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Hilton Waikoloa Village® Creates Culinary Magic, Supports Local Growers
Fresh Big Island ingredients are the inspiration behind the creative cuisine
KOHALA COAST, HAWAII’S BIG ISLAND (2008) – From fish to fruit, the chefs at Hilton Waikoloa Village utilize a variety of the freshest Big Island ingredients to prepare Hawaiian specialties and dishes unique to the island.

Hilton Waikoloa Village’s Executive Chef Ken Omiya is a regular visitor to the Natural Energy Laboratory of Hawaii Authority (NELHA) on the Kohala Coast.  NELHA is a resourceful state agency home to numerous commercial tenants that use sunshine and seawater to produce Big Island products. It is here that the resort takes advantage of the island’s own aquaculture and obtains the very seafood that appears on the menus of its nine diverse and distinctive restaurants via daily deliveries.  
The sushi bar at Imari is stocked with the Big Island Abalone Corporation’s Japanese Northern abalone and red abalone; superior quality hirame, a coldwater flounder from Uwajima Fisheries, Inc.; sashimi and sushi from Kona Blue; and seaweed from Royal Hawaiian Sea Farms, Inc.  This seaweed is also used in dishes such as the KPC limu poke (raw marinated fresh Big Island ahi tuna marinated with seaweed, kukui nut, sesame oil, and red alae salt) available at Kamuela Provision Company and the Hawaiian ahi sashimi at Boat Landing Pavilion and Palm Terrace. Ever tried the astice con verdure (salad of lobster, cannellini beans, green apples, shallots and fresh heart of fennel tossed with citrus-olive oil) from Donatoni’s. That lobster hails from NELHA’s Kona Cold Lobsters, Ltd. and chances are the fennel is hand-picked.
The pristine water along the Kohala Coast is also where Hilton Waikoloa Village finds the tasty and tantalizing fish featured on the restaurant’s menus. Yellowfin ahi, big eye ahi, mahi mahi (Duke’s mahi sandwich from Lagoon Grill is a favorite), Hawaiian snapper (macadamia nut baked or pan seared), opakapaka, and ono are just a few. The fish of the day or Pacific catch varies daily, depending on what fish is accessible. 

“We are at the mercy of what our suppliers catch,” commented Executive Chef Omiya. He went on to explain that a few weeks ago no snapper was offered on the menus, simply due to the fact that the fish weren’t biting.

Exotic fruit is another local product that the chefs at Hilton Waikoloa Village find at their back door. After all, this is a tropical island filled with an abundance of savory flavors. Big Island bananas, papaya, Rincon Farm strawberries from Waimea, lychee, passion fruit (called lilikoi in Hawaii, named after the area in Maui it was first planted in 1880), mango, rambutan, prickly pears and dragon fruit from island cacti are a sample of the selection offered in exclusive fruit salads, deluxe amenities and desserts such as the individually baked banana cheesecake from Imari. 
“Everyone needs to experience the impeccable quality, taste and freshness of fruits and vegetables grown on this island,” stated Chef Omiya. “Here at the Hilton we have the best of both worlds by supporting the local economy and neighboring farmers and receiving the most delicious ingredients at the same time.”
Big Island produced vegetables served in Donatoni’s, Kamuela Provision Company, and Palm Terrace include Waimea corn, vine-ripened Kamuela tomatoes, hearts of palm, spinach, and romaine and iceberg lettuce. On special occasions such as New Year’s Eve, full-flavored Heirloom tomatoes, strictly open pollinated tomatoes grown from seeds passed down through several generations, are implemented in specialty dishes like the cappe sante alla griglia (cognac marinated grilled scallops, heirloom tomato salad).  

Culinary magic isn’t complete without dessert. The signature chocolate and vanilla martini dessert, Hawaiian chocolate rice pudding topped by a Hawaiian vanillage crème brulee, is comprised of chocolate and vanilla beans grown and processed on the Big Island.
Discover a unique dining experience for every taste with Big Island’s own ingredients.  To make dining reservations at Hilton Waikoloa Village, call (808) 886-1234, ext. 54 and ask for restaurant reservations, or log onto www.hiltonwaikoloavillage.com/dining/dining-reservations.asp.
A sampling of culinary creations prepared with the freshest of Big Island ingredients:
Donatoni’s

· astice con verdure (salad of lobster, cannellini beans, green apples, shallots and fresh fennel tossed with citrus-olive oil dressing) 
· caprese di bufala colorata  (Italian buffalo mozzarella with Waimea vine ripened tomatoes, organic greens, and basil infused virgin olive oil)
· spaghettini allo scoglio  (spaghetti with scallops, fresh fish, shrimp, clams and calamari in spicy garlic tomato sauce)
· palombo alle mediterranea  (fresh Kona Kampachi with arugula, roma tomatoes and lemon caper virgin olive oil)
Kamuela Provision Company

· KPC limu poke (raw marinated fresh Big Island ahi tuna marinated with seaweed, kukui nut, sesame oil, and red alae salt)
· Sweet NELHA lobster “martini” (Kona cold water lobster, sun ripe mango, cilantro and lilikoi tomato juice)
· vine-ripened Kamuela tomatoes (Big Island grown Kamuela tomatoes with Maui onions and castello blue cheese, white balsamic vinegar, and pumpkin seed oil)
· grilled, sautéed or blackened fresh fish of the day (two selections offered daily)
· macadamia nut baked Hawaiian snapper
· Pacific style bouillabaisse (shrimp, clams, lobster and fresh island fish simmered in saffron, ginger and lemongrass broth with red curry aioli croutons)
Palm Terrace
· ahi sashimi (fresh big island tuna with daikon and shoyu)
· fresh fruit platter
· Kamuela burger (grilled big island grass fed beef patty with bacon, cheddar cheese, lettuce, tomatoes, onions and fries)
· Tahitian vanilla crème brulee
Imari

· maguro brulee (flamed miso and mirin brushed blue Pacific ahi tuna)
· new wave sashimi (fresh hamachi sashimi topped with jalapeno pepper and cilantro, truffled ginger dressing) 
· fresh OTECH hirame soup (tempura fried flounder, shiso and Japanese plum in oroshi flavored dashi)
· chilled Kona Kampachi usuzukuri  (thinly sliced Kona Kampachi, shiso chiffonade, ginger sauce) 
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About the Village
Hilton Waikoloa Village on Hawaii’s Big Island offers lush tropical gardens, exotic wildlife, cascading waterfalls, tranquil lagoons and waterways, playful dolphins, three swimming pools, beautifully appointed guest rooms and extensive indoor and outdoor meeting and event venues. The resort also boasts two championship golf courses, a seaside putting course, world-class tennis, the luxurious Kohala Sports Club & Spa, nine international cuisine restaurants, the Museum Walkway, Camp Menehune children’s program and Hawaiian cultural activities.
For reservations, call toll-free at 1-800-HILTONS (1-800-445-8667) from the U.S. and Canada or visit www.hiltonwaikoloavillage.com or call the resort directly at (808) 886-1234.
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