By Jason Y. Kimura

hen you talk with Aaron
Placourakis about his
restaurant business, one
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thing is obvious: passion, That's
something you can’t fake, says the
successful restaurateur. He was

inspired by his mentor, that other ac-
claimed restaurateur, Nicholas Nicko-
las. “The way he did things motivated
me — the way he ran his restaurant,
the way he treated customers and em-
ployees.” recalls Placourakis. “1f he
was selling lumber, | would probably
be selling lumber today.” Fortunately
for the culinary world, Nickolas®
inspiration led Placourakis to create
some of Hawaii’s most acclaimed
restaurants — Nick's Fishmarket
Maui; Sarento’s on the Beach, Maui;
Aaron’s atop the Ala Moana; Saren-
to’s Top of the “I': and most recently
Son'z Maui at Swan Court.

The restaurants are operated by
Tri-Star Restaurant
Group, for which
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Placourakis serves as president and
CEO. But before he found his passion,
Placourakis was an undergraduate

at UCLA taking pre-law. During the
summers he worked for his uncle,
Micholas Nickolas, at the famous
Nick's Fishmarket in Beverly Hills.
The experience led Placourakis to
leave UCLA for Greece and cook for a
year at the Athens International Hilton
Hotel.

Today, Placourakis calls the in-
spiration for the Tri-Star Restaurant
Group’s cuisine “Mediterranean Rim,”
which blends the traditions of Greece,
Spain, Italy and the south of France
and utilizes the foods produced in the
area, such as olive oils, lomatoes and
cheeses. He likens the phrase to “Pa-
cific Rim.” and sees parallels between
the Mediterranean and Hawaii's loca-
tion and climate.

Returning to the ULS. in 1977,
Placourakis joined the Harman-
Mickolas Restaurant Group and
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helped the successlul launch of the
first Nick’s Fishmarket in Chicago.
There he learned every aspect of the |
restaurant business and was promoted| 2
to general manager, Then in 1985, he
was offered the opportunity to open a
new restaurant in Honolulu — Nicho-
las Nickolas, Growing up in Alam-
eda, Calif,, Placourakis was always |
|
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fascinated by Hawaii. “1 decided if 1 o
can make a living at the place I want *
to live, then that's the only lottery [
want to win.” he says. “This is the U
only place in the world I want 1o
live Placourakis’ favorite part about | s
Hawaii is the many different types
of people and cultures, and that it is
unpretentious. You can be yourself,
he says, citing the example that at au}-i Q

given party, vou can freely mix with

all cultures and strata of society.
A year later, Placourakis became
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regional president of Harman-Nicko-
las. In 1993, he opened Sarento’s Top |
of the “L” which is named after his |






