
nities include a number of eateries, pools, a 
dolphin habitat, tennis courts, golf courses, 
and a beautiful sandy saltwater lagoon for 
swimming, snorkeling, and boating. Here 
you can while away the day sitting in a 
partially submerged deck chair, watching 
a variety of tropical fish swim around your 
ankles! I stayed in a Makai Oceanside suite 
in the Lagoon Tower, where I fell asleep 
each evening to the gentle sound of trade 
winds in the palm trees. Constructed as a 
series of pavilions, Waikoloa Village also 
functions as Hawai‘i’s largest hotel art mu-
seum. I took a private Pacific art tour with 
the exceedingly knowledgeable Marcia Ray, 
the hotel’s art curator, along a mile-long 
museum walkway studded with 1,800 
works from Asian, Western and Oceanic 
cultures, and valued at more than $7 mil-
lion. The piece de resistance is a white mar-
ble Buddha measuring 100 feet tall sitting 
out on the aptly named Buddha Point! 

For five-star, five-diamond luxury the 
Four Seasons Resort Hualālai may be be-
yond many brides’ budgets, but its glory 
cannot be overlooked (FourSeasons.com/
Hualalai). This exclusive oceanfront prop-
erty in a transcendent setting that inspires 
romance is about as perfect as it gets as 
the place to take your vows with a view, or 
celebrate your love. Swim with the fish in 
the King’s Pond. Play like a champion on 
the Jack Nicklaus golf course. Laze in a ca-
bana on the gorgeous beach out front, and 
wade into the caressing water to experience 
a brush with a friendly green sea turtle! 
Hualālai frequently tops magazine lists of 
the world’s best resorts, and for good rea-
son: The ambience as well as the service 
is impeccable, and every detail has been 
thoroughly thought through. The sooth-

ing and harmonious atmosphere, which 
is apparent as soon as you enter the plan-
tation-style lobby, attracts the discerning 
traveler looking for a low-key yet luxurious 
respite resplendent with local flavor. Wisely, 
the Four Seasons has paid attention to the 
architecture and landscaping, incorporating 
indigenous Hawaiian materials such as lo-
cal timbers, lava rock, and bamboo.

WHERE TO EAT
When I visited, the Kohala Coast offered 

one perfect dining experience after the next, 
each eatery determined to serve the best the 
island has to offer. The CanoeHouse at the 
Mauna Lani is situated oceanfront and at 
an angle to take in a brilliant sunset framed 
by swaying palm trees. If you’re staying at 
the Mauna Lani, it will be hard not to want 
to eat here every night, so good are the sur-
roundings and the bill of fare. Try the sus-
tainable, pan-roasted Big Island abalone, 
or the local catch crusted with macadamia 
nuts, and salads featuring juicy, fresh toma-
toes from nearby Waimea. 

Another quintessentially Hawaiian way 
of doing dinner is a lū‘au. The Sunset Lū‘au 
at the Waikoloa Beach Marriott Resort & 
Spa (WaikoloaBeachMarriott.com) is like 
one big family get-together. This beauti-
ful property, with rolling lawns and views 
over Anaeho‘omalu Bay, is the setting for 
a Hawaiian alfresco group dinner, part 
smorgasbord, part barbecue, with tradi-
tional Hawaiian dishes from salads to roast 
pork (cooked in hot ashes in the ground) 
and an open bar with tropical cocktails. 
Entertainment begins at sunset with a cho-
reographed journey through the Pacific cul-
tures of Tahiti, New Zealand, Hawai‘i, and 
Samoa. The stories and songs are charming 
and the Samoan fire dance is badass. 

Many dining establishments take ad-
vantage of the postcard-perfect sunsets on 
the northwest peninsula of the Big Island, 
but the Kamuela Provision Company in 
the Lagoon Tower of the Hilton Waiko-
loa Village rates a special mention—not 
only for its fresh seafood options but for its 
wine list, which has won a Wine Spectator 
Award twice. Try to nab an outdoor table, 
cliff-side, and sup on the Chilled Ocean 
Sampler, with its poached jumbo shrimp, 
Pacific oysters, and local poke (similar to 
ceviche). 

To splurge, dinner at ‘ULU Ocean Grill 
& Sushi Lounge at the Four Seasons Re-
sort Hualālai (uluoceangrill.com) is a must. 
This beachfront seafood restaurant has 
world-class ambience, top-notch service, 
and innovative cuisine based on regional, 
seasonal, and artisanal produce. It’s desti-
nation and date night dining for locals, and 
with good reason: Executive chef Massimo 
Falsini works with more than 160 farm-
ers and fishermen on the Big Island, all of 
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