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INVESTORS TURN TO RETAIL IN SEARCH OF
BETTER RETURNS
As the start of the year brings new beginnings, 
there are a number of new retailers emerging 
on the Hawaii landscape. The proven track re-
cord of retail in Hawaii combined with investors 
looking for alternative approaches to getting bet-
ter returns has resulted in a fresh dose of retail 
expansion.
Retailers currently in Hawaii have been expand-
ing across the state for the past two years with 
an aggressive appetite for exposure to new trade 

areas and increasing store count. Despite the financial struggles of the overall economy, new national retailers have penetrated Hawaii 
each year since 2009 and this year will hold true to form.
Some of the growth is driven by publically-traded companies who are compelled to expand due to shareholder pressure and the need 
to show revenue growth. Corporations opening up franchise opportunities have led to territorial growth on multiple fronts. The un-
precendented interest rate levels have incentivized investors to take closer looks at returns from real estate and business operations 
whose return on investment, even in aggressive environments, can substantially outperform many other investment vehicles.
Hawaii is going to be the beneficiary of these dynamics and Blue Rock has the privelege of being engaged by a number of these new 
brands in their expansion for both Hawaii and the mainland.                  



With being in business nearly 20 years and over 500 
locations across the U.S. Mainland, Wingstop is a food 
& beverage concept that has clearly resonated with the 
public. The expansion of the concept is largely through 
franchisees and a qualified & well-capitalized operator 
from Southern California has acquired the rights to Ha-
waii. 
As its name denotes, Wingstop is primarily focused 
around chicken wings and uses only fresh, never frozen, 
wings in all of its preparations. There are 10 different 
types of wings produced and the model is heavily orient-
ed around take-out sales. Customers can call ahead or go 
online and order wings for quick pick up.
With minimal competition currently in Hawaii, the 
landscape for opening locations is wide open. Wingstop’s 
focus is currently on Oahu’s primary trade areas with the 
Big Island to follow soon after.

Most of  Hawaii is familiar with the Supercuts retail 
concept and from a national brand stand-point, they 
are clearly the most prominent in the state today. On a 
national basis, Great Clips is actually significantly larger 
with almost 3,000 locations - over 40% more than Su-
percuts. Great Clips has pioneered the way in online res-
ervations, reducing the overall wait time and improving 
their standing within the competitive environment.
In 2013, Hawaii will see its first Great Clips locations 
opening up on Oahu. Negotiations are currently taking 
place for locations in Honolulu proper, but areas of in-
terest include nearly any trade area along the south shore 
and central regions of Oahu. The goal is to open at least 
3 locations per year over the next 5 years across the state.
As investors continue to pursue opportunities for bet-
ter returns on capital, look for more concepts to hit the 
marketplace and Hawaii to benefit from that innovation.

With nearly 25 years’ experience in the food & beverage industry, David 
Hanley has an extensive background in dining concepts that are custom 
designed for their environment.  They range from free-standing restau-
rants to food & beverage operations within large resorts such as the Sher-
aton Waikiki.
While David’s background has been focused on turning around concepts 
and increasing profitability, he is now primed to roll out an original con-
cept of his own. Pi (Pizza: Imagined) is a flatbread pizza concept that 
is complimented by a select assortment of salads, sandwiches and local 
beers. The pizzas are all custom, handcrafted with all organic ingredients 
and baked in a wood-burning oven.
At between 3,000-3,500 square feet, customers have the option of dining in the urban feel of the restaurant or taking 
advantage of the take-out counter intentionally designed to suit the needs of those on the go. Look for announcements 
regarding the first Pi units in Hawaii over the next 6-9 months.
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3,500 sf
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Kapolei
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