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Naming Opportunities at
The Culinary Institute of the Pacific at Diamond Head

Through the Conrad N. Hilton Foundation Matching Gift Program
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 Naming Opportunities at
The Culinary Institute of the Pacific at Diamond Head

Through the Conrad N. Hilton Foundation Matching Gift Program

 Your gift + Hilton = Total Your gift  For more  
  Foundation amount over 5 years information 
  match needed ($ per year)

Laboratory Building I  
Patisserie Confisserie Lab $350,000 $175,000 $525,000 $70,000 Page 3
Artisan Baking Lab $350,000 $175,000 $525,000 $70,000 Page 4

Laboratory Building II     
Advanced Asian Culinary Lab $350,000 $175,000 $525,000 $70,000 Page 5
Advanced Multi-Function Lab $350,000 $175,000 $525,000 $70,000 Page 6
Imu & Garden $250,000 $125,000 $375,000 $50,000 Page 7

Classroom Building     
Classroom 1 Not available Not available Not available Not available Not available
A reservation to name this classroom  
has been received.

Classroom 2 $100,000 $50,000 $150,000 $20,000 Page 8
Classroom 3 $100,000 $50,000 $150,000 $20,000 Page 9

Restaurant Building     
Restaurant Not available Not available Not available Not available Not available
A reservation to name this restaurant  
has been received.

Open Kitchen $750,000 $375,000 $1,125,000 $150,000 Page 10
Lobby $350,000 $175,000 $525,000 $70,000 Page 11
Cannon Club Cocktail Lounge Not available Not available Not available Not available Not available

Culinary Amphitheater Not available Not available Not available Not available Not available
A reservation to name this amphitheater  
has been received.



Educate. Discover. Inspire. — You can make a difference

3

The (your name here) Patisserie Confisserie Lab
In Laboratory Building I

 Your gift: $350,000
+  Match: $175,000

(from the Conrad N. Hilton Foundation)

Amount needed: $525,000

This modern culinary lab will provide students 
with the highest level of training for a career 
in the patisserie arts.  A visiting master pastry 
chefs program will be a vital part of this 
curriculum so that students will be able to take 
on any leadership position in this specialized 
field.    
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The (your name here) Artisan Baking Lab
In the Laboratory I Building

Your gift: $350,000
+  Match: $175,000

(from the Conrad N. Hilton Foundation)

Amount needed: $525,000

This modern culinary lab will provide students 
with advanced baking skills.  Special emphasis 
will be on the artisan baking as well as the finer 
skills involved in baking and dessert preparation 
using fresh ingredients.  A visiting master chef 
program will be a vital part of this curriculum. 
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The (your name here) Advanced Asian Culinary Lab
In the Laboratory II Building

 Your gift: $350,000
+  Match: $175,000

(from the Conrad N. Hilton Foundation) 

Amount needed: $525,000

This modern culinary lab will be equipped 
with sixteen wok stations with complementary 
culinary equipment and flat-screened monitors. 
This will facilitate advanced students learning 
the use and balance of  fresh ingredients used 
in the cuisines of China, Singapore, Thailand,  
Japan and other Asia countries.  

Students will gain invaluable hands-on training 
from highly qualified chef instructors as well as 
top visiting chefs from countries throughout 
Asia.         
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The (your name here) Advanced Multi-Function Lab
In the Laboratory II Building

Your gift: $350,000
+  Match: $175,000 

(from the Conrad N. Hilton Foundation)

Amount needed: $525,000

This modern culinary lab will focus on 
contemporary and current culinary concepts 
and trends in America and Europe with a 
special spotlight on Hawai‘i. 

Each culinary student will work at his/her in-
dividual station – each equipped with a flat-
screened monitor for close-up viewing of the 
master chef instructor.    
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The (your name here) Imu and Garden
Near the Laboratory II Building

The Hawaiians used a pit oven, called an imu, 
to steam whole pigs, breadfruit, bananas, 
sweet potatoes, taro, chicken, and fish.  This 
area will be a place where students will learn 
the uses of this traditional underground pit 
oven and the cultural practices associated 
with it. 

Your gift: $250,000
+  Match: $125,000

(from the Conrad N. Hilton Foundation)

Amount needed: $375,000
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The (your name here) Classroom
In the Classroom Building

In this second of three classrooms, students will 
advance their practical skills and knowledge in 
culinary and managerial skills in a variety of 
culinary and hospitality environments. 

Your gift: $100,000
 +  Match: $  50,000

(from the Conrad N. Hilton Foundation)

 Amount needed: $150,000
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The (your name here) Classroom
In the Classroom Building

In this third of three classrooms, students 
will learn the scientific, business and culinary 
concepts in tasting and pairing foods to 
beverages.  

Your gift: $100,000
+  Match: $  50,000

(from the Conrad N. Hilton Foundation)

Amount needed: $150,000
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The (your name here) Open Kitchen 
In the Restaurant Building

The signature restaurant’s open kitchen 
will provide guests a view of the chefs in 
action.  The excitement and aroma of the 
dishes being made will add to patrons’ 
dining experiences.  

Your gift: $   750,000
+  Match: $   375,000

(from the Conrad N. Hilton Foundation)

Amount needed: $1,125,000
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The (your name here) Restaurant Lobby
In the Restaurant Building

Leading in from the portichere into the 
restaurant, the lobby will be a gathering place for 
all who await a memorable dining experience.  

Your gift: $350,000
+  Match: $175,000

(from the Conrad N. Hilton Foundation)

Amount needed: $525,000
 

John Morton, vice president for community colleges, fundraising co-chairs Chef Alan 
Wong (second left) and Chef Roy Yamaguchi (second right), Donna Vuchinich, president 
and CEO, UH Foundation, flank Dr. Lawrence Tseu, Joan Bellinger, Betty Wo and 
Robert Wo at a dinner recognizing our pioneering donors to the CIP capital campaign.
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 The Conrad N. Hilton Foundation Matching Gift Program
to benefit

The Culinary Institute of the Pacific at Diamond Head

Through the Conrad N. Hilton Foundation Matching Gift Program, the University of Hawai‘i Foundation is offering naming opportunities 
of key facilities at the new Culinary Institute of the Pacific at Diamond Head at reduced rates. 

The UH Foundation has designated $4 million of the Conrad N. Hilton Foundation gift to the Culinary Institute as a matching gift to 
help raise $8 million in new gifts for this project.  This 2-to-1 match allows donors to increase the value of their gifts by combining it with 
funds from the Conrad N. Hilton Foundation.  

For example:

• A naming opportunity  of $525,000 would require a minimum gift of $350,000 plus a $175,000 match from the Conrad N. Hilton 
Foundation Matching Gift Program, or

• A naming opportunity of $1,125,000 would require a minimum gift of $750,000 plus a $375,000 match from the Conrad N. Hilton 
Foundation Matching Gift Program.

Naming opportunities at the Culinary Institute of the Pacific at Diamond Head can be found inside this brochure, and on our website at 
www.uhf.hawaii.edu. See “Centennial Campaign, Giving Opportunities.”

2444 Dole Street • Bachman 105
Honolulu, Hawai‘i 96822

Phone: (808) 956-7983 • Fax: (808) 956-2155
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