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IMMERSE YOURSELF IN INNOVATION.

The 2024 BMW 7 Series puts you at the focal

point of extraordinary technology. Take command
with the driver-centered, all-encompassing 14.9"
Central Information Display or discover adrenaline-
inducing acceleration with up to 536 horsepower.
Explore innovation that goes far beyond the driving
experience with luxurious finishes that transform
the rear cabin into an executive lounge. With deluxe
features at your fingertips, connect or unplug
depending on what the day demands.

Transform your journey into a cinematic
experience with an optional massive 31"

BMW Theater Screen. Decompress with
available lavish leather massage seats, recliner,
and footrest to arrive at your destination fully
recharged. Or take that whole experience and
electrify it in the all-electric BMW i7. With up to
650 horsepower and an expansive range of over
300 miles, the i7 comes with all the luxury of the
7 Series, electrified.

Estimated ranges are attainable when fully charged under ideal driving conditions. Actual range will vary depending on multiple factors,
including but not limited to: vehicle model, tire and wheel selection, driving style, traffic conditions, and outside temperatures. Some vehicles
may not be fully certified by the EPA and US Department of Energy. In this case, the range is an estimate according to preliminary BMW AG

tests based on the EPA's test procedure standards.




©2024 BMW of North America, LLC. The BMW name,
model names and logo are registered trademarks.

The 2024 BMW 7 Series and i7.






Ella Richards with Sascha Von Bismarck,
s hards and Kesewa Aboah Maison of Extraleganza since 1874
by Brigitte Niedermair.
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OBSIDIAN REFRIGERATION BY JENNAIR®

Escape from tired convention with Jim Dove Design’s West Palm Beach kitchen featuring NOIR ™ design expression
and the most provocative Column refrigerators in the industry. Daring Obsidian interiors, Ecliptic lighting, Trinity cooling,
Divinity freezing and Progressive smart-home integration. Sculpted with Glass and Metal because luxury isn't plastic.

“Appliance must be set to Remote Enable. WiFi & App required. Features subject to change. Details and privacy info ot jennaircom/connect.

JENNAIR.COM /

P.C. RICHARD SHOWROOM /

PCRICHARD & SON

BUILDERS DIVISION

™ i
LOOKBOOK
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Local Expertise.
Global Connections. 26,500 Agents Across 1,150 Offices

‘Top 100

Agents for Sotheby’s International Realty Nationally
5 Consecutive Years (Company-owned brokerages)

#1

Ranked Agent Deal Volume
3 Consecutive Years (Bridgehampton office)

From Listing to Closing
Results Guaranteed

Leaders in Hamptons Real Estate

South-of-Highway New Construction with Tennis
Bridgehampton, NY

9 BEDROOMS | 9.5 BATHSROOMS | 10,850 SQ.FT. | OFFERED AT $15,250,000
134KELLISPONDLANE.COM

The Bodenchak Team

Licensed Salespersons
646.382.4055 | 914.844.0060
BodenchakTeam@Sothebys.Realty | BodenchakTeam.com
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Waterfront New Construction with Dock
Water Mill, NY

8 BEDROOMS | 9.5+ BATHROOMS | 8,900 SQ.FT. | OFFERED AT $18,750,000
GEORGIANLANE.COM

S WA Y e R

The Vineyards: One—f—a—Kind Trophy Estae
Bridgehampton, NY

9 BEDROOMS | 11.5+ BATHROOMS | 15,206 SQ.FT. | OFFERED AT $21,000,000
THEVINEYARDSESTATE.COM

© 2024 Sotheby's International Realty. All Ri
nternational Realty office is independent!
omissions, changes including price or withdra

Sotheby’s
ghts Reserved. Sotheby's International Realty® is a registered trademark and used with permission. Each Sotheby's

d and operated, except those operated by Sotheby's International Realty, Inc. All offerings are subject to errors,
al v

without notice. Equal Housing Opportunity. INTERNATI O NAL REALTY
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I have always loved Memorial Day weekend in the Hamptons. For me,
it means the start of summer. This time of year recalls some of the great-
est memories in my life, beginning when I was in my eatly teens up to the
present day. The Hamptons will never get old to me. I am excited for the
summer ahead!

This year I am especially looking forward to socializing with my fam-
ily and friends — and making new ones. At the top of my list are dinner
parties, long beach days, and charity events. It’s time to start being social
again: going to events and restaurants and doing all the things we love
to do. I believe an active social life is important for everyone. It fulfills
our human need to connect with other people and partake in the world
around us.

Summer in the Hamptons has so much to offer. Life here is truly
wonderful. The ocean beaches, farm stands, vineyards, open fields, and
natural scenery as well as quaint villages and great restaurants are un-
matched. It is an ideal locale for occasions big and small, whether you
are getting merried or just gathering with family or going on a bike ride.

With a world of choice here, you can clearly make a year-round life in
the Hamptons, as many of us have already done. Have a great Memorial
Day weekend!

Justin Mitchell

Soc1iAL LIFE



11 MAIN STREET
SOUTHAMPTON, NY 11968

BROCHUWALKER.COM
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LETTER FROM THE EDITOR IN CHIEF

Nomi Ellenson Photography

Dear Readers,

As the warm breeze of summer begins to sweep across
the Hamptons, it is with great pleasure that we welcome you
to our Memorial Day kickoff issue. This is a time of reflec-
tion, gratitude, and anticipation for the season ahead. At the
beginning of the summer, I think we all share a giddy antici-
pation for what the season will bring. This year, I’ve decided
to buy a summer journal and jot down what I hope will un-
fold now, and then I’ll revisit it at the end of the summer
with an update on what transpired. I invite you to join me!

While Memorial Day is often associated with celebrations,
it also holds great significance, as we honor the brave in-
dividuals who made the ultimate sacrifice in service to our
country. Their bravery and selflessness serve as a reminder
of the debt of gratitude we owe to those who have pro-
tected our freedoms.

As we come together with loved ones to commemorate
this occasion, let us also celebrate the strong sense of com-
munity and resilience that defines the Hamptons. From its
peaceful beaches to its vibrant cultural scene, this area em-
bodies the essence of summertime living at its best.

In this issue, we invite you to discover new and long-
standing boutiques, dining options, and entertainment ven-
ues. We also offer exclusive insights into the hottest events
and activities lined up for the upcoming season. Whether
you prefer elegant soirées or laid-back beach days, there is
something special for everyone to enjoy as we embark on yet
another unforgettable summer in the Hamptons.

With love,

Devorah Rose

SocraL LiFE
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LETTER FROM THE SENIOR EDITOR

Don Fitzgibbon

I can’t believe it’s already that time of year: Memorial Day
weekend is upon us, a time to honor the men and women who
graciously served our country by nobly sacrificing their lives.
This special weekend also signals the unofficial start to summer,
so with that, we are incredibly excited to be launching our 21st
anniversary season as the leading luxury lifestyle publication of
the Hamptons.

In the quaint little seaside villages of the East End, energy
and vibrance are apparent from the upsurge of full-time resi-
dents. As we embark on the summer season, we are pleased to
announce that we will be hosting many exciting events includ-
ing two polo matches in July; please be on the lookout for ad-
ditional information which is forthcoming,

As with many holidays, we enjoy festivities celebrating with
friends and family, so join with them to remember those who
served in our military. Whether you are at a traditional back-
yard barbecue, picnic, or family reunion or are merely soaking
up the sun on any one of the pristine ocean beaches, you also
might consider taking a scenic drive along the Fast End. There
you can enjoy spectacular beach views, the scenery of pictur-
esque farmland, and lush greenery bathed in cascading sun and
glimpses of some of the beautiful and varied wildlife that call the
forests and ponds of the East End home. It is all truly breath-
taking and memorable. Have a happy and safe holiday weekend!

Warm wishes,

Christine Montanti

SocraL LiFE
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Curate a Space That's Uniguely Yours Ol AD|

Visit Our Southampton Showroom | NemoTile.com | 212.505.0009
MANHATTAN * SOUTHAMPTON * RED BANK * PHILADELPHIA * HICKSVILLE * WOBURN E ==



J T4

"-. ' A :' .m
Fleip et iv)

PIAGET
18K Rose Gold
With Black Opal and Sapphires
Price Upon Request
Hudson Yards Boutique
332.204.2938

WATCHES

By JoNATHAN VALDEZ

Fortune favors the bold and people favor those who wear bold timepieces.
Be favored this summer!

CHOPARD DOLCE & GABBANA VAN CLEEF & ARPELS
18K White Gold Stainless Steel 18K Yellow and White Gold
With Sapphires and Diamonds With Various Gemstones With Diamonds and Sapphires
Price Upon Request $47,500 Price Upon Request
730 5th Avenue 827 Madison Avenue 744 5th Avenue
212.223.2304 212.249.4100 212.896.9284
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Drink youth.
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CHANEL
18K Beige Gold
With Diamonds

Price Upon Request
East 57th Street
212.355.5050

PIAGET
18K Rose and White Gold
With Diamonds
$34,500
Hudson Yards Boutique
332.204.2938

JEWELRY

By JoNATHAN VALDEZ

Another fabulous season out east calls for new jewelry that
is as eye-catching and fabulous as the summer months.
Which one will you choose?

CARELLE
18K Rose Gold
With Pave Diamonds
$12,870
62 Park Place, East Hampton
631.604.6908

CLAIRE FLORENCE
18K Solid Gold Necklace
With Citrine Coffin-Cut Gem
$20,000

claireflorence.com

CHOPARD
18K Rose Gold
$20,900
730 Fifth Avenue
212.223.2304

SocraL LiFE
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SHOPPING

By GREGORY DELLICARPINI JR.

These shops offer an array of items for any occasion.
Whether it’s a walk on the beach or an evening painting the Hamptons red,
these four shops know how to cater to your needs.

GUCCI

The famous luxury Italian brand is back for

another season in the Hamptons. The iconic
shop sells men’s, women’s, children’s, and home
collections. The unique boutique also offers
an exclusive capsule collection of bags and small
leather goods embossed with “The Hamptons.”
Make your summer filled with Gucci!
17 Newtown Lane, East Hampton

A WILD DOVE

Located in the posh hotel Solé East, this shop is an edgy beachgoer’s dream.

Stylist and onetime trend forecaster Lynn Levoy is at the helm of this

chic spot, and she has curated a magical shopping experience that includes

brands from R13 and Linda Farrow to Moon Juice and Joanna Vargas.

You will walk away with something unexpected and effortlessly cool.

90 Second House Road, Montauk

CHRISTIAN LOUBOUTIN

The famed ruby-bottomed shoe brand has returned to Southampton this

summer. Louboutin’s pop-up is featuring both men’s and women’s styles,

with a three-piece capsule collection that’s available only here.

53B Jobs Lane, Southampton

SocraL LiFE



340 WHEATLEY PLAZA, GREENVALE, NY 516.621.2081 SUSANHANOVERDESIGNS.COM
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By GREGORY DELLICARPINI JR.

Fringe Fever

As the flowers bloom and the temperature rises, the world of fashion comes alive with new looks for the spring and summer seasons.
Amwong these, one standont that has captured the attention of designers and trendsetters alike is the resurgence of fringe. Fringe in its
varions forms has been spotted across a spectrum of garments and accessories, from flowing dresses to tailored jackets, adding a tonch of
bobemian flair to contemporary silhouettes. Designers like Prada and Dior have incorporated fringe in innovative ways, creating looks
that are both sophisticated and effortlessly cool. This season, expect to see fringe not only adorning hemlines and sleeves but also
making unexpected appearances on bandbags, shoes, and even jewelry. Sashay out in this fiun and free trend this summer.

Burberry

IAWAYS AT
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Dior Prada
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SOUTH OF FRANCE
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Born in France. Raised in The Hamptons.

©2024 Hampton Water Wine Co. Product of France. Imported by USA Wine West, LLC, Sausalito CA. Sip Responsibly.



FASHION

SOFIE’S TRENDS

By SoriE MAHLKVIST

EVERYDAY LINGERIE

Sofie Mihlkvist is a 24-year-old She graduated from Regent’s Uni-
fashion columnist and social me- versity London, where she finished
dia consultant. She works with with honors in fashion matketing and
fashion brands overseeing their global management. She lives in New
social media channels while also York City, London, and Paris, which
analyzing trends to forecast for allows her to attend all the fashion
upcoming seasons. Mihlkvist shows. She made her debut in 2023
is working on her mastet’s de- at the 67th Viennese Opera Ball and
gree at Harvard University in was proclaimed the Deb of the Year.
fashion marketing management. Instagram: @sofiemahlkvist

Nina Ricci Zimmermann Rejina Pyo
Bow-Front Crystal-Strap Natura Strapless Floral Erica Sleeveless Pleated
Baby Doll Minidress Minidress Midi Dress
$1,380 $1,750 $1,325
ninaricci.com zimmermann.com rejinapyo.com

SocraL LiFE
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FASHION

Helen Yarmak
$6,500

helenyarmak.com

Gold, diamonds, and pearls

complete any summer ontfit.

Alessandra Rich
Floral Silk Midi Dress
$1,792
alessandrarich.com

SOCIALLIFEMAGAZINE.COM

Oscar de la Renta Lela Rose
Gardenia Lace Draped Minidress Petal-Detailed Cotton-Poplin Midi Dress
$3,290 $1,490
oscardelarenta.com lelarose.com



ACCESSORIES

By GrREGORY DELLICARPINI JR.

Pearl Perfection

This spring brought back a classic accessory that has never really gone out of style: pearls.
Renowned for their timeless elegance and understated glamonr, pearls are having a striking resurgence
this season, adorning everything from earrings and necklaces to handbags and hair accessories.
With its lustrous sheen and delicate hue, the gemstone adds a touch of refinement to any ensemble,
making it a must-have for fashion-forward individuals seeking to elevate their wardrobe for the season.

Jimmy Choo
White Micro Cloud Clutch, $2,150
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Dries Van Noten

Moschino
Silver and Blue Pearl Embellished Lace Heels, $1,085
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ACCESSORIES

Pearl Perfection

Shushu/Tong Dries Van Noten
Black YVMIN Edition Gold Brass Earrings, $725
Pearl Eyebrow Sunglasses, $335 ' -
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Versace
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MEN THAT TREND

By MJ PepoNE

M] Pedone is the founder and CEO of Indra Public Relations
@M]_Pedone | @indrapublicrelations | indrapr.com

Memorial Day weekend has arrived, the official start of the summer. The bright
blue skies, pristine beaches and vineyards, restaurants, events, and luxurious homes
make the Hamptons the most desirable destination to spend the season. I hope
these exciting items will become some of your favorites while you’re spending time
on the beautiful East End. Here’s wishing you a wonderful summer filled with great
friends, family, health, and all that life has to offer in the Hamptons.

HARLEY-DAVIDSON CVO PAN AMERICA
The 2024 Hatley-Davidson CVO Pan America motorcycle is
fully loaded for highway trips and off-grid rips. This motorcycle

is built to withstand the rigor of hardcore adventure riding,
$30,000, harleydavidson.com

CANNONDALE SYNAPSE NEO
Experience your favorite routes as
never before — and take ones you
never thought possible — on
Synapse Neo. A powerful Bosch
drive system, precision compo-
nents, confident handling, and
an ultra-smooth-riding carbon
frameset come together to melt
miles and reel in hotizons.
$8,500, cannondale.com

DYNAM HELMET

The Dynam helmet elevates your road-riding experience. Light,

protective, and incredibly well-ventilated, it’s ready to race, but it
can also make endless miles feel like just the beginning. Available
in his and hers colors. $180, cannondale.com

RAZOR C45
Razor’s innovative offset wheel design
features a 12.5-inch pneumatic front
tire coupled with a 10-inch abrasion-
resistant aitless rear tire to provide su-
perior comfort over rough and uneven
surfaces, even while reaching top speeds
of nearly 20 m.p.h. in Sport Mode.

$649, razor.com

SocraL LiFE



PERMANENT TOUCH COSMETIC

AGE DEFYING AESTHETICS

SHARON GRASSO, LME, CLT
AESTHETIC CONSULTANT, PRACTITIONER & SKINCARE SPECIALIST

LUTRONIC ACCUFIT" BODY SCULPTING | MOXI™ LASER PEEL | BBL* HERO™ PHOTO REJUVENATION
SKINTYTE™ | LASER HAIR REMOVAL | CHEMICAL PEELS
PERMANENT MAKEUP | TOTAL BROW REPLACEMENT USING CUSTOM COLOR
DIGITAL NANOBLADING/MICROBLADING | AND MORE

917.734.7378
160 Crossways Park Drive | Woodbury NY 11797

Located in the offices of Greenberg Dermatology

PermanentTouchCosmetics.com

o
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HOT LYSST

By Lyss STERN

Sweet Addison’s Margs

FOR THE #DIVAMOMS BARBECUES

What better way to celebrate the summer season than indulging in
better-for-you cookies and revamped classic desserts? Meet Sweet
Addison’s, the fresh cookie brand guaranteed to satisfy any sweet-
tooth craving. Experience the soft and chewy #delysscious texture
with every delectable bite as you indulge in the irresistible flavors
crafted to treat your guests. Influencer turned founder Addison
LaBonte is dedicated to delivering savory alternatives that redefine
how we indulge, making Sweet Addison’s a must-have addition
for your next barbecue or summer party. Sweet Addison’s cook-
ies are grain-free, gluten-free, soy-free, and made without refined
sugar, artificial flavors, or preservatives. Choose from three deli-
cious flavors: Classic Chocolate Chip, Triple Chocolate, and Vegan
Chocolate Chip. (These are dairy-free and made with sugar-free
applesauce!). Cookies are sold in packages of four ($24), six ($30),
and 12 (§72), and ship nationwide. sweetaddisons.com

As barbecue season heats up on the Hamptons, make your outdoor
gatherings even more #delysscious with Margs. These ready-to-
drink canned margaritas pack a punch with their bold blend of te-
quila, triple sec, natural lime, and citrus. Perfect for any summertime
soirée, Margs ensures every sip is an adventure. Cheers to delicious
flavors and unforgettable #fabulyssfun moments! Margs — avail-
able in five flavors: Classic, Mango, Mezcal, Spicy, and Coco-
nut — are crafted from all-natural ingredients and real tequila.

What’s hot? Whats in? What'’s #fabULyss?
Lyss Stern, a New York City—based best-selling author
and the founder of Divamons.com
is at the forefront of style, trends, and the must-have-nows.
Lyss gives moms and expectant moms the scoop on Instagram @diva_moms

Current Home owners Karen Tolchin and Alyson Lane

With low sugar content, each 12-ounce can boasts a refreshing
5% ABV with no mixing or shaking needed. Margs are available in
packs of four for $12.99 at sipmargs.com and totalwine.com or
local tri-state-area retailers. Whatever your flavor preference, these
sparkling cocktails promise a refreshing twist on the traditional
blend, delivering a unique and delicious taste experience!

#EABULYSS HAMPTONS HOMES

Current Home, the #fabulyss destination for home decor and ta-
ble essentials, will be opening its first Hamptons location in Water
Mill, at 710 Montauk Highway. Co-founded by Karen Tolchin and
Alyson Lane, Current Home stands as the premier destination for
home-design enthusiasts and interior designers alike. With a focus
on curating meticulously handpicked selections of luxury accessories
and tabletop accents, Current Home empowers customers to craft
spaces that seamlessly blend beauty with functionality, reflecting their
distinct style. Current Home is your one-stop shop, #divamoms.
Throughout the summer, Current Home’s Hamptons location has
a lineup of exciting events planned featuring notable designers, pan-
els, special promotions, giveaways, trunk shows, and pop-up events.
(Yes, there’s one for the #divamoms and glammas.) Customers can
look forward to an engaging and immersive experience that prom-
ises to delight and inspire. I know you will absolutely love shop-
ping and furnishing your Hamptons home with this wonderful duo!
currenthomeny.com, Instagram @currenthome_ny

SocraL LiFE
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Robert M. Schwarcz, MD, FACS

OCULOFACIAL COSMETIC & RECONSTRUCTIVE SURGERY

Associate Clinical Professor

NYU Langone Health
NYU School of Medicine
naturalfacedr.com
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Orvos Skin Science
TRUST YOUR EYES TO THE BEST

Created by Dr. Schwarcz
Board Certified Ocularfacial plastic surgeon — Face and Eyelid Specialist

Dr.Schwarczhasspentthelastfouryearsthoroughly researchingand carefully curating ingredients to create
anatural, plant-based, medical-grade equivalent skin care regimen to deliver visible results to all skin types,
addressing primary skin concerns including dullness, age spots, hydration, fine lines and even skin tone.
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FOR THE #DIVAMOMS
The must-have #fabulyss totes
for this summer have arrived
just in time for the Hamptons
summer season. Whether you're
schlepping to the beach or
strolling through East Hamp-
ton, these slouchy canvas bead-
ed bags are the perfect acces-
soryl Each tote is hand-beaded
74 and customizable. Personalize
your bag with beading color, saying, name, monogram, etc. The pos-
sibilities are endless, making these canvas cuties by the Lyss & Kat
Collective truly one of a kind! Instagram @lyssandkat, $188

— #DIVAMOMS SUMMER SCENT
Maison Francis Kurkdjian, Leather Case

II Since 2009, co-founder and master perfumer
— Francis Kurkdjian has had a special relationship
with leather craftsmanship. Handmade in France
using upcycled leather from LVMH’s most pres-
tigious leather brands, this limited-edition first
collection of leather cases reasserts the love of
the Maison for leather accessories while adding
a fashionable touch to the nomad ecosystem of
its 35 ml offerings. franciskurkdjian.com, $175

#DIVAMOMS FACE MIST

The Augustinus Bader Face Mist leverages the
brand’s proprietary TFC8 technology alongside
key active ingredients to protect, soothe, and tone
the skin for a refreshed complexion. Powered
by hyaluronic acid and antioxidant-packed cress
sprout extract, it defends against pollution and en-
vironmental stressors, floods skin with moistute,
and supports skin elasticity for a refreshed, plump
complexion. The face mist can also be used to
prep the skin before makeup and provide lumi-
nosity throughout the day. Absolutely love this
#fabulyss face mist! augustinusbader.com, $95

#DIVAMOMS SUMMER LIPS

Ilia Beauty

Lip Sketch Hydration Crayon

The comfort of a #fabulyss lipstick.
The precision of a lip liner. A light-
weight crayon that glides on with rich,
long-lasting color — visibly hydrating,
smoothing, and plumping with every

wear. Whether you’re lining or filling in,

the hybrid formula glides on creamy and feels nourishing, but sets
for long wear. The unique diameter and sharpenable tip allow you
the freedom to color and the comfort of knowing it will stay within
the lines. Comes in 12 shades. iliabeauty.com, sephora.com, $26

FOR THE #DIVACHIL.DREN

We have camp spirit,
yes we do! How about
you? Introducing the
magical ~ solution  to
camp spitit days: Camp
Spirit  Fairies] More
than just a collection of
products, it’s a hassle-
free service designed
to take the stress out
of sourcing and orga-
nizing while creating

pure magic for your
camper. Created by two working moms who understand the juggle
of summer prep, these fairy godmothers handle all your camper’s
spirit day needs, leaving you with less to worry about. From coordi-
nating themed dress-up days to ensuring your camper shines bright
during Color War, the Camp Spirit Fairies have it covered. Say good-
bye to last-minute accessory scrambles and hello to stress-free camp
prep! My daughter flipped out with excitement from her custom
#fabulyssfun Camp Spirit Fairies box, and I know yours will too.
They’ll scream, “Thank you, Mom!” Instagram @campspiritfairies

DID SOMEONE REALLY SAY ... EDIBLE SLIME? YES!
Cricket’s Candy Cre-
ations is excited to of-
fer take-home candy
craft kits, #fabulyss
fun at beach, back-
yard, and Hamptons
parties to keep the
children engaged and
having a blast! Create
your own edible sci-
ence experiment at
home with Cricket’s
Candy Creations Ed-

ible Slime Kit, complete with instructions and specialty ingre-

dients you’ll need to make your gooey, tasty treat. My daughter
absolutely loves these creative slime kits. Choose between Gummy

Bear Slime and Birthday Cake Slime. Turn science into sweetness!

Coming soon: Candy Culinary Creations, Edible Fingerpaint, Make-

Your-Own Hot Chocolate Bombs, and Candy Accessories Kits.

cricketscandy.com, $45
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PLAYDATE

JOIN US!

At our NYC locations for music and
movement classes for babies & toddlers
Private pods available upon request

info@julietteandellasplaydate.com

We are also NYC's premier entertainment company
for kids birthday parties and events! (Ages 0-8)

julietteandellasplaydate.com

N

LITTLE BARN

DANCE AND MUSICAL THEATRE CO.

. 6 WEEK MUSICAL

1 THEATRE CAMP

= IN THE
HAMPTONS

DATE: JULY 8 - AUG 16
DAYS: M-F
TIME: 9:00 - 2:00 PM
BRIDGEHAMPTON

Your child will be immersed in all
aspects of musical theatre
(dancing, singing, acting, directing
and performing).

Summer Camp + Mini Camps
Mommy and Me Classes
Private Lessons
Birthday Parties

SING
DANCE
ACT
PERFORM!

LittleBarnTheatre.com
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HEALTH & BEAUTY

TRAVEL SET

Restore and hydrate skin post-winter with
this Stella by Stella McCartney Travel Es-
sentials Set. The skin-care routine includes
the Reset Cleanser, Alter-Care Serum, and
Restore Cream, housed inside an eco-
designed travel bag made from recycled
nylon. Space NK, $160

COOL DOWN

Ultra-cooling eye pads from Annemarie
Borlind instantly brighten and refresh the
eye area. The PR? rose complex protects
against blue-light damage and environmen-
tal stressors, while Chaga mushroom and

mullein rejuvenate skin for a luminous glow.
Neiman Marcus, $48

PLUMP SKIN

Suitable for all skin types, La Prairie’s high-
ly potent Skin Caviar Harmony I’Extrait
Serum harnesses Swiss caviar extract to
plump and smooth the facial areas that
experience volume loss first. You’ll notice
a change in your complexion’s tone after
your initial use. Bergdorf Goodman, $860

SPF ON THE GO

Pop this mini SPF 50 stick in your purse
and you’ll always be protected from the
sun. The organic sheer sunscreen stick is
easy to apply while keeping your hands
clean. Don’t forget to reapply every two
hours! Coola, $26

BEAUTY

Ready, Set, Summer!

Put your best face forward this season
with these luxe beanty items.
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HEALTH & BEAUTY

Unique Beauty Treatments

By JEANETTE ZINNO

Hitting the spa is one of my favorite pastimes. Here are some of the most induloent spa treatments I've tried lately.
24 7) /8

MARINE EXTRACTS
BODY WRAP
SHOU SUGI BAN HOUSE,
WATER MILL

Restore elasticity and combat
water retention and dehydration
with the spa’s Recherche algae
body wrap. Sea minerals and
wild thyme and cypress essential
oils target excess adipose tissue,
firming the skin. A hydrating
massage follows to replenish and
regenerate the skin. Special treat-
ment add-ons include cupping,
dry brushing, CBD topical, and
hot stones — all of which will
leave you relaxed and revived.
60 minutes, $275

=\
L LAY
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SEA AND SALT GLOW
BODY SCRUB
GURNEY'S SEAWATER SPA,
MONTAUK

Exfoliate the skin and boost the
circulatory system with this in-
vigorating body polish. Salt and
sea elements with organic sea-
weed leave the skin buffed and
glowing, It includes a 40-minute
Undaria neck, shoulder, and
scalp treatment, which calms the
mind by relieving tensions from
mental and emotional stressots.
Melt away with soothing brush-
ing as warmed Undaria algae
oil is drizzled through your hair.
70 minutes, $310

DEFY
FACIAL
NATUROPATHICA,
EAST HAMPTON

Combat fine lines and stimulate
collagen production through
this holistic alternative to in-
vasive anti-aging procedures.

It features such ingredients
as vitamin C, retinol, and al-
pha hydroxy acids, paired with
Hydrafacial technology. Special
treatment add-ons include lym-
phatic facial massage, microcur-
rent therapy, and eye and lip en-
hancements — leaving you with
glowing skin.

60 minutes, $275

CUSTOM
MASSAGE
TOPPING ROSE HOUSE,
BRIDGEHAMPTON

Simple but targeted, a custom
massage may be one of my fa-
vorite treatments. Whether it’s a
deep-relaxation, calming-release,
or  stress-management — mas-
sage, or a massage to enhance
circulation, these treatments
are designed to bring relief and
rejuvenation, with the addition
of handmade herbal oils that
hydrate the skin while imparting
herbal benefits to support over-
all health and well-being,

90 minutes, $250

EDITOR’S PICK | FACEGYM

Part facial massage, part facial workout, FaceGym delivers aesthetic and thera-
peutic benefits. Each workout combines muscle training, massage, advanced
tools, and lymphatic drainage with the best aspects of traditional facials. Your
trainer will address any concerns, whether you’re a teeth grinder and have ten-
sion or you want to reduce puffiness before a big event. Plus, collagen-boosting
skin care is tailored to your concerns. Visit usa.facegym.com for locations.
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The Hamptons Go: To in home Salon & Spa services. Services include.
not limited to. Hair, Make-up, Waxing, Spray Tanning, Facials, Massage,
Lymphatic Drainage, Mani/ Pedi, Bridal, Keratin, Lash Extension and
more! Visit us [or more info.

hamptonsmobilebeauty.com
031.764.9195
@hamptonsmobilebeauty
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SUMMER BODIES ARE MADE BY
STEPHEN T. GREENBERG, M.D., FA.C.S.

By LAUREN JOHANSSON

Want to be beach-body ready for the heart of the summer?

“Rapid recovery procedures make this possible in a short
amount of time,” says award-winning cosmetic plastic surgeon
Dr. Stephen T. Greenberg, M.D., FA.C.S. “The combination
of advanced surgical techniques
with cutting-edge technology has
my patients back to daily routines
quickly without evidence that they
had anything done.”

From surgical to nonsurgical
options, now is the time to rejuve-
nate your face and body to achieve
the look you desire. One proce-
dure that’s currently popular is
Dr. Greenberg’s “Modern-Mommy

Makeover.” More and more women

are having children later in life, and DR.STEPHEN T. GREENBERG

“I use cutting-edge imaging to help
patients visualize their surgical
results and mentor them on how
a natural-looking and effective

outcome can make a significant

individual goals.”

their bodies do not bounce back the way they did when they
were younger or after their first pregnancy. Although diet and
exercise are essential, areas such as the lower abdomen, where
the skin has been stretched and the muscles weakened, may
never return to normal.

By creating a highly individualized plan to meet each pa-
tient’s specific needs and aesthetic goals, Dr. Greenberg of-
fers a variety of both surgical and nonsurgical procedures
to address concerns with the breasts, abdomen, arms, and
thighs that entail little to no downtime. Surgical procedures
such as breast augmentations with or without breast lifts, ab-
dominoplasty, liposuction, and Cellulaze for stubborn cellu-
lite, as well as surgical and nonsurgical vaginal rejuvenation,
can help you achieve the body you desire. In addition to these
body-contouring and enhancement procedures, surgical facial
procedures are a quick solution that will refresh and restore
your look quickly with amazingly little downtime. “Having my
patients restaurant ready in a matter of days is possible with
my modern mini-facelift approach,” Dr. Greenberg says. “It is
one of our quick fixes.”

Each patient is treated in Dr. Greenberg’s state-of-the-art
accredited ambulatory center. The raft of technology at his
MedSpa includes treatments for a variety of enhancements,
such as skin tightening, cellulite reduction, and nonsurgical fat
reduction with CoolSculpting and Emsculpt, as well as tattoo
removal and sweat reduction with the revolutionary MiraDry
system. “My Morpheus8 device combines microneedling with
radio frequency to stimulate the natural healing process of
your own cells and tissue and achieve radiantly younger and
healthier skin,” Dr. Greenberg explains.

“Throughout the entire process, I
want each patient to be happy with
their full experience,” he says. “T use
cutting-edge imaging to help pa-
tients visualize their surgical results
and mentor them on how a natural-
looking and effective outcome can
make a significant impact on reach-
ing their individual goals.”

impact on reaching their

Dr. Stephen T. Greenberg
631.287.4999
greenbergcosmeticsurgery.com

SocraL LiFE

Marsin Mogielski



Sutply
fhe Best

"BEST COSMETIC SURGEON
10 BEST PLASTIC SURGEONS IN AMERICA
TOP DOCTOR

EXPERT INJECTOR

PATIENTS' CHOICE AWARD

COMPASSIONATE CARE AWARD
BEST OF THE BEST
TOP PLASTIC SURGEON

TOP 10 PLASTIC SURGEON

BY: SCHNEPS MEDIA, AMERICAN INSTITUTE OF PLASTIC SURGEONS,
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RED, WHITE & BLUE DELIGHT

By L. A. DawsoN

L.A. Dawson is the anthor of articles, self-help books, and novels.
As a certified health and life coach, she is also an inspirational speaker and
restdes with four happy canine friends. Dawson’s motto is to always lead with love.
@authotladawson | authotladawson.com | liveandheal.com

For a touch of Fourth of July patriotism, I of-
ten make delicious Bob’s Red Mill gluten-free
muffins. Adding raspberrties, coconut, and blue-
berries can turn this basic recipe into an explosion
of color. Your taste buds will awaken, and your
guests will be delighted.

FIREIVORKS MUFFINS (12 to 14)

2 cups Bob’s Red Mill gluten-free 1-to-1
baking flour

2 teaspoons baking powder

Y2 teaspoon salt

1 stick butter, softened

1Y4 cups plus 2 tsp. sugar

2 large eggs

Y2 cup buttermilk

Y2 cup sweetened shredded coconut

Y4 cup blueberries

Y4 cup raspberries

Preheat oven to 425°F Line muffin pans with
paper liners. Whisk together flour, baking powder,
and salt. Cream butter and 1% cups sugar until
light and fluffy. Beat in eggs one at a time. Add
flour and beat until blended. Beat in buttermilk.
Gently fold in fruit and coconut. Spoon batter into
muffin pans and sprinkle with remaining sugar.
Place in oven and immediately reduce temperature
to 375°F and bake for 30 minutes.

Let the muffins cool to develop flavor. Place
them on a bright white platter with blueberries and
raspberries sprinkled between the muffins. Enjoy
the tasty treat, and the compliments from your
guests. Let the holiday celebrations begin!
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A MEDITERRANEAN WEIGHT-LOSS
RECIPE PLAN FOR THIS SUMMER

By LiaANA WERNER-GRAY

Besides the Hamptons, I spent part of last summer in

Spain and Italy, where I admired their Mediterranean diet
and the purity of their cuisine. Unlike in the U.S., where seed
oils are predominantly used, in Spain and Italy they use olive
oil in all their cooking, Inspired by their flavorful and whole-
some salads, I crafted my own recipe for a salad that I've
since incorporated into my diet. I’'m aiming to eat it once a

Continue on page 54

day, as lunch or dinner. It’s an ex-
cellent staple! This salad is not only
nourishing; it’s also incredibly sat-
isfying while still being light, and
energizing with excellent macros.
When shopping, opt for organic
ingredients whenever possible, as
conventional fruits and vegetables
likely contain glyphosate, which
has been linked to cancer and in-
flammation leading to weight gain.

The top compound for accel-
erating weight loss is chlorophyll,
which is abundant in dark leafy
greens. Spinach, spring mix, col-
lard greens, broccoli sprouts, kale,
and Swiss chard are packed with
nutrients, low in calories, and high
in fiber, helping you feel full while
eating less. They also have a low
glycemic index, regulating appetite
and preventing overeating, Ad-
ditionally, they’re rich in vitamins,
minerals, and antioxidants, sup-
porting overall health and promot-
ing weight loss. That’s why I advise
my clients to start their day with
chlorophyll ~water immediately
upon rising. The first thing you
consume is crucial: That’s when
your cells are receptive and primed
to absorb nutrients.

I also recommend alternating
each day between a green juice (for
more chlorophyll) and beet juice,
nature’s laxative. Beets thoroughly
cleanse the gut and can be a great hack for a quick reset.
Consider drinking beet juice daily for seven days or until
you notice a difference. Beets help remove compacted waste
from bowel walls and saturate the gut walls. Did you know
the average person carries five to ten pounds of compacted
waste in their gut? Beet juice alone can lead to incredible
weight-loss results.
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GOTHAM FOOTCARE

Dedicated to providing the most
exceptional, state-of-the-art medical
and surgical foot care treatments

SERVICES INCLUDE:

BUNION SURGERY

CORN REMOVAL SURGERY
COSMETIC FOOT TREATMENTS
CRYOSURGERY

CUSTOM ORTHOTICS

FLAT FOOT SURGERY

HEEL TREATMENTS

INGROWN TOENAILS
MORTON'S NEUROMA

NAIL FUNGUS

NAIL RESTORATION
PEDIATRIC FOOT CARE
RECONSTRUCTIVE FOOT SURGERY
REGENERATIVE MEDICINE

SPORTS PODIATRY
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HEALTH & BEAUTY

Liana’s Summer Mediterranean Salad

Serves: 1
Total time: 10 minutes

Ingredients:
1 can wild tuna
1 to 2 tablespoons red onion
2 cups organic greens
9 olives
1 tablespoon olive oil
Y% teaspoon Redmond Real Salt
% teaspoon black pepper
14 teaspoon oregano
Y cup pinto beans

Actions:

Add all ingredients to a bowl and toss until well combined.

Calories 475
Carbohydrates 25.3 g
Fat51.7 g
Protein 40.9 g
Fiber 8.6 ¢
Sugar 1 g

FOR AN IDEAL SUMMER DAY OF
NOURISHMENT AND WEIGHT LOSS,
HERE IS WHAT I GIVE MY CLIENTS:

After rising:
Chlorophyll water

Breakfast:
Beet juice or green juice, followed by
chia-seed pudding ot cacao berry smoothie

Lunch:
Mediterranean salad

Dinner:
Chicken bone-broth soup or veggie soup

Optional snacks:
Chocolate balls or chocolate-covered strawberties,
boiled eggs, hummus with veggies,
or Nick’s Sticks turkey sticks

Why are seed oils so toxic?

Seed oils, particularly when refined at high tempera-
tures, can produce harmful compounds like trans
fats and oxidation by-products, which are linked to
inflammation and various health issues when con-
sumed in excess. Additionally, the imbalance of
omega-6 to omega-3 fatty acids in seed oils can con-
tribute to inflammation in the body and weight gain.

Instead: Use olive oil for salads and light cooking,
and avocado oil and coconut oil for high-heat cooking,

I've created a 14-day summer weight loss program.
Go to TheEarthDiet.com to purchase and down-
load the guide. It includes a video course on natural
weight loss using natural remedies.

Liana Werner-Gray

Certified Nutritionist at Complete Wellness NYC
Best-selling author of The Earth Diet, Cancer Free
With Food, and Anxiety-Free With Food
lianawernergray.com

@lianawernergray | @theearthdiet
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DR. KENNETH MARK
COSMETIC DERMATOLOGIST

By Lexi WoLr

MEET THE DOCTOR
A world-renowned cosmetic dermatologist, Dr. Kenneth

Mark prides himself on both his outstanding work and the
relationships he builds with each of his patients. Although he
manages four practices — in East Hampton, Southampton,
New York City, and Aspen — Dr. Mark makes sure he embeds
himself in each community, relying on patient recommenda-
tions to acquire new clients and remaining the sole physician at
each location. “Most other practices operate like factories,” he
says. “But we try to provide a real VIP boutique experience for
our patients. When they call, we want them to
know us and for us to know them. We're striv-
ing to provide the best patient-care experience
and the most exceptional cosmetic results.”
Dr. Mark is also assisted by popular nurse prac-
titioner Glenn Donatelli.

“We're striving to provide
the best patient-care experi-
ence and the most excep-
tional cosmetic results.”

DR.KENNETH MARK

The personalized aspect is what drew Dr. Mark to dermatol-
ogy in the first place. “When I was in medical school, I liked
that I could treat multiple generations,” he says. “In my practice,
I have treated the grandparents, the parents, the kids, and the
grandkids. I love the continuity-of-care aspect.”

MASTER OF HIS CRAFT

After three years of training in dermatology at New York
University, Dr. Mark completed a two-year fellowship with a
cosmetic dermatology surgeon and a plastic surgeon to sub-
specialize in cosmetic procedures, plastic re-
construction, and minimally invasive Mohs
micrographic skin-cancer surgery. During
his education, he witnessed unprecedented
advancements in the dermatology field, in-
cluding the development of lasers, Botox,
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and hyaluronic-acid fillers, leading him to gain unparalleled
experience in the art of injectables. “All of what’s being done
in dermatology today was brand-new when I was coming
out of my residency,” he says. “So the timing was excellent.”

HIS METHOD

Dr. Mark is famous for his layering technique, which in-
volves strategically placing various fillers over time and at dif-
ferent depths of the skin. This methodical approach not only
minimizes the amount of filler required; it also maximizes the
longevity and efficacy of the results. “I don’t want to do the
maximum amount for my patients; I want to do the optimal
amount, and I’'m certainly not in a rush to get it done in one
visit,” he explains. “It is always a work of art in progress.” For
Dr. Mark it’s all about consistency. “We’re layering and topping
off, like a good bartender,” he quips. Although anyone can
study the craft, full mastery involves an innate sense of facial
acesthetics. “Some of it is having a good eye. I am attracted
to beauty, so I know what cheekbones and jawlines and lips
should look like,” he says.

NEW PROCEDURES: VOLUX, SKINVIVE,
AND EMSCULPT NEO

Allergan, the maker of Botox and Juvederm fillers, chose
Dr. Mark to be part of its faculty group to train other doctors,
which he has been doing for the past five years. He is also
in the top 1% of Allergan’s accounts in the U.S. “Allergan is
the number-one company for a reason. They’re not just sitting
back and resting on their laurels,” he says. “Constantly learning
and seeing these new products hit the market and how they
can make people look and feel better is one of the best things
about my career.”

His favorite of Allergan’s new innovations is Volux, the first
and only FDA-approved hyaluronic-acid filler made solely for
jawline definition. Another new product, Skinvive, increases
hydration to improve skin smoothness and provide a lasting
glow for up to six months. Dr. Mark believes these recent ad-
vancements have already created a paradigm shift in the field
of cosmetic dermatology. “It’s not just about lips and lines
anymore,” he says. “It’s about thinking like an artist and lifting
and sculpting the face. Twenty years ago, everyone who hit 50
was getting a facelift, but now, with tactful injections, those
facelifts can be pushed off until 60 or 70.” Dr. Mark also of-
fers Emsculpt Neo, the most cutting-edge treatment in body
contouring today. One half-hour session is the equivalent of
24,000 abdominal crunches.

FINDING BALANCE
Dr. Mark has a passion for extreme skiing. He first fell in
love with the sport during his childhood, visiting such resorts
as Jiminy Peak in Massachusetts and Mount Snow in Vermont.

SOCIALLIFEMAGAZINE.COM

Aleksandra Mark and Dr. Kenneth Mark
at the Samuel Waxman Cancer Research Foundation event in the Hamptons

His favorite skiing locale, however, is Aspen, where he has a con-
do and opened a practice. “Traditionally, the Hamptons practice
quiets down in the winter and that gave me the opportunity to
do alot of skiing,” he explains. “I just love the people, the town,
the nature, the beauty of Aspen, the food, the wine, everything.”
Dr. Mark’s passion for skiing has been passed along to his family
as well. His son, who is only four years old, has already become
an accomplished skier. “He took to skiing like a fish to water.”
Dr. Mark says. “He’s already been skiing the top of Aspen
Mountain. So I spend hours and hours skiing with him in the
winter, which is phenomenal, and luckily, my wife is extremely
supportive, loving, and a great mother, so it has all just worked.”

Dr. Kenneth Mark
kennethmarkmd.com
Southampton: 631.283.0002
East Hampton: 631.324.4161
SoHo: 212.447.7546

Aspen: 631.283.0002
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Natalia Borges, Michael Reinert-Sessions

BEAUTE AESTHETICS

SHOWCASING THE CUTTING-EDGE T-SHAPE 2,
THE ULTIMATE BODY-SHAPING TECHNOLOGY

By MARSIN MOGIELSKI

=

Jean Salazar

Hey Upper East Siders, an exclusive med spa event was the
talk of the town as Candace Bushnell and Amir Rostamirad,
the suave owner of Beauté Aesthetics, pulled out all the stops
for a night of beauty and intrigue, introducing the T-Shape 2
machine. From the moment the doors swung open, it was clear
that this wasn’t your average soirée. A-listers and trendsetters
rubbed shoulders with socialites and influencers, all vying for
a glimpse of the new T-Shape 2 machine, the only one of its
kind in the U.S. T-Shape 2 is the newest noninvasive state-of-
the-art body-shaping system: a body-sculpting solution that
targets fat reduction, skin tightening, and improved lymphatic
drainage without requiring surgery. It is designed to provide a
comprehensive approach to body sculpting. We'’re here for it!

Bushnell, the queen of chic herself, held court with her
trademark wit and style, captivating the crowd with her in-
sider knowledge on all things beauty. Meanwhile, Rostamirad
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Sonia Nassery Cole

wowed guests with a glimpse into the world of Beauté Aes-
thetics, showcasing their cutting-edge T-Shape 2 machine and
their luxe pampering services.

As the night unfolded, attendees were delighted with phe-
nomenal hors d’oeuvres and artisanal cocktails. The air was
thick with excitement and anticipation as guests indulged in the
opulent offerings and reveled in the glamour of the evening, In
true New York fashion, the med spa event hosted by Bushnell
and Rostamirad was a night to remember, filled with secrets,
surprises, and a healthy dose of glamour. In the world of beau-
ty and luxury, anything is possible.

Beauté Aesthetics

beautenyc.com

646.590.3332

818 Madison Avenue, 3rd Floor, New York City
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DR. SHAWN SADRI

COSMETIC & GENERAL DENTISTRY
NEW YORK CITY & MIAMI

STAR QUALITY & VIP TREATMENT
IN A STATE-OF-THE-ART FACILITY
Dr. Shawn Sadri and his extraordinary team
provide a VIP experience every time you visit
the NYC & Miami offices. When you choose our

cosmeticand general dentistry services, you will

enjoy a luxurious and comfortable atmosphere

while receiving world-class dental treatment.
DRSHAWNSADRI

pr. Shawn Sadri
NYC & MIAMI

DRSHAWNSADRI.COM OFFICE@RDRSHAWNSADRI.COM 212.256.0687
515 MADISON AVENUE, SUITE 1710, NEW YORK, NEW YORK
357 ALMERIA AVENUE, SUITE 105, CORAL GABLES, FLORIDA
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DR.STEVEN FOX
THE FATHER OF DENTISTRY IN THE 21ST CENTURY

By LAURIE NEWKIRK

A

While many professionals claim to be the most highly quali-
fied cosmetic dentist in the world, it’s Dr. Steven Fox who is
internationally known for revolutionizing oral care. He’s called
upon by a who’s who of royals, celebrities, and other luminar-
ies to design perfect veneers, achieve outstanding whitening,
and perform more complicated reconstructions like implants.
Dr. Fox is the only cosmetic dentist in the U.S. who has served
on the faculty of the Harvard School of Dental Medicine,
New York University’s College of Dentistry, and on a technol-
ogy board at the University of Pennsylvania.

Dr. Fox, who was dubbed the “father of dentistry in the
21st century” by a Nobel laureate for chemistry, sat down with
Social Life to tell us more about all the good work he is up to
these days.

You’ve worked with some of the most prominent names
and oral-care companies in the industry. Can you tell us
about this?

In partnership with the US. government and the American
Dental Association, I developed many of the products used in
oral care, from the back-end products used to ensure proper
placement of veneers and crowns to some of the formulations
that make toothpaste as advanced and effective as it is today. At
my direction, my team has developed 64 patents in oral care.

I collaborated with two Nobel Prize winners in chemistry and
the heads of neuroscience at three pharmaceutical companies,
and received the Ernst & Young Entreprencur of the Year
award and the Medal of Freedom from U.S. Senators. I follow
my father’s advice: Treat a patient as you would a member of

your own family.

What are your patients focused on right now?

As people begin to live life again after the pandemic, they want
to look and feel their best. The first thing people see is an-
other person’s teeth. And then there’s another person’s breath.
These things can make or break an experience. Helping people
is my forte and my passion, and there’s no time like the present

to truly improve your presence.

How do you help with bad breath?

Halitosis — as doctors call bad breath — bad taste, and peri-
odontal disease occur because of a bacterial imbalance in the
mouth. It’s possible for a bacterial infection to travel through
the bloodstream to other areas of the body and contribute to
systemic disease. I recently founded Fox Fresh Breath Den-
tal, a highly specialized New York City practice where we use
high-tech diagnostic equipment to analyze the bacterial im-
balances of the mouth and apply evidence-based prescribed
treatments, developed over the course of 40 years, to cure bad
breath and treat periodontal disease with a nonsurgical solu-
tion. Bad breath is eliminated, and other potential health issues
may be reduced or avoided altogether.

Steven R. Fox, D.D.S.

110 East 40th Street, Suite 406, New York City
212.953.1544

drstevefox.com | foxfreshbreathdental.com
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HAIRSTYLIST CHAZ DEAN
INDUSTRY LEADER IN BEAUTIFUL HAIR

By LAURIE NEWKIRK

GWYNETH PALTROW,
BROOKE SHIELDS,
ALYSSA MILANO, AND
JULIANNA MARGULIES

“The energy, the culture, the
history, the people...” Celeb-
rity hairstylist and successful
entrepreneur Chaz Dean talks
with great passion about why
he opened a luxury salon in
New York City. Despite living
in Los Angeles and owning a
thriving salon in Hollywood,
he dreamed of adding a Man-
hattan location. Why now? He
finally found the ideal venue, a
landmark building from 1845
in the West Village that he has
painstakingly restored to its
original beauty, style, and old-
world charm.

Dean has a growing ros-
ter of A-list clientele. His
noted clients have included
Gwyneth Paltrow, Alyssa Mi-
lano, Julianna Margulies, and
Nicolette Sheridan. His mete-
oric rise can be traced back to
his early career as a photographer who dearly wanted his glam-
orous models to have equally glamorous hair. Determined in
his quest, he attended cosmetology school, quickly became a
rising hairstylist, and began working on a new approach to hair
care focusing on nourishing the hair’s natural oils instead of
stripping them with the harsh detergents and chemicals found
in traditional shampoos.

WEN BRAND: HOLISTIC APPROACH TO BEAUTY

With his understanding of hair chemistry and natural in-
gredients, Dean created a conditioner that both cleaned and
protected the scalp and follicles, resulting in lush, hydrated
hair. From there, the groundbreaking Wen brand was born.
Between his new hair-care line and his magic touch as a styl-
ist, Dean quickly gained his celebrity following. In 2015,

Brooke Shields, whose hair
had suffered immensely from
decades of overprocessing
for her modeling and acting
jobs, became a product am-
bassadort. She has said that by
using the brand’s cleansing
conditioner and nourishing
mousse she was able “to turn
back the clock on my hair . . .
It feels healthy again.”

In keeping with his em-
phasis on a holistic ap-
proach to beauty focused on
overall well-being and self-
care, Dean chose the name
Wen because it echoes the
word Zen. His unique, sci-
entifically sensible approach
has worked so well, the brand
now touts more than 700
hair, skin, and beauty prod-
ucts. It has received numer-
ous awards and continues
to be one of the top-selling
beauty product lines on

QVC.

BRAVO’S FLIPPING OUT AND QVC STAPLE

When asked about his philosophy of success, Dean men-
tions a piece of family wisdom: “One thing I always remem-
ber from my grandmother is, “You can do or be anything you
want in life as long as you’re willing to work hard for it””
Family is deeply important to Dean, and he talks with great
love and affection about both his birth mother, Millie, and
his adoptive mother, Joan Dean. When Joan passed away
after battling cancer, Chaz created a special deep-cleaning
protective product line, 613, to honor her, named for her
June 13 birthday.

Dean has become a celebrity, a star of the Bravo show Fp-
ping Out and a QVC fixture, but he notes that he often sur-
prises people with his grounded and down-to-earth demean-
or. Along with his stunning hair — itself quite a compelling
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advertisement for his products —
he is a mixture of incredible
knowledge, charm, and gentle-
ness. His kind heart is evidenced
by his extensive philanthropic en-
deavors. He’s worked for decades
with the Los Angeles Mission, the
HollyRod Foundation, the Oprah
Winfrey Leadership Academy for
Girls, and Project Angel Food,
and he is involved with count-
less other charities including Best
Friends Animal Society and the
Vanderpump Dog Foundation.

CLASSIC HOLLYWOOD
GLAMOUR
AND WEN PETS

Dean has a deep love of ani-
mals — all animals, but especial-
ly Labs. His current loves are Bella
and Riley. He talks fondly about
two previous pets, a black Lab
and a white Lab. “I named them
Grace and Montgomery after
Grace Kelly and Montgomery
Clift, because I was in Hollywood §
and I wanted to bring back old \
Hollywood,” he says. “They grew
up with me, they came to the sa-
lon. Every time I would go live
on QVC, I would put up new pic-
tures of them, and they grew up
with our QVC customers.”

It’s not surprising, then, that -
Wen Pets came into being. People
kept asking him for a product for
their furry friends. Dean used his
traditional product as the base,
but then “by doing my research,”
he says, “I realized that a dog’s pH level is higher than ours.
So I adjusted the Wen Pets to a higher alkaline level and add-
ed more appropriate essential oils for the fur.” People often
bring Wen Pets products to their dog groomers to use.

CHAZ DEAN’S STUDIO NYC
What’s next for this pioneer? In addition to introducing
a new, delightful-sounding pifia colada scent, plans are in the
works to extend the Wen brand with an exciting line of col-
or products that are vegan, ammonia-free, and cruelty-free.

Living up to his grandmother’s words about working hard,

SOCIALLIFEMAGAZINE.COM

Dean is also launching a new lightweight, low-heat blow-
drying tool. This idea is based on an older client who sadly
thought she was losing her hair. Dean came to her rescue and
diagnosed her real issue as burnt hair from her unnecessarily
hot straightener.

With Dean being in New York for only part of each month,
one senses that the next hot, hard-to-get reservation in the city
will be an appointment with the man himself at his salon.

Chaz Dean

chazdean.com
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FAMILY FRAMES:

ELIZABETH &
DAMIAN HURLEY

ON CRAFTING STRICTLY CONFIDENTIAL

By DEvOrAH ROSE

In the wake of an unexpected earthquake in Manhattan,
I find myself hastening to the refined sanctuary of the Pem-
broke Room, where I meet Elizabeth and Damian Hutley.
As we nestle amid the quiet elegance of white-gloved waiters
and silk wallpaper, the chaos of the city fades to a distant
memory. Sitting across from the mother-son duo has quite
an impact — not only because of their almost identical and
stunning appearance but also because of their lovely dynam-
ic, which is immediately palpable. They share an ease and
familiarity that only family could, their mutual respect and
admiration clear in the subtle exchanges between them.

The discussion quickly turns to their latest venture, Szrictly
Confidential, a film that not only marks Damian’s directorial
debut but also showcases their ability to meld their creative
forces. Damian, whose energy is both infectious and thought-
ful, shares the serendipitous beginnings of the project. “You
know, when this started, it was a phenomenal surprise,” he
says. “I got a call from an executive at Lionsgate who’d seen
a short film I'd made. He asked if I would be interested in
writing and directing a feature. It was an
insane thing to hear at 20 years old. The
first person I called was mum. Almost
from the moment I hung up, I was al-
ready dialing her number. She’s been so
supportive ever since.”

Damian reminisces about his eatly
forays into filmmaking, some involving
memorable antics with his godfather, ac-
tor Hugh Grant. “Hugh was in the first
film I ever made. He played a corrupt
judge and was phenomenal. And he let
me torture him into many of the short
films I made — I nearly had him arrest-
ed, running through the airport chasing
my mother with a fake dagger saying he

“My mum once said to me,
‘If you're ever writing
and directing a real
movie, I'll be in it.
Which is a very easy thing
to say to an eight-year-old. ..
I don’t think she realized
then I would take
her up on it.”

— DAMIAN HURLEY

was going to murder her,” Damian says with a chuckle, recall-
ing the playful yet ambitious nature of his early projects. Then
he reflects on the practical advice Grant shared with him: “His
main tip was not to go into the industry.”

Elizabeth, as a mother does, prompts him. “Do you remem-
ber that other bit of advice he gave you? What did he tell you
about building up a career?”

Damian nods. “Of course, yes,” he says. “His biggest thing
was if you’re an actor, even if you’re the biggest, most sought
after actor in the wotld, if you have no creative control then
you’re sitting waiting for the phone to ring for someone to of-
fer you a job. No matter how fabulous an actor you may be,
you have no autonomy unless you have creative autonomy.”
Highlighting the importance of maintaining control over one’s
creative destiny, he adds, “So his advice was to build up your
repertoire behind the camera: always keep writing, producing,
and putting things together so that one can keep creating and
keep making.”

With Strictly Confidential, Damian has taken his godfather’s
advice to heart, serving as both di-
rector and writer. Discussing how
he got his mother involved in the
film, Damian says playfully, “When I
was making my baby films, my mum
once said to me, ‘If you’re ever writ-
ing and directing a real movie, I'll be
in it” Which is a very easy thing to
say to an eight-year-old.” He laughs.
“I don’t think she realized then I
would take her up on it. When I first
pitched this part to her, it was a tiny
part. Originally the wife was dead,
and we only saw her in a few short
flashbacks. So I told her it’s a tiny
part, a little cameo — it’s a couple
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of days’ work, you just come in
and look whimsical on the top
of a cliff and leave. But then, you
see, I flipped the gender so that
the husband had died, and it was
now the wife that was a very im-
portant part. And she had signed
on already. I said, Look, have a
little read and see if you want to
do this part instead. Luckily she
did, and we made it.”

Elizabeth’s face beams with
pride as she listens to her son
speak. She then elaborates on a
crucial aspect of the film. In the movie, Elizabeth’s character
engages in a secret romance with her daughter’s best friend.
“Well, it’s quite an interesting thing when you change the gen-
der of the role because it changes everything,” she says. “One
of the most significant things that changed is that somehow
it was more wounding for the mother to be the one betraying
her daughter’s trust. Damian gave me a great part, because it’s
a fresh thing to see. I don’t want to see a dad behaving badly
ever again — in real life or in fiction.”

Her character’s affair with her daughter’s friend leads to one
of the more talked about aspects of the film, a sensuous les-
bian love scene crafted with a delicate hand by Damian. “Da-
mian had this idea that you can make something so sensual
and interesting without actually having nudity, and not a lot of
people would have thought of that,” she confides. “There has
been so much hoo-ha about these scenes. But actually, there’s
nothing gratuitous in it — no gratuitous nudity whatsoever —
and I really appreciated that.”

Damian adds his perspective on the use of nudity in cin-
ema, aligning with the tasteful execution seen in Strctly Confi-
dential. ‘1 think there is definitely a time and place for nudity in
film, but I've actually never liked it in sex scenes,” he explains.
“I think it’s so much more effective to have someone nude
walking around having coffee in the morning in a scene. I just
don’t like toplessness for the sake of toplessness or nudity for
the sake of nudity when it doesn’t need to be there.”

Reflecting on the film’s setting, a picturesque beach town,
spatks a new conversation entirely about the Hamptons.
“I’ve always been incredibly jealous of New Yorkers, that you
have the beautiful Hamptons where you are able to be in the
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“I've always been incredibly jealous
of New Yorkers, that you have the
beautiful Hamptons where you are
able to be in the country but you can
also eat well, get a great coffee, and
meet with so many close friends.
I’m just jealous. I love it.”
— ELIZABETH HURLEY

country but you can also eat well,
get a great coffee, and meet with
so many close friends. I'm just
jealous. I love it,” Elizabeth says
with her distinctive melodic voice,
avelvety balance of sophistication
and sensuality that mirrors her
iconic presence. When asked how
she can be both sexy and classic
at the same time, Elizabeth takes
a pause and says thoughtfully, “If
what you say is true, then it might
be because I’'ve never been much
of a planner.” She leans forward,
elaborating on one of her most iconic fashion moments, the
night she donned the Versace dress. “It was by accident,” she
says. “There was nothing planned. I wasn’t in fashion. I had
never borrowed an item of clothing before, and I just didn’t
have anything to wear to my boyfriend’s premiere. We were
working actors, but we weren’t famous. We didn’t earn lots of
money. We were living in a tiny one-bedroom walk-up flat. We
didn’t have a full length mirror — we really didn’t have much
of anything. I had nothing to wear to Hugh’s premiere, and
somebody knew someone who knew someone who worked in
a press office, and they said they might be able to help. I didn’t
own an evening dress. So everything was just by accident. I got
the dress and I put it on. That’s all.” And yet that accident is
permanently etched in red-carpet history.

As our time together draws to a close, curiosity about the
future inevitably surfaces. When asked about what’s next,
Damian’s eyes light up with the anticipation of ongoing cre-
ative endeavors. “I have the next script written,” he reveals,
a hint of excitement in his tone. “It’s a movie we are putting
together now.”

Elizabeth quickly interjects with a laugh, “I won’t be in

[k

this one!” But her involvement is far from over. “I will be
a producer on it, though,” she adds. As they prepare to
step into their next chapter, it’s clear that while Elizabeth
may not appear on-screen, the duo’s creative synergy and
mutual support are set to continue shaping their artistic
landscape. With Damian at the helm and Elizabeth as pro-
ducer, the Hurleys are poised to explore new storytelling ho-
rizons, cementing their place in the industry as a formidable

mother-son team.

Photographer: Antoine Verglas
Hair: Serge Normant

Makeup: Sandy Linter

Styling: Freddie Leiba
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MARTIN PEPA
MASTERING THE SPORT OF KINGS

By Avi GHiyAm
PHOTOGRAPHY BY MARSIN MOGIELSKI AND VITAL AGIBALOW

Referred to as “the sport of kings,” polo has long been
a popular spectator sport across the world for equestrians
and high society. The sport has an air of elitism associated
with it, but that glamorized characterization does not cap-
ture the true essence and soul of some of the sport’s most
successful players.

Meet the dashingly handsome polo player Martin Pepa.
Born and raised in I.a Pampa, the epicenter of polo in Ar-
gentina, Pepa grew up in a family that prioritized values,
respect for others, and a lot of love. He recalls his par-
ents regularly saying to him that you will only find success

with love, joy in what you are doing, and hard work. His

family home is an enormous and gorgeous farm — a very
healthy, old-country environment that seamlessly connects
you to nature. The family raised horses, cows, chicken,
pigs, sheep — you name it. Friends were always playing
outside. They were active and they were happy.

Pepa has two brothers and one sister. Perhaps it’s some-
thing in the I.a Pampa soil, but all of them were moti-
vated and ambitious. The kids started to play polo when
Martin was only four years old. The famed Club de Polo
Chapaleuft in LLa Pampa was his training ground, and if
you’ve ever had the privilege to see this club, you know
that it is stunningly beautiful and an unrivaled landscape
to play polo. When he was growing up, it was the best
club in all of Argentina. The top players from around the
world played there, and this is how Martin and his brothers
learned English.

Polo is a very rough sport and a little dangerous. Be-
cause of this, the Pepa children matured quickly. As
Pepa recalls of those early years, “playing forced us
to understand the value of our lives.” As Pepa grew
up, his parents sent him and his brothers to boarding
school in Buenos Aires, where he played on a polo team.




74

FEATURES

After school, he moved to Boston and has lived in the U.S.
ever since, for over 20 years. He plans to stay forever. “I love
America,” he says. “I feel so happy here. It has everything I
want.” At the time of our interview with Pepa, he was wear-
ing a T-shirt with an American flag on it.

Although his brothers still love playing polo for fun, Pepa
is the only one who plays professionally. One of his broth-
ers also sponsors a polo team in England, and they are all
unwaveringly supportive of one anothet’s careers.

Today, Pepa spends his winters in Palm Beach and
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summers in the Hamptons. He’s been playing for the same
polo team for the past ten yeats, and he revels over how they
have become not only teammates but friends. They spend a
lot of time off the field together at the beach or at events just
hanging out. He prefers to call them family rather than team.
Personally, Pepa likes to donate his time and play matches
for charity functions so he can do his part in raising money
to help with important causes. It brings him great joy when
he knows he’s helped someone in some way. “Every time I
finish a charity match is when I feel the happiest,” he says.
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FUN FACTS ABOUT
MARTIN PEPA

* He practices riding every single day
and goes to the gym every other day.
“We take care of ourselves with prop-
er, healthy food.”

e Siena is his favorite horse. “She can fly,
turn, and stop when you need it,” he
says, smiling,

* He owns more than 80 horses, who
live in Virginia, Argentina, and the
Hamptons. “I love them. They are my
girls.” Yes, they are all female.

e Offspring from his best female horses
have been brought to the US. to play
on his team in competition.

* He is an excellent chef. He loves to
barbecue. His favorite thing to eat is
branzino with olive, tomato, and ca-
pets.

e He enjoys buying houses in the Hamp-
tons, Palm Beach, and Argentina. He
designs the interiors and then flips
them.

e Among his favorite restaurants out

east are Pierre’s, Le Bilboquet, Tutto il
Giorno, and Sen.

*  He listens to live music at the Surf
Lodge.

e His favorite things about the Hamp-
tons are the land, the beaches, and the
ocean.

e He thinks of himself as loyal, gener-
ous, and hardworking. And many have

said the same about him!
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Can you tell us about the Southampton History Muse-
um and what you do?

The Southampton History Museum has been preserving and
promoting the shared history and culture of Southampton
for more than 125 years. The organization was established
in 1898, incorporated in 1910, and holds a museum charter
granted by the New York State Board of Regents. We cur-
rently operate four separate heritage sites, featuring 14 historic
structures with changing exhibitions, a variety of collections,
an archives and research center, as well as events and educa-
tional programs for school children, families, and adults.

What is your role at the museum?

I joined the museum in September 2023. As executive director,
my role is to lead the organization, overseeing staff and day-to-
day operations, as well as planning and delivering our diverse
mission-based programs. I also work closely with the museum’s
board of trustees, helping them achieve their goals for the
long-term success of our organization, while advising them on
good governance and best practices for historic preservation.

What is there to do at the Southampton History Museum?
The scenic grounds and gardens of all our historic sites are
open year-round, from dawn to dusk. Theyre wonderful
places to visit during any season. Our historic buildings are
open seasonally, March through December, featuring perma-
nent and special exhibitions about Southampton’s storied past.
We also host a range of events and public programs, such as
lectures and exhibition openings and closings — we’re host-
ing three different special exhibitions at Rogers Mansion
this year! Keep an eye on our calendar for upcoming events,
southamptonhistory.org/calendar.

SARAH KAUTZ

JEAN SHAFIROFF INTERVIEWS SARAH KAUTZ,
NEW EXECUTIVE DIRECTOR
OF THE SOUTHAMPTON HISTORY MUSEUM

By JEAN SHAFIROFF

What events do you have planned for Summer 2024?

We offer lots of programs and events every summer season,
including our annual Halsey House Gala. The gala is a fun
community event that will take place over the Fourth of July
weekend on Saturday, July 6, from 5:30 p.m. to 8:00 p.m. on
the grounds of our beloved Halsey House, one of the old-
est buildings in New York State. We’ll have live music, passed
hors d’oeuvtes, a raw bar with local oysters, a silent auc-
tion, and much more! Last year, more than 300 guests at-
tended the annual gala, which had a committee made up of

Sarah Kautz

SocraL LiFE

Michael Paniccea

Patrick McMullan



Patrick McMullan

Jean Shafiroff and Mayor Bill Manger

Peter I.. Hallock, Douglas Halsey, Nancy Kane, and of course,
gala chair Jean Shafiroff. Jean, thank you for agreeing to serve
once again as our gala chair of this year’s exciting July 6 event!

How can someone purchase tickets or a sponsorship for
the July 6 party?

You can visit southamptonhistory.org/hhg to purchase
a sponsorship or tickets. You can also call Liana Mizzi at
631.283.2494, extension 200.

ABOUT SARAH KAUTZ:

Kautz joined Southampton History Museum as executive di-
rector in September 2023. She is an archaeologist, anthropolo-
gist, and preservation advocate with more than 20 years of
experience. An alumna of the University of Chicago, Univer-
sity of South Carolina, and Stony Brook University, she has
worked in the US,, Japan, and South Africa.
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Father Patrick Edwards, Nancy Kane, Jean Shafiroff,
Peter Hallock, Doug Halsey, Liana Mizzi
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Rob Gray, Alex Hamer, and Robin Baker Leacock

ABOUT JEAN SHAFIROFF:

Shafiroff is a philanthropist, advocate, TV host, and the au-
thor of the book Successful Philanthropy: How fo Make a Life by
What You Give. She is a volunteer leader of several charitable
causes and serves on several charity boards: Southampton
Hospital Association, Mission Society of New York City,
Casita Maria, New York Women’s Foundation, French Heri-
tage Society, Couture Council of the Museum at FIT, Global
Strays, the advisory board of the Palm Beach Historical Soci-
ety, Jewish Board (Honorary Trustee), and Southampton Ani-
mal Shelter Foundation Honorary Board. Shafiroff is the pro-
ducer and host of the TV show Swuccessful Philanthropy, which
airs six times a week through LTV studios in East Hampton
and the surrounding community. She holds two degrees: a B.S.
in physical therapy from the College of Physicians and Sur-
geons at Columbia University, and an M.B.A. in finance from
Columbia Business School at Columbia University.
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JULIE RATNER

JEAN SHAFIROFF INTERVIEWS
JULIE RATNER, CO-FOUNDER AND CHAIR
OF THE ELLEN HERMANSON FOUNDATION

BY JEAN SHAFIROFF

‘_l | N AU TLE

Jean Shafiroff and Julie Ratner

Can you tell our readers about the mission of the Ellen
Hermanson Foundation?

The mission of the Ellen Hermanson Foundation is to en-
sure access to state-of-the-art breast health care and empower
people affected by cancer. It is a core belief of the foundation
that access to health care is a human right. All that we do ema-
nates from this guiding principle, whether it is supporting the
Ellen Hermanson Breast Center at Stony Brook Southamp-
ton Hospital, working with our community partners — the
Bridgehampton Child Care and Recreational Center, OLA of
Eastern Long Island, The Retreat, and the Shinnecock Indian
Health Center — or Ellen’s Well, a program that provides psy-
chosocial support to breast-cancer survivors and their families
free of charge.

When and why did you start the foundation?

My late sister, Emily Levin, and I started the foundation in
1996 with the first annual Ellen’s Run. Ellen was an extraor-
dinary advocate for women dealing with the vicissitudes of
breast cancer. As a patient and a journalist, Ellen used her writ-
ing talent to speak to the needs and challenges facing women
with breast cancer. When Ellen died at the age of 42, leaving
behind her beloved husband Hugo Moreno and her beauti-
ful young daughter Leora, we wanted to do something that
would honor and perpetuate Ellen’s memory and the impor-
tant work she was not able to finish because of her early death.

Please tell us about your main summer fundraising gala
to take place on July 13.

The Ellen Hermanson Foundation Summer Gala will take
place this summer on July 13 from 6:30 to 10:30 p.m. at the
Bridgehampton Tennis and Surf Club, with a bonfire after-
party on the beach from 10:30 to 11:30 p.m. And of course, I
am thrilled that once again you will be the gala chair. This year
we will honor New York State Assembly Member Rebecca
Seawright and Dr. Fred Weinbaum for his service to Stony
Brook Southampton Hospital. Jean, as our gala chair for many
years, you have contributed to the success of our event with
your generosity and eloquence. This event is always a great
highlight of the summer season as it is fun and supports a
great cause.

How can our readers support the Ellen Hermanson
Foundation and purchase tickets to the gala?

I would welcome the support of your readers, and there are
many ways to be involved, not only with our July 13 gala but
with the 29th annual Ellen’s Run on Sunday, August 19, at the
Southampton Intermediate School and throughout the year.
I invite everyone who is reading this article to go to
EllenHermanson.com to learn more about the founda-
tion, purchase tickets to the gala (there are many donation
and sponsorship opportunities), sign up for the 29th annu-
al Ellen’s Run, volunteer, or help us raise necessary funds
to accomplish our mission. You can also give us a call at
631.907.1952 so that you may get to know more about us.
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ABOUT JULIE RATNER:

In 1997, with her late sister, Emily
Levin, Julie Ratner founded the El-
len Hermanson Foundation to honor
her sister Ellen, who had passed away
at the age of 42 from breast cancer.
Julie has dedicated her life to the El-
len Hermanson Foundation and now
serves as its chair. In addition, she
has served on a number of charity boards and has been in-
volved in many civic activities over the years. Currently, she
also serves on the board of the American Friends of Soroka
Medical Center, in Israel. Julie received a B.A. from Simmons
College, a master’s degree from Columbia University School
of Library Sciences, and an M.A. and Ed.D. in student per-
sonnel administration from Teachers College, Columbia Uni-
versity. She now resides in East Hampton.
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Batsheva Haart, Julia Haart, Audrey Jongens, and David Yontef
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Julie Ratner

ABOUT JEAN SHAFIROFF:

Shafiroff is a philanthropist, advocate, TV host, and the au-
thor of the book Successful Philanthropy: How fo Make a Life by
What You Give. She is a volunteer leader of several charitable
causes and serves on several charity boards: Southampton
Hospital Association, Mission Society of New York City,
Casita Maria, New York Women’s Foundation, French Heri-
tage Society, Couture Council of the Museum at FIT, Global
Strays, the advisory board of the Palm Beach Historical Soci-
ety, Jewish Board (Honorary Trustee), and Southampton Ani-
mal Shelter Foundation Honorary Board. Shafiroff is the pro-
ducer and host of the TV show Swuccessful Philanthropy, which
airs six times a week through LTV studios in Fast Hampton
and the surrounding community. She holds two degrees: a B.S.
in physical therapy from the College of Physicians and Sur-
geons at Columbia University, and an M.B.A. in finance from
Columbia Business School at Columbia University.
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THE SUMMER SWIM

By R. Court Hay
PHOTOGRAPHER CONTRIBUTIONS BY PATRICK MCMULLAN

PETER MARINO AND LALANNES, LONGHOUSE AND NOGUCHI, GUILD HALL AND QUEER AS FOLK,

d\} Memorial Day to July 4:

1" "2%  Red-Letter Dates

As the weather heats up, so should your
social calendar. From poolside benefits
and music festivals to elegant soirées and
art exhibitions, there’s never a shortage of
parties to indulge in at the beach.

From Memorial Day to the Fourth
of July, pop into the Peter Marino
Art Foundation for its exhibitions of
Richard Deacon and the
petermarinoartfoundation.org

: l'_ el Lalannes.

Peter Marino and Cornelia Guest
Go to LongHouse Reserves 16-acre sculpture garden, currently
showing works by Toshiko Takaezu and Isamu Noguchi. Long-
House’s annual immersive gala will be held on July 20. longhouse.org
Ted Carey’s Queer as Folk show at Guild Hall is not to be missed, and
neither is the institution’s annual benefit, taking place this year on
August 2. guildhall.org
Mark your calendars for Southampton Arts Center’s Whimsy Mo-
town Magic cocktail party on June 29, southamptonartscenter.org,
and Southampton History Museum’ Halsey House Gala on July 6.
southamptonhistory.org

God’s Love We Deliver

Scatlett Johansson and Ben Platt were honored
at God’s Love We Deliver’s annual Golden

Heart Awards. The night included remarks by

Matt Damon, Michael Kors, David Foster,

Cynthia Erivo, Rupert Friend, God’s Love
CEO David Ludwigson, and Johansson,
who opened up about her childhood:
“My family was dependent on food

stamps, hot lunch programs, and gov-
ernment aid to support our household of
four children, and as someone who’s expe-
rienced food insecurity firsthand, I under-
stand the devastating impact it has,” she ex-
plained. Mary J. Blige also performed. The
always fun benefit was co-chaired by Blaine

David Ludwigson
and Scatlett Johansson

GOD’S LOVE, HALSEY HOUSE, MET MUSEUM, RACE OF HOPE, CHAZ DEAN AND MADONNA

|\ Trump, Neil Patrick Harris and David Burtka,
"\-‘;; Huma Abedin, Ariana DeBose, John Idol,
Christopher Jackson, Jordan Roth, and
Samantha Rudin. DJ Lina Bradford had
Julianna Margulies, Ashley Park, Beanie
Feldstein, Noah Galvin, Patina Miller,
Erich Bergen, Grace Elizabeth, Alex
Newell, Olivia Perez, Jessica Wang, Ty-
rod Taylot, Olivia McDowell, Miss Uni-
\ verse R’Bonney Gabriel, and Luann de Les-

\ 4
L seps all tapping their toes. The night raked in
Michael Kors and 1 s .

Blaine Trump more than $3.5 million for GLWD’s mission
to provide medically tailored meals and nutrition services for individ-
uals living with severe illnesses, including HIV/AIDS. The otganiza-
tion’s annual Midsummer Night Drinks benefit will take place at Lisa

and James Cohen’s home in Fast Hampton on July 20. glwd.org

Art & Artists Gala
Metropolitan Museum of Art

The Metropolitan Museum’s Acquisition Gala, long one of my fa-
vorite events, has changed its name but not its mission. Newly
dubbed the Art & Artists Gala, it celebrates the museum’s expansion
by welcoming new works, recognizing once marginalized art, and in-
troducing contemporary artworks and artists. This is the gala where
you see more billionaires than movie stars, although Jessica and Jerry
Seinfeld were in the mix this year. The stellar night was co-chaired by
five of the city’s leading philanthropists: Samantha Boardman, Amy
Griffin, Dasha Zhukova Niarchos, Gina Peterson,

4 3

and Ann Tenenbaum. Others seated in the Tem-
ple of Dendur for the black-tie dinner included
Nicky Hilton Rothschild, Vanessa Getty,

d  Robert Kraft, Karlie Kloss, and Alison and
';' Leonard Stern. Among the spotlighted artists
were the Guertilla Girls, the New York City—
based feminist art activist group launched in
1985; Tiffany Gitls, the women who helped
craft some of Tiffany Studios’ art nouveau
masterworks; Mary Sully; and David Diao. The
Met’s CEO and director Max Hollein gave the

James Rothschild
and Nicky Hilton
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keynote address, followed by sculpturist Nairy Baghramian. Artists
leading the applause included Simone Leigh, Jordan Casteel, Lee Bul,
and Rashid Johnson. The benefit, which raised a record $4.4 million,
was sponsored by Tiffany & Co. The museum’s collection is never
complete, and this gala ensures the work can go on. metmuseum.org

Police & Fire Rescue Ball

) Some Hamptonites flew private between New York
‘ and Florida to attend the I.a Dole 1/ita—themed
18th annual Palm Beach Police & Fire Res-
cue Ball at Mar-a-Lago. Chairs included
Jeff and Nicola Marcus and John and Amy
Phelan. Among the billionaires in the mix

were New York Jets owner Woody Johnson

and his wife Suzanne, and the ever glamor-

ous Kimberly Paige Bluhm and

her real estate magnate
husband Neil  Bluhm,

Martin Shafiroff, and the foundatlons CEO, /
John Scarpa. Jennifer and Sylvester Stallone

and Andrea and Steve Wynn contributed to

the auction. This year’s Palm Tree Award re- !1‘ :
cipients were Linda Gary and Michael Belisle. &
The ball raised $3.3 million. pbpf.us .
Jean and Mdrtm Shafiroff
Hope for Depression

Audrey Gruss and Jamee Gregory hosted a
party at Veronica Beard’s store to benefit

the Hope for Depression Research

Foundation (HDRF). Selena Go-

mez, Anne Hathaway, and Soffa Ver-
gara are among the stars who wear the
designer’s clothes. The event included a
talk by Dr. Sudhir Gadh about new depres-
sion treatments. The organization also held

Lm ]'
Veronica Swanson Bcard Audrey
Gruss, and Veronica \l!e]e Beard

its annual Teen Race of Hope at Hudson River Park to raise aware-
ness about mental health problems, which affect one in three high
school students. Last year Brooke Shields’s daughter, Grier Ham-
mond Henchy, and Hayden Lucas served as the event’s Grand Mar-
shals. You can support HDRF out east by signing up for their annual
Race of Hope in Southampton this August. hopefordeprssion.org

Ruby Gala

Women’s Jewelry Association

The Women’s Jewelry Association (WJA) hosted its Ruby Gala,
marking the organization’s 40th anniversary, at the Pool Room. The
milestone event recognized the association’s visionaries and raised
funds to support the mission of the WJA, which stands as a bea-

con of support and empowerment for women in the jewelry and

CAPEHART

watch industries. The gala has always honored trailblazers in the field,

SOCIALLIFEMAGAZINE.COM

including Donna Karan, Diane von Fur-
stenberg, Iris Apfel, Fern Mallis, Stellene

Volandes, Robert Verdi, Mercedes
' Abramo, and Nadja Swarovski.
Monica Elias, CEO of Elias Wotld
Media, and Susan Chandler, WJA
president and CMO for Citizen Watch
America, served as the co-chairs. Also

Gabrielle Grazi, Monica Elias,
and Susan Chandler

Rockefeller, with their jeweler daughter Kayla Rockefeller, who has
her own brand, Kayla Jaclyne; Esther and Ruth Fortunoff; Galerie

dressed in red were Kimberly and Steven

Gmurzynska’s Isabelle Bscher; David Kellie; Grant Mobley;
Stephanie Gotlieb; Emily George; Mon-
ica Rich Kosann; Steven Iagos; Kristi
Malyia McNaughton; Lor-
raine West; Adrien Lesser; and Daniel

Nicolost;

Stock. Sponsors of the gala, which

had a Moulin Rouge theme, included

De Beers, Jewelers Mutual, Citizen N
")

| |
Watch Ametica, and Elias World Me- Kimberly Rockefeller, K

ayla Rockefeller, and
dia. womensjewelryassociation.com Steven C. Rockefellerjr Isabelle Bscher

Madonna and Lempicka

One of Madonna’s favorite artists, Tamara de Lempicka, is the sub-
ject of the new Broadway musical Lempicka, featuring former Wicked
star Eden Espinosa. The show brings to life the racy antics of the
legendary artist, whose collectors also include Jack Nicholson and
Barbra Streisand. If Madge wants to splash out on another work of
Lempicka’s, Bill Rau’s M.S. Rau in New Orleans is selling Portrait
dhomme a lunettes for $19,500. The gallery previously sold the artist’s
most famous painting, Auzgportrait, for $1.25 million. rauantiques.com

Safari Roundup

Legendary singer Dionne Warwick and
Tommy Hilfiger’s wife, Dee Hilfiger, were
honored by amFAR. Tom Ford, Kiris Jen-
ner, Peter Thomas Roth, and Leonard and

Aerin Lauder led the applause ... Lawyer

Marianne Bertuna of Aidala, Bertuna &

Marianne Bertuna, Judge Zayas,
and Arthur Aidala

Kamins chaired the Columbian Lawyers As-
sociation’s 57th annual Justice Antonin Scalia Award Luncheon at
the Pierre Hotel. The event honored Judge Joseph

Zayas ... Skin-care mavens Rochelle and June Ja-
cobs of Naturally Serious talk about new beauty
routines with fans of the line at I.a Goulue ...
Jean-Georges’s vegan restaurant abcV, whose
regulars include John Legend and Chrissy Tei-
gen, got a surprise order from celebrity hair-
dresser Chaz Dean, who literally took home
a doggie bag for his four yellow retrievers,

Bella, Riley, Ryver, and Rayne. chazdean.com

Kelly Bensimon
and Chaz Dean
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an in Balenciaga: Most Elegant

Tyla in Balmain: Best Look

MET GALA GLAMOUR

Sleeping Beauties: Reawakening Fashion
By R. Court Hay

The Stars

Nicole Kidman, stunning in a black-and-white silk-and-feath-
er confection by Balenciaga provided the major movie-star en-
ergy at this year’s Met Gala. Top male charisma came courtesy
of Chris Hemsworth, who, along with Jennifer Lopez, Zendaya,
Bad Bunny, and Tggne’s Anna Wintour, co-chaired the benefit,
dubbed Sleeping Beauties: Reawakening Fashion. The iconic
gala, also known as the Party of the Year, has raised over $223
million under Wintour’s wings. This year’s tickets clocked in at
$75,000 each, making it the most expensive and exhilarating
night on the town.

Best Dressed

This year’s theme was inspired by J.G. Ballard’s story “The
Garden of Time.” Standouts on the cream-and-green carpet in-
cluded singer Tyla, who wore a Balmain dress made of sand with
an hourglass serving as her purse. Braval Zendaya first appeared
as a woodland creature in a custom Maison Margiela by John Gal-
liano peacock frock and then reappeared for round two in a floral
headdress and black gown from Galliano’s tenure at Givenchy in
1996. The evening drew a dazzling crowd of A-listers from Jeff
Bezos and Lauren Sanchez to Tom Ford, who paid homage to
humanity’s enduring fascination with the natural world and its in-
fluence on fashion while also spotlighting sustainability and ethi-
cal production practices. Andrew Bolton, the curator in charge
of the Costume Institute, said, “It is very much an ode to nature
and the emotional poetics of fashion.”

Zendaya in Maison Margiela: Most Nymph




The Designers

The exhibition is an exploration of fashion’s evolution, blending histor-
ical garments with cutting-edge techniques and technological innovation.
Showecasing 250 rare items from the Met’s permanent collection, the show
includes garments that span from 17th century bodices to contemporary
acquisitions by such designers as Phillip Lim and Stella McCartney. Every
fashion legend of the 20th century is on display, including Dior, Chanel,
Schiaparelli, and Charles James, who was represented by his classic black
Tulip and Siren dresses. Central to the exhibition are the “sleeping beau-
ties,” historical garments that have been carefully preserved over the cen-
turies and are shown laid flat in glass cases because they are too delicate to
be hung on mannequins.

The Show Sarah Jessica Parker
in Richard Qumn

Through an array of sensory experiences, including scented displays, Heddrd

video animation, light projection, soundscaping, and Al, visitors are im-
mersed in the stories behind each garment. Max Hollein, the Met’s direc-
tor, said, “Sleeping Beanties will heighten our engagement with these mas-
terpieces of fashion by evoking how they feel, move, sound, smell, and
interact when being worn, ultimately offering a deeper appreciation of the
integrity, beauty, and artistic brilliance of the works on display.”

TikTok is the exhibition’s lead sponsor, with support from Loewe and
Condé Nast. This blockbuster runs until September 2, 2024.
metmuseum.org

b . . Bad Bunny Gwendoline Christie
Ariana Grande and Cynthia Erivo: o 7 . e ¥ in Maison Margiela: in Custom Margiela:
Most Wicked r Best Smize L — 4 BestHair

Lala Anthony

\ Demi Moore and Harris Reed Lil Nas X Alexander McQueen'
‘custom Balenciag3 I in Harris Reed: in Raul Lopez of Lufll‘ Tightest Laced
Best Swan Best Gimmicks Best Blond (“I can’t breathe!”)

J &
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A SOCIAL LIFE

GET SOCIAL WITH THIS GUIDE TO EVENTS IN SUMMER 2024

By NorAH BRADFORD

Many incredible events, stunning galas, premier charity benefits, and lavish parties take place

during the summer season in the Hamptons. Here are the most coveted events to attend,

where you can help raise money for charitable causes, enjoy opulent dinners and cocktails,

see spectacular performances, and dance the night away. ..

CLAIRE FLORENCE X FIERCE GRACE

COLLABORATION EXHIBITION
Friday, May 24 until June 15
3 Railroad Avenue, East Hampton
Artist Claire Florence will be displaying her collaboration with
Fierce Grace at their East Hampton studio. Florence is at the cut-
ting edge of developing Al-based art expressed physically using
precious metals, inspired by the true inner spirit animals of the
human soul. She depicts the energy of balancing yin and yang amid
chaos. claireflorence.com

SOUTHAMPTON INN MEMORIAL DAY BBQ
Sunday, May 26
91 Hill Street, Southampton
The Southampton Inn starts the summer season with its Memorial
Day BBQ and live music event, bringing guests, summer visitors,
and the community together on the idyllic grounds of this well-
loved getaway. southamptoninn.com

ALAN & DIANE LIEBERMAN MEMORIAL DAY BRUNCH
Sunday, May 26
Private Home, Water Mill
South Beach Group Hotels’ Alan Lieberman and real estate guru
Diane Lieberman host a Memorial Day weekend brunch to kick
off the summer at their home in Water Mill.

ANN LIGUORT’S LIFE ON THE GREEN BOOK PARTY
Thursday, June 27

Canoe Place, Hampton Bays
Sports talk show host and author Ann Liguori will be hosting a
book party for Life on the Green: Lessons and Wisdon: From 1.egends of
Golf, published by Hatherleigh Press. Her 26th annual Ann Liguori
Foundation Charity Golf Classic takes place on Wednesday, May
29, at Friar’s Head Golf Club. annliguori.com

SAMUEL WAXMAN CANCER RESEARCH FOUNDATION
20™ ANNUAL HAMPTONS HAPPENING
Saturday, July 6
900 Lumber Lane, Bridgehampton

The Samuel Waxman Cancer Research Foundation will hold its
annual Hamptons Happening event at the Fishel estate in Bridge-
hampton on Saturday, July 6. The event features tastings, live music,
and a thrilling auction. This year’s honorees include Arthur I Back-
al, Fern Mallis, Cheri Kaufman, Stephen Kliegerman, and chef
Francois Payard. The Step Up to Turn Cancer Off event is running
from June 17-23, with an in-person walk at MetLife Stadium on
June 22. waxmancancer.org
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FOR BRAIN CANCER
to benefit Gray for Glioblastoma Society

06.08.24 at 7pm
MULFORD FARM, EAST HAMPTON
N~ Tickets on sale at Gr@)forGlioblastoma.com/SunsetSoiree

HOST COMMITTEE

Katherine Snedeker, founder of Gray for Glioblastoma
Ellie Thumann, Sports Illustrated Swim Rookie
John Boockvar, Lenox Hill Neurosurgery Vice Chair
Randy D’Amico, Lenox Hill Neurosurgery Assistant Professor

EVENT COMMITTEE

Cameron Forbes, Gayle Yelon, Alex Bushman, Barbara
Eurpides, and Claire Brodsky

For sponsorship opportunities, email hello@grayforglioblastoma.com
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Maria and Kenneth Fishel, Christie Brinkley at Polo Hamptons

EAST HAMPTON EMERGENCY DEPARTMENT
FOURTH ANNUAL LECTURE AND LUNCHEON
Thursday, July 11
Maidstone Club, East Hampton
Presented by the Southampton Hospital Foundation, this yeat’s
event will feature BookHampton owner Carolyn Brody in conver-
sation with iconic makeup artist Bobbi Brown, a beauty industry
titan, best-selling author, and the founder and chief creative of-
ficer of Jones Road Beauty. Jill Davis, Kate Davis, Hollis Forbes,
Liz Lange, and Mary Margaret Trousdale will co-chair the annual
Lecture and Luncheon fundraiser to support the new Stony Brook

Medicine Fast Hampton Emergency Department.

THE ELLEN HERMANSON FOUNDATION
SUMMER GALA
Saturday, July 13
Bridgehampton Tennis and Surf Club

The Ellen Hermanson Foundation Summer Gala will be held Sat-
urday, July 13, at the Bridgehampton Tennis and Surf Club. This
year’s chair is philanthropist and author Jean Shafiroff, and the
honorees include Dr. Fred Weinbaum and Rebecca Seawright. The
29th annual Ellen’s Run event will occur on Sunday, August 18.
ellenhermanson.org

POLO HAMPTONS
Saturday, July 20 and 27
900 Lumber Lane, Bridgehampton
Kenneth and Maria Fishel have the invite list to be on this summer
and will be hosting the equestrian sport of kings at their Bridge-
hampton estate. Featuring BMW, Oscar de la Renta, Piaget, and
more. polohamptons.com

SOUTHAMPTON ANIMAL SHELTER FOUNDATION
15™ UNCONDITIONAL LOVE GALA
Saturday, July 20
Under the tent on Wickapogue Road, Southampton

The Southampton Animal Shelter Foundation will host its annual
Unconditional Love Gala on Saturday, July 20. Led by Anthony Sa-
bia and Kathleen Rice, the SASF relies on the generosity of donors
and volunteers to care for homeless animals in the local community
with the goal of placing them in loving forever homes. This yeat’s
honoree at the gala is Cathy Bissell, the founder of the Bissell Pet
Foundation. southamptonanimalshelter.com

SOUTHAMPTON AFRICAN AMERICAN MUSEUM
ANNUAL GALA
Saturday, July 25
Southampton
The Southampton African American Museum opened in 2005
with the aim of promoting the understanding and appreciation
of African-American culture. This year’s gala will be co-chaired by
philanthropist Jean Shafiroff and the museum’s Aisha Christian.

Saamusceum.org

EVELYN ALEXANDER WILDLIFE RESCUE CENTER
16"™ ANNUAL GET WILD! BENEFIT
Friday, August 2
Southampton Arts Center, 25 Jobs Lane, Southampton
The Evelyn Alexander Wildlife Rescue Center is a nonprofit dedi-
cated to the rehabilitation of wild animals affected by human en-
croachment on their habitat. The Get Wild! Benefit is the charity’s
signature summer event, led this year by new executive director

Kathleen Mulcahy. wildliferescuecenter.org
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You’re invited to the
Children’s Museum of the East End’s

14TH ANNUAL

9:30 AM - 12:30 PM
(Rain date: Sunday, July 21)
Early access to the fair begins at 9 AM for premium ticket holders!
Featuring arts and crafts, water rides, live animals, games, entertainment,
food and more. For info, visit www.cmee.org or contact lara@cmee.org.

R e, HAMPTON .
x EAP:JL%rl,er:s | Pool Company SiCAMP HAMPTONS  James Lane

East End
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Paula Abdul performing at the Northwell Health Foundation Summer Hamptons Evening

SOUTHAMPTON HOSPITAL FOUNDATION
66" ANNUAL SUMMER PARTY
Saturday, August 3

Under the tent on Wickapogue Road, Southampton
The Southampton Hospital Foundation will present the highly
anticipated 66th annual Summer Party, to benefit Stony Brook
Southampton Hospital, on Saturday, August 3. A highlight of
the Hamptons summer season, join us for a festive evening of
cocktails, dinner, and dancing. Visit the website for tickets and
morte information. bit.ly/SBSHSummerParty2024

NORTHWELL HEALTH
SUMMER HAMPTONS EVENING
Saturday, August 3
Private Residence, Water Mill

Northwell Health Summer Hamptons Evening (SHE) returns
this summer. Northwell Health is at the forefront of much-
needed change in women’s health care, focusing on women’s
unique needs at every stage of life. Funds raised will benefit the
Katz Institute for Women’s Health, led by the only network of
experts devoted to all aspects of women’s health. The evening
celebration will include dinner under the tent and an impactful
program with emcee Rosanna Scotto, followed by a special musi-
cal performance. SHE is presented by Victoria Moran-Furman,
Iris and Saul Katz, Eric Moran, and Lawrence Scott Events.
give.northwell.edu

SILVERSTEIN DREAM FOUNDATION
ANNUAL HAMPTONS GARDEN GALA
Saturday, August 10
Private Residence, Water Mill
The Silverstein Dream Foundation presents its annual Hamp-
tons Garden Gala in support of the Diabetes Research In-
stitute Foundation, hosted by Patricia Silverstein, a life and
business coach and the founder of Coaching X Humanity, to-
gether with her husband, Roger Silverstein. The event will fea-
ture a cocktail reception, dinner, auctions, and entertainment.

diabetesresearch.org, silversteindreamfoundation.com

PROSTATE CANCER FOUNDATION

ANNUAL HAMPTONS GALA
Saturday, August 24
Private Residence, Water Mill
This gala is the social centerpiece of Michael Milken’s Prostate
Cancer Foundation Pro-Am Tennis Tournament, which is be-
ing held over the weekend at private estates in the Hamptons.
pcf.org
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ROCIO FUKUDA, originally from Peru, has a passion for
art and sculpting. The love for food took her into getting
a degree on Food Service Administration and a certifica-
tion in Dietary Management. Rocio is "Food Management
Certified by Suffolk County NY" and "ServSafe Allergen
Certified By the National Restaurant Association." After
years of winning multiple cake competitions and gaining
lots of experience, she decided to share her passion and
love by teaching at Rustik Cake Studio Corporation. Ro-
cio Fukuda is Gelato Maker Certified and Certified Choco-
latier offering custom cakes, pastries and chocolates.

TO ORDER A CAKE AND STOP BY FOR ATASTING:

RUSTIKCAKESTUDIO.COM
INFO@RUSTIKCAKESTUDIO.COM
516.661.2865

ASHLEY STAMBOUL!

EMBRACING ELEGANCE:
ASHLEY STAMBOULI'S FALL/WINTER 2025 COLLECTION

Ashley Stambouli is a luxury worr

fashion brand established in 2018 by Miami based
fashion designer Ashley Stambouli, originally born in
Venezuela. Stambouli is focused on designing for the
‘woman that embraces all aspects of femininity,
sophistication, and elegance. The spirit of the brand
echoes the modern women who are trying to look
unique while staying chic. Allthe collection’s pieces
are carefully designed in their Miami Atelier. Ashley
Stambouli Atelier specializes in crafting exquisite
bridesmaid dresses, stunning bridal gowns, and
one-of a-kind couture creations.

Growing up in Venezuela, Ashley Stambouli was
surrounded by threads and sewing machines from
ayoung age. Her grandmother was passionate about
sewing and her mother studied fashion business,

so it seems as though Stambouli was destined to
pursue a career in fashion. She began designing
dresses and tops in her junior year of high school
after her mother bought her a sewing machine.

A graduate of the School of Fashion Design in
Boston, she went on to intern with Venezuelan
Designer Oscar Carvallo before launching Ashley
Stambouli in 2018. With regards to her experience
within the fashion world, Stambouli has said:

“The most important lesson I've learned

would be to keep going even if things don't work

out the first or second time. Not everyone is going

to like and relate to your designs because everyone

is different.”

At Ashley Stambouli, we believe in crafting
garments that transcend mere fabric and
thread, embodying a narrative of empowerment
and self-expression. Each piece in our latest
Fall/Winter 2025 collection is a testament to
this philosophy, meticulously designed to
resonate with the discerning tastes of our
clientele.

Drawing inspiration from the enchanting allure
of Miami, our Atelier serves as the creative
nucleus where every stitch is infused with
passion and precision. From the ethereal
silhouettes to the intricate detailing, every
aspect of our collection is a labor of love,
meticulously curated to accentuate the beauty
of the feminine form. This season, Ashley
Stambouli invites you to immerse yourself in a
symphony of textures, colors, and patterns that
evoke the essence of autumnal romance. From
flowy to exquisitely tailored dresses that
command attention, our collection seamlessly
blends timeless elegance with contemporary
flair.

As a designer, Ashley Stambouli is committed to
pushing the boundaries of conventional fashion,
redefining what it means to be chic and
distinctive in today's world. With a keen eye for
detail and an unwavering dedication to
craftsmanship, each creation is a manifestation
of her creative vision and unwavering
commitment to excellence.

EXPERIENCE THE ALLURE OF ASHLEY STAMBOULI'S FALL/WINTER 2025
COLLECTION AND DISCOVER A WORLD WHERE ELEGANCE KNOWS NO BOUNDS.

WWW.ASHLEYSTAMBOULIL.COM
@ASHLEYSTAMBOULI
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AMFAR RAISES $4.1 MILLION
AT THIRD ANNUAL GALA IN PALM BEACH

By RoLisE RACHEL AND MARSIN MOGIELSKI

Tommy Hilfiger, Dee Ocleppo Hilfiger, Kris Jenner,C

Those near and far flocked to James and Lisa Cohen’s
Palm Beach estate in support of the third annual Palm Beach
amfAR fundraising gala on Saturday, March 2. Thirty-seven
years ago amfAR was formed by actress Elizabeth Taylor, Dr.
Michael Gottleib, Dr. Mathilde Krim, Dr. Joseph Sonnabend,
and activist Michael Callen. As of 2024, amfAR has invested
more than $635 million in its programs and has awarded more
than 3,800 grants to research teams worldwide.

Event chairs James and Lisa Cohen were kind enough to
open the grounds of their home for the prestigious event. The
board is co-chaired by Kevin McClatchy, former owner of the
Pittsburgh Pirates, and T. Ryan Greenawalt, longtime board
member, finance and film mogul, and executive committee
member of the board of the Sag Harbor Cinematic Arts Cen-
ter. Julianna Margulies, star of ER, expressed her hope that
its HIV-focused storylines had helped bring awareness to the
disease.

The evening’s event chairs included Tommy Hilfiger and
Dee Ocleppo Hilfiger, John and Amy Phelan, Howard and
Michele Kessler, Barry Gibb, and amfAR board co-chairs T.
Ryan Greenawalt and Kevin McClatchy. Others that graced
the carpet included Leonard Lauder, Aerin Lauder, Rachel
Zoe, Sylvester Stallone, Jennifer Flavin Stallone, Shaggy, Kris
Jenner, Corey Gamble, Keith Lieberthal, Peter Thomas Roth,
Jill Zarin, Sutton Stracke, and Suebelle Robbins.

orey Gamble

Julianna Margulies

When asked if she had any plans to visit the Hamptons
soon, Kris Jenner mentioned to us that it is tough traveling
with a family of now 13 grandchildren.

Kevin Robert Frost, amfAR’s CEO, spoke about Dionne
Warwick’s activism and impact on the AIDS epidemic. When
Gladys Knight, Stevie Wonder, and Elton John collaborated
on the iconic song “That’s What Friends Are For,” Elizabeth
Taylor had asked Warwick to give the song and its royalties to
amfAR. It became an anthem for AIDS awareness, winning
multiple Grammys and raising tens of millions of dollars for
amfAR to date.

Amber Riley performed a tribute to Warwick, singing one of
Warwick’s classics, “Don’t Make Me Over,” as well as one of her
own originals, “A Moment.” Filmmaker and fashion designer
Tom Ford had the honor of presenting Dee Ocleppo Hilfiger
with amfAR’s Philanthropic Leadership Award. Ocleppo Hil-
figer noted her deep connection to the AIDS epidemic in the
1980s and *90s as she witnessed it firsthand. “We can maintain
our humanity toward each other today,” she said and concluded
by expressing gratitude to her husband, fashion icon Tommy
Hilfiger, and amfAR co-founder Elizabeth Taylor.

Seventeen-time Grammy Award—winning artist Sting took

3

the stage and sang “Roxanne,” “Englishman in New York”
(with surprise guest Shaggy), “Every Breath You Take,”

“Fields of Gold,” and “Fragile.”

SocraL LiFE
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Amber Riley

Tom Ford

P 2\
Kevin Robert Frost and Dionne Warwick

Marsin Mogielski interviews
Kevin Robert Frost, CEO of amfAR

Were you excited about having this big event here?

Palm Beach is a relatively new community for us to be working
with. It’s been extraordinary because this is our third event here,
and the community has been so welcoming and warm. They have
turned out in such great numbers to support us here. We’ve been a
bit overwhelmed, frankly.

Who were you most excited about seeing?

Well, I've known Dionne a long time, as you can imagine, because
she recorded “That’s What Friends Are Fot.” And when she did,
she got everybody involved in delivering their rights and royalties.
I'love Dionne, who received an Award of Courage at the gala.

What sparked your interest in joining amfAR as CEO?

I've been with amfAR for more than 30 years, so I’ve been there
a long time. And I joined at the height of the AIDS epidemic
in New York — I’'m a gay man living in New York, I didn’t feel
like T could be an innocent bystander. When I joined the orga-
nization, I didn’t join as CEO but as an administrative assistant.

SOCIALLIFEMAGAZINE.COM

Sutton Stracke

Sting and Shaggy

So T spent 30 years at the organization working my way up.
I've been the CEO for about 17 years.

You are amazing! Wow. Congratulations, and thank you for
the work that you have done!

This event was generously supported by Givenchy, Chateau Ma-
lartic-Lagraviere, Piper Heidsieck, Bacardi/Grey Goose/Bombay
Sapphire, Flecha Azul, Uovo, Fresh Victor, and Rumor Rosé. A live
auction included exquisite pieces by Federico de Francesco, Jonas
Wood, and Michael Kagan, alongside a glamorous Givenchy Paris
Fashion Week experience and stunning diamond earrings from
Macklowe Gallery.

ABOUT AMFEAR

Since 1985, amfAR, the Foundation for AIDS Research, has been
one of the world’s leading nonprofit organizations dedicated to the
support of AIDS research, HIV prevention, treatment education,
and advocacy. The foundation has invested more than $635 million
in its programs and has awarded more than 3,800 grants to research
teams worldwide. amfar.org
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HUDSON’S HELPING HANDS
THIRD ANNUAL EVENING
UNDER THE STARS
BENEFIT FOR AUTISM AT
THE CROW’S NEST, MONTAUK

1. Chelsea Baetz
Kristin Malta

2. Genevieve Murphy
Ciera Grace

3. Cate Daly
Brittney Epley
Kristen Teodoro
Marianne Epley

4. Andrew Alessandrini
Joel Alamia
Eric Segreti

5. Alfredo Musika

6. Karolina Miller
Ashley Persico
Kelly Hansen
Nicole Matzen

7. Nicole Oppenhiemer
Tali Waxman
Danielle MacCourtney
Christine Hanhausen

8. Alie Mitchell

9. Rebecca Norden
Kevin Notden

10. Kerry Godfrey
Lee Hunt

11. Augie Teodoro
Ktristen Teodoro

12. Kendra Vellante
Kiersten Turnbull
Cara Havlik
Courtney Turnbull Holgan

Al images thantks to
Wil Weiss
Pat Irwin

For more information,
please visit
hudsonshelpinghands.org




Coding, robotics, art, science, summer fun, and more!
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PARRISH ART MUSEUM
2024 SPRING FLING

1. Mitchell Myrin
Bobbi Braun

2. Laura Wynne
John Wynne

3. Patti Oakley
Mike Oakley

4. Suzanne Caldwell
Sally Van Erk

5. Elena Gibbs
Nicole Zbikowski
Finley Behringer ) _ i - — ,

6. Elizabeth Altman A . it ‘ B P e
Karen McAuliffe -

7. Ante Jakic
Reese Peters

8. Meryl Dee Feuer
Dr. Harvey Manes

9. James Dawson
Roz Dimon
10.  Ashley Lane
Robert Yurkewitch
11. Daniel Morales

Donna Tona

Al images thanfks to
Lisa Tamburini




SUMMER TENNIS

fstennisclub.com | 631-287-6707 | fstcproshop.com
1370A Majors Path, Southampton NY 11968

SUMMER CAMP AGES 5-15 | JUNIOR TENNIS ACADEMY
STV e PRIVATE LESSONS | COURT RENTALS | ADULT CLINICS
PRO SHOP | COURT DESIGN

SUMMER CAMPS

FSCAMPS.COM | 631-287-6707 | INFO@FUTURESTARSSOUTHAMPTON.COM
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CITY HARVEST PRESENTS
THE 2024 GALA:
MAGIC OF MOTOWN
AT CIPRIANI 42N° STREET

. Chrissy Teigen
Geoffrey Zakarian
John Legend

. Sandra Ripert
Eric Ripert

3. Alejandra Gere
Richard Gere

4. Ubah Hassan
Oliver Dachs

5. Yaya 0S

6. Alex Cohen
Jilly Stephens

7. Jean Reno

3. Jane Krakowski

9. Desus Nice
. Busy Philipps

Al images thanks to
Rob Rich
SocietyAllure.com




631.725.2422

Images: Carcer Rose info@sperrytentshamptons.com
Event Design: Preston Bailey

Event Planner: Sarabeth & Co. SPerrYtentShamptonSocom
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42N° ANNUAL

FREDERICK LAW OLMSTED

AWARDS LUNCHEON
IN CENTRAL PARK

1. Stewart E Lane
Bonnie Comley
2. Luisa Diaz
Noreen Donovan
Ramona Singer
3. Alessia Fendi
Fe Fendi
4. Gillian Miniter
Lela Rose
Jenny Price
5. Morgan Shara
Carolyn Heft
6. Shannon Mclain
7. Stephanie March
8. Gillian Hearst
9. Denise Rich
10.  Sugie Hong Bruttomesso
Andy Yu
Al images thanks to
Rob Rich

SocietyAllure.com
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SimpLy BETTER

YOUR CULINARY ADVENTURE AWAITS

insicNnia RAREGEEE ONC1C OPUS @dlwvt

BLACKSTONE) - 1} _
e - - EAK:SUSHI o ime sTenk - sUsHI MODERN ITALIAN STEAKHOUSE MEDITERRANEAN
RESERVE NOW FOR THE HOLIDAYS!

PRIVATE ROOMS ARE AVAILABLE. CONTACT OUR EVENT PLANNERS BY VISITING:
ANTHONYSCOTTORESTAURANTS.COM




EMPOWERS AFRICA
ANNUAL GALA
AT THE EXPLORERS CLUB

Olga Skidmore

Jeremy Bastard

James Skidmore
Brooke Macy
Amy Kuehner
Dana Macy
Patricia Glass
Allison Freeland
Jock Freeland
Wini Kinney
Virginia Tracy
Mary MacElree
David Hoffman
Nicci Weise
Fred Swaniker
Bonnie Evans
Dan Shedrick
Krista Kreiger
Yael Natori
Catherine Juracich

Aisha Haque

All images thanks to
Rob Rich
SocietyAllure.com




DeCLCLO

BY PARTY UP PRODUCTIONS

: . .
o
£

Specializing In:

Event Production and Design
Furniture Rentals e Lighting

deccobypartyup.com e partyupproductions.com
631.988.9579 ¢ partyup@partyupproductions.us

Over 20 Years Experience
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ROSS SCHOOL’S 2024
SPRING AWAKENING SOIREE
AT TOPPING ROSE HOUSE

1. Tom Sturtevant
Dianna Raedle
2. Courtney Crown
Chelsea Baetz
Christine Rimar Cosgrove
Elizabeth Deninzon
Cleo Ahn
Alessandra Paquet
Mara Kaplan
3. Jeremy Whelan
Alexandra Fairweather
Fric Goodman
4. Shirley Roseman
Amy Jacobson Chung
Sandra Oliveira
5. Haley Stern
Christina Floyd Di Donna
6. Jamie Agman
Christine Rimar Cosgrove
Stavroula Georgallis
Emily Tisch Sussman
7. James Egerton-Warburton
Steven Chung
Anthony Cauchi
Brett McGonegal
8. Lauren Feldman
John Collier
9. Tom Sturtevant
10.  Alister Paul
Michael Mathias
Daniel Brand
Steven Ahn

Al images thanfks to
Wil Weiss




FAME
LUXURY
STONE

THE FINEST SELECTION IN LUXURY STONE

DESIGN ASSISTANCE . UNPARALLELED QUALITY . DIRECT IMPORTER
MARBLE | QUARTZITE | ONYX | GRANITE | PORCELAIN

SCHEDULE AN APPOINTMENT TODAY

FAMELUXURYSTONE.COM | INFO@FAMELUXURYSTONE.COM
HAMPTONS: 631.237.1113 | 425 COUNTY ROAD 39A, LOWER LEVEL, SOUTHAMPTON, NY
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NYC SECOND CHANCE

uos

10.

© w1 o

RESCUE HOSTS
FOURTH ANNUAL

RESCUE BALL GALA

Jason Biggs
Jenny Mollen
Joe Gorga
Melissa Gorga
Don Lemon
Dylan Lauren
Lisa Rose
Jennifer Brooks
Orfeh

Mike Woods
Wayne Schumer
James Marzigliano
Kate McEntee
Bessy Gatto

Joe Gatto

Al images thanks to
PMC / Sylvain Gaboury
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WILSON & ASSOCIATES WWW.WILSONPROTECTION.COM
SECURITY CONSULTING, LLC

SPECIALIZING IN:

EVENTSECURITY CONSULTING RESIDENTIAL & PERSONAL
PROTECTION

INFO@WILSONPROTECTION.COM WWW.WILSONPROTECTION.COM

LICENSED, BONDED & INSURED ~ NYS LICENCE #11000132169
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HOT SHOTS

ISABELLE BSCHER
GALERIE GMURZYNSKA

George Hamilton, Thom Browne, and Pe-
ter Som were in the mix at glamorous gal-
lerist Isabelle Bscher’s Galerie Gmurzynska
for the opening of Anh Duong’s solo show
The Incoberences of a Gentlewoman. Joseph and
Sabine Getty and Eugenia and Janna Bull-
ock were among those sipping Aphrodise,
the new bubbly rosé, while perusing the crit-
ically acclaimed exhibit. Galetie Gmurzyn-
ska is an internationally renowned gallery

known for its museum quality and uniquely

curated exhibitions. gmurzynska.com

ISABELLE BSCHER,
ANH DUONG

THOM BROWNE

GLEN-GERY

BRICKWORKS DESIGN STUDIO

Sarah Jessica Parker and Matthew Broder-
ick’s architect, Mortis Adjmi, moderated
a talk hosted by Glen-Gery at the Brick-
works Design Studio on Fifth Avenue. The
party celebrated the publication of Material-
ity, a book about the use of luxury bricks
in architecture. Glen-Gery also introduced
its first students-and-architects collabora-

tion program to educate the next genera-

tion of designers. Guests included company
COO Mark Ellenor, Lindsay Partridge, Tim

Leese, and Robert Millner. glengery.com

SARAH JESSICA PARKER,
MATTHEW BRODERICK

MARK ELLENOR

YOUTH AMERICA
GRAND PRIX GALA

Composer Karen LeFrak created a piece
for Youth America Grand Prix’s 25th Anni-
versary Gala at Lincoln Center. The night’s
creative chair, Marcella Hymowitz, brought
in designers Dennis Basso and B Michael
to make customs. On the dance floor
were 007 Daniel Craig and Rachel Weisz,
Carolina Herrera, Kamie Lightburn, Mick
Jagger’s girlfriend Melanie Hamrick, and

the organization’s founder, Larissa Save-
liev. Chairs included Chelsea Clinton, Wes

Gordon, and Indré Rockefeller. yagp.org

MARCELLA HYMOWITZ,
GREGG HYMOWITZ

CRYSTAL HUANG, DENNIS BASSO

Courtesy of PMC
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HOT SHOTS

63%> ANNUAL
QUADRILLE BALL

DR. BERND SCHEIFELE

Vicrasoft
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ALLISON AND FRETHERR
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DR. BARBARA ELLING,
NICHOLAS ELLING
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SIMON LIEPOLD, ARABELLE LIEPOLD,
AVANTIKA BANERJEE

PROSTATE CANCER
FOUNDATION GALA

ED GARDEN,
BROOKE GARDEN

L
ALICIA DAHILL,
DR. HERBERT WERTHEIM

LARRY LEEDS,
GINGER FEUER LEEDS

25™ ANNUAL
OLD BAGS LUNCHEON

TOMMY HILFIGER,
DEE OCLEPPO HILFIGER

ALYSSA D. QUINLAN

Courtesy of PMC
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PARIS FOR THE OLYMPICS

WHERE TO STAY, EAT, AND GO

By R. Court Hay

Paris is always a good idea, and this summer the City of
Light will be extra festive as host of the Olympic Games, a
hundred years after it last held them. The Games will literal-
ly take over the streets of Paris! If you’re planning to go this

summet, I’ve rounded up some tips on fabulous dining options
and must-see exhibitions gleaned during my early spring visit.

WHAT TO DO:
PARIS SUMMER OLYMPICS

JULY 26 TO AUGUST 11
Though you may not be planning to attend the Summer
Games in Paris from July 26 through August 11, you won’t be
able to avoid them, as France has taken a pioneering approach
to staging them, integrating events directly into the fabric of

the city as well as the traditional stadium venues.
What does that mean? Events will actually take place at
landmarks like the Eiffel Tower, Versailles, and the Place de la

R. Conri Hay is Social Life’s travel editor and society colummist.
He began his career at Andy Warhols Interview and has written for Town & Country
and People. Hay also appears on CNN, PBS, Fox, and VHT commenting on Hollywood.
He lives in New York City and Sonthampton and is the CEO of his own PR firm.

Concorde. The Grand Palais will host spectators and athletes
in various sports, including fencing and tae kwon do. Beach
volleyball matches will take place in the open air under the
iconic Eiffel Tower, and the adjacent public lawns, called the
Champ de Mars, will host judo and wrestling events. The Place
de la Concorde, the largest public square in Paris, will host ur-
ban sports including sport climbing, skateboarding, basketball,
breaking, and BMX freestyle events.

The gardens at the Palace of Versailles, the former royal
residence and now a UNESCO heritage site, will be the ven-
ue for equestrian and pentathlon competitions. To prepare
for the influx of visitors, Versailles is undergoing various
restoration projects, and temporary facilities are being con-
structed. The Esplanade des Invalides, the park adjoining the
Hotel des Invalides, will be the main venue for archery and
para-archery events.

A few of the city’s arenas will also participate in the Olym-
pics. Roland Garros Stadium, home to the annual French
Open tennis tournament, is set to host boxing and tennis
competitions. France’s largest stadium, the Stade de France,
built when the country hosted the World Cup in 1998, will
feature the rugby sevens and track-and-field events.

OPENING CEREMONY ON THE SEINE:
KELLY CLLARKSON, PEYTON MANNING
The Olympic opening ceremony on the Seine on July 26 will
be invitation-only. Kelly Clarkson and Peyton Manning will
serve as hosts, and Today show anchors Savannah Guthrie and
Hoda Kotb will report on the pageantry from a bridge along
the river as the athletes sail by.

SocraL LiFE
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Courtesy of Saint James Paris

Tickets will be allocated by local authorities; the general pub-
lic cannot apply for them. The city originally planned for the
ceremony to be open to the public, but logistics and security
issues — and complaints from riverside booksellers — com-
pelled the government to scale back. Invitees will be subjected
to security checks and receive a QR code to pass security bar-
riers. The event along the Seine during sunset will mark the
first time an Olympic opening ceremony will be held outside
a stadium setting, in keeping with the Paris organizers’ motto:
“Games Wide Open.” paris2024.org

WHERE TO STAY: SAINT JAMES PARIS

On my most recent trip, during Paris Fashion Week,
I checked into my favorite Parisian hotel, the Saint James, in
the heart of the quiet, leafy 16th arrondissement, mere steps
from the elegant Avenue Foch. As your car enters, you are
greeted by a formal fountain that adds its natural splash to the
soundtrack of Parisian life. The circular drive is dotted with
boxwood topiaries in black urns. The great room soars three
stories, and the double-width staircase is suitable for an en-
trance by an emperor. Alice could host a Mad Hatter tea party
here without changing a chair.

Built in 1892 in the imperial Napoleonic style, at the behest
of the widow of former French President Adolphe Thiers,
this is Paris’s only chateau hotel, and it boasts its own enchant-
ing, 50,000-square-foot garden, formerly the grounds of the
city’s first hot air balloon field. Now there is a chic outdoor
folly that serves as a bar, as well as a pavilion surrounded by
lush plantings and covered with fragrant climbing vines where
drinks and lunch are served as birds chirp around you. The
most charming garden parties are held here.

Saint James Spa

While the Saint James’s garden, a rarity in the heart of Paris,

adds to its feeling of remoteness, the hotel is only a short walk
from the famous Bois de Boulogne park and the Frank Gehry—
designed Louis Vuitton Foundation. The Palais de Tokyo and
Museum of Modern Art are a 15-minute stroll, and the Arc
de Triomphe and the Champs-Elysées are 20 minutes on foot.

The edifice of the hotel was originally intended to host only a
few people: 15 of France’s most promising students on scholar-
ships. So the leather-bound books and comfy, deep armchairs
in the Library Bar are not just decor; the room once served
as a working library, dating from the property’s student hous-
ing era. Nowadays, lunch, tea, and cocktails are served there.

In the 1980s, the building was turned into a private club,
and in 1991 it became the hotel we know and love today. Now
the Saint James is part of the Relais & Chateaux association, a
group of nearly 600 properties around the globe owned and
operated by independent entrepreneurs.

There is a new look to the Saint James, but
none of the 19th century charm has been
sacrificed; rather, it has been gracefully en-
hanced by Paris-based interior designer Laura

Gonzalez in a multi-year renovation complet-
ed in 2022. Gonzalez ensured that each of
the 56 guest rooms and suites has a unique
flair. Her touches masterfully mix Versailles
parquet flooring, geometric patterning,
Japanese-style panoramic wallpaper, art deco
accents, frescoes by local craftsmen, and cus-

tom rugs, bien sir. The entire chateau feels

SOCIALLIFEMAGAZINE.COM

like a posh English country estate with chic
Parisian flair. Among the new additions are
glamorous duplexes and ground-floor suites
with classic Parisian terraces.

The spa, fitness, and well-being area has
also been transformed. The sublime two-
floor Guerlain Spa spans more than 4,000
square feet and offers three treatment booths,
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a fitness room, a hammam, a sauna, and a Jacuzzi. However,
the picce de résistance is the oversize sun-drenched swimming
pool. The Saint James’s signature treatment, the Dedicace
Guerlain, is 90 minutes of blissful body and facial treatments
and should not be missed.

NEW VILLAS, INCLUDING THE COURBET
AND VICTOR HUGO APARTMENTS

Next, Gonzalez focused her creative flair on yet another proj-
ect at the hotel, transforming a gorgeous private home on the
chateau’s grounds into Villa Saint James, which comprises four
luxurious apartments with private outdoor space, living areas,
and kitchens. The designer infused the villa’s elegant
yet relaxed spaces with art deco and nature-inspired
touches. The top floor Lamoureux apartment’s 645
square feet contain a living room, en suite bedroom,
and kitchen with a private 95-square-foot terrace over-
looking the villa’s private garden. The third floor Cour-
bet apartment, at 750 square feet, offers a double bed-
room, a dressing room, a large living area with a unique
winter garden, and a lovely terrace with a garden view.

With vistas over the garden and Parisian rooftops,
the Victor Hugo apartment connects to the deluxe
hotel room on the same floor, if you'd like, for a to-
tal of 860 square feet. The full suite includes two
en suite bedrooms plus a sitting area, kitchen, and
winter garden. The Longchamp apartment, with its

spacious living room, bedroom, winter garden, and kitchen
opening onto the villa’s private garden, plus a terrace, is the largest
of the four. The 800-square-foot apartment connects to a two-
bedroom suite on the garden level for a total of 1,400 square feet.

The Villa apartments can be booked separately or combined
depending on your needs. You can also rent the whole house,
which accommodates up to 12 people, and live like a very, very
chic Parisian amid the manicured gardens.

Naturally, there’s a dedicated villa manager to orchestrate
every aspect of your stay, from running mundane errands to
providing a private chef to crafting bespoke Parisian adven-
tures tailored to your desires. saint-james-paris.com

Longchamp Apartment

SocraL LiFE
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WHERE TO EAT: PARIS DINING

Caviar Kaspia

LA TOUR D’ARGENT:
LEGENDARY WITH OLYMPIC VIEWS,;
RATATOUILILE INSPIRATION

One of Paris’s most famous restaurants, La Tour d’Argent, is
in a league of its own. Considered the oldest restaurant in Paris,
its history dates to 1582. The restaurant is where King Henry
IIT used a fork for the first time, popularizing the utensil’s use in
France. In the centuries since, notables including Queen Eliza-
beth II, Theodore Roosevelt, John I Kennedy, Charlie Chaplin,
Salvador Dali, Marilyn Monroe, and Brad Pitt and Angelina Jolie
have all graced its tables.

The 2007 Pixar animated film Ratatouille was inspired in part
by La Tour d’Argent. Included in the hall of fame of autographs
and photos of illustrious guests is a small illustration of Ratatouille
signed by director Brad Bird, who spent days at the restaurant
sketching the dining room.

In August 2023, La Tour d’Argent reopened after a 15-month

renovation. It now includes a ground-floor bar, luxury hotel suite, CAVIAR KASPIA
rooftop terrace, and an open kitchen in the dining room. Post- A fun choice for dinner is Caviar Kaspia, a Paris institu-
renovation, an inventory of its famed 300,000-bottle wine cellar tion since the 1920s. The restaurant offers a luxurious, old-
shockingly revealed that more than 80 bottles of rare wine, worth world experience in a sumptuous setting with richly pan-
$1.6 million, had disappeared. The case has not been solved at eled walls and magnificent table settings. Its private room,
press time. Sounds like a perfect plot for a Ratatonille sequel to us! which holds up to 32 people, is a great place to have a party.
Famous for its signature duck dish, prepared theatrically at table- The main course is the titular caviar, served in generous
side, LLa Tour d’Argent also features a double-whammy special for scoops on a baked potato, which is absolutely scrumptious.
summer 2024: a front-row view of both the renaissance of Notre- I would recommend the salmon served on a pancake, or the
Dame Cathedral and the Summer Olympics. tourdargent.com crab salad, all washed down with vodka and champagne.

Perennially popular
LaTour d’Argent with both locals and
visitors, this place is far
from stuffy. It is always
fully booked during
Fashion Week and reg-
ularly collaborates with
designers and artists
like Giambattista Valli,
Olympia Le-Tan, and
Carine Roitfeld. Fa-
mous folks like Jenni-
fer Lawrence, Rihanna,
and Beyoncé and Jay-Z
have all dined there.
In addition to the
exquisite  restaurant,
there’s a shop offer-
ing a range of caviars,
seafood, smoked fish,
and gourmet foods.

caviarkaspia.com
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A mainstay in the eighth arrondissement since opening in
1994, 1 Avenue serves up traditional brasserie fare at breakfast,
lunch, and dinner until 2:00 a.m. daily. Think steak frites, locally
caught fish, homemade foie gras, and fashionista-friendly salads.

This hot spot is a scene frequented by celebrities and hip Pa-
risians. In 2023, Lana Del Rey and Selena Gomez were among
the boldface patrons. Gwyneth Paltrow is a fan too; her life-
style brand Goop says, “Most of the fun is sitting outside, on
the corner of Avenue Montaigne, among a regular clientele of
fashion designers, stylish Parisians, and trendy visitors. Plus,
the food is really good. For our euros, tuna tartare, a mound
of burrata, and a pile of matchstick frites with a glass of cold
white wine is the way to go.” New Yorkers will feel at home
here as well: L’Avenue has a branch at Saks Fifth Avenue.
avenue-testaurant.com

LE COSTES
The restaurant at the exclusive Hotel Costes is as renowned
for its atmosphere as for its food: a succession of cozy din-
ing rooms exuberantly decorated in Second Empire style, with

lots of deep crimson and candlelit tables close together. It is
intimate and eternally hip, with late-night D] sessions. The
international fare mixes French, Italian, and Asian influences.
Ingredients are ethically sourced, and popular dishes include
tuna tartare, Thai basil chicken spring rolls, and veal steak with
chanterelle mushrooms.

Serving from morning until the wee hours, Le Costes is a
perfect place for refreshment, nestled on Rue Saint-Honoré,
steps from the Louvre and Place Vendome. hotelcostes.com

TEA AT THE PLAZA ATHENEE

The Plaza Athénée, one of Paris’s most storied and luxu-
rious hotels, offers what is perhaps the capital’s chicest af-
ternoon tea. Served in La Galerie, surrounded by antiques,
silk curtains, and ornate chandeliers, the ambience is unti-
valed. Three afternoon-tea options are offered: Le Gotter
d’Angelo Musa, Le Gouter de la Galerie, and Le Gotter
du Plaza Athénée. Naturally, champagne is on the menu,
as are a delicious selection of pastries. The tea list is exten-
sive. There’s not a scone to be had — and you won’t miss it.
Tea at the Plaza Athénée is not to be missed when in Paris.

dorchestercollection.com
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WHAT TO SEE:
ART EXHIBITIONS
Paris’s museums and galler-

ies are not taking a backseat to
the Olympics — blockbuster
exhibits will abound in the city
in summer 2024. Here are a few
of the most anticipated.

LOUVRE
OLYMPISM:
MODERN INVENTION,
ANCIENT LEGACY
APRIL TO SEPTEMBER 16

As France welcomes athletes
from all over the wotld to the
Paris Games in 2024, the Lou-
vre is devoting an exhibition to
the scientists and artists who
reinvented the ancient Olympic
Games before they became the
world’s most watched sporting
event. After all, it was a French
nobleman, Baron Pierre de
Coubertin, who organized the first modern Olympic Games
in 1896. Among the works on display is the first Olympic tro-
phy, awarded to the winner of the 1896 marathon and made
by a French goldsmith. louvre.fr

MUSEE DES ARTS DECORATIFS AND CITE DE
I’ARCHITECTURE ET DU PATRIMOINE
THE BIRTH OF DEPARTMENT STORES
MAY 2024 TO MARCH 16, 2025

The MAD and the Cité de I’Architecture have jointly
mounted a monumental double exhibition revisiting the his-
tory of department stores, the ultimate temples of shopping.

SOCIALLIFEMAGAZINE.COM

From Galeries Lafayette to Bon Marché via Samaritaine and
Printemps Haussmann, these cornerstones of Parisian life are
dissected in two parts.

The first is at MAD through October 13, reflecting on the
social aspects of these palaces of consumption, their commer-
cial and communication strategies. On October 16, the Cité de
I’Architecture will take over, focusing on the distinctive archi-
tecture of these vintage shopping centers, combining beauty
and function. madparis.fr

FONDATION LOUIS VUITTON
MATISSE: IATELIER ROUGE
MAY 7 TO SEPTEMBER 9

The massive 1911 painting . Azelier rouge depicts Matisse’s
studio in Issy-les-Moulineaux, entirely awash in one tone of
vibrant, rusty red. Its red influenced Mark Rothko and Ells-
worth Kelly. This exhibition brings the painting, a part of
MoMA’s collection since 1949, together for the first time with
the pieces present in L.’Azelier rouge: six paintings, three sculp-
tures, and one ceramic. Also on hand are unpublished archival
documents and works shedding light on the context of this
monumental masterpiece.

Bonus: To coincide with the Paris 2024 Olympic and Para-
lympic Games, the Fondation Louis Vuitton is also exhibiting
a selection of works from its collection on the theme of sport,
such as Olympic rings created in 1985 by Jean-Michel Basquiat
and Andy Warhol. fondationlouisvuitton.fr

L’Atelier ronge (1911), by Henri Matisse
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PEDRA PURA

PORTUGALS NEWEST FIVE-STAR RESORT

By Suzy MAREK ARMSTRONG

As a personal friend of Lino Marcal for many years, I've

had the joy of witnessing his journey in creating Pedra Pura
Resort, a luxurious retreat nestled in the outskirts of Chaves,
Portugal. This unique 60-acre haven captures the tranquil lux-
ury of northern Portugal while reflecting Marcal’s passion for
architecture, nature, and hospitality.

A renowned builder and beloved figure in Greenwich, Con-
necticut, Marcal has always possessed an extraordinary ability
to blend sophistication with rustic allure. At Pedra Pura, this
talent is evident in every detail, from the resort’s layout to the
design of its buildings, including a new restaurant built from

the remains of a 2,000-year-old Roman estate. It offers guests
not only a taste of local culinary excellence but also a connec-
tion to the land and its history.

Pedra Pura is more than just a place to stay — it’s a des-
tination where guests can immerse themselves in luxury and
nature. The resort offers 40 elegantly designed suites, each
providing serene views of the verdant landscape and the city
of Chaves. The rooms combine comfort with an aesthetic that
reflects both modern luxury and traditional Portuguese ele-
ments, appealing to those who appreciate a refined yet homey
atmosphere. And the resort is only 90 minutes from Porto.
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The heart of the resort’s
social life is its restaurant.
Here, Margal’s passion for
the culinary arts shines
through. The menu is a tes-
tament to farm-to-table din-
ing, emphasizing sustainabil-
ity and local sourcing, Dishes
crafted from ingredients
grown on the organic farm
on the grounds of Pedra
Pura celebrate Portuguese
traditions while embracing
modern  gastronomic  in-
novation. Each meal there
promises to be unforgettable.

Marcal’s commitment to
an enriching guest expeti-
ence extends beyond fine
dining. The resort offers
luxurious spa  treatments,
and guests are also invited
to connect with nature
through various outdoor activities. The property is perfect for
exploring on foot or horseback, with trails winding through
vineyards, cherry orchards, and chestnut trees, and past fields
where sheep graze quietly. It’s not only relaxing; it also deep-
ens guests’ connection to the land while showcasing Marcal’s
vision of integrated, sustainable land use.

What truly sets Pedra Pura apart is Margal’s personal in-
volvement. Known for his warmth and charisma, Marcal
makes it a point to meet his guests, often sharing a glass of
wine or a freshly brewed herbal tea with them. His enthusiasm

SOCIALLIFEMAGAZINE.COM

for sharing the beauty of Pedra Pura is contagious, and his
personal touch makes everyone feel like part of a larger family.
This genuine connection between host and guest is something
that is often sought but rarely found to such a degree in other
luxury resorts.

Events at Pedra Pura are similarly infused with Marcal’s per-
sonal style and attention to detail. Whether it’s a wedding, a
family reunion, or a corporate retreat, the resort offers versa-
tile spaces that can be transformed to suit any occasion. With
the stunning backdrop of northern Portugal’s landscape, each
event becomes a memorable celebra-
tion, marked by the resort’s signature
blend of opulence and natural beauty.

Pedra Pura Resort is more than just
a getaway; it’s a place where every guest
can find peace, indulge in culinary de-
lights, explore the natural beauty of
Portugal, and feel genuinely welcomed
by a gracious host. Lino Marcal’s life-
long passion for building spaces that
harmonize luxury with nature has cul-
minated in a resort that perfectly cap-
tures that balance. Pedra Pura is not
just about visiting Portugal; it’s about
experiencing something truly magical.

Pedra Pura Resort
pedrapuraresort.com
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ROSEWOOD BERMUDA

A STUNNING RESORT ON EVERYONE’S FAVORITE ISLAND
BRINGS FORWARD THE JUNIPER INITIATIVE

By InnaA DESILVA

Bermuda lies less than 800 miles from New York City but
feels like another planet. This lush green island is abloom with
bougainvillea that climbs along the facades of charming cot-
tages. Thirty-four glorious beaches hug the 75 miles of coast-
line, with those on the south part of the island having pink sand.

I have a long history with this charming paradise, having
spent one summer of my misguided youth working on a cruise
ship that docked each weekend in Hamilton, the capital. Al-
though I visited from time to time over the years, my last visit
this past summer was my first return in 15 years. Lucky folks
who happen to own homes in this British territory include bil-
lionaires like Michael Bloomberg and Hollywood celebrities
like Michael Douglas and Catherine Zeta-Jones.

Rosewood Hotel Group is a fast-growing hospitality corpo-
ration based in Hong Kong, Its hotel portfolio consists of 44
hotels in 20 countries. Rosewood has made inroads into markets
normally reserved for Ritz-Carlton and other luxury brands.

Rosewood Bermuda is located near the airport and sits
on 240 coastal acres overlooking both the sound and ocean.
The resort includes an 88-room hotel, a beach club, and a
Charles Banks—designed golf course — all of it run impec-
cably by Andrew Archibald, an affable Australian who came to

Rosewood Bermuda after running the Carlyle Hotel in Man-

hattan, another Rosewood property.

Rosewood Hotel Group prides itself on naming PlaceMakers,
residents who represent the corporation’s commitment to local
culture and environmental projects that effect the community.
Rosewood Bermuda’s current PlaceMaker is Sarah Bray, a beau-
tiful expat who married a Bermudian and now designs unique
geranium sun hats from biodegradable palm leaves, many
trimmed with vintage ribbons. Twenty percent of each sale
will be donated to the Bermuda National Trust to plant more
Bermuda native cedat trees. Rosewood Bermuda also donates
proceeds from its seasonal cocktails to the Bermuda National
Trust’s cedar planting program.

New Yorkers need not worry about dining out: The resort
features delicious food offered by seven restaurants and bars.
From fresh sushi at the Beach Club restaurant to gourmet fare
at the Island Brasserie, expect the unexpected. The hotel also
offers high tea on the weekends, which is quite popular with
locals. Enjoy a slice of paradise.

Rosewood Hotel Group
rosewoodhotelgroup.com
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Crest Hollow Country Club specializes in Private Custom Events from corporare events like, Fundraisers,
Inscallation Dinners, Proms, Holiday Parties, Conferences and Trade Shows to social events like Weddings,
Sweer 16s, Bar / Bat Mitzyahs, Birthday Celebrations and any orher Special Occasions.

8325 JERICHO TURNPIKE | WOODBURY, NY 11797 | 516-692-8000 | WWW.CRESTHOLLOW.COM
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JET-SETTER STYLE

NOBU HOTEL

IBIZA BAY

By GREGORY DELLICARPINI JR.
PHOTOGRAPHY BY LORENZO VINTI

Ready to embark on a voyage where relaxation meets revelry?
Look no further than the iconic shores of Ibiza’s Talamanca
Bay, where Nobu Hotel Ibiza Bay invites you to escape the ordi-
nary and embrace the extraordinary. It’s a glittering azure dream.

Nestled away from the glittering parties, this boutique gem
offers a haven where imagination knows no bounds and rules
are meant to be gently nudged aside. Picture yourself bask-
ing in the warm embrace of the Mediterranean sun, with the
gentle lull of waves serenading your senses as you sip chilled
champagne.

Luxuriate in carefree days where the only de-
cision to make is whether to indulge in a mid-
day massage by the sea or simply lose yourself
in a blissful nap on a plush lounge. Surrender
to the sensory symphony that awaits within

Embark on your journey
of indulgence and

discovery today.

the hotel’s thoughtfully curated rooms, adorned with soft fur-

nishings and a color palette inspired by the ethereal beauty of
Ibiza. Floor-to-ceiling windows invite the golden hues of
dawn and dusk into your sanctuary, while open terraces offer
vistas that will inspire you.

Well-being takes center stage at Ibiza Bay, where sophistica-
tion meets bohemian flair in a harmonious dance of indul-
gence and serenity. Immerse yourself in a world of holistic
wellness at Ibiza Bay Spa by Six Senses, where bespoke treat-
ments and island-inspired therapeutic journeys await to revive
your spirit and rejuvenate your soul.

But the allure of Ibiza extends far be-
yond the tranquil confines of your sanc-
tuary. Step from the opulent confines of
the hotel straight onto the Talamanca

SocraL LiFE



131
TRAVEL

Beach, where blue waters stretch endlessly before you. With
the vibrant beach promenade at your doorstep, a leisurely
stroll leads you to the chic boutiques and culinary delights of
Marina Botafoch and the charming old town.

Allow the hotel to be your guide in unveiling the island’s
hidden treasures and exclusive experiences as well, selected
with the discerning traveler in mind. Explore nature with a
meditative walk and take in the most breathtaking views that
Ibiza has to offer.

From gorgeous rooms to awe-inspiring vistas, from magical
sunsets to a dining scene that tantalizes the taste buds, Nobu
Hotel Ibiza Bay beckons you to explore its myriad wonders.

P For more information and to book a stay, please head to
nobuhotelibizabay.com
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CASTEL HORTENBERG

ITALY

By GrREGORY DELLICARPINI JR.
PHOTOGRAPHY BY LORENZO VINTI

Nestled amid the picturesque landscapes of Bolzano, Italy,
Castel Hortenberg stands as a beacon of contemporary ele-
gance and vibrant hospitality. This age-old castle, steeped in
more than 500 years of captivating history, seamlessly blends
exclusive comfort, impeccable service, and a profound sense
of living in the moment. Here, nostalgia finds no foothold:
Each day is embraced with a fervor for the present, showcas-
ing the castle’s allure in its most enchanting form.

This exclusive retreat invites guests to immerse them-
selves in elegant surroundings and indulge in the essence of
the here and now, all while relishing the castle’s rich legacy.

Personalized service and genuine hospitality from the dis-

creet yet attentive staff define the experience at Castel Horten-
berg, With meticulous attention to detail, every aspect of your
stay is curated for perfection.

As unique as the castle itself is the culinary journey it offers.
Within the centuries-old wine cellar, now transformed into a
cozy restaurant, guests are treated to a gourmet experience like
no other. From South Tyrolean delights with a Mediterranean
twist to an exquisite selection of regional and international
wines, including treasures from the owner’s estate winery in

Tuscany, every meal is a celebration of epicurean excellence.
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Beyond the castle walls lies the charming city of Bolzano,
beckoning visitors to explore its rthythm and charm. Whether
they stroll along the city’s porticos, savor local delicacies, or
delve into the region’s deep cultural heritage, a tapestry of sin-
gular experiences awaits them. And for those secking adven-
ture, the breathtaking landscapes of the Dolomites and the
allure of Lake Garda are just a short journey away, promising
endless opportunities for exploration and indulgence.

At Castel Hortenberg, luxury knows no bounds. It offers a
sanctuary where time stands still and every moment is infused
with beauty, sophistication, and possibility. From the enchant-
ing confines of the castle to the boundless wonders of its sur-
roundings, a stay here is nothing short of extraordinary.

P For more information and to book a stay, please head to
castel-hoertenberg.com
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RACHEL’S RADAR
ART IN THE HAMPTONS

Mark Rothko

Willem de Kooning
Untitled Montank 11

The Hamptons have long been associated with numerous re-
nowned artists, including Mark Rothko, Willem de Kooning, and
Jackson Pollock, among others. Did you know that more than
1,500 artists reside in the region?

Pop artists Roy Lichtenstein and James Rosenquist began liv-
ing in East Hampton in the 1960s, followed by Chuck Close, Da-
vid Salle, Eric Fischl, Ross Bleckner, Cindy Sherman, and Keith
Sonnier. However, by the end of the 20th century, many artists
could afford to move to the Hamptons only after establishing
themselves elsewhere.

The magical light and landscapes of the Hamptons have in-
spired countless creatives over the years. The serene and pictur-
esque surroundings and unique quality of light in the region have
been known to influence their work and provide a tranquil set-
ting for artistic expression.

Mark Rothko

Originally from Latvia, Rothko saw his art as something beyond
mere decoration. He famously had his artwork removed from the
Four Seasons, rejecting the idea of it serving merely as a backdrop
for wealthy diners. His experimental approach incorporated float-
ing fields of haunting color to express tragedy and other profound
emotions. Though Rothko lived a modest life, his abstract expres-
sionist works have fetched prices as high as $186 million.

Blue Poles

By RAcHEL HELLER

Whiter, actress, host, and art consultant Rachel Heller is a
sponsorship and brand relations manager at Talent Resonrces
@rachelhellerxo | @talentresources | talentresources.com

Willem de Kooning

Dutch-American painter Willem de Kooning resided in
East Hampton until he was 92 years old. His artistic journey
reflects a search for meaning, particularly during the Great
Depression, when he found solace and purpose in art. De
Kooning believed that painting was a form of living, and his
devotion to art stemmed from his upbringing in the Nether-
lands and his memories of the sea. He epitomized the fusion
of life and art as inseparable entities.

Jackson Pollock

One of five siblings, Pollock was known for his free-
associative gestures in paint, often referred to as “action
painting.” His radical poured or “drip” technique garnered
widespread publicity and serious recognition during his life-
time. Like a conductor in an orchestra, Pollock painted to
music, infusing his works with emotion and mood. His pal-
ette often included white, blue, silver, umber, rosy pink, and
black.

The Hamptons have also been home to various art galleries,
museums, and cultural events, making it a vibrant community
for artists and art enthusiasts alike. The area continues to at-
tract artists from around the world who are drawn to its beauty
and creative energy.
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UNCOVER VALUABLE POST-WAR AND CONTEMPORARY ART TREASURES

Hamptons
Fine Art Fair

JULY 11-14, 2024 | SOUTHAMPTON, NY

Featuring: A record 140 select galleries and best-in-class sponsors | 600+ artists - from exciting emerging to the blue chip masters
Galleries and artist displays from awe-inspiring 20 countries | Affordable dining and bar service available

Join us at Private Receptions: The Young Collectors Night - Fri, July 12, 5-8pm | Le Fete Blanche - The White Party - Sat, July 13, 5-8pm

To book your own private reception - Contact Angelina@Show-Hamptons.com

The Only International Art Fair in The Hamptons

Get Tickets Now at HamptonsFineArtFair.com/tickets

Sponsored by Media Partner
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LIBBY KLEIN

A JOURNEY THROUGH ART, MOTHERHOOD, AND JEWISH HERITAGE

By Lexi WoLr

Libby Klein, who just made her debut at Art Basel Miami,
is an emerging artist, wife, and mother to five children. She sat

down with Art Bodega to talk about her artistic process, her
inspirations, her traditions, and her style.

Can you share a bit about your background?

Tam a full-time mother of five, an entrepreneur, and an inspi-
rational speaker. I was born in Israel and moved to the States
when my dad passed away when I was five years old. Although
I wasn’t old enough to remember the culture Isracli streets
have to offer, I vividly remember walking the old city streets
and I can still feel the cold stones on my fingertips to this day.

How would you describe your artistic style?

I consider myself an abstract artist with just enough sketch to
tell a story. I tell my story through textured art. Every piece has
an energy that flows through the abstractness of the creation.
In many of my pieces, I add gold leaf and even some gem-
stones to signify the legacy we are a part of. Most important,
when the piece is done, regardless of the message, it must be
beautiful. I try to represent the beauty in our lives.

What message do you hope viewers take away from your
art?

That life is beautiful even when it’s not perfect. Nobody wants
to see a picture of a giraffe that looks like a giraffe — you can
just go to the zoo for that. I want my art to make you think. My
inspiration is a bee, because a bee doesn’t know its limitations.
It doesn’t know that its weight is too much for it to fly, but it
flies anyway. In life we often don’t have a choice on our sur-
roundings, but we do have a choice on how we react toward it.

Do you collaborate with your clients for their commis-
sioned pieces?

Yes. My goal with every client is to bring out their feelings and
put it on canvas. I recently created a piece for a family that lost
their father. It was a beautiful piece, showing the dad holding
hands with his kids walking toward the sunset. I must’ve spent
hours with the client to understand who their dad was and
what he meant to them.

Libby Klein
libbykleinart.com
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AN EXCLUSIVE FASHION EXPERIENCE!

VIP ALL ACCESS TICKET INCLUDES: LAUNCH PARTY HAMPTONS SUPER SATURDAY*
SWAG BAG VALUED AT $500 FRIDAY, JULY 26TH @ 7PM-10PM HAMPTONS SWIM WEEK*
SIGNATURE DRINKS & BITES VIP ALL ACCESS TICKETS ENTER EARLY @ 6PM SATURDAY, JULY 27TH @ 11AM-3PM
ACCESS TO LAUNCH PARTY & RUNWAY AWARD & CEREMONY FOR LOCAL DESIGNERS SIP. SHOP AND EXPERIENCE
YOUR TICKET ENTERS YOU TO.WIN A : CELEBRITY + PRESS EVENT LUXURY ACTIVATIONS

LUXURY. RIDE TO THE HAMPTONS i
SEATING AT SHOWS i SECRET LOCATION ONLY FOR TICKET HOLDERS AND PRESS HAMPTONS FASHION WEEK™

e ENTERS YOU TO WIN A VIP GLAM RSVP FOR TICKETS: LU.MA/HAMPTONSFW SATURDAY, JULY 27Tl-ci @ BPM-11PM §
EXPERIENCE BACKSTAGE WITH MODELS INQUIRIES: DEE@DCGPUBLUCRELATIONS.COM FASHION ICON AWARDS & FULL SHOWS
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SANDY COHEN'’S
FUCK LOVE BETTER GET ME DIAMONDS

By Vivienne DA ViNct

Sandy Cohen’s reputation as a trailblazing artist precedes
her, having garnered international acclaim with exhibitions
in Vienna and St. Barts. Now, with Fuck Love Better Get Me
Diamonds, Cohen presents a collection of all-new work that
pushes the boundaries of artistic expression even further.

The show’s provocative title carries a deeper significance,
rooted in personal history. Inspired by a song penned and re-
corded by Cohen’s late sister, Fame, alongside producer Tra-
vis Kr8ts, it serves to recognize the siblings’ profoundly close
relationship, infusing the show with a poignant narrative that
acknowledges the strength of their creative synergy.

“Fuck love, better get me diamonds” is a rallying cry for em-
powerment and self-worth in a world often dictated by super-
ficial ideals. Cohen’s unapologetic use of such strong language
mirrors the raw emotions and stark realities that permeate
modern relationships. In juxtaposing the romantic notion of
love with the materialistic allure of diamonds, she challenges
audiences to reconsider conventional notions of happiness and
fulfillment. Cohen invites viewers to look beyond the sutrface
and question the true nature of their desires and aspirations.

The Hamptons, re-
nowned for its affluent
clientele and discern-
ing art scene, provides
an ideal milieu for Co-
hen’s bold showcase.
Against the backdrop
of opulent estates and
pristine beaches, her
work stands out as a
beacon of authenticity
and defiance. By bring-
ing her provocative art
to this elite enclave,
Cohen pushes the au-
dience to confront un-
comfortable truths and
embrace the power of
individual expression.

In addition to her
signature works, Co-
hen will debut her new
clothing line, Fame,
transforming her captivating designs into wearable art. This
exclusive collection offers patrons the opportunity to take
home a piece of Cohen’s visionary creativity, blurring the lines
between fashion and fine att.

The show, curated by Mago, holds special significance as it
honors Cohen’s late sister and their deeply cherished bond.
Co-hosted by the esteemed Judith Kasen-Windsor, the event
serves as a tribute to the enduring legacy of sisterhood and
creative collaboration. Partial proceeds from the exhibition will
go to the Edie Windsor & Thea Spyer Foundation, underscor-
ing Cohen’s commitment to philanthropy and social impact.

Join us on June 8 at
Stella Flame Gallery at
2385 Montauk Highway
in Bridgehampton
for a first look at this extraordinary
showcase of artistic innovation

and individual expression.
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WEARABLE 2 [T
HAND EMBELLISHED HOODIE

One-of-akind creation by talented artist Sandy Cohen. Each hoodie is hand-painted making
it a truly unique piece of wearable art. You have the freedom to choose your favorite cartoon
character and text, allowing you to personalize your hoodie in a way that reflects your individual
style and personality. Made with high-quality materials, this hoodie is not only a statement piece,
but also a one of a kind original piece of collectable artwork. Stand out from the crowd with this

hand embellished hoodie that is sure to turn heads and spark conversations.

SANDYCOHENART.COM | @SANDYCOHENSART
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ACCLAIMED PHOTOGRAPHER

LUCILLE KHORNAK

DELIVERING THE FINEST IN PHOTOGRAPHY

LucilleKhornak.com
888.858.1827



Your first glance at Lucille’s
photographs will convince you
that they are more than just the re-
sult of a click of the camera. Her
eye for detail, her creativity, and
her passion combine to produce
soulful, whimsical, and energetic
images.

Her portfolio includes loving
photographs of children as well as
adults of all ages, and of beauty
and fashion shots created on loca-
tion and in the studio. Destination
travel excites her, as the newness
of a place is not only inspiring but
further ignites her creativity.
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BASEL BEACH BOOM! VS. VENI VIDI VENEZIA!

By KEvIN BERLIN

The 2024 art season walks in with the confidence of a runway model, one foot in front of the other. If T had to choose, there are

two upcoming art world events not to miss. One takes place every first week of December in Miami. The second has already started

and runs through November in the historic floating city of Marco Polo: Venice. But why choose? Choose both!

Artist Michael Chow, Kevin Berlin, Art Miami, Art Basel Miami Beach 2023

Knockout artist Mike Tyson and Kevin Berlin, private event, Nobu, Art Basel Miami Beach 2022

L

1

2. Kevin Betlin, Piazza San Matco, 59th Venice Biennale. Photo Honorata Perzanowska
3

4

Adriano Pedrosa, curator, 60th Venice Biennale. Photo Jacopo Salvi, courtesy of I.a Biennale di Venezia, 2024

P Save the dates: December 4-8, 2024
22nd edition of Art Basel Miami Beach

Art Basel Miami Beach remains the big boom art venue for
the Americas and perhaps the world’s most important art fair.
From Downtown to South Beach, Miami skies are filled with
scaffolding, skyscrapers, and the kind of cranes that don’t fly.
Billionaires like Jeff Bezos and sports icon Lionel Messi, who
now wears the flamingo-pink jersey of Inter Miami, have re-
cently become residents. Prime property values dare to double
every three years, and some say it’s the new L.A., on a smaller
scale of course. Miami: the only city where the people are hot-
ter than the weather. So what’s not to like? Oh, did I mention
perfect weather? It’s no surprise that art collectors worldwide
arrive for what every year somehow reinvents itself as the Su-
per Bowl of the art world.

Art Basel Miami Beach annually showcases more than 270
galleries and attracts over 80,000 visitors from 90 countries.
The fair always focuses on quality, with price tags to match.
Highlights from last December included the unveiling of
large-scale works like Ai Weiweis Lego masterpiece Sleping
Venus at Galleria Continua and the $20 million sale of Phil-
ip Guston’s Painter at Night at Hauser & Wirth. If you skip
sleeping, you can be everywhere all at once, and attend the
openings of Scope, NADA, Art Miami, the ever growing

Rubell and Margulies Collections, Wynwood Walls, WEAM,
and the brand new Museum of Sex.

You may have heard art-market discussions about the re-
cent rise of narco art, Al, a noticeable decline of NFTs, the
permanent closing of De la Cruz Collection, and the loss of
artists Richard Serra and Fernando Botero. It’s no surprise that
the markets are paying special attention to artists better known
in other fields, such as Michael Chow (a.k.a. restaurateur Mr.
Chow) and artist Pierce Brosnan (a.k.a. James Bond).

P> Save the dates: Now through November 24, 2024
60th International Art Exhibition of La Biennale Di Venezia

The Venice Biennale is not just for art collectors and cu-
rators. Once every two years, dress to meet diplomats,
princes, politicians, partygoers, and artists themselves. This
year’s theme is Stranieri Ovungue — “Strangers Everywhere” —
featuring the Biennales first ever Latin American curator,
Adriano Pedrosa. If you are lucky, you might meet the Italian-
born Brazilian artist Anna Maria Maiolino and the Paris-based
Turkish artist Nil Yalter, who are the recipients of the Golden
Lions for Lifetime Achievement. Don’t panic, Italy is wait-
ing. Embrace your vision of early morning espressos by the
Grand Canal. Enjoy the art over a Bellini or two at Harry’s Bar.
Veni vidi Venezia!
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Best Team for your Event Day!
Complete Weddings + Events

o ENTERTAINMENT
e PHOTOGRAPHY
o VIDEOGRAPHY
®
®
®

PHOTO BOOTHS
DJ & MC & SOUND
CATERING

Natali & Kate Studio is a full service wedding and event
company. Owners, Kate and Natalie are talented,
published photographers, with an amazing dedicated
team working with them every step of the way.

Natali-Kate.com | natalikateinfo@gmail.com |
+1 (718) 568-4554 |+1 (862) 215-9501
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PIERCE BROSNAN

SOCIAL LIFE EXCLUSIVE INTERVIEW

By KeviN BERLIN

You have been a painter your whole life, yet your first solo
exhibition, So Many Dreams, just debuted in Los Ange-
les. What was the turning point that led you to reach out
to a wider audience?

I'm a self-taught artist and have been painting since 1987.
I left school at 16 with nothing more than a handmade artist’s
folder of paintings and drawings. It was my passport out to an
artistic life. So my practice as a painter took hold in 1987 and
culminated in my first solo show, in Los Angeles last year. It
was an accumulation of the work I had made over that period
of time. Thanks to my wife, Keely, together we curated the
show — 50 paintings, 100 drawings — and found a gallery in
L.A. at 434 North La Brea in Hollywood.

To move forward with my practice as a painter it was necessary
for me to show the work: to let go, to redefine the possibilities
of what I had already created. To find a way onto the stage of
my dream to be an artist. To start again at 70.

Your works are deeply personal. Could you share some-
thing about your process?

The work comes from a need to create and nourish the emo-
tions that I feel at the moment in time. They can be born of
a sorrow and end up in joy. Many of the paintings have been
made over long periods of time. There are a few that have
been rendered without hesitation, which was an unexpected
surprise for me, but there are ones that are left to ferment for
months, years. In the end they all come from a need to nourish
my soul, my inner life, and to make work that gives pleasure
and has some story of time. As Keely said to me one day as
I was prevaricating over showing the work for the first time,
“You will only paint so many paintings.” To which I replied,

“If not now, when?”

Everybody wants to know: How do acting and painting
overlap?

The work of a painter and the work of an actor are one
and the same, and that is of the imagination and the need
to be loved, to give love, to share the love of being human.
To have the courage to make a mark, to find yourself in the
thorny weeds of exploration and the glory of reinvention.
Both come from a solitude of constructing and destroying
to create beauty.

Artist Pierce Brosnan and Kevin Berlin,
Art Basel Miami Beach 2023

Quid tum . . . What’s next?
From the show in Art Basel Miami last year I have had the

good fortune and the great joy of making two collaborations.
One is with the iconic artist Shepard Fairey, from one of my
paintings called Fishhook, which will now hang in the Irish con-
sulate in New York. The other is with Stefanie Hering, a por-
celain ceramist. This will be a series of plates and vases with
my line-drawing work. I have also started a series of lino and

woodcut prints from my line-work drawings.

Pierce Brosnan

piercebrosnan.com
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PELICAN POOLS

THE GO-TO POOL EXPERTS IN THE HAMPTONS

By Avi GHIYAM

For more than 35 years, Pelican Pools has been the beacon

of excellence in the Hamptons pool industry. Their unwaver-
ing commitment to quality, expertise, and custom-

From concept to completion, Pelican Pools takes pride in
their ability to realize clients’ visions. Whether it’s a sleek and
modern lap pool or a luxurious oasis complete

er satisfaction has made them the go-to choice for Not just beautiful with waterfalls and spa features, their team has the

homeowners seeking to transform their backyard
dreams into stunning realities. Their team of sea-
soned professionals boasts decades of collective experience
and brings unparalleled expertise to every project they under-
take. And with a full roster of service professionals, Pelican
Pools is more than equipped to provide top-tier maintenance
to every project that comes under their care.

but built to last.

knowledge and skills to bring any design to life.

In the competitive world of pool contracting,
reputation is everything, and Pelican Pools has built theirs on a
foundation of excellence, integrity, and reliability. Their com-
mitment to using only the highest-quality materials and the lat-
est construction techniques guarantees that every pool they
build is not just beautiful but built to last.
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It’s not just the technical expertise that sets them apart; it’s living — a source of joy, relaxation, and endless summer fun.
their dedication to customer satisfaction. From the initial con- As Pelican Pools looks to the future, their commitment to
sultation to the final walk-through, their team goes above and quality and innovation remains as strong as ever, ensuring that
beyond to make sure every client’s needs are met and expecta- they will continue to be the trusted choice for homeowners
tions exceeded. secking to turn their backyard dreams into reality.

But perhaps the true measure of the success of Pelican
Pools lies in the countless memories they’ve helped cre- Pelican Pools
ate. From lazy summer afternoons spent lounging by the 631.287.5135
water to lively gatherings with family and friends, each pool pelicanpoolsinc.com
they construct becomes a cherished centerpiece of outdoor 509 County Road 39, Southampton
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NEMO TILE & STONE

TIMELESS LUXURY FOR DESIGN AFICIONADOS

By Avi GHIYAM

i 4 o ,}w;

Nemo Tile & Stone, the revered New York City—based pur-
veyor of top-tier surface materials, has been a fixture in the
stone and tile market since 1921. For more than 100 years, the
company has been redefining the art of interior design with its
high-performance and design-driven products fit for the most
discerning clientele.

Right in Southampton you can find its East End showroom,
spanning an impressive 5,700 square feet at the crossroads of
Montauk Highway and Flying Point Road. The showroom’s
prime location has made it a local favorite for the interior-
design community — retail clients, designers, architects, con-
tractors, and more.

Complementing its stone surface materials, Nemo distrib-
utes porcelain, glass, metal, and ceramic tiles for residential
as well as high-rise and commercial spaces. Nemo intimately
understands the beauty of a space is often in its details, which
is why it places great importance on the meticulous selection
of tile and stone to help clients transform their spaces into a
reflection of their personalities.

Nemo sources its stones from across the globe, seeking out the
highest quality and the most unique and aesthetically pleasing op-
tions. Each piece of stone has a story to tell, and Nemo wants to
bring that story to clients” homes and spaces.

For a century, Nemo Tile & Stone has stood as a paragon of ex-
cellence in the realm of surface aesthetics. Led by third-generation
CEO Matt Katlin, the family-owned enterprise has evolved from
its humble origins in Queens, New York, to become an indispens-
able resource for architects, designers, and homeowners alike. With
showrooms in New York City, Boston, Philadelphia, and South-
ampton, Nemo Tile & Stone continues to set the standard for un-
paralleled craftsmanship and customer service. From classic stone
and ceramic to avant-garde glass and metal, its diverse portfolio
caters to every aesthetic inclination and architectural aspiration.

Nemo Tile & Stone invites enthusiasts to embark on a virtual
journey through its exquisite collections. By visiting the company’s
website and engaging with its social media platforms, aficionados
can stay abreast of the latest developments and immerse them-

selves in a world where luxury meets innovation.
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Nemo Tile & Stone doesn’t just provide tile and stone;
it crafts bespoke experiences, creating enchanting spaces and
ensuring that every client’s vision is brought to life in the most
beautiful and captivating way possible.

In a world where luxury knows no bounds, Nemo Tile &
Stone invites you to elevate your surroundings and indulge in
the epitome of sophistication. Visit Nemo’s website and social

SOCIALLIFEMAGAZINE.COM

media channels to embark on a journey where elegance meets

innovation and every surface tells a brilliant story.

Nemo Tile & Stone
212.505.0009
nemotile.com
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JENNIFER AYDIN

THE RHON]J IS TAKING BRAVO’S FRANCHISE BY STORM

By CHRISTINE MONTANTI

ennifer Aydin, star of Bravo’s Rea/ Housewives of New
Jersey, is indisputably a force to be reckoned with. The
larger-than-life TV personality is the wife of renowned board-
certified cosmetic plastic surgeon Dr. Bill Aydin; she is the
devoted mother of five adoring children and someone who
relishes sharing her personal life on camera. As an evolving
entrepreneut, the cast member of RFHON] recently honed her
capitalist skills by launching her very first beauty product, The
Ultimate Beauty Pillow: Lips, Lashes and Brows, designed to
protect the face after undergoing noninvasive and invasive
procedures. With several other career objectives on the hori-
zon, such as acting and TV hosting, Aydin, who is often por-
trayed as the villain on the hit reality show, takes no prisoners
and unapologetically takes Bravo’s franchise by storm!
Growing up in a conservative Turkish household in Plain-
view, Long Island, Aydin moved to New Jersey shortly after
her husband completed his medical residency. To-
gether, they made the decision to ultimately reside
in Bergen County because of the Syrian Orthodox
community influence there and their strong desire
to maintain their Turkish heritage. Not wanting
their children to lose their culture, Aydin felt that
if her kids grew up going to church and camp with
people who shared the same traditions and values, they would
have a sense of belonging to their community. “I feel that it is
very important for people and humanity in general to belong
to something that is greater than them, and that’s why I feel
that religion is so important. You have to believe in something,
otherwise, it’s a very lonely world out there,” Aydin explains.
The Paramus resident admits her first season on Rea/ House-
wives of New Jersey was difficult. She felt that she was being
transparent with her castmates by revealing her true feel-
ings, not realizing her words were getting the best of her and
weren’t received the way she had intended. On the show when
Aydin is confronted by cast members, she takes no prisoners
and fiercely defends her position. When she watches the show
and sees what the other castmates are saying about her, she
reveals that instead of bothering her, it frustrates her. “They
got it all wrong! I have to set them straight and I'm like, OMG,
you don’t like me? Give me five minutes, and you’re going to
love me!”
Aydin gets candid and describes her very first season on the
Bravo Network. “My first year on the show, I had just moved

SOCIALLIFEMAGAZINE.COM

of thrones!”
JENNIFER
AYDIN

into my house, and I was so excited to share my home with my
castmates. My house is massive; it has eight bedrooms, sixteen
bathrooms, and with the basement included, it’s twenty thou-
sand square feet. It wasn’t really furnished, and I was talking
about it a lot. It looked like I was bragging and trying to be
a one-upper, when in reality, I was just really excited and ex-
tremely proud of my new home. Everything was taken out of
context. My husband is from Turkey, and he likes the Pelasgian
and regal look, so we had ornate furnishings which are very
expensive. Being new to all this, I was shopping on a dime
and filled my house with extravagant heavy Pelasgian furniture
from China. There were thrones everywhere, which I have
since gotten rid of, although we kept a few thrones because I

am the queen of thrones!”
There have been other challenging times for Aydin while
filming RHONJ, especially during the 12th season when ru-
mors leaked of her husband Bill cheating on her.

“I am the queen  Margaret Josephs, a castmate, revealed on the

show that everyone knew Bill cheated on Aydin
with a co-worker of his. The reality star admits
that the show can be problematic at times, but de-
spite it being about conflict, she says it is primarily
about friendships and how you navigate them. “I
really do believe Margaret was remorseful for what she did;
however, I don’t think she regrets what she did. There is a
difference. I get that I did things to trigger her to bring her
to this place, not that it justifies what she did. I acknowledge
that I got her angry, and she got me back. I can move on from
it and release her for it. I am certainly not going to hold a
grudge over it. If I didn’t hold a grudge over my husband, who
actually had the affair, I am not going to hold a grudge over
Margaret for revealing it. Will I be having Christmas dinner
with Margaret? No. That is not going to happen! I can move
forward, and we can compartmentalize it and fight about new
stuff. I am happy to move on with anyone who is happy to
move on with me. It is noted, and I can now move forward
with her. I do believe that Margaret is professional enough to
do that; everything in life is a lesson learned.”

As for fans who describe Aydin as being Teresa Giudice’s
minion and soldier, Aydin sets the record straight about their
friendship. “Teresa’s guard was up when I first met her, and I
equated that to being betrayed previously by her friends and
cast members. I don’t think she knew what to expect of me.
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When you have been scorned that much, it is inevitable you
are going to have your guard up. That didn’t bother me be-
cause I believe that trust comes with time. With Teresa, our
trust grew, and she saw I was different; I am always there for
her. Last year, she and Louie invited me and Bill to go away
with them for Teresa’s birthday. We went to Tulum, Mexico,
and Louie flew us out on a private jet and got villas for us
that had our own private butler; he put out the red carpet. We
really bonded on this trip. When you go away with someone,
you see their true colors. You see them in the morning in their
pajamas and at their most vulnerable. When we came away
from that trip, nobody spoke about anything. We left that trip
and said we’re not going to let anyone’s negative energy affect
us. Louie happens to be the most loving, gracious person who
is also sensitive and passionate. If you go after Louie, you go

after Teresa — they are a package
deal. They are not going to let any-
one infiltrate their love bubble be-
cause their love is strong. I'm loyal,
and I love Teresa, and when I love
my people, I am in full throttle; T
hold on to them, nurture and pro-
tect them. We have come to a place
where we really want to support
each other, and we speak every day.
We are best friends.”

Whether the Real Housewife is
filming or not, Aydin is a hands-
on mother of her five children,
and she is completely devoted to
attending to all her kids’ needs.
She manages to balance her hectic
schedule of caring for her family
while filming for the Bravo fran-
chise with ease revealing her go-
with-the-flow  personality. Aydin
doesn’t dwell on things; instead, she
prefers living in the moment. “I'm
like a drill sergeant; my day starts at
7:00 a.m. when I first begin to make
the rounds into my kids rooms. I
am my kids’ alarm clocks announc-
ing the time every 15 minutes. I
start off with my daughter Gabby,
and then I go into my other kids’
rooms and finally get everyone
downstairs by 7:30 a.m., and then
we leave for school. I drop my kids
off at school, my daughter at high
school, and then my two younger
kids at middle school. Jacob goes to
private school, so I carpool, and Jordan is in college. When I
am finally done by 8:00 a.m., I do whatever I need to do; after
school my nanny and I split the driving to activities or any-
where the kids need to go.”

Despite the reality star having to juggle her film schedule
and her parental duties, she feels the importance of looking
neat and well-dressed every day, especially when she is in pub-
lic running errands. “You need to look presentable always. It
is how you want to be represented. I always feel that you can
dress comfortably but still look chic. I don’t put on makeup
every day, I just put strip lashes on. I do believe that your hair
is your crown and glory, and you need to wear it every day.
I wear my hair straight usually, but my hair is naturally thick
and curly. The reason why I don’t wear my hair curly often is
that it doesn’t last me that long. I am all about comfort but
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chic comfortable. We can be casual yet
chic, comfortable and still be present-
able. Do what works for you!”

Aydin spends some of her free time
refining her entrepreneurial skills, and
she recently launched her first beauty
product, The Ultimate Beauty Pillow. It
stabilizes facial recovery from noninva-
sive procedures such as Botox, dermal
fillers, lip injections, microblading, and
eyelash extensions. It is a product that
the cosmetic surgeon’s wife has been
very passionate about, and she devel-
oped the pillow to protect the face and
elevate one’s head while sleeping, Aydin
asserts, “It has been the most comfort-
able sleep aid that I use every night to
prevent my face from hitting the pillow.
It really helps you to sleep on your back
because it cradles your neck, and aside
from all the beauty aspects of it, it really
provides for a very comfortable sleep.”

As for what viewers can expect to
see on Season 147 Aydin reveals that
viewers will see a new dynamic as far
as friendships go, and they will also see
the demise of some friendships. “I think
it’s going to be both intriguing and en-
tertaining to see how we made it work.
Some of the friendships may be surpris-
ing. This season is not about Melissa
and Teresa, and it doesn’t highlight as
many of their quarrels; I think fans want
them to move on. I don’t know about
the audience, but I am definitely excited to see the new season
and how we made it work!”

As for what the reality star has taken away from her expe-
rience on RHONJ over the past six years? “I was naive and
thought I was living in a wotld where humanity was innately
good, and bad and evil people were an exception to the rule.
Now I am seeing that humanity is so screwed up with the evo-
lution of broken homes and children who are traumatized
and who grow up to be adults who are traumatized; they are
not mentally well and lack the empathy and compassion they
should have. On the show, they tried to use my husband’s af-
fair against me. He is a good person who did a bad thing, We
are human, and we make mistakes. I believe in second chances.
I don’t believe you need to forgive and forget to move on, you
can become indifferent. You learn to navigate. I can forgive,
but I never forget; I don’t have to forgive to move on. I just
release it, and I don’t think about the past, I don’t think about
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the future, I just live in the present. I am not going to let any-

one rain on my parade. I believe God doesn’t give you what

1>°

you can’t handle, and you know what, bring it on baby’

P Bravo’s Real/ Honsewives of New Jersey premiered
Sunday, May 5, at 8:00 ET.

ExEcuTivE PRODUCER & CREATIVE ART DIRECTOR:
CHRISTINE MONTANTI
PrHotoGrAaPHY: MIKE Ruiz
D.P. oF PHOTOGRAPHY: MAV CINEMA
PHOTOGRAPHY ASSISTANT: GIORGIOS KONTOGIANNIS
PrODUCTION ASSISTANT: J.D. ROSE

A special thanks to Jennifer Aydin and our beautiful location,
the Aydin Home in Paramus, New Jersey

Ul



156

THE HAMPTONS INFLUENCERS

WHO’S WHO 2024

Claire Florence

Artist Claire Florence’s work in
the creation of luxury jewelry
has bridged into a modern design
realm with her pioneering tech-
niques using Al. With an estab-
lished reputation in the fashion
and media industries, Florence
has been a leading authority for
years on how art can shape the

world as a cultural touchstone. Innovative and inspirational, she
is now focused on trailblazing methods to produce jewelry that
exceeds mere fashion statement. She is breaking barriers to make
unique works with her vibe and passion that double as fine-art
sculpture. This summer, her latest collaboration is on display with
Fierce Grace at their East Hampton Studio. claireflorence.com

Ian Duke

Dedicated to making a difference
in Southampton’s social and culi-
nary scene, Duke is a partner in a
number of well-known restaurants,
including Prohibition on the Upper
West Side, Lucky’s Famous Burgers
in Hell’s Kitchen, the Baylander at
West Hatrlem piers, the Hamptons
glam destination  Southampton

Social Club, and Union Burger Bar in Southampton. Catering to a
very diverse clientele, Duke’s restaurants are designed to be friend-
ly for families, groups, and events. southamptonsocialclub.com

Soren White, M.D.

An internationally recognized ex-

pert in noninvasive, state-of-the-art
skin rejuvenation, Dr. White has

won a following as an under-the-

radar doctor to know. Offices in
Manhattan, Aspen, and Greenwich.
sorenmwhitemd.com

The who’s who of the Hamptons are getting ready for another spectacular season out east.
Notables in the crowd include philanthropists, medical professionals, leading entrepreneurs, and even world leaders.
Gathering in villages from Southampton to Montauk, these individuals host the starry events and attend the galas, all
while finding time to give back to society and volunteer in the local community. Some live full-time in the region, while oth-
ers are jet-setters. Collectively, they make for the biggest set of influencers in one of the most desirable areas on the globe.

Kenneth and Maria Fishel

One of the essential invitation
lists to be on this summer. Aside
from exclusive events around the
two weekends of Polo Hamptons,
Kenneth and Maria Fishel will be
hosting charity and other events,
including the Samuel Waxman
Hamptons Happening event on
the Fourth of July weekend.

Dede Gotthelf

As the owner of the beautiful
Southampton Inn, Gotthelf man-
ages the team that has seen to the
desires, wants, needs, and comfort
of guests for decades. Well-known
and respected among her peers in
the hospitality and business com-
munities, she is a linchpin who has
always graciously given her time,
attention, and resources to a myriad of local causes and worthy
charities, serving as an active supporter on the executive board of
Pianofest, among others. southamptoninn.com

Cagri Kanver
Kanver’s initiation into the world
of real estate was rooted in his
architectural-consulting  career.
Designing large-scale campuses
across emerging markets, includ-
ing universities, oil-and-gas com-
pounds, and expansive hospitals,
l_ he discovered a fundamental truth:
-~ ! Numbers matter. The fusion of
his Turkish roots and global perspective allowed him to understand
the efficiency and effectiveness required to prevent unnecessary
project costs, and that space analysis is pivotal to aligning design
aspirations with practical realities. watermark-investments.com
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Elton Ilirjani

Fashion icon Elton Ilirjani has
become a guru in the industry
and the face of the genderless-
modeling  movement. Known
around the world as a high-rank-
ing social media influencer and
fashion model, Ilirjani boasts a

following of more than 11 million

fans dedicated to listening to and
learning from his message of gender equality. As a philanthropist in
the community for years, he has helped promote a genderless move-
ment in the fashion industry. Looking to invest and build a healthy
agenda on the topic of equality, the activist and entrepreneur has
extended his platform throughout the world to forward the narrative
of equal rights among all humanity. instagram.com/ eilirjani

Melissa Polo Landau

Landau is part of the revolution
of fashion experts who comingle
styling with trailblazing ways of
leveling up a client’s social media
and networking presence. An ex-
pert in marketing, social media,
and brand identity, she proves
that you don’t need to be a celeb-

rity to need a stylist. Known as
the Closet Therapist, she has for years honed her craft of curating
looks for women and men in need of a wardrobe update, providing
an equally standout presence for networking both online and IRL.
Through her keen techniques and with an eye for what is ex vogue,
she takes clothes off the rack and from the runway to develop se-
lects for clients across the Fast Coast. Clients end up looking fan-
tastic at board meetings and work seminars and achieve an equally
fresh and bold new look online. melissapololandau.com

Leesa Rowland

Actress, philanthropist, and au-
thor Leesa Rowland grew up in
Texas, where she studied broad-
cast journalism. Later she became
a classically trained actress at the
wortld-renowned Stella Adler Stu-
dio in Los Angeles. Beyond her
career as an actress, she is also

- LT A well-known for her work as a phi-
lanthropist and animal rights activist. Her book The Charisma Factor
is the ultimate handbook for unlocking the mysterious formula for
charm and influence, improving how you communicate and interact
with others with useful lessons and personal tips. leesarowland.net

Ann Liguori
Sports media maven Ann Liguori
is the author of Life on the Green:
Lessons and Wisdom From 1egends of
Golf. Her recent honors include in-
duction into the Suffolk Sports Hall
of Fame, a 2023 Gracie Award for
Best Sports Radio Show in a Major
Market; a dozen Best Radio Show
0 A awards from the International
Network of Golf, and the prestigious Winnie Palmer Award in 2022.
The Ann Liguori Foundation Charity Golf Classic, hosted annually

at a prestigious course in the Hamptons, has raised more than $1.8
million over the past 25 years for organizations that focus on can-
cer research and care. Liguori is also a global brand ambassador for
IBKUTL and has a collaboration with Dune Jewelry. annliguori.com

Lawrence Scott

From the ridiculous to the sub-
lime, Scott’s parties bring fami-
lies and friends together for life’s
most memorable moments and
milestones. While known for his
nonstop innovation and ahead-of-
the-trends approach, he is equally
known for his philanthropic ef-

forts. His commitment to commu-
nity has spanned decades of support for charitable causes, includ-
ing the Northwell Health Foundation’s Summer Hamptons Evening
event, the Feinstein Institute, and Southampton Hospital, to name
a few. Scott’s reputation is that of a generous and charismatic man
who considers his employees and clients to be like family. They re-
turn to him time and again to celebrate all of life’s important occa-
sions, knowing their party will be like no other — one that they will
never, ever forget! instagram.com/lawrencescottevents

Dr. Barry Weintraub

As a board-certified plastic sur-
geon, Dr. Weintraub shares a phi-
losophy of compassionate care
with all his patients and staff, who
provide an atmosphere of respect,
warmth, and professionalism. Ev-
ery patient admitted to his surgi-
cal facility experiences not just a

personalized interaction but also
a personalized plan for their overall aesthetic. With more than 30
years of experience, he has earned a reputation for his exceptionally
natural-looking results. Named one of America’s best plastic surgeons
in 2023 for facelift surgery by Newsweek. drbarryweintraub.com
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FOR THE HEALTHY HAIR & SCALP
THAT PROMOTE HAIR WELLNESS

THE SOLUTION TO THINNING HAIR - AT EVERY STAGE OF LIFE

Shedding, Breakage, Stress, Nutritional Deficiencies, Hormonal Changes
and aging can all affect your hair's health. That's why Olegna™ Anti-Thinning
Hair Care products contain everything you need for strong, healthy hair and
a supple scalp.

Olegna™ Anti-Thinning Hair-Wellness Vitamins*

e Biotin supports a healthy scalp and fuller, thicker-looking hair

e Saw Palmetto and Pumpkin Seed Oil are natural hair rejuvenators
e Stinging Nettle Root Extract purifies for a supple-looking scalp

e Amino Acids help to renew hair beauty and retain moisture

e Horsetail Extract strengthens hair with silica and boosts sheen

Olegna™ Anti-Thinning Stimulating Hair Serum*

e Biotin supports a healthy scalp and fuller, thicker-looking hair

e Saw Palmetto and Pumpkin Seed Oil are natural hair rejuvenators
e Hydrolyzed Silk and Jojoba Proteins help boost shine

e Apple Stem Cell Extract helps promote a healthy hair environment
e Horsetail Extract helps boosts sheen

® Amino Acids help to renew hair beauty and retain moisture

To see the best results, use consistently for three months.

GET 20% OFF YOUR ORDER AT OLEGNAHAIRCARE.COM WITH CODE SOCIAL20

*These statements have not been evaluated by the FDA. This product is not intended to diagnose, treat, cure, or prevent any disease.
Consult your healthcare provider before starting any dietary supplement.
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Patricia Silverstein

For the summer season in the
Hamptons, philanthropist Pa-
tricia  Silverstein  concentrates
on raising funds for the Dia-
betes Research Institute Foun-
dation. She hosts the founda-
tion’s annual Hamptons Garden
Gala at her home along with
her husband,

stein, executive vice president of Silverstein Properties. Born in

Roger  Silver-
Spain, Patricia came to America with her husband, and her mis-
sion in life began with a focus on philanthropic work. When
her younger sister was diagnosed with diabetes, Patricia de-
cided to act, spending her efforts to help raise awareness along
with funds to find a cure. silversteindreamfoundation.com

Kathleen Rice
The recently appointed chief
strategy and transformation of-
ficer for the Southampton Ani-
mal Shelter Foundation, Rice was
the district attorney for Nassau
County for nine years. Under her
leadership, the Nassau County
District Attorney’s Office estab-
lished one of the first dedicated
animal crimes units in the country and the first in New Yotk — a
reflection of her passion for helping animals. Following her success
as D.A., Rice was elected to serve four terms in the U.S. House of
Representatives from 2015 to 2023, representing much of Long
Island’s South Shore. She earned the distinction of being one of
the most bipartisan members of Congress during her eight years in
the House. southamptonanimalshelter.com

Kathleen Mulcahy

The Evelyn Alexander Wildlife Res-
cue Centet’s new executive ditrector
knows the importance of char-
ity to making a difference for the
wildlife of the East End. She and
the staff work daily to rescue, reha-
bilitate, and release native wildlife
and educate the community on the

® importance of our local flora and
fauna. The former mayor of Sag Harbor, Mulcahy created the first
environmental advisory committee in the history of the village. Her
experience with Fighting Chance, a cancer-support nonprofit, and
the Guild Hall of East Hampton gives her in-depth knowledge of
the nonprofit landscape on the East End. wildliferescuecenter.org

Jean Shafiroff
As a philanthropic leader, TV
host, and the authot of Success-
Sful Philanthropy: How to Make a
Life by What You Give, Shafiroff
defines the art of giving back.
She spends countless hours
working  to

promote causes

and, at the same, wotrks to mo-

tivate others to get involved.
She serves on more than seven charity boards and is known
for her leadership and generosity, often spending days in front
of the computer and on calls to promote organizations and
boost their representation. Her main areas of focus are wom-
en’s rights, the rights of underserved populations, health care,
and animal rights. Shafiroff is involved in motivating the next
generation and aims to instill in them hope as they follow her
on the pathway to successful philanthropy. jeanshafiroff.com

Joseph DeCristofaro

A born-and-raised Southampton
local, DeCristofaro believes in
supporting the community and
providing the best in service and
quality. An avid foodie, DeCris-
tofaro is a world traveler who has
been involved in every capacity in
the restaurant industry since he

was a teenager and has extensive
knowledge of cuisines from around the world. He and his wife,
Maria, are at the helm of Old Stove Pub, which celebrates its 55th
anniversary this season. oldstovepub.com

Don Hershman
Hershman leads a dual life as an
accomplished podiatric surgeon
and fine-art painter. As a child,
he was profoundly influenced by
his trips to world-class museums
like the Metropolitan Museum
of Art. When it came time to
choose a career, he felt com-
pelled to lock in a secure path in
medicine. However, Hershman’s passion for art became a parallel
career. His works have twice been jury-selected for a group show
at the DeYoung Museum in San Francisco. Other shows such as
Under the Influence (2021) and The Art of Code Switching (2023) in
New York, I Am a Barn (2024) in San Francisco, and ones at Art
Basel and in Provincetown have brought his work to a national
and international audience. donhershman.com
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Portofino Restaurant & Pizzeria
395 New York Avenue, Huntington, NY
Free Delivery 631.673.1200

Sunday - Thursday 11AM - 9:30 PM
Friday — Saturday 11AM- 10 PM

Manager
Giovanna DeClicco
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CHRISTY CASHMAN

ACTRESS AND AUTHOR OF THE TRUTH ABOUT HORSES

By BENNETT MARCUS

From the silver screen to literary triumph: The actress and
producer Christy Cashman has released her debut novel, The
Truth About Horses. This summer, Cashman will join the likes
of Gwyneth Paltrow, Jay Mclnerney, and Katie Couric as a se-
lected writer at the East Hampton Library’s 20th annual Au-
thors Night, taking place on Saturday, August 10.

Despite having appeared in more than 20 Hollywood mov-
ies, including Ted 2, American Hustle, and The Golden Boys, and
having published two children’s books, Cashman felt some
trepidation about becoming a novelist. “I don’t think I had
the confidence earlier,” she says, speaking with us from her
home in Boston in early December during a short break in her

60-stop book tour. The next day she would head to Miami for

an appearance at Books & Books during Art Basel, and later
that month she would return for a bookstore appearance in
her hometown of Chatham, Massachusetts, and to read The
Night Before Christmas at the Boston Pops. “My life was going
in a lot of different directions. I was producing films, and my
kids were younger.” With the story long gestating in her mind
and her children now young adults, she finally decided to es-
chew other projects and concentrate on writing.

She need not have wortied: The reviews for The Truth
About Horses have been positive. No less than National Book
Award—winning novelist Joyce Carol Oates has described it as
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Georgina Preston

PROFILES

“irresistibly readable ... a book that plunges us into a beauti-
fully evoked rural world in which horses are both magnificent
beasts requiring human love and devotion, and iconic crea-

tures out of mythology.”

MAGICAL REALISM

Like Reese, the book’s young
protagonist, Cashman has had a
lifelong love of horses. But the
novel does not reflect Cashman’s
real, fairy-tale-like life at all. The
Truth About Horses tells the story of
a young woman whose fierce spirit
and determination guide her in fac-
ing adversity and life’s unexpected
challenges, framed by the extraor-
dinary bond between humans and
their equine companions.

Reese’s mystical encounters with a herd of wild horses, led
by a mysterious black stallion, required a particular kind of
setting, “T wanted it to be in a place where you actually might
see wild horses,” Cashman says of the novel’s South Dakota
setting. “Somewhere in middle America felt right for the story
because of the wild horses and also because of what the land
and the environment look like there.”

STARTED AS A SCREENPLAY

Cashman took some writing classes to hone her skills, origi-
nally planning to write a treatment that could be developed
into a screenplay. But in the process, she found the main char-
acter’s voice, which came across much more strongly in the
long-form of a novel. “Once I started writing, this voice luck-
ily came to me and was very clear,” she says. “Her voice was
probably the easiest part of the process, because once I had her
voice, I was able to tell the story, I think, in a convincing way.”

The book’s magical realism also came naturally. “Once I had
my vision of the wild horses, I knew that I wanted it to be
almost like a leitmotif in a song, a recurring theme,” she says.
Now she and actress Jane Seymour are working together to
develop the story as a TV series.

YOUTHINK RETREATS

Cashman also recently launched YOUthink Creative Wellness
Retreats. “We provide a spiritual, creative, and physical oasis for
each guest,” she explains. “You’ll enjoy a nurturing, intellectual,
and emotional journey through quiet reflection, inspiring pro-
grams, and exhilarating activities led by some of the very best in
the wellness and creative industries.” Her next retreat will take
place at Harbor View Hotel and Misty Meadows Equine Center
in Martha’s Vineyard this fall, from October 3—6. The establish-
ing event took place at her very own Kilkea Castle in Ireland.

SOCIALLIFEMAGAZINE.COM

A REAL-LIFE FAIRY TALE
So how did Cashman come to own an Irish castle? She

was living in New York and her horseback-riding group went
annually to Ireland. “I tagged along one year, and then they
couldn’t get rid of me,” she jokes.

When she first met Jay, now her husband, he asked her to
visit him in Boston. But Cashman told him she was heading to
Ireland to ride the following week. He replied that since he’s
half TIrish, he’d join her and invited himself along, “I said, ‘T’m
going to be riding every single day and gone all day long. What
are you going to do?” He said, ‘T’'m going to look for a castle.””

They went every year since — even after they’d married and
had children — and she rode, and he looked at property. “And
then, twenty-some years later, he truly bought a castle.” Kilkea,
which dates to 1180, had been abandoned for a number of
years. They bought it in 2012, began renovations in 2016, and
opened it as a resort hotel in 2018. “It was fast and furious,
and since then it’s just been a constant renovation project,” she
says. “Now we’re renovating yet again.”

Christy Cashman
christycashman.com

Kilkea Castle
kilkeacastle.ie
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D’YAN FOREST

THE REAL MRS. MAISEL

By TAYLOR DiETRICH

Whether it’s performing out east at
venues such as the Southampton Cul-
tural Center or golfing at Noyac Golf
Club in Sag Harbor, D’yan Forest has
been a Hamptons staple for decades.
On July 29, Forest will celebrate her
90th birthday with a show at Joe’s
Pub, dubbed D*an Forest: 90 Years of
Song & Scandal.

THE GUINNESS
WORLD RECORD

How does a provincial girl go from
piano lessons and housewife expecta-
tions to getting the Guinness World
Record for being the oldest perform-
ing female comic? For D’yan Forest
it was studying abroad in Paris that
brought her to life. “I was very pro-
tected as a child,” she admits. “And
I went to Paris and did every little
dream that I ever had in my brain for
all those years. Try this, try that. No-
body knew me in Paris. I was free!”

This love for Paris quickly took
over Forest’s life. In fact, it created
a second one. Born Diana Shul-
man, the comic began to embody
the French culture so much that, in
her words, she “became French.”
In fact, when she returned home to
America, no one really thought twice
about whether she had been born
with that accent or not. The ever-
growing demand for international
singers in clubs, bars, restaurants,
and country clubs made it possible
for Forest to get her foot in the door

of live entertainment. Her musical

accolades came to a halt when live

D,‘yan Fo,rest music took a dive after the Septem-

ber 11 tragedy, but they would not
be stopped for long,
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THE FILTHY
UKULELE PLAYER
When asked to write down

all the jokes she knew and
the funniest things she could
think of, TForest thought,
Well, T have a ukulele. To
her shock, her first stand-up
show had the tiny club filled
with 15 people absolutely
cracking up. “T’d always kept
my sexual life and my social
life a secret,” Forest says.
“As soon as I started doing
the comedy shows, about
18, 19 years ago, I started, as
they say, coming out on the
stage and saying everything”
And so those wholesome
piano and singing lessons her
mother had paid for turned
into a stand-up act — and a
daring one at that.

Forest’s  popular  one-
woman show, I Married a
Nun landed her on iconic
stages at Caroline’s, Joe’s
Pub, the  Metropolitan
Room, and Gotham Come-
dy Club, the same venues frequented
by Jerry Seinfeld, Jim Gaffigan, and
the always blunt Joan Rivers. When
introduced to Forest one night at
Gotham, Rivers remarked, “Oh
yeah, I heard about you. Youre the

1”2

filthy ukulele player!” Forest simply
responded, “No, Joan, I'm really just
risqué!” In January 2023, she performed on the Drew Barry-
more Show, where she was presented with her Guinness World

Record plaque.

IDID IT MY WAYS

In recent years, Forest began to wonder what to do with
all these stories of hers: the boys who chased her in Paris, the
gitls who also chased her in Paris, being the only Jewish person
in the Presbyterian choir, and, oh yeah, that time she had mar-
ried a nun. So Forest took her pen to paper and poured her
heart out into a hysterical but heartfelt memoir, I Did It My
Ways. It was only when she sat down to record the audiobook
that she realized what she had done. “Yes, I wrote it. But when
I started reading what I wrote, I said, “What? I wrote this in the
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“The audience gets shocked that

out of this 90-year-old woman

is coming all these jokes.”

D’YAN FOREST

book?” Oh my God, none of
the people in the golf club
will talk to me anymore.”

In some ways, Forest was
ahead of her time. “Why
wasn’t I born only 20 years
ago? The world is so free
now.” she says. Even so, the
title of her memoir’s last
chapter says it all: “It Ain’t
Over Till the Old Lady
Dies.” She is still book-
ing clubs in New York and
Paris to share her fabulous
tales and whimsical mu-
sic with as many people as
she can. And it seems that
more people are listening
than she might ever have
expected.

THE REAL MRS.
MAISEL

Having spent time in
Paris, Forest was not caught
up on recent American TV.
One night, while telling her
story to a nice American
family in Paris, she got a
confused look from them. “So they
tell me the story of this Mrs. Maisel
woman on the program who gets di-
vorced, she’s a comedian, she’s Jew-
ish, she goes to Paris, she sings in a
gay club,” Forest recounts. “But I did
that, and I did it in my one-woman
show eight years ago. Somebody stole
my life!” Whether coincidence or not, Forest is still chugging
along and telling her story in her own way, performing her
one-woman act.

If you get tickets to her show, she says to expect a woman
“who’s 90 but feels, let’s say 60, and looks maybe 65.” But
this is not a show filled with your grandparents’ dinner-table
jokes. Forest leaves everything on the stage, which can still
take people by surprise. “The audience gets shocked that out
of this 90-year-old woman is coming all these jokes. When
my friends come to see me perform, they call me a slut,” she
says with a laugh.

D’yan Forest
dyanforest.com
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BOOK REVIEWS

By DrvoraH ROsSE
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Alix Strauss

The Joy of Funerals, Alix Strauss’s cult-classic novel, was recently
reissued in honor of its 20th anniversary. In a seties of linked,
interwoven stories, Strauss masterfully melds the visceral, un-
apologetic emotional tourism of the beginning of Fight Club
with the nuanced, deeply human narratives of Interpreter of
Maladies, presenting a fresh, provocative, and often humorous
look at the ways we cope with longing and loss. Her prose
strikes a perfect balance between elegance and edge, drawing
readers into a deeply personal yet universally resonant explora-
tion of grief. I caught up with Alix to find out what inspired
her to delve into this unconventional theme.

Alix Strauss: The novel was inspired by an essay I wrote for
The New York Times about why I was drawn to funerals as a
child and a young adult. Much of it stems from being the only
only child in my family. To add to the singleton factor, my
parents were not very good at creating a sense of family or
connecting me to my relatives. I wasn’t included in most oc-
casions — like holiday events, weddings, or bar or bat mitz-
vahs. Except for funerals, everyone’s invited and everyone de-
serves an opportunity to say goodbye. I knew these were sad

4

occasions, but they also felt
like reunions. There was this
tremendous sense of be-
longing and connectiveness
O that was missing in my life.
Funerals became a wonder-
ful way to meet relatives I
had never met and to under-
stand how I was connected
to these other individuals.
And we all had the same
bond — to mourn the loss
while celebrating and honor-
ing the passing of someone
we all knew, even if 1 didn’t
know them well or at all.

What insights do you
hope readers will gain
about the complexities of

.

ALIX STRAUSS

human emotion?

How important our need for
real human-to-human con-
nection is without the help
of social media. And that people are flawed. And that there’s
a real difference between being in need and being needy. I'm
also fascinated by why people come in and out of our lives,
and how they change us when they do.

How did you approach character development in such
emotionally charged contexts?

I'm a very big believer in asking the “what if ” question when
writing fiction. What if I had a character who went to other
people’s funerals? What if she was so lonely that that was the
only way she could connect? What if all these other women
are desperately, understandably, humanly, grieving for some-
thing — and what could those somethings be? I also thought
the more vulnerable, relatable, and specific these characters
could be, the more universal they will be to the reader. I want-
ed the reader to feel connected to them and less alone as well,
because we are in a very lonely, very disconnected space at the
moment. As complex as these stories are, I wanted the read-
er to feel like they had new friends, friends they might enjoy
having a drink or two — or four — with. (Some people look
better blurry.)
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Swan Huntley

I Want You More

by Swan Huntley
In I Want You More, Swan Huntley skillfully delves
into the intricacies of love and obsession. When

Zara takes on a ghostwriting project for celebrity
chef Jane Bailey, she becomes entangled in her
complicated world. As Zara settles into Jane’s lux-
urious home in Fast Hampton, she uncovers the
layers of Jane’s carefully crafted persona. A forbid-
den affair erupts between them, but when Jane’s ac-
tions jeopardize their book deal and careers, Zara
realizes the dangerous nature of their relationship.
With expert finesse, Huntley intertwines seduc-
tion and seriousness as Zara navigates increasingly
perilous territory. I Want You More is a thought-
provoking exploration of desire and self-discovery.
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Sipsworth
by Simon Van Booy

Simon Van Booy crafts a delicate, haunting narra-
tive in Sipsworth, one that lingers in the mind long
after the final page is turned. Helen Cartwright
returns to her childhood village in England, bur-
dened by the deaths of her husband and son and
seeking a quiet end to her life. She settles into a
routine existence until she comes across a stray pet
mouse, and in the most unexpected way, her life
is forever altered and enriched. Van Booy’s skill in
weaving complex emotions with the subtle under-
currents of small-town dynamics makes Szpsworth
a compelling read, rich with themes of redemption
and the indelible persistence of memory.
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FOOD & WINE

APHRODISE

ACCIDENTAL VINTNER FRANK SCHILLING

By BENNETT MARCUS

THE FORREST GUMP
OF SPARKLING WINE
When life serves you lousy champagne, make your own bubbly.

That’s Frank Schilling’s philosophy. A serial entrepreneut,
Schilling has hardly had what you'd describe as a linear career
path. After making a fortune in domain names early in the in-
ternet age, he became a restaurateur on a whim, and now he’s
a vintner. “I always say we’re the Forrest Gump of the cham-
pagne business because we’re bumbling into
everything we do,” he says, laughing, He even
found time to be a television star, landing a
featured role on Grand Cayman: Secrets of Para-
dise, streaming on Hulu.

When sampling sparkling wines to serve
at his Cayman Islands restaurant, Mykonos,
Schilling simply wasn’t satisfied with any-
thing on the market. So he finally decided to

“You can literally
guzzle it and feel great
as you're drinking
and good after.”
FRANK SCHILLING

make his own. The sparkling rosé, called Aphrodise, is made
from the Xinomavro grape grown in northern Greece and
Macedonia.

A noble, popular wine grape in that region of the world,
Xinomavro is rarely used in sparkling wines. Aphrodise is the
first bubbly version to be produced on a large scale. Character-
ized by very small bubbles, Aphrodise offers a different appeal
to those who normally don’t like rosé or champagne. “It’s emi-
nently drinkable,” says Schilling. “You can
literally guzzle it and you feel great as you're
drinking, and you feel pretty darn good af-
ter.” Aphrodise has been poured at Youth
America Grand Prix’s 25th annual celebra-
tion and at the New York Botanical Garden.
You can find a glass of the bubbly on the
East End this summer at the East Hampton
Library’s Authors Night on August 10.
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GRAND CAYMAN'’S SEVEN MILE BEACH

While building his restaurant, a large 320-seat venue on
Grand Cayman’s Seven Mile Beach, during the height of the
pandemic, Schilling realized that it would be a struggle to find
a single source to supply enough sparkling wine for all those
mimosas at brunch. When he and his team finally did find a
source, it was expensive and of poor quality.

They began tasting different varietals and stumbled onto the
dark red Xinomavro grape and found that some vintners had
started experimenting with a blonder version perfect for spar-
kling wine. They tweaked it — it was a bit too sweet — and
came up with what is now Aphrodise.

IBIZA AND LAS VEGAS

Most important: People liked it. “We started to share it,
and people were like, “This is so good,” ” Schilling says. “And
that’s how we kind of bumbled into the business.” He sent 90
bottles to friends for a birthday party in Ibiza. The recipients
insisted they’d never use more than 10. “These grown men in
their 40s and 50s started drinking this stuff, and in a day and a
half it was all gone,” Schilling remembers. “We knew we had
a winner.”

Next, to introduce the product, Schilling debuted the wine
at a wedding-industry trade show in Las Vegas. People lined up
a hundred deep all day long for samples. A well-known wed-
ding planner at a nearby booth invited the Aphrodise team
to work with them, and they’ve now signed a partnership
deal. “So we’re kind of these serendipitous, sort of accidental
champagne curators,” Schilling says.

After more than 20 years in the domain-name game, Schil-
ling hungered for a change of focus. “I have a creative instinct,
and I’d always wanted to create a consumer product,” he says.
“I didn’t really think I'd ever get into the liquor business.”

MYKONOS

He also never expected to own a restaurant. On his daily
walks during the Covid lockdown, a vacant building on a
prominent corner drew his attention. He thought it was per-
fect for a restaurant. In fact, a dining spot was already in the
works there until it was scuttled by the pandemic, and the
building was available. Schilling bought it along with some
neighboring properties and cobbled it into a “giant glass box”
along the main drag,

He named it Mykonos because of his experiences on the
Greek island, a convivial and celebratory place enjoyed by
local families as well as tourists. “I wanted to create a venue
that was a destination and a gathering place,” he says. “And
we did. We built something very residential, truly beautiful.”
The finishes are sophisticated, and the space can accommo-
date a large crowd, which is not that common in the Cayman
Islands.
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MALIBU PROPERTY

Schilling has started many different businesses over the
years. “I’ve tried lots of things. Not everything worked, but
many things did,” he says. Among his many business interests
is a 120-acre parcel of land in Malibu that he intends to sell
via auction.

“I bought it years and years ago, and I’'m not doing anything
with it,” Schilling explains. The property sits along a stretch of
the Pacific Coast Highway over Encinal Bluffs. “It’s beautiful
land, but out of all the projects that I want to do, building the
Iron Man house in California is not one of them anymore. I'm
kind of East Coast—centric now.”

Aphrodise
drinkaphrodise.com
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A SOUTH FORK IN THE ROAD

DINE, SLUMBER, AND SPLURGE
IN THE HAMPTONS

HAMPTON BAYS

By KArREN HOLLY BERLINER

Windows tightly shut are now open wide, with bursts of
gentle breezes pushing through the screens. After another long
winter, high season has begun in the Hamptons, beckoning us
to our treasured region on the South Fork of the East End.

One of the entryway hamlets to the region hopes to have
first dibs on hosting you. Hampton Bays, a hamlet within the
town of Southampton, is low-key and chock-full of natural
charm, yet it cleans up quite nicely to bring the glamour and
glitz of its sister areas.

Established back in the mid-1700s, Hampton Bays sits
proudly between the Atlantic Ocean and the calmer waters of

the Peconic Bay. So if you choose, you can enjoy a multitude

of water sports, including boating, waterskiing, kayaking, and
even stand-up paddleboarding. If sports are not your thing,
then head over to Ponquogue Beach on the Atlantic Ocean,
which has 600 feet of white sandy beach leading to the wa-
ter. For a beach experience on the bay side of Hampton Bays,
Meschutt Beach County Park has picnic grounds and other
amenities, including a playground.

Of all the Hamptons, Hampton Bays is the most laid-back
and casual and is great for families, but don’t let that overshad-
ow its other personality, with its sprawling destination resorts
and a bounty of top-notch restaurants peppered throughout,

showcasing everything from chill vibes to chilled lobster.

The Hampton Maid, Hampton Bays

Perched atop a picturesque hillside and overlooking the shimmering
Shinnecock Bay, this 12-acre family-owned seasonal guest retreat, es-
tablished in 1959, offers an outstanding breakfast eatery and a world-
class dining spot, and is scant minutes from the Shinnecock Hills and
Sebonack Golf Clubs. The property has many comfortable cabins
with all the conveniences, including a back entry leading to a delight-
ful private furnished deck for catching the last embers of the day. En-
joy onsite leisure activities, like shuffleboard or a swim in the swimming
pool. The country-style breakfast here is known for its hearty portions
of breakfast favorites and beyond. For lighter fare, enjoy the Maid’s
homemade organic granola with rolled oats, coconut, dried apricots, pis-
tachios, and pumpkin seeds, served with Greek yogurt and fresh fruit.
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R.AIRE

Enter this quant dining space at the Hampton Maid and
be wowed at the humble breakfast spot’s conversion into a
white-tableclothed, finely appointed dining room. Here the
Hampton Maid hosts R.AIRE, an extraordinary culinary
experience complete with a mixologist bartender concoct-
ing drinks to perfection and an attentive waitstaff seeing to
your every fancy. With a concept created by executive chef
Alex Bujoreanu, the restaurant focuses on introducing new
and innovative dishes, along with classics with a unique and
modern twist. His perfectly balanced menu combines the
best in global cuisine with fresh, locally sourced ingredients
and novel cooking techniques to create a memorable dining
experience.

Chef Alex is proud to offer diners two choices: a Spanish-
influenced a la carte menu each night featuring tapas and pa-
ella, or on Friday and Saturday nights, a six-course prix fixe
tasting menu that is a tribute to French cuisine. Savor the
scrumptious dishes here with inventive cocktails and chef-
curated wine pairings. The charcuterie is a great place to
start: a platter filled to the brim with meats and cheeses and
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other delicacies to warm up your palette. Enjoy the authentic
paellas, whether the meat variety or sea variety, with its fresh
and tasty calamari, mussels, shrimp, and clams. Or for the
foodie who loves it all, the Land & Sea paella is stocked with
filet mignon, lobster, calamari, and more.

Make sure to sample the tapas here, with such offerings as
octopus squid-ink romesco, roasted rainbow carrots, crispy
chickpeas, pickled raisins, 20-month-aged Manchego, grilled
chotizo, and so much more. Make sure to listen for Chef
Alex’s specials of the evening. The fresh fried anchovies, for
example, are a rare and delicious treat — as authentic as can
be, backed by the chef’s labors of love. He will be more than
happy to share the process of how those fresh and delicious
anchovies went from catch to plate. For the squid-ink pasta
with a bounty of shellfish atop, the seafood is presented first,
in a small simmering casserole of tasty clams, mussels, and
shrimp. It is then added to the squid ink pasta in its entirety.
Be sure to keep your napkin handy, as indulging in squid ink
pasta is like eating an edible work of art, an experience for all
the senses. You will need extra napkins!
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Canoe Place Inn & Cottages, Hampton Bays

The site of America’s oldest inn, Canoe Place has hosted
travelers and gatherings for hundreds of years. Now it is home
to the restored, 25-room Canoe Place Inn, a magnificent
Hampton Bays landmark resplendent with cottages, a pool,
and gardens, featuring luxury accommodations and amenities.
Arrive at this canal-front enclave and find one-, two-, three-,
and four-bedroom properties offering king beds with fine Ital-
ian linens, exclusive Costa Brazil bath products, robes, and
slippers. The full kitchens have everything you need, including
a Nespresso coffee maker, teakettle, fridge, dishwasher, and
more. Fach living room invites you in with its comfortable
sitting area around a cozy electric fireplace, and looks out onto
a private patio and green space. Locally curated minibars and
small refrigerators, 50-inch TVs with personalized streaming,
and more are offered for additional comfort and convenience.

The in-house dining here continues the extraordinary ex-
perience, offering a regionally inspired culinary adventure
with a coastal Mediterranean influence. Enjoy the beautifully
appointed dining room, tavern, and comfortable patio and
outdoor bar, all set up to welcome you in. Small plates and

salads begin the experience with tasty choices such as wild
mixed greens, macerated cherries, and cheddar drizzled with
hazelnut vinaigrette. The Canoe Place Inn’s clams casino are
done to perfection, with smoked bacon, parmesan, and saltine
crumbs. The Peconic Bay clam pie is a very special treat, with
plump Cherrystone clams, pickled chilies, and Parmigiano
Reggiano. The cherrywood-grilled Atlantic salmon with red
grapes, toasted hazelnut, and cauliflower purée is flavorful and
satisfying, while the American Wagyu cheeseburger served on
a brioche bun hits the spot when looking for a classic favorite.
Sweets like the strawberry shortcake, made with a delightfully
light champagne mousse, are a perfect meal’s end. To pair the
meal, Canoe Place’s wine program offers approximately 250
selections, curated by their expert sommelier and their food
and beverage director. Of course, Canoe Place offers inven-
tive and traditional cocktails, should you wish.

To further amplify your experience here, live music and vari-
ous events are available onsite. For example, on June 1, from
8:00 to 9:30 p.m., the High and Mighty Brass Band, a New
York City favorite, will be performing for one night only.
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Oakland’s Restaurant & Marina, Hampton Bays

For more than 30 summers, Oakland’s has been a favorite
waterfront destination in Hampton Bays. With executive chef
John Hill at the helm, this family-owned and -operated restau-
rant, bar, and marina offers stunning views, ideal for soaking
in sunsets over Shinnecock Inlet. Oakland’s restaurant features
the bounty of the local waterways, with the fresh lobster an
absolute favorite by far, along with other meat dishes. Enjoy
mixology-perfected bar drinks such as the Berry Lemon-
ade: Stoli blueberry vodka, fresh seasonal berries, and fresh
squeezed lime juice, all topped with cranberry lemonade —
sassy and sweet at the same time!

To munch while you imbibe, the bar menu here offers
a variety of appetizers and small bites, including flash-fried
calamari: lightly fried calamari pieces served with an herbed
yellow-tomato dipping sauce. Or try the ceviche of the day,
which tosses citrus-cooked seafood with minced vegetables,
chilies, and lime juice. BLT Sliders with mayo, peppercorn ba-
con, fried tomato, microgreens, and a hot honey garlic aioli
satisfies the landlubbers. The crab cakes are pan-sautéed fresh
jumbo lump crabmeat and served over a cilantro slaw with a
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jalapefio lime aioli. The peppercorn-seared tuna is flash-seared
yellowfin tuna sliced thin, served atop taro chips, spicy avo-
cado sauce, pickled ginger, and slaw.

Entrees include the pan-seared local fluke: sautéed fresh
fluke with rosemary, lemon, Calabrian chili, a touch of butter,
and white wine served over a bed of fresh seasonal vegetables.
Also cooked to perfection is the crispy-skinned salmon: or-
ganic salmon pan-seared and served with Korean-style kimchi,
garlic mashed potatoes, herbed ginger foam, and black pepper.
And of course, those ever popular Canadian hard-shell lob-
sters are available steamed or stuffed. It’s like tasting the first
bites of summer.

Still need to indulge your inner carnivore? You can try the
delicious center-cut eight-ounce filet mignon, or a classic au
poivre New York strip steak: the 14-ounce, grass-fed aged sir-
loin is topped with crispy shiitake mushrooms and finished
with a port-wine glaze, then served with pommes frites and
ginger-honey-roasted brussels sprouts that refuse to slouch.
These keep up with the seafood menu favorites, never break-

ing a sweat.
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PACKING A PUNCH IN 2024

By SnaroN RortH

Happy Memorial Day! We are back yet again for another

summer of East End surf, sand, sunsets — and, of coutse, a
delightful array of new libation adventures.

This year, in the Hamptons at least, May is the month of
milk punch, one of the latest vintage cocktails to return in
force to bars and hot spots across the country.

So what exactly is milk punch? The word punch derives from
the Hindi word for five — paanch — and in this case it refers to
a cocktail of five components: spirit, sweetenet, citrus, water,
and spices. When milk is used instead of water, it becomes a
milk punch. While there are numerous variations of this bev-
erage, its most common components are milk, a spitit, sugar,

vanilla extract, and nutmeg sprinkled on top.

There are two kinds of milk punch: regular and clarified.
Regular milk punch has long been a drink favored in the South,
while (not unexpectedly) clarified is the British version. Clari-
fied milk punch is fashioned through a sort of alchemy. The
milk is prompted to curdle, a process that binds its murkier
elements so they may be strained away, leaving behind a trans-
lucent version of milk. The clarifying process is not just cos-
metic; it also serves to draw out the drink’s coarser elements,
smoothing its texture and mouthfeel and boosting its shelf
stability as well.

Sounds complex? Most definitely. Nonetheless, milk punch
has a long and illustrious history. According to David Won-
drich, author of Punch: The Delights (and Dangers) of the Flowing
Bowl/, this créme-based cocktail made its debut in London in
the early 1600s in an arrack-based version that came from the
Hast. The earliest recorded recipe is from 1711, and later, it
was a known go-to favorite of Queen Victoria’s.

But before then, by colonial times, Americans had natu-
rally commandeered this drink and made it their own, relying
mainly on bourbon and rum for the spirit. In 1763, Benjamin
Franklin shared a recipe for his version that called for add-
ing boiling milk to lemon-zest-infused brandy, then letting it
stand until straining. He even advised adding “a sphere of ice.”
Ben Franklin, discoverer of electricity and inventor of the first
cocktail ice balll Who knew?

Anyway, crafting clarified milk punch can take a few hours
to a few days for optimal results — this is not a cocktail for an
impromptu apres-beach wind-down. But it is one that is worth
the effort and will most certainly impress any guest at your
next dinner party.

The three basic ingredients you need to fashion clarified
milk punch are milk (any kind; coconut and oat are good too),
the spirit of your choice, and an acid, such as lemon juice or
citric acid. To make it, blend your spirit of choice with any
spices, sweeteners, or seasoning you like, then add those to
warm milk along with your acid. The milk will break and begin
to curdle, and over the course of several hours, the solids will
fall to the bottom. Strain with a cheesecloth or coffee filter
and enjoy!

With Summer 2024 finally upon us, we look forward to sa-
voring many such cocktails: homegrown or exotic, vintage or
brand-new. Clarified or otherwise, let’s raise our glasses to the
craft-spirit icons who helped create the fabulous cocktails we
enjoy today ... and of course to a long, balmy, and unforget-
table Hamptons summer to comel!
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SOUTHAMPTON EVENT VENUE
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delicious cuisine, stylish presentation, impeccable service
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| OFF-PREMISE CATERING & EVENT DESIGN for your HOME, BUSINESS or VENUE
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Polo Match & Event
Saturday, July 20 and July 27
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