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“Everest Kitchen is my go-to 
place during lunch,” said Steve 
McKagan of Tapochao. “They 
have lots of vegetarian op-
tions and the health benefits 
of Indian spice make Everest 
one of my favorite lunch op-

tions and it is delicious.” 
Everest Kitchen is open 

from 11am to 2pm and is lo-
cated on Micro Beach Road in 
Garapan. Contact the restau-
rant at 285-0218.

The Shack Saipan has 

crepes with the right por-
tions of fish with vegetables 
(Alaska crepe) and chicken 
with vegetables (chicken 
kelaguen) as fillings. 

Paula D., who is visiting from 
Washington, said, “The Alaska 

Healthy fare for the health conscious crepe is my favorite so far, with 
its delicious topping and real 
salmon and spinach inside. The 
atmosphere is island friendly 
and everyone who works here 
does so in joy that seems to 
spread and blend with the deli-
cious and healthy food.”

Roz G., from Vancouver, Can-
ada, said, “I instantly fell in love 
with the menu at The Shack. I 
love that they cater to many dif-
ferent food restrictions. Every-
thing my family ordered was 
delicious. My favorite would be 
the local crepe. It is a crepe filled 
with chicken kelaguen (a chick-
en salad mixed with lemon, co-
conut flakes, and love).”

The Shack Saipan open 
from 8am to 2pm and is lo-
cated at Oleai Beach. Contact 
it at 235-7422.

Truong’s Saipan is a Viet-
namese restaurant that serves 
dishes with the freshest ingre-
dients. One of their popular 
dishes is the fried lumpia, pro-
tein-packed rolls with pork and 
paired with lettuce, noodles, 
bean sprouts, and mint.

Maria Valenzuela of San Vi-
cente said, “When I want some-
thing light and healthy to eat, I 
go to Truong’s and order their 
fried lumpia. I like the process 
where you wrap the lumpia 
filled with pork mixture in let-
tuce and mix it with other veg-
etables. It’s light, healthy, and 
reasonably priced.”

Truong’s Saipan is open 
from 11am to 10pm and is 
located on Beach Road. Con-
tact it at 670-235-8050. (Bea 
Cabrera)

It is sometimes a challenge to 
stick to eating healthy. Fortu-
nately, there are places on is-
land that offer that option.

Everest Kitchen, Saipan’s 

authentic Nepalese and Med-
iterranean restaurant, serves 
healthy and traditional lentil 
soup, falafel, curries, hummus, 
and vegetable dishes.
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Food adds flavor to 
relationships
“My favorite local food is 
called motsiyas. It’s a mix-
ture of ground chicken, hot 
pepper leaves, mint, lemon 
juice, salt, and pepper. It’s a 
dish from Rota and my hus-
band makes it. It is so deli-
cious because it brings out 
different flavors. It is zesty 
and every bite gives a kick 
because of the mint leaves. I 
like it baked or grilled.”
            —Michelle Atalig

                 Kagman

Home is where 
your all-time 
favorite food is
“My favorite local food is 
chicken kelaguen and it 
helps that I can make it. It 
is really tasty and delicious. 
I’ve traveled around the 
world and nothing is quite 
like it.  Whenever I go to the 
U.S. mainland, family and 
friends requests for it. They 
have learned to love it too.”
       —Roberta Guerrero

 executive director
 Micronesia Islands 
 Nature Alliance

Sometimes a simple 
meal is the best one
“My favorite local food is 
fried local reef fish with any 

What's your hands-down favorite local food?
root crop like kamote (sweet 
potato), taro, or yam. It is 
downright delicious, read-
ily available, sustainable 
and healthy. It is a simple 
dish but the health benefit 
is enormous. Eating organic 
definitely helps in looking 
young and having a good 
outlook in life.”
 —John Oliver Gonzalez

chief of staff
Office of the Lt. Governor 

Food brings back 
childhood memories
“My favorite local food is co-
conut titiyas. This dish may 
be a substitute for bread or 
rice and may be eaten as a 
meal with chicken or fish. I 
usually get it at the Seaside 
Grill iatn Pacific Islands Club 
Saipan during happy hour 
in their fish kelaguen platter. 
It is sweet like (Filipino) rice 
cake and I just like it very 
much.”
        —Christine Toledo 

           Susupe 

For the sweet 
tooth in all of us
“My favorite local food is 
lantiyas. It’s a custard-like 
dessert usually eaten as 
it is or used as a topping 
on cakes and Chamorro 
sponge cakes. It is definitely 

delicious and not too sweet.  
I like going to family gath-
erings and look forward to 
the lantiyas because differ-
ent families have their own 

lantiyas recipes. The flavors 
change because new ingre-
dient are added to their spe-
cial recipe but it is delicious 
every time.”

—Ashley Sikayun
Marianas Visitor’s Authority

Although there are many 
delicious foods easily avail-

able on island, it is always 
good to go back to our 
roots and enjoy what the is-
lands are ready to offer any 
time. (Bea Cabrera)
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See HYATT on Page 22

Hyatt Regency Saipan is all 
about customer satisfaction 
experience and the food and 
beverage department of this 
international brand is always 
several steps ahead of the 
competition.

According executive chef 
Gabriele Colombo, the con-
tinuous development of 
Hyatt’s food and beverage is 
high on its priority list.

“[That] is the lifeblood of 
our company. We always 
work to be ahead of the com-
petition. …We are always 
changing and moving to stay 
at the top by changing con-
cepts and menus while main-
taining quality,” he said.

The development and 
changes that Saipan is cur-

Hyatt Regency Saipan stays ahead

rently experiencing is some-
thing that excites Hyatt. “We 
are excited [for] the next five 
years and Hyatt will be go-

ing along with it as we aim to 
stay on top,” he added.

An important global trend 
is having sustainable opera-

tions—one that Hyatt Regen-
cy Saipan is aware of. He said 
Hyatt aims to achieve that in 
three years’ time. “That is the 

objective of Hyatt globally.”
“We are slowly doing this by 

getting our supplies and ingre-
dients directly from the source,” 

Colombo said. “It’s a big chal-
lenge for all the chefs. We have 
a lot of discussions with the 
farmers and seafood suppliers. 
We are 45 percent into the goal 
and we will continue to work 
to achieve 100 percent sustain-
ably in three years.”

“The guests are getting in-
volved, too, because they no-
tice our efforts when they eat 
our food. They ask, ‘Where did 
you get this fresh fish?’ So we 
have to also state in the menu 
our source and we only get 
sources or vendors that grow 
their products sustainably 
and organically,” he said.

Colombo is also aware of 
diners looking for healthier 
food options.

BEA CABRERA

Hyatt Regency Saipan executive chef Gabriele Colombo. Hyatt Regency Saipan sous chef Reiji Yoshizawa.          BEA CABRERA
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HYATT
From Page 20

“We have dishes that are 
gluten-free and dishes suited 
for vegetarians,” he said.

To comply with Hyatt F&B 

standards, Hyatt labels dishes 
like “G” for gluten-free, “V” for 
vegetarian, and “S” for sus-
tainable and organic. 

“We want the public to 
know that the Hyatt is very 
focused on healthy food,” 

Colombo said. “Even in our 
buffet, we provide healthy 
options, which you will see 
during lunchtime where 
we serve different style of 
vegetarian food and glu-
ten-free salad.” 

Hyatt also has a healthy 
balance program, with 
menus that inform guests of 
the calorie content of dishes 
and their ingredients.

One of the unique things 
about Hyatt Regency Saipan’s 

service is the diversity of 
chefs that plan and prepare 
the food, according to sous 
chef Reiji Yoshizawa.

“Our pool of chefs is di-
verse and multi-cultural.  The 
advantage is, we come from 
different backgrounds and 
that means we have different 
specialties,” said Yoshizawa. 
“Aside from watching trends 
worldwide, we always think 
out-of-the-box and try to cre-
ate something different so 
we can present something 
new for our guests.”

Besides Italian and Jap-
anese dishes, Hyatt also 
features an array of cu-
linary favorites from all 
over the world.

“We showcase differ-
ent dishes. For our Sunday 
brunch, we have live stations 
where we serve different cui-
sines like Korean food, Thai 
food, Indian food, to name a 
few,” said Yoshizawa.

Colombo, who assured 
that Hyatt focuses on authen-
ticity, said that Italian food 
at Giovanni’s and Japanese 
food at Teppanyaki and Mi-
yako will definitely stay.

“Authenticity is the what 
people want and what they 
look for,” he said.

Giovanni’s already has 
the last quarter of the year 
planned. The ongoing Agno-
lotti pasta dishes at Giovan-

ni’s is ongoing until the last 
day of October. November is 
going to feature a classic Ital-
ian bone marrow dish called 
osso bucco and for Christ-
mas eve, Hyatt plans to do 
a six-course meal to go with 
the season.

Colombo assured that the 
Christmas eve menu will be 
special and it will definitely 
make the season brighter 
for families.

According to Colombo, Hy-
att’s Teppanyaki is focused on 
quality and always highlights 
the produce of the season. 
“For the last quarter, we are 
promoting seasonal mush-
room and truffle. Chef Yo-
shizawa will recreate a special 
course menu that will incor-
porate mushroom and black 
truffle, foie gras, lobster, and 
prime beef.”

Giovanni’s is open ev-
eryday except on Monday. 
Dinner is served nightly, 
from 6pm to 9pm. Sunday 
brunch is from 10:30am to 
2pm, while the lunch buffet 
happens every Friday from 
11:30am to 2pm. For reserva-
tions contact 234-1234 Ext. 
26 or 31.

Teppanyaki is open every-
day except on Mondays and 
a la carte dinner is from 6pm 
to 9pm. For reservations con-
tact 234-1234 Ext. 26 or 31. 
(Bea Cabrera)
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Your dining experience at Isla 
Café and Isla Terrace of Kanoa 
Resort will definitely bind 
you to the tropics.

Julie Litulumar, an F&B 
administrative assistant at 
Kanoa Resort Saipan, said 
that customers and guests 
are the foundation of their 
business, which is why they 
work hard to guarantee cus-
tomer satisfaction.

“We get phenomenal feed-
backs with the service that 
we do and this pushes us to 
do more,” she said.

The Isla Café at the lobby 
of the Kanoa Resort Saipan, 
is open daily and features a 
wide variety of buffet items for 
breakfast, lunch, and dinner.

Breakfast features an as-
sortment of traditional choic-
es (eggs, bacon, sausage, 
pancakes, fresh fruit, oat-
meal), complimented by the 
fresh salad bar, soup, rice, and 
pastries. Breakfast is served 

from 7am to 10am.
Isla Café’s lunch themes 

change daily, with Taco 
Tuesday being one of their 
most popular lunch days 
among Saipan locals. Home-
made masa harina tortillas 
are topped with seasoned 
steak, chicken, or pork. Top 
that with guacamole or 
homemade pico de gallo 
and you are set for the after-
noon.   Lunch is served from 
11am to 2pm.

For dinner, themes include 
Steak And Seafood Night 
or an International Cuisine 
Night. Kanoa Resort’s spicy 
poke is offered nightly, along 
with sushi, sashimi, a variety 
of tempuras as well as ice-
cold beer. Dinner is served 
from 6pm to 10pm.

While the action station 
items change from day to 
day, Isla Café features spicy 
poke, sushi, and sashimi 
daily, along with a local favor-

ites such as cheesecake and 
chocolate brownies.

At the Isla Terrace, the 
Kanoa Burger is hands-down 
the most popular and best-
selling item on the menu. 
Stacked tall and served with 
French fries, the Kanoa Burg-
er is good any time of day.  

Isla Terrace is open daily 
from 7pm until midnight 
and offers a lighter a la 
carte menu with a wide va-
riety of choices.

What makes Isla Café and 
Isla Terrace different is the 
spectacular view. In fact, 
many of the Isla Café patrons 
spill over to the Isla Terrace 
to enjoy the al fresco vibe 
and take in the view of the 
Saipan Lagoon.

“Whether you choose to 
dine inside or the terrace, you 
will find the setting at both 
restaurants impressive and 
comfortable,” Litulumar said. 
(Bea Cabrera)

Island vibe at the

Isla Terrace
andI s la  Cafe'
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Commemorative mugs are in 
for the Marianas Beer & BBQ 
Festival on Nov. 4, 2017. 

The mugs are included in 
the event’s $25 entry fee. The 
festival is scheduled from 
5pm to 11pm and will be 
open to adults age 21 and 
older (21 is the legal drinking 
age in the Marianas). 

“Tourists are always look-
ing for fun activities to do 
when visiting a destination. 
Many of us have traveled 
around the world and have 
attended huge beer and 
wine festivals and all have 
been enjoyable,” said Mari-
anas Visitors Authority man-
aging director Christopher A. 
Concepcion. 

He pointed out that Ger-
many is famous for Oktober-
fest, Kentucky is famous for 

their bourbon festivals, Spain 
and France are known for 
their many wine and cham-
pagne festivals, and Mexico 
and the Caribbean are re-
nowned for their tequila and 
rum festivals. 

“We want to bring these 
types of international events 
to the Marianas with our first 
ever beer and wine festival 
with a focus on local brews 
produced by Saipan Brew-
ing Co. and other craft beers 
available from other local dis-
tributors,” said Concepcion.

Taiwan’s famous Fourplay 
Bar will also debut exclusive 
beer cocktails themed after 
each main island in the Mari-
anas: Saipan Blue, Tinian Red, 
and Rota Green. 

“The people of the CNMI 
know that if it’s an MVA signa-

ture event, it’ll be lots of fun, 
so we invite everyone to join 
us on Nov. 4,” said Concepcion.

The entry fee also includes 
two beer or wine samples, 
three wine full servings, one 
free chaser, and a commemo-
rative silicone wristband. 

Slated to participate are 
Saipan Brewing Co., which 
manufactures the only locally 
brewed beer in the Marian-
as, as well as six companies 
that distribute craft beers: 
Pacific Trading Co., MARPAC, 
Franken Brau, Westco, I Love 
Saipan, and Samcorp Import. 

Joeten Enterprises, Pacific 
Islands Club Saipan, Imperial 
Pacific International (CNMI) 
LLC, and Skywalker Commu-
nications have all stepped 
forward as major sponsors of 
the event. Sponsorship levels 

MVA Community Projects specialist Valencia Tenorio, left, and Lynn Sablan display commemorative 
mugs that are included in the $25 entry fee for the Marianas Beer & BBQ Festival on Nov. 4, 2017, 
at Garapan Fishing Base. The festival is the newest signature event of the Marianas Visitors Authority. 

MVA

Marianas Beer & BBQ Festival commemorative mugs in

are Platinum ($3,000), Gold 
($2,000), Silver ($1,000), and 
Bronze ($500). 

Marvin Guerrero, James 
Selepeo, Uprooted, Tom Basa 
and Mango Session will add 
flavor to the festival, which 
will pair Marianas brews with 

island-style barbecue and 
other appetizers beside the 
Saipan lagoon at Garapan 
Fishing Base. 

Joining the event as food 
sponsors are Holy Smoke, The 
Hut, I Love Saipan Mannge’ 
BBQ, and Aiko’s. Outside alco-

hol and food is not allowed. 
For more information or a 

sponsorship package, con-
tact Community Projects 
specialist Ray Villagomez of 
the MVA at 664-3200/1 or 
rvillagomez@mymarianas.
com.  (MVA)


