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Name Mauna Loa

Type Bar / Restaurant

Street 3077 West 
Grand Blvd.

City Detroit
State Michigan
Zip 48202
Country USA

Phone TR 5-7800  [1967-71]  

Opened 15 August 1967

Closed 18 June 1971 

Status Demolished

Vital Statistics



The Mauna Loa is likely the least talked about extinct tiki restaurant there is. Search any engine for information, and
nothing appears. It's as if it never existed. But in its day it was one of the most lavish, expensive and spectacular
Polynesian palaces of the Midwest, if not all of North America. Located on a man-made lagoon at 3077 West Grand
Boulevard and Cass Avenue in Detroit's New Center area, it was surrounded by palm trees, swaying, waving, and
beckoning swanky Detroiters of the late 1960's to come inside to another world.

The Monkey Bar

Situated in the centre of the Mauna Loa, the Monkey Bar's actual bar-top had 1,250 Chinese coins embedded in Lucite,
as well as four-bladed fans from a Hong Kong saloon (I imagine they mean ceiling fans, not fan-yourself-like-a-geisha
fans). The bar tables were brass bound hatch covers from trading schooners.

The Bombay Room

This room was a formal dining area with 3,000 zircons imbedded in the filigreed teakwood panels that surrounded a
sacred elephant shrine. The waiters wore turbans, though I have no idea if they were East Indian, or perhaps just some
white guys serving up birdie num-nums while wearing dark make-up like Peter Sellers in The Party.

The Papeete Room, the Tonga Room, the Lanai Room and the Maui Room

I don't know anything about these rooms, except the Oriental waiters wore Mandarin jackets.

Source:  http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=0
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The Mugs and Other Dinnerware

Mauna Loa mugs [and flatware] were specially designed for the restaurant. I know of four [mugs]:

The Polynesian Pigeon: The main body is designed to look like a section of bamboo, and the handle is actully a bird, 
climbing up the bamboo. The drink that came in this mug was called Polynesian Pidgeon. As the menu says, "Two or 
more will stimulate you enough to give yourself away. Watch out!!"

Bob's Rum Barrel: Shaped like a rum barrel. Holds the drink called, of course, Bob's Rum Barrel. "This barrel of varieties 
of rum specially blended and made for adventurers and lovers."

The Coconut: Your standard coconut shaped mug. "Coco Aku: Coconut milk, spices and rums are delicately blended to 
suit the most discriminate taste."

The Signature Mug: A funky little tiki man impetuously sticking out his tongue. This mug came in both black and brown 
varieties and held the drink they called Baha Lana. The menu cautions "you wouldn't really care what happens before 
or after you take this drink". The bottom reads "Design by Mauna Loa Detroit".

The Salt and Pepper Drums: These seem to be not too hard to find, even today. Perhaps they were sold in a gift shop, if 
the Mauna Loa had one. They are dark brown ceramic drums that read "Mauna Loa" with tan skins stretched over the 
top. The bottom reads simply “Japan”.

The Sugar Bowl: A squat, round brown ceramic tiki head with lid. Bottom reads “Design by Mauna Loa Detroit”.

Source:  http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=0
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Origins

Robert L. Fenton, 

Attorney

Walter Burkemo, Golfer

Ted Lindsay



Origins

Note: The Mauna Loa, projected to open in early 1966, did not open
until mid-August 1967, just after the disastrous armed insurrection
known as the “Detroit riot”.



Groundbreaking

Source: http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=90

The Groundbreaking Ceremony for Mauna Loa was held
on May 1966 – less than one year after the disastrous
“Detroit Riot of 1965”, which was a precursor to the
massive armed insurrection of July 1967 that is politely
termed “The Detroit Riot”.

The ceremony was held in the shadow of “the golden
tower of the Fisher Building”, pictured at center. A “Poly-
nesian” dancer (“Kawehi”) performed a so-called “hula”,
together with a “Hawaiian band”, and a host of sports
and entertainment figures – including the luminaries on
Mauna Loa’s board
of directors. From
back of photo:

(We are looking for
additional photos &
newspaper stories)



The Mauna Loa: Million Dollar Gamble, Polynesian Style
The Detroit News, August 20, 1967

Money lenders take a cynical view of the chances for success of a plush restaurant . Loans to build them often are backstopped with demands, that the 
building be designed in such a manner that it may be converted into another use. A top eastside restaurant, for example, had to be located and built 

so that if necessary it could be made into a funeral parlor. Fortunately, the transition has not had to take place.

Robert L. Fenton, an astute 37 year old lawyer, is well aware of the mortality rate and high risk of his latest enterprise. He is president and leading
stockholder of what may be the Midwest's most lavish new eating place, the Mauna Loa, nest to the financially troubled hotel, the St. Regis, on West
Grand Boulevard. Fenton is not thinking the unthinkable. And neither are his investors, which include such sports celebrities as Al Kaline, Hank Aguirre,
Milt Plum, Walter Burkemo, Wayne Walker, Ted Lindsay and Gail Gogdill. the 42 others in the syndicate are such business and professional men as Eugene
Bordinat Jr, of the J. L. Hudson Co, and many Detroit lawyers. The architect and contractor also have a slice.

The restaurant will cost 1.6 million when all the bills are paid for such things as imported lamps, weatherized palm trees, ($1,500 each), authentic
South Pacific artifacts, lutes and indoor waterfalls and pools. "We believe it is the most expensive restaurant ever built of its kind in the Midwest”, says
Fenton. "But we don't have a doubt that it will not be supported in Detroit".

One of the contractors pointed out that if it does fail the structure is so designed that it can be converted into an office building. The interior
decorations would be yanked out, the waterfalls dammed and the two-level building divided up into offices. But what a shame, say most people who
already have dined in the place which opened last week. And thus would collapse the heady dream Fenton has been dreaming since 1964. A partner in
the law firm of Fenton, Nederlander, Tracy, and Dodge, the restaurant business is a new venture for the tax and corporation law specialist who six years
ago parlayed his friendship with golf pro Walter Burkemo into a career managing sports celebrities.

"It was about six years ago that Wally Burkemo, then the pro at Franklin Hills, gave me a hurry-up call," recalls Fenton, a University of Michigan
Graduate. "He was coming on strong in the National Open, and told me he was besieged by offers to endorse things in case he won. Wally wanted me to
handle the negotiations. I flew to the course. But he blew a couple of putts and ended up fourth or something and some of the offers faded away. But he
wanted me to handle his investments. That was the beginning." (continued on next page…)

Preparations



The Mauna Loa: Million Dollar Gamble, Polynesian Style (continued from previous page…)

The Detroit News, August 20, 1967

Fenton, who speaks several languages including Russian, says that a few years ago Al Kaline heard tax benefits could come from such things as deferred
compensation programs, and wanted him to handle his contracts. "The word spread in sports circles," said Fenton, an intelligence officer for the air force
in the Korean War. " A Few years ago these big sports stars were spending their money as if it was water. Then they started thinking about salting some of
it away when they got too old to play. One word led to another and pretty soon about 15 top stars were letting me handle their contracts."

Includued were such people as Roger Maris, Pat Studstill, Carl Sweetan, Marty Pavelich and the others now in the Mauna Loa syndicate. Fenton's 
labors for the spots figures not only include helping them get new and sweeter contracts, but advising them how to invest their surplus money. It was his 
roster of celebrities that led to the reaization of the Mauna Loa. "I was on the West Coast for a client", says Fenton, "and got the idea of building a 
Polynesian type restaurant. That type of place booms everywhere they're built. I figured Detroit was ready for one. I talked it over with the sports people 
and they agreed it would make a good investment. "Hank Aguirre thought perhaps a Mexican restaurant would be better, but Hank's Mexican and partial 
to that food. Finally everyone, including Hank, wanted to take a slice. We found other business and professional people here who also agreed to invest 
and that's the way it started."

Fenton's idea, based on exhaustive reseach, was to build a place so exotically plush it would dazzle Detroit diners. Once eyes get accustomed to the 
romantic darkness of the interior as conceived by Florian Gabriel, the decorator, M. George Nakashima and George Pelham Head, the designers, the sight 
indeed is quite bedazzling. Sounds are muted by heavy rattan ceilings and pandanus leaf walls. For more than a year Fenton's law office in the Guardian 
Building became the stagin building for the restaurant, Special crockery, silverware and trays were stored in one section of the offices awaiting a building.

Fenton has been beset by labor problems, material shotages, and other headaches. He expected to have the place open in May. "Key personnel such 
as Joe Spada, his "mixologist" who carries the secret recipes for exotic rum-based drinks in his head; John S. Karydes ,catering manager, B. F. Enriquez, for 
erly of Washington's Mayflower Hotel, now assistant manager of the Mauna Loa, Kurt Mecklenburg, a volatile west german chef and Jimmy Mark, a 
goateed chinese cook, have been on the payroll for months.  His General Manager, Jerome L. Cohen, former manager of Chicago’s Playboy Club, was
assiged a year ago. Cohen also is an investor. "To get these men", says Fenton, "we had to hire them even if we didn't have a restaurant ready“.  

(continued on next page…)
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The Mauna Loa: Million Dollar Gamble, Polynesian Style (continued from previous page…)

The Detroit News, August 20, 1967

Detroit-born, Fenton once worked for the Atomic Energy Commission as an intelligence officer and observed seven atomic detonations.[see [1] below]

For the past several weeks, he has lived at Mauna Loa, named after a live Hawaiian volcano, he had to get his meals elsewhere, Pots in the huge
stainless steel kitchen did not start bubbling till last Tuesday. But the lighted waterfalls flowing from nearly every corner and even behind the huge bar,
romantic lights glowing from stuffed blowfish, shells and papier mache’ globes, were a welcoming sight to Fenton and his associates,

Before it opened Fenton reflected some of his apprehension by interviewing passersby watching workmen put finishing touches on the Mauna Loa's
entrance. "Do you think it will be a good place?" he asked a pair of secretaries who work at the General Motors Building, across the street. "Well, it
ought to be" replied one, "i hear it cost $21 million to build". "That shook me a little", says Fenton, "because if the public gets the idea it cist so much to
build the prices will be to high for such people as the secretaries and workingmen to eat". "Our idea is just the opposite. We made it lavish". continues
Fenton. "a showpiece to attract people, but the food prices will not be any higher than an ordinary restaurant."

He pointed to an eight-page menu listing such esoteric far east foods as Char Siu, Avaku Pillow, and Napuka Fishfang, carrying price tabs of $1.75 to
$2.00. The high ticket foods will be the traditional American steaks, the restaurant will feature far east foods, but there also will be gourmet dishes from
all parts of Europe and the United States. "Building a restaurant has been an education for all of us" - Fenton mused as he stalked through the dimly
lighted dining areas, crossing bridges over streams created by the water gushing over real lava.

"But the delays and extra expenses we ran into have been worth it," he adds. He sipped a tall drink created by Spada. "In fact we were so excited about
it we may build another just like it in another city.” Chances are good that Fenton, exhausted from months of tension, will take a breather.

When the doors finally opened last Tuesday, Fenton sighed and reckoned he now knows what it feels like to be a mother.

[1]  The Detroit riot of 1967 began on 23 July 1967 and ended 28 July, effectively frightening away much of the Mauna Loa’s potential clientele.  An auto 
industry labor strike against Ford Motor Company in 1967 lasted for approximately six weeks, depressing car sales and further inhibiting business.  The 
Mauna Loa rarely got its head above water, succumbing to the deterioration of Detroit in the early 1970s, then going into receivership in October 1971.
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Preparations

Source: http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=120



Photos of Mauna Loa

Source: http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=45



Photo Gallery

Source: http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=90

From October 1968 issue of Ford Times Architectural rendering of Mauna Loa



Photo Gallery

Source: http://www.hourdetroit.com/Hour-Detroit/July-2013/Mauna-Loa-1967

The Mauna Loa restaurant’s fa-
çade facing Grand River Boule-
vard, across from the General
Motors headquarters building.

Note the “weatherized” palm
trees, meticulously manicured
shrubbery, and “hut-roof” entry
(center right of picture). Also the
“antique” lightpole, which was
not “native” to Detroit in 1967.

The front and two sides of the
building were paved in “lava rock”
said to be “from Polynesia”. Note
the contrasting color patterns on
the face of the building.

Between the palm trees in the
foreground and the entry struc-
ture was a lavish fountain with a
five-foot chlorinated waterfall.



Photo Gallery

Source:  http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=45

Restaurant logo on upper-left-
hand corner of dinner plate.

Promotional photo from op-
ening day: 20 August 1967.



Photo Gallery

Source: http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=0



Photo Gallery

Source: http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=90

Memorabilia of R.F. 
“Rickey” Enriquez, Man-
ager of the Mauna Loa

(posted on the Internet 
site tikiroom.com by Mr. 
Enriquez daughter)



Mauna Loa, 1967: The Way It Was

BY GEORGE BULANDA

Detroit Hour Magazine – www.detroithour.com Published 19 June 2013

During the 1960s, the popularity of tiki bars and restaurants exploded like a South Seas volcano. Carved
masks, palm trees, beaded curtains, and rattan furniture became the décor rage, and exotic drinks

laced with rum, pineapple, and coconut were merrily chugged down.

Trader Vic's in the Hotel Statler and the Chin Tiki on Cass were well-known downtown Polynesian-
themed restaurants, but for over-the-top exotica, no place matched the Mauna Loa. It opened in 1967 on
West Grand Boulevard, across the street from the old General Motors building in the city's New Center.

Palm trees and waterfalls set the tone outside, but the interior, divvied up into several themed rooms,
was almost outlandish in its ambience. The 1970 book Detroit: A Young Guide to the City dubbed the
Mauna Loa "the Disneyland of Detroit restaurants" and offered this vivid description: "Every inch of its
enormous interior is splashed with colors and shapes … catamarans slung from the ceiling, palms, giant
blowfish lanterns, streams gurgling past the tables … a pool where girls dive for pearls." A 1967 article in
The Detroit News made note of the Mauna Loa's "lighted waterfalls flowing from nearly every corner" and
"romantic lights glowing from stuffed blowfish."

For all its spectacular adornments, the Mauna Loa lasted only a few years and was later taken over by a
seafood restaurant that burned down.

Today, the area where the lavish restaurant stood is part of the Hotel St. Regis property, and Detroit's
slice of Polynesia, however kitschy, is just a glamorous memory — although Mauna Loa tiki mugs and
menus sometimes turn up on eBay.

Epilogue

http://www.detroithour.com/


Epilogue

October 1970

Source: http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=105

General Motors
strike in 1970
spelled the mid-
dle of the end
for the strug-
gling Mauna Loa



Epilogue

All that remained of the Mauna Loa in 1976 … the “Clam Shop”, a cheap
seafood restaurant that eventually was incinerated, then demolished to
become a property for the St. Regis Hotel.

Source: http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=105



Artifacts

Source:  http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=15



Artifacts

Source:  http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=15



Artifacts

Source:  http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=45

Article from a Toledo OH newspaper
(circa 1968), describing the drinks:

"There's the Coco Aku, rums in a
coconut milk base; the Polynesian
Pigeon, the Tiger Shark, and, of
course, the Zombie. Several of the
drinks are flower kissed with
gardenias or orchids, and a long list
is divided for mild, medium, strong,
or hot tastes.

Under mild, there's the Banana Cow
and the Missionary's Downfall.

Under medium, Rain Killer and
Hawaiian Sunset are billed.

For those who can take it strong,
Cobra's Fang is listed."



Artifacts

Source:  http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=45



Artifacts

Source:  http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=45



Artifacts

Source:  http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=60

Posted by Andrew Mann on www.tikiroom.com:

"I surf the web from time to time looking for any information that may have been posted about The
House of Favors, Boston. This was a company started by my Grandfather who was in the restaurant
supply business. My father joined the company in the 1940's and traveled extensively to Hong Kong,
Tokyo and later Seoul where he designed and then imported plastic and china novelties. One of our
accounts was the Mono Laua chain and the mugs and bowls were all created for the polynesian
restaurant business. My father also designed party goods items for birthdays, baby and bridal
showers and weddings. After the jobber/wholesale business ran out of steam we concentrated on
retailing.

The first location was at 89 Chauncy Street, downtown Boston and we branched out to several
stores in the suburbs. The last store was sold in 1993. I spent many years as a child working for my
father, learning the business from the shipping room to the accounting books. I still have the last
catalog we produced. It was a real joy seeing this post about the mugs and the HF logo which my
father designed. Favor-It brand was the trade name for the importing business. Is there a real value
for these mugs and bowls? I had a bunch of them years ago, but tossed them when we closed the
store."

The fact that you discovered an "R.A.M." imprinted on the mug is unbelievable. This would be my
father, his name was Raymund Arthur Mann and he was responsible for supplying all the "Tiki Port"
and Polynesian restaurants with these products. I thought he designed them as well, but it seems
credit for that has been given to someone else. I know, however that The House of Favors, Inc. (my
father's company) was the sole importer of these products into the States in the 50's and 60's.

http://www.tikiroom.com/


Artifacts

Source:  http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=75

Sugar Bowl



Artifacts

Source:  http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=105

Flatware Pattern

Vendor: Oneida Limited, founded

in 1880, is one of the world’s
largest designers and sellers
of stainless steel and silver-
plated cutlery and tableware
for the consumer and food
service industries.



Artifacts

Source:  http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=105

Swizzle Sticks

Several swizzle forms and colors were employed during Mauna Loa’s ap-
proximately four-year tenure.  We are attempting to locate other types.



Artifacts

Source:  http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=120

Enduring Legend: More than forty-five years after the
Mauna Loa’s demise, tiki collectors still find artifacts on
eBay and in thrift shops. Note the detail in the graph-
ics from a later (presumably, lower-cost) version of the
Mauna Loa’s menu shown against a blue background…

Posted by uncle trav to www.tikiroom.com

http://www.tikiroom.com/


Artifacts

Source:  http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=120

Posted by Feelin’ 
Zombified to 
www.tikiroom.com

http://www.tikiroom.com/


Artifacts

Source:  http://www.tikiroom.com/tikicentral/bb/viewtopic.php?mode=viewtopic&topic=4786&forum=2&start=120

Posted by uncle 
trav to 
www.tikiroom.com

Mysterious Vessel
… Mug or Souper?

“I believe these were actually 
drink mugs that never made it to 
the restaurant in time for the 
printing of the menu.”

http://www.tikiroom.com/


Mauna Loa Today

Source:  https://www.google.com/maps/@42.3699333,-83.0746141,3a,90y,338.68h,87.02t/

Annex to the
St. Regis Hotel
Detroit…


