizers echoed the excitement about returning next year.

###

Lighting Up the Night
Glow golf debut event celebrates Miller Lite’s 50th

If you’ve ever wondered what golf under the stars might feel like, Pearl at Kalauao has your answer – and it glows.

On Thursday, January 15, 2026, from 6-9 p.m., the course will flip the switch on its first-ever nighttime glow golf event: Miller Lite Up the Night. Held in celebration of Miller Lite’s 50th anniversary, the evening promises a creative blend of community, casual competition, and a whole lot of neon fun.

“It’ll be a fun and lively evening for the community to come together and enjoy a unique nighttime golf experience at Pearl at Kalauao,” said Marketing & Sales Manager Kelsey Kozuma.

The event is designed to be approachable and enjoyable for golfers of all levels. Participants will play three loops of the short par-3 course to complete a 9-hole round, followed by six holes on the lower putting green. Both areas will be lit up for nighttime play.

“It’s a beginner-friendly setup that’s fun for golfers and non-golfers alike – perfect for families, friends, or anyone looking to try something different under the stars,” Kozuma added.

Each ticket to the event will include one complimentary drink for guests 21 and over, with a choice of Miller Lite or Coors Light. Additional drinks will be available for purchase, along with soft drinks for keiki and non-drinkers.

“We wanted to combine the fun of glow golf with Miller Lite’s milestone celebration – a perfect pairing of community, camaraderie, and a little friendly competition,” Kozuma said.

The event will also mark the start of an ongoing series. Pearl at Kalauao plans to host glow golf nights quarterly throughout 2026, giving the community multiple chances to enjoy a creative spin on the game.

Tickets aren’t on sale yet, but updates, sign-up details, and sneak peeks will be shared soon on Instagram at @pearlatkalauao.

###

Practice Zone
Pearl’s new short-game area boosts player development

Fresh off the debut of Nā Momi ʻEkolu – the par-3 short course that offers an accessible way for golfers to work on their short game – Pearl at Kalauao is adding to the experience with a new practice area.

Located between holes 3 and 9, the space features three practice greens with bunkers, offering a versatile environment to work on sand saves, approach shots, and finesse around the green. There are no tee boxes or formal hole layout – just a focused setting for sharpening your wedge play. And while Nā Momi ʻEkolu is open to the public, the new practice area will operate under an exclusive-use membership model.

“This is going to give our players a dedicated place to really dial in scoring shots,” said Kelsey Kozuma, Marketing & Sales Manager.

With the addition of the new practice space, Pearl continues to build a well-rounded golf experience rooted in approachability, development, and community.

Keep an eye out for opening details and membership information coming soon.

###

Course Captain
Superintendent Shane Meikle combines leadership and discipline to elevate golf course conditions

When it comes to day-to-day conditions at Pearl at Kalauao, no one knows the course better than Superintendent Shane Meikle. Now in his third year at the helm, Meikle has overseen steady improvements across the property and guides its growth with a hands-on, team-first approach. We caught up with him to learn more about his role, the state of the course, and what he’s most proud of when he looks out over the turf.

What is a typical day like?
Every morning begins with a crew briefing, where we review daily tasks and ongoing projects to make sure everyone’s on the same page. From there, I inspect the course to ensure our mowers are producing a clean, high-quality cut. Next is to check the greens – monitoring moisture levels, spotting blemishes, and watching for early signs of disease.

Once the greens are in good shape, I move through the rest of the course for quality control, making sure it’s safe, consistent, and ready for play. A large part of my day also goes into planning ahead – preparing for upcoming events, seasonal changes, and larger maintenance projects in the weeks and months to come.

What do you enjoy most about your job? 
Seeing my crew take pride in their work. Over time, they’ve really come together as a team, taking ownership of the course and the product we put out every day. Watching their hard work reflected in the conditions our players enjoy is most rewarding.

What’s your current assessment of overall playing conditions? 
Right now, our greens are firm, fast, and fair, offering a fun challenge thanks to some of the natural undulations. I’m very pleased with the playing conditions of the fairways, tees, and greens overall. 

What do you and your crew focus on most this time of year to keep things tournament-ready? 
This time of year, greens moisture management is our top priority. If the greens get too wet, they slow down and become more prone to disease; if they’re too dry, we risk losing turf. We use moisture meters and hand-watering techniques to maintain the perfect balance – keeping our greens healthy, consistent, and tournament-ready.

What do you take the most pride in when you look out over the course today? 
I’m most proud of how true the greens are rolling. They no longer follow the old grain patterns that used to ride toward Pearl Harbor. Seeing golfers enjoy smooth, consistent greens – the best we’ve ever had – is what makes all the work worth it.

###

An Evening to Savor
The Duckhorn Wine Pairing Dinner brought elevated dining and exceptional pairings to Pearl at Kalauao

It wasn’t just another night at Pearl at Kalauao. With limited seats, a refined menu, and pours from one of Napa’s most celebrated wineries, the Duckhorn Wine Pairing Dinner on October 2, offered guests a standout experience from start to finish.

The event brought together 50 guests for a multi-course dining experience paired with six standout wines from The Duckhorn Portfolio. Each course blended thoughtful presentation with memorable flavors and a few unexpected touches.

Things kicked off with a playful amuse of Three Cheese Lumpia Bites paired with Decoy Limited Brut Rosé. That was followed by a butternut squash bisque with honey-cured bacon, balanced by a crisp Duckhorn Napa Valley Chardonnay. The second course – Sauteed Drunken Onaga with lemongrass and oven-dried tomato – sat on a delicate angel hair pasta and was matched with Duckhorn’s North Coast Sauvignon Blanc.

And then came the turning point of the evening.

The third course, a roasted hoisin-glazed duck breast on herbed wild rice, was paired with Kosta Browne Santa Rita Hills Pinot Noir – a wine that stole the spotlight.

“Many were surprised – and thrilled – to see it featured on the pairing list,” said Marketing & Sales Manager Kelsey Kozuma. “Following the event, we received an incredible 53 bottle orders for that wine alone!”

Guests continued with braised bone-in beef short ribs, accompanied by a shiitake mushroom-wasabi sauce and crispy onion strings over Okinawan mashed potatoes. That dish received a duo pairing: Duckhorn’s Three Palms Vineyard Merlot and Napa Valley Cabernet Sauvignon. Dessert wrapped things up on a bright note with Lilikoi Crème Brûlée and a special dessert wine.

“It was a truly intimate and memorable evening,” Kozuma added. “This was a new style of event for us, and it provided an incredible learning opportunity for our entire team – from our Chef to our cooks and banquet staff. Everyone worked hard to create a smooth and elevated experience for our guests.”

One attendee, Darin F., captured the sentiment in a Yelp review:

“Recently went to a Duckhorn Wine Dinner at Pearl at Kalauao and it was amazing! Staff was super attentive and the host of the wine event was really fun and knowledgeable of all wines poured: great stories and tasted even better. Food was so different from ‘golf course’ food and would highly recommend trying their next wine dinner!”

With a sellout crowd, strong reviews, and clear demand for more, Pearl is already planning its next culinary experience: a Hennessy Champagne Dinner is on the way, with reservation details to be announced soon.

If the Duckhorn dinner is any sign, these gatherings are fast becoming a signature part of the Pearl experience – where a great meal, good company, and standout wines all come together.

###

Dinner is Served
Four new menu items highlight Pearl at Kalauao Restaurant’s Thursday to Saturday twilight fare

If you’ve ever wished for a relaxed dinner spot with local flavor and a sunset view over Pearl Harbor, your wish just came true.

For the first time, Pearl at Kalauao Restaurant is open for dinner service – a response to requests from guests and a natural next step following the restaurant’s recent renovations. With an expanded wine list, full-service bar, and new outdoor fire pit, the setting now welcomes diners beyond twilight three nights a week.

Beginning September 25, the restaurant extended hours until 8:30 p.m. on Thursday, Friday, and Saturday. Four new dinner entrées were added to the menu, all available daily after 4 p.m. alongside lunch favorites and pupu plates. The response? Strong, steady, and supportive.

“Since launching dinner service and introducing our new menu items, we’ve seen more guests than we anticipated – from large parties celebrating special occasions to weekday diners looking to relax and avoid traffic,” said Chef Aurelio Garcia. “It’s been heartwarming to see the community’s excitement and support.”

The new dinner lineup blends classic comfort with island-style execution. There’s Chef’s Shrimp Scampi, a creamy lemon butter garlic dish served over linguine with garlic bread. Two ribeye options cater to steak lovers – an 8-ounce ribeye paired with sautéed garlic shrimp, and a hearty 12-ounce Grilled Ribeye Steak Dinner, both served with vegetable du jour and your choice of white rice, brown rice, or Kapakahi mashed potatoes. And for those craving something smoky, the Half Rack Pearl BBQ Ribs deliver juicy baby back ribs with house-made sauce, coleslaw, and a side of fries or rice.

“In our area, there aren’t many local spots where families can enjoy a quality meal in an elevated setting,” Chef Aurelio said. “We wanted to change that.”

The restaurant remains open until 7 p.m. every other day of the week, with dinner items available after 4 p.m. So whether you’re catching the sunset with friends on a Thursday or winding down your weekend with family on a Saturday, Pearl’s doors are now open a little later – and with a few new reasons to stay.

###

Thanksgiving Tradition
Pearl at Kalauao’s beloved To-Go meal program returns to serve even more ʻohana this season

For more than 30 years, Pearl at Kalauao has helped bring the flavors of the holiday season to families across Oʻahu with its Thanksgiving To-Go meal program – a longtime favorite offering a fully prepared feast that reflects the comfort and care of home cooking.

Originally created to support those who didn’t have the time or means to prepare a full spread for their ʻohana, the program has grown into a cherished tradition. It sells out each year, with some families reaching out months in advance to reserve their spot. 

And this fall, Pearl is expanding the program to serve even more households than ever before.

“Before, we could only produce about 20 meals each Thanksgiving,” said Marketing & Sales Manager Kelsey Kozuma. “But with our newly expanded kitchen, we’re proud to be offering 57 meals this year – which means 37 more families will get to enjoy this tradition with us.”

Each meal is $375 plus tax and serves six to eight people. The spread includes a whole roasted turkey with gravy, cranberry dish, mashed potatoes, Portuguese sausage stuffing, corn chowder, and fried rice — topped off with Pearl’s signature house-made Pumpkin Crunch for dessert.

Every dish is prepared under the guidance of the Head Chef, who works closely with the culinary team to make sure each meal is crafted with attention and consistency. Team members working on Thanksgiving also receive a full meal, reinforcing the sense of togetherness that defines the day.

“This annual tradition has become more than just a meal,” Kozuma added. “It’s a reflection of Pearl’s commitment to community, gratitude, and togetherness. Each Thanksgiving, we’re reminded how special it is to be part of so many families’ celebrations across Oʻahu.”

Did You Know?
The spirit of Thanksgiving continues on Friday, November 28, when the Waikīkī Holiday Parade marches through Kalākaua Avenue. Located just 20 minutes from Pearl at Kalauao, the torch-lit procession honors Pearl Harbor survivors and veterans while marking the start of the holiday season. Marching bands from near and far join in, filling Waikīkī with music, color, and the same sense of community that makes Thanksgiving at Pearl so special.

###

Love Connection
Wedding Expo brings new energy – and plenty of inspiration – to Pearl at Kalauao

When Pearl at Kalauao hosted its first-ever Wedding Expo on September 28, the event wasn’t just a showcase – it was a celebration of what’s possible. With its newly renovated ballrooms and sweeping views over Pearl Harbor, the venue invited couples, vendors, and planners alike to experience a fresh take on weddings in Central Oʻahu.

Designed to highlight the property’s updated event spaces and network of local vendors, the Wedding Expo brought together everything a couple might need to plan their big day – all under one roof. From floral designers and DJs to mobile bars, photographers, and furniture rentals, the event was a chance for guests to meet talented professionals face to face and explore creative options in real time.

“The goal of our Wedding Expo was to showcase our newly renovated ballrooms and allow guests to experience the full potential of our event spaces firsthand,” said Banquet Manager Trina Aragon.

The recently renovated space – capable of hosting up to 320 guests – was fully styled for the occasion. Table settings, lighting, linens, and décor transformed the room into a vibrant canvas of wedding inspiration. Outside, the ceremony site welcomed guests with its island backdrop and coastal charm.

The response from attendees was immediate. Two couples booked their ceremonies and receptions on the spot, while others walked away with strong interest in future dates. For Aragon, the most meaningful part was watching vendors and guests connect throughout the day.

“It was wonderful to see our space come to life in celebration of love and community,” she said.

The event also underscored what makes Pearl at Kalauao stand out as a wedding venue. With its blend of modern sophistication and local warmth, the property offers a rare balance: elegant yet approachable, scenic yet convenient. It’s a place where a large celebration still feels intimate, and every detail can be personalized to match a couple’s style.

Throughout the planning process, Pearl’s team takes a hands-on, thoughtful approach. Aragon works closely with each couple and their planner to coordinate everything from the walkthrough to the final toast. 

Wedding Perks at Pearl
Pearl at Kalauao offers a range of features that make wedding planning more convenient and customizable. Highlights include:
> Free on-site parking for all guests
> Customizable catering menus to match your style and budget
> On-staff baker for made-to-order cakes and desserts
> Convenient Central O‘ahu location for easy access by guests and vendors

###

Center of Attention 
Pearlridge offers a lively mix of stores, bites, and local flair – just right for a post-round stop

After a rewarding round at Pearl at Kalauao, some golfers head for a cold drink and bite to eat. But if you’re looking to explore a bit more of what ʻAiea has to offer, Pearlridge Center sits just a short drive away – and it’s well worth the stop.

As Hawaiʻi’s largest enclosed shopping center and a staple of the community, Pearlridge blends local flavor with national names across a wide range of shops, restaurants, and experiences. Whether you’re browsing for surfwear, picking up a souvenir, or ducking into a movie, there’s something to fit your post-round mood.

Retail with a Local Touch
Pearlridge features more than 170 shops and eateries, mixing popular national retailers with one-of-a-kind local finds. Shoppers can browse everything from department stores like Macy’s to specialty shops like Jeans Warehouse, Ama’s Dream Shop, and Hapa Girls, known for handcrafted Hawaiian jewelry and unique island-inspired gifts. Need something for the beach or board? HIC Surf and T&C Surf Designs offer everything from rash guards and fins to casual island threads that travel well beyond the shoreline.

Plenty of Ways to Refuel
When hunger hits, the options are varied and convenient. Pearlridge is home to familiar fast-casual spots like Panda Express and Five Guys, but also features locally loved eateries such as Goma Tei, serving flavorful ramen and Japanese dishes, Bautista’s Filipino Kitchen, which is known for using ingredients from local farms, and Fuji Sushi & Teppanyaki. For something a little different, Beer Lab HI pours local craft brews alongside creative bites, while La Birria serves up its bold and spicy Hellfire Tacos.

Entertainment for All Ages
Pearlridge is more than a shopping stop – it’s a place to slow down and take in a bit of fun. Consolidated Theatres screens the latest movies, while kids can enjoy activities like Keiki Kingdom and train rides on the Pearlridge Express during the holidays.

Events that Bring Community Together
From fitness classes to cultural festivals, Pearlridge hosts more than 300 events each year. Regular happenings include The Night Market, Zumba sessions, and seasonal favorites like Photos with the Easter Bunny and Santa. Visitors often stumble upon something in full swing, giving the center a lively feel that makes each visit a little different.

Just the Right Detour
Whether you’ve got an hour to spare or a full afternoon to unwind, Pearlridge Center offers an easygoing yet engaging place to continue the day. It’s close to the course, easy to navigate, and full of ways to shop, eat, and experience a bit more of the local rhythm.

