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Gary R. DePersia
Licensed Associate Real Estate Broker
m 516.380.0538 | gdp@corcoran.com

Real estate agents affiliated with The Corcoran Group are independent contractors and are not employees of The Corcoran Group. Equal Housing Opportunity. The Corcoran Group is a licensed real estate broker located at 660 Madison Ave, NY, 
NY 10065. All listing phone numbers indicate listing agent direct line unless otherwise noted. All information furnished regarding property for sale or rent or regarding financing is from sources deemed reliable, but Corcoran makes no warranty or 
representation as to the accuracy thereof. All property information is presented subject to errors, omissions, price changes, changed property conditions, and withdrawal of the property from the market, without notice. All dimensions provided are 
approximate. To obtain exact dimensions, Corcoran advises you to hire a qualified architect or engineer.

A Resort-Like 2.5 Acre, 6 Bedroom Estate with Tennis 
Joins the Area Elite of Amagansett for Sale or Rent

Enchanting 7,000 SF Estate  
Spanning 6 Acres in Dering Harbor

Amagansett. The Promised Land, so named by early settlers, defines a part of Amagansett close to ocean beaches, village shopping and pristine bay 
fronts. And somewhere in between Alec, Gwyneth and Sir Paul, a dramatic 6 bedroom, 10 bath modern joins the area elite for sale or rent. Perched on a 
knoll, from which the ocean is often heard and its breezes most definitely felt, this recently completed 7,500 +/- sq ft residence offers masterful construction, 
consummate detail and impressive symmetry on three levels of living space. The journey begins as a double height gallery-like entry welcomes you into a sun 
dappled environment over richly stained wood floors. Spread out to one side is the great room under white wainscoted ceilings with fireplace, huge flat screen 
TV, large wet bar and dining area. Turn right, past the powder room into the expansive eat-in kitchen, professionally equipped and bolstered by a fireplace, 
large screen TV, wine refrigerator butler’s pantry all under another wood clad ceiling. An office and a two-car heated garage compete the first floor. Upstairs, 
the generous fireplaced primary suite with sumptuous bath, walk in closet, terrace and fireplace reigns over 4 additional ensuite bedrooms, plus laundry room 
and half bath. The open staircase descends to a finished lower level offering screening room, wine cellar, recreational/game area, a fully outfitted gym with full 
bath, staff suite and another powder room. The tiered 2.44 acre property includes handsome stone walls and colorful landscaping that frame the heated salt-
water pool with spa, outdoor kitchen, pool house and a separate unique yoga/exercise pavilion/ artist studio. A full size, all weather tennis/ basketball court 
and a pair of outdoor showers completes this resort-like property, Additional amenities include full audio/visual package, a Savant controlled 9 zone HVAC 
system and radiantly heated floors. With proximity to everything that makes the Hamptons a world class destination this recently repriced offering deserves 
your attention today.
Exclusive. $7.995M WEB# 897890
Exclusive. MD-LD: $295K | July $125K | July - LD: $275K | August - LD $150K

Shelter Island. The 200-acre, seaside Village of Dering Harbor has been dubbed “The Smallest Village 
in New York”. And in the heart of this quaint Village is Oriole Farm, a six park-like acre estate which was a 
brilliant collaboration between Barnes Coy Architects and Edmund D Hollander Landscape Design. The 
intriguing stone and stucco residence incorporates 7,000+ square feet of finely articulated living space on 
three levels. The two-story entry hall leads to the living room and intimate dining alcove. The kitchen opens 
to its own family room with fireplace. The ground floor primary suite is adjacent to a paneled library with 
fireplace. Four additional bedrooms, an office, and laundry room await upstairs. The lower level offers a 
media room with fireplace, gym, playroom, wine room, laundry room, and spa bath. A large, covered porch 
with fireplace overlooks the manicured lawns and lush plantings. The 55-ft Gunite pool & spa sits next to 
an enchanting Lord & Burnham greenhouse, all braced by an alee of 100-year-old weeping beech trees 
and specimen plantings. There is ample room for tennis and the detached 3 car garage could be finished 
to provide additional living space. An ambitious new owner might inquire about the opportunity to own 
an additional 13 acres of contiguous, mostly cleared property. This sublime property sits across the street 
from Gardiner’s Bay Country Club and is within easy walking distance to beaches and the quaint waterfront 
commercial district with its multiple shops and restaurants. With easy access to both the North and South 
Forks as well as proximity to the shops and various restaurants that dot the 29 square mile island oasis, this 
singular new offering deserves your attention today.   
Exclusive. $5.95M WEB# 892822

SCAN FOR 
FULL LISTING

SCAN FOR 
FULL LISTING

SCAN FOR 
FULL LISTING
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New pool construction,
major renovation and complete 
maintenance.

7 Powell Avenue, Southampton NY 11968
631-283-5001

www.ShinnecockPools.com



New pool construction,
major renovation and complete 
maintenance.

7 Powell Avenue, Southampton NY 11968
631-283-5001

www.ShinnecockPools.com



THE BODENCHAK TEAM 
Licensed Salespersons
917.968.9020 | 646.382.4055
BodenchakTeam@SIR.com | BodenchakTeam.com

Your Experts in Hamptons Real Estate
Frank and Dawn Bodenchak are involved in over 30 deals per 
year, making them one of the most active teams in all the 
Hamptons.

They are consistently ranked a top team among Sotheby’s 
International Realty’s worldwide network of 25,000 sales 
associates.

With a unique background in finance and real estate 
development, they offer clients decades of real-life 
experience as experts.
They pride themselves on knowledge, honesty...and creating 
value for their personal clients.

S O T H E B Y S R E A L T Y . C O M© 2023 Sotheby’s International Realty. All Rights Reserved. Sotheby’s International Realty® is a registered trademark and used with permission. Each Sotheby’s International Realty office is independently owned and operated, except those operated 
by Sotheby’s International Realty, Inc. All offerings are subject to errors, omissions, changes including price or withdrawal without notice. Equal Housing Opportunity. 

Nothing compares

Sotheby’s International  Realty |  Bridgehampton Brokerage
2446 Main Street  P.O.  Box 1799 Bridgehampton New York 11932

Nothing compares to  
partnering with experts. 

S A G  H A R B O R

9  B E D R O O M S  |  9 . 5  B A T H S   |  O F F E R E D  E X C L U S I V E L Y  $ 8 , 8 5 0 , 0 0 0  |  1 6 3 6 N O Y A C P A T H . C O M 

Completion July  2023 | 10,200± sq. ft. Interior Space | On 5± Acres, Near Reserve | Tennis and Pool House 

New Modern Design on 5+ Acres with Tennis
RENDERING

S A G A P O N A C K  S O U T H 

9 - 1 0  B E D R O O M S  |  1 1 . 5  B A T H S  |  O F F E R E D  E X C L U S I V E L Y  $ 2 1 , 7 5 0 , 0 0 0  |  3 4 2 T O W N L I N E R O A D . C O M

Completion October 2023 | South Facing on 2± Acres | 65’ Designer Pool | North-South Tennis | Pool House 

Designer’s 9-10 Bedroom New Construction, Near Ocean with Tennis
RENDERING

W A T E R  M I L L  S O U T H 

8  B E D R O O M S  |  9  F U L L / 2  H A L F  B A T H S  |  O F F E R E D  P R E - C O N S T R U C T I O N  $ 1 7 , 5 0 0 , 0 0 0 

9,000± sq. ft.  | Boat to Beach!

Stunning Waterfront with Dock
RENDERING
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Pickleball, Anyone? 
168 West Neck, Southampton | $5,995,000 | It’s your choice: a full-court tennis court or a full-court pickle ball court with a full-court basketball court for this brand 
new construction, on a fully-cleared 1.29 acres. Come see this light-filled, beautifully finished house with a heated gunite pool, spa and outdoor shower on a quiet 
flag lot. Approx. 6,500sf of living space on three levels with 7 bedrooms and 6.5 baths. The eat-in kitchen will feature top-of-the-line Sub-Zero refrigerator and 
Wolf 8-burner stove and a large waterfall edge island. Private dining room containing a glass front wine cellar closet. An en suite bedroom on first level. Finished 
lower level with two bedrooms, and full bath, a home gym, room for home theatre and more. Sonos throughout, 5kW Solar on roof and prewired for every amenity. 
RadioRA lighting system automation will be featured in common area. Belgian block curbs and apron, outdoor BBQ and room for pool house. Web# H364143

Paddleboard, Anyone? 
129 and 138 Big Fresh Pond Road, Southampton | $4,995,000 | Brand new construction is a light-filled, and beautifully finished home with a private dock across 
the street at 129 Big Fresh Pond, heated saltwater gunite pool, pool house and separate two-car garage. Approx. 5,300sf of living space on three levels and 
6 bedrooms and 5.5 baths. Wood burning fireplace, magnificent chef’s kitchen with a ten-foot island and a dining room with wine closet. A mahogany deck 
frames the length of the kitchen and dining room and leads to the gunite pool and pool house. There is a junior primary bedroom on the main floor with a large 
double vanity bathroom, two walk-in closets and walk-out to a beautiful deck with water view. There is a large second floor primary with gas fireplace, walk-out 
to deck with water view, large laundry room completes the second level. two bedrooms, and full bath, on finished lower level. Web# H370021
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Raphael Avigdor
Lic. Assoc. R.E. Broker

M 917.991.1077 | O 631.204.2740  
raphael.avigdor@elliman.com elliman.com

2488 MAIN ST, P.O. BOX 1251, BRIDGEHAMPTON, NY 11932. 631.537.5900 © 2023 DOUGLAS ELLIMAN REAL ESTATE. ALL MATERIAL PRESENTED HEREIN IS INTENDED FOR INFORMATION PURPOSES ONLY. WHILE, THIS INFORMATION IS BELIEVED TO BE CORRECT, IT IS REPRESENTED 
SUBJECT TO ERRORS, OMISSIONS, CHANGES OR WITHDRAWAL WITHOUT  NOTICE. ALL PROPERTY INFORMATION, INCLUDING, BUT NOT LIMITED TO SQUARE FOOTAGE, ROOM COUNT, NUMBER OF BEDROOMS AND THE SCHOOL DISTRICT IN PROPERTY LISTINGS SHOULD BE VERIFIED BY YOUR 
OWN ATTORNEY, ARCHITECT OR ZONING EXPERT. EQUAL HOUSING OPPORTUNITY. 
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P U B L I S H E R ’ S  L E T T E R

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 early 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 friends. 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 
the natural scenery as well as quaint villages and great restaurants are 
unmatched. It makes for a great venue to get married, enjoy bike rides, 
and have family gatherings.

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

Social Life
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For many, the start of  summer means reconnecting with 
family and friends, sharing laughter and stories while basking 
in the sun-drenched landscapes that surround us. Whether it’s 
a leisurely stroll along the sandy shores or a tranquil afternoon 
spent with loved ones, these moments of  togetherness create 
the tapestry of  memories that define our summer seasons.

Summer in the Hamptons is not just a season . . . it’s a much-
needed refuge from the hustle and bustle of  city life. It is also 
a time when our community blossoms, teeming with social 
gatherings, cultural events, and outdoor adventures. From the 
iconic polo matches and equestrian events to art exhibitions 
and music festivals, there is an abundance of  experiences to 
savor and memories to be made.

As your trusted source of  information and inspiration, So-
cial Life magazine will be here to guide you through the myriad 
opportunities that await. From highlighting the most antici-
pated events to showcasing the hidden gems off  the beaten 
path, our mission is to ensure that you make the most of  this 
extraordinary summer in the Hamptons.

I invite you to embrace the excitement and anticipation that 
this season brings. Let us revel in the warmth of  the sun, the 
laughter of  friends, and the beauty that surrounds us. May this 
summer in the Hamptons be a time of  joy, adventure, and cher-
ished moments that will linger in our hearts for years to come.

Wishing you all a magnificent summer season,

Devorah Rose
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This Memorial Day issue, we celebrate our 20th year anniver-
sary. Over the past 11 years, I have had the pleasure of  work-
ing with some of  the most sensational and talented celebrities, 
fashion designers, entrepreneurs, health care professionals, law-
yers, and charitable organizations; the list just goes on and on.  
It has been a wonderful opportunity to share with readers the 
various success stories and most intimate thoughts and feelings 
of  these successful individuals. Having had the exciting oppor-
tunity to experience this magazine evolve over the years, I am 
eager to see what is happening in our next chapter.

As always, the Hamptons invites you to enjoy your sum-
mer season by soaking up the sun on one of  the breathtaking 
Atlantic Ocean Beaches covering almost 50 miles from West-
hampton to Montauk.   What could possibly be a better sum-
mer vacation destination than the cluster of  charming villages 
comprised of  boutique-lined streets and chic farm-to-table res-
taurants surrounded by pristine landscape known as the legend-
ary Hamptons?

Stay safe and enjoy your summer.  Looking forward to con-
necting with you soon!

Best wishes,

Christine Montanti
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UNRIVALED
Service beyond expectations

“Wherever I’m traveling, I know ACS 
will be able to assist. My plans can 
change at the last minute, so it’s good 
to know I can contact someone at 
any time of day, anywhere in the world, 
with local knowledge to help. Once I make 
a request, I know everything is taken care of.
All I have to do is turn up for my fl ight.”

 MARIA SHARAPOVA

www.aircharterservice.com

2010 ACS Maria Sharapova Ads 9 x 10.85.indd   12010 ACS Maria Sharapova Ads 9 x 10.85.indd   1 11/04/2023   17:0911/04/2023   17:09



By Jonathan Valdez

WA T C H E S

VAN CLEEF & ARPELS
18K Yellow Gold 

and Mother-of-Pearl
$29,800

Van Cleef  & Arpels
744 Fifth Avenue

212.869.9284

AUDEMARS PIGUET
18K Yellow Gold 

with Turquoise Dial
$61,500

Audemars Piguet
65 East 57th Street

212.688.6644

HUBLOT
18K Yellow Gold 
with Diamonds

$103,000
Hublot

734 Fifth Avenue
646.582.9813

HARRY WINSTON
18K Rose Gold with Diamonds

Price Upon Request
Harry Winston

701 Fifth Avenue
212.399.1000

Although it’s time to lose track of  time when you’re relaxing out East, 
you still want the best on your wrist. After all, how will you know that 

it’s almost time for cocktail hour?
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A N G E L  R A M O S
N E W  Y O R K

www.AngelNY.com 



By Jonathan Valdez

J E W E L R Y

There’s nothing like a new bauble to celebrate another fabulous summer 
of  sipping and slaying at soirées here in the Hamptons. Show up to any 

party in one of  these pieces and you’ll be the diamond of  the season! 

DAVID WEBB
18K Yellow Gold and Platinum 

with Diamonds
$19,400

David Webb
942 Madison Avenue

212.427.3030

BULGARI
18K Rose Gold with Diamonds

$9,450
Bulgari

730 Fifth Avenue
212.315.9000

CARELLE
18K Yellow Gold 
with Diamonds

$10,955
Carelle

62 Park Place, East Hampton
631.604.6908

CHOPARD
18K Rose Gold with Diamonds

$9,960
Chopard

730 Fifth Avenue
212.223.2304

DONNA DISTEFANO
22K Gold, Pink Tourmaline

with Diamonds
$19,000

Donna Distefano
601 West 26th Street

212.594.3757
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By Gregory DelliCarpini Jr.

S H O P P I N G

LoveShackFancy

LoveShackFancy is a pastel dream 
of  femininity for all ages. This 
is your go-to place for pretty ac-
tivewear, lovely dresses, special 
accessories, and elegant home 
goods (even wallpaper). This 
shop also offers up photo mo-
ments perfect for Instagram. 
3 Madison Street, Sag Harbor

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.

London Jewelers

London Jewelers is Long Island’s premier jew-
eler, carrying brand name designer collections 
and one-of-a-kind handcrafted jewelry pieces. 
What better way to glitter on the beach than 
with a new piece of  jewelry? The story of  
London Jewelers spans over 90 years and four 
generations. Stop by either of  the two beautiful 
shops in the Hamptons for something beautiful. 

2 Main Street, East Hampton
47 Main Street, Southampton

Love Adorned 
This outpost of  an LA and Manhattan bou-
tique is the place to go for the chicest jew-
elry and home design items on Long Is-
land. Head to the Amagansett location for 
your daily dose of  inspiration and to pick 
up a gift for your friends stuck in the city. 

156 Main Street, Amagansett

Sage & Madison

A gift destination and charming boutique offers 
gorgeous chic accessories for the table from 
Von Gern Home, along with imported pantry 
items, accessories, home and garden, apoth-
ecary, local goods, and candles, curated with a 
special eye by Chris Coffee. Jean Paul Gaultier 
Couture collection will be making its first ever 
appearance in the Hamptons at the chic short-
term stay, barn boutique, and event space.

31 Madison Street, Sag Harbor



SOUTHAMPTON                        EAST HAMPTON                                                                      PALM BEACH                                              
46 Jobs Lane                             32 Park Place                          240 Worth Avenue Suite 112      250 Worth Avenue
631.268.8921                               561.307.7725                                561.446.0818                                           561.851.0360

marinastbarth.com       we ship worldwide



By Gregory DelliCarpini Jr.

R U N WA Y

ValentinoVivienne Westwood

ChanelAlaia

Go for Glitter!
Shine bright this season! There is no better season to rock this sparkly trend than summer. Sequins are a fun 

embellishment to any look. Check out Chanel or Valentino for inspiration. From sequin-drenched gowns to embel-
lishments on accessories, glitter should be your summer go-to piece. Don’t be afraid to sparkle.
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By Gregory DelliCarpini Jr.

Wearing dusty pink is one of  the chicest fashion choices you can make this summer. To successfully pull off  
a total pale pink look, you’ll need to style it with the right accessories. Punctuate your rosy-hued look with 

a Gucci pink Horsebit scarf  and a pair of  Givenchy pink heels. For an extra edge, rock these pink 
Auden sunglasses by Burberry. More is more when it comes to this beautiful color. 

A C C E S S O R I E S

Victoria Beckham

Pale Pink Perfection 

Givenchy
Pink G-Lock Platform Heels, $995

Burberry 
Pink Auden Sunglasses, $295

Gucci
Pink Horsebit Scarf, $210

Social Life
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By Gregory DelliCarpini Jr.

A C C E S S O R I E S

Carolina Herrera Gucci 
Pink GG Sandals, $790

Pristine
Silver Crystal 

Coquine Earrings 
$120

Burberry 
Beige & Pink 

Montage Silk Scarf
$450

Social Life
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Elevated yoga and dining

experiences in your backyard.

Book your event now at

groundandgather.com!

225.939.9077

cestlavietreasures.com
christy@cestlavietreasures.com

Reflect beauty inspired by the natural world around us 
UNIQUELY CRAFTED JEWELRY DESIGNS
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By Sofie Mählkvist

S O F I E ’ S  T R E N D S

F A S H I O N

Trend 1 
Focus On the Hip

Bring out your feminine side with 
the peplum style Kate Middleton 
brought back. It can be a top, skirt, 
or a dress. The choice is all yours and 
you will undoubtedly look fabulous.

Cecilie Bahnsen
Loretta Smocked Cotton-Blend 

Peplum Top 
$1,015, net-a-porter.com

Sofie Mählkvist is a 24-year-old 
fashion columnist and social 
media and branding consultant. 
She works with fashion brands 
overseeing the day-to-day social 
media channels and analyzing 
trend forecasting for upcom-
ing seasons in fun, unique ways. 
Sofie is currently working on 
her master’s degree at Harvard 

University in fashion market-
ing management. She gradu-
ated from Regent’s University 
London, where she finished 
with honors in fashion market-
ing and global management. 
Sofie lives in NYC, London, 
and Paris, allowing her to at-
tend all the top fashion shows.
Instagram: @sofiemahlkvist

Trend 2
’90s Grunge

The ’90s trend is here to stay for yet an-
other season. If  you haven’t already, it’s 
time to bring out the ’90s kid inside you 
and strut the streets in this grunge style. 
Try out distressed denim dresses and 
leather boots from your favorite designer.

JW Anderson
Asymmetric Distressed Denim 

Camisole Dress 
$950, bergdorfgoodman.com

Trend 3 
It’s Okay to Be (Cobalt) Blue

A sign that spring has sprung and summer 
is coming is the sudden popping of  colors 
on the streets. This season, a favorite color 
among designers and customers is cobalt 
blue. This is a perfect color to wear, either 
as a whole outfit or through accessories. 

Akris 
Silk Column Gown 

$3,990, bergdorfgoodman.com
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F A S H I O N

Trend 5
The Sunset Ombre

We can see how sunset ombre is taking 
over the catwalks and the streets, with 
celebs Gigi Hadid and Miley Cyrus don-
ning the look. Invest in a nice dress or a 
top to match the perfect summer skies.

Mugler
Gradient-Effect Gathered Mini Dress 

$1,230, farfetch.com

Trend 6
House of Hearts

We’ve seen hearts incorporated into 
everything on the runway this season, 
from cutouts to prints. They’ll make 
your outfits more interesting all sum-
mer long, not just on Valentine’s Day. 

Simone Rocha 
Beaded Heart-Insert Silk Organza

$1,445, matchesfashion.com

Trend 7 
Flower Power

The flower trend will always be a staple 
of  spring and summer. As we begin to 
spend more time outside and enjoying the 
vibrance of  the season, we’ll also be up-
dating our closets to match the weather. 

 
Loewe

Anthurium Tank Dress 
in Ribbed Cotton Jersey 

$1,150, loewe.com

Trend 4
Cotton Candy Skies 

This season we’re thinking pink. Last year we saw Valentino 
pink everywhere, now we’re seeing the cotton candy shade 
take over the scene. It’s the perfect color to wear when you 
want something less intense and approachable, while still turn-
ing heads on the street.

Lanvin
Micro-Pleat Ruffle Shift Dress 

$2,590, farfetch.com
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By MJ Pedone

M E N  T H A T  T R E N D

MJ Pedone is the founder & CEO Indra Public Relations 
@MJ_Pedone | @indrapublicrelations | indrapr.com

It’s so exciting that Memorial Day weekend has arrived and is the perfect time to spend 
on the beautiful East End. The bright blue skies, pristine beaches, verdant vineyards, 

some of  the best restaurants, events, and luxurious homes make the Hamptons the most 
desirable destination to spend the summer. This edition is dedicated to wheels that will 
take us around town while enjoying the great outdoors. Cheers to the start of  a wonder-
ful summer filled with special friends, great health, and the beauty of  the Hamptons.

VARLA SCOOTER
The dual 1000W hub motor 

on the wheels can 
provide the peak 

power output of  3200W, 
which is powered by 2x25A 
speed controllers, maintain-
ing the optimal performance 
of  the e-scooter at all times. 
$1,900, varlascooter.com

HARLEY-DAVIDSON 
PAN AMERICA 1250

Harley-Davidson had the 
guts to go in a completely 
new direction. The new 
Revolution Max engine, 
the chassis dynamics, top-
spec brakes and suspen-
sion, and the electronics all 
contributed to the biggest 
and best surprise to what 
this bike offers. $18,000, 
harleydavidson.com

CANNONDALE 
SUPERSIX 

EVOHI-MOD 2
The all-new SuperSix 
EVO destroys expecta-
tions. So light, so fast, 
and so aero, it defies 
logic. This bike was built 
to make you faster every-
where. Speed has evolved.
$8,300, cannondale.com

VELOWAVE ELECTRIC BIKE 
Velowave is passionate about developing high-
quality and affordable electric bicycles for all 
types of  riders. $1,755, velowavebikes.com
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S H O P P I N G

#fabULyss Bedsheets 
PeachSkinSheets are the coolest thing to happen 
to the bedding industry. Each set features unique 
moisture-wicking fabric that’s temperature con-
trolled to ensure hot sleepers stay comfortable 
and cool sleepers stay cozy. Add to that a 1500 
thread count level of  softness, a velvety peach-
skin finish, and deep pockets designed to stay 
firmly in place through every toss and turn, and 
you’ve got the ultimate in sleep hygiene. Invest in 
a set — all 24 colors are an affordable luxury — 
and get ready to show those hot summer nights 
who’s boss. $79 and up, peachskinsheets.com 

#divamoms Sun Must-Have
Cool Skin is a #divamoms beach bag 
must-have. It is the answer to all sun-
burn emergencies. When used within 
4 to 6 hours after sun exposure, this 
patent-pending lactic acid formula 
helps heal and stops the injury pro-
cess to skin before burn symptoms 
like pain, redness, and blistering 
fully develop. The addition of  lido-
caine helps cool skin on contact and 
soothes burning. $23, theraderm.net  

#divamoms Sunscreen
CŌTZ Flawless Complexion, richly 
tinted SPF 50, provides #fabULyss 
all-mineral sun protection in a sheer 
lightweight tinted cream that is specifi-
cally designed to vanish on medium to 
dark skin tones, leaving no white cast. 
This best-selling Flawless formula 
moisturizes your skin to leave a soft, 
even finish, and is ideal for all skin 
types. $27.50, cotzskincare.com

#Divamoms Brows
Essential Brow Gel is a clear, medium-
hold brow gel that adds shape and 
structure with a lightweight feel. The 
clean, conditioning formula sets to a 
natural finish without flaking for full, 
defined brows. Great for the summer to 
keep your brows in place. $26, ilia.com

H O T  L Y S S T
By Lyss Stern

What’s hot? What’s in? What’s #fabULyss?
Lyss Stern, a NYC best-selling author and the founder of  Divamoms.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

Memorial Day FabULyss Finds for Divamoms
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SocialLifeMagazine.com

#divamoms 
Sweet ’n’ Sour Gummies 
I was recently introduced to 
Shameless Snacks and love 
snacking on them. These gum-
mies taste just like the real 
thing but have way less sugar. 
They have fewer calories and 
lots more fiber, all without 
sacrificing great flavor and 
texture! Only 70 calories per 

bag, vegan, keto-friendly, gluten-free, natural fruit flavor and 3 
grams of  sugar per bag. Extra bonus: my kids love snacking on 
them as well. $23.99 a box (6 bags per box), eatshameless.com

#divamoms Book
From bestselling author Aliza 
Licht, ON BRAND is part 
career book, part personal 
growth guide, and will help you 
answer the question: What’s 
on brand for you? Ideal for 
anyone seeking personal devel-
opment to help them level up, 
pivot professionally, or looking 
for support through a transi-
tion. How you show up in per-
son, over email, and on social 

media communicates your personal brand. That brand deserves 
thoughtful cultivation and crafting as you shape your narrative, 
build your network, grow your confidence, and plot your future. 
Aliza Licht, a former fashion executive who successfully turned 
her communications expertise into a multimedia brand and con-
sultancy, shares both personal and professional advice from her 
lived experiences and from expert contributors to help you dis-
cover what your brand is: who you already are, who you want to 
be, and how to ensure others see you that way. This book is a 
#divamust. $24, amazon.com

#divamoms Stationery and Note Pads 
I cannot get enough of  these 

#fabULyss notepads.
I am always taking 
notes and writ-
ing to-do #lyssts. 

These fashion-
able notepads are a 

#divamust for sum-
mer and beyond. $25,           

@cardture

#divamoms Bathing Suit
The Miraclesuit bathing suits 
are a #fabulyssfavorite of  
mine. I love the miratex fab-
ric that provides me with all 
over body control as it shapes 
and slims. The bathing suits 
are dedicated to helping you 
look your best and achieve 
your ultimate feel-good fig-
ure. Miraclesuit Swimwear 
is designed to appeal to 
women and moms. A mom 
of  three, I count these suits 
among my favorites. $180 
and up, miraclesuit.com

#divamoms Necklace 
I absolutely love these #fab-
ULyss unique, one-of-a-kind 
handmade necklaces by Pam 
Gaslow. They are the hot-
test must-have accessory 
for summer. Pam is a multi-
media artist and writer who 
loves expressing her whimsi-
cal creativity in all she does. 
Each piece has an original 
and fun name like “Neck 
Therapy,” “Looks like Can-
dy,” and “Pretty Privilege.” A 
single necklace or multi-lay-
ered, her pieces are a vibrant 
way to accessorize any look 
day or night. $150–$225,               
pamaslowshop.com; 
@pam_gaslow

#fabULyss Hoodies
Lana Platin Creative is an 
ever evolving design stu-
dio specializing in one-of-
a-kind items that feature 
embroidery. Lana Platin is 
approaching her third an-
niversary! “Bringing the 
happy one customer at a 
time!” is her motto. $125 
and up, @lanaplatincrative

41



By Jeanette Zinno

How to keep a healthy glow throughout the summer

B E A U T Y

INSTANT HYDRATION 
Give your skin a dose of  light mois-
turization with La Prairie’s Cellular      
Energizing Mist. The refreshing blend 
is made with aromatherapeutic oils of  
ruby red grapefruit, cardamon, and ver-
bena. Bergdorf  Goodman, $175 

SALT SOAK
Perfect at the end of  a long week,         
African Botanics’ luxurious bath salts 
are infused with seaweed for a relaxing 
and detoxing soak. Your skin will feel so 
soft post-bath that you’ll barely need any 
moisturizer. Moda Operandi, $100 

SILKY SKIN
Keep your skin hydrated and glowing all 
summer with Agent Nateur’s lifting 
and firming treatment crème. For-
mulated specifically for the driest skin 
to deeply nourish and moisturize day 
through night. Neiman Marcus, $98

EXFOLIATE
Dr. Dennis Gross Skincare’s exfoliat-
ing treatment is an all-over body towel 
that helps reduce the appearance of  in-
grown hairs and blemishes on the body. 
The alpha beta acids are key to smoother 
and brighter-looking skin. Sephora, $60

H E A L T H  &  B E A U T Y

Post-Winter Pick-Me-Up

Social Life
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PUT YOUR 
BEST FACE 

FORWARD

SURGICAL SERVICES
NaturaLyft™

Facelift
Neck lift
Eyelid lift
Brow Lift

Facial Fat Transfer
Neck Liposuction

Buccal Fat Removal
Hair/Brow Transplant

NON-SURGICAL SERVICES
Injectable Fillers

Neuromodulators (Botox)
RF Microneedling

Non-Surgical Butt Lift
Threadlift

Laser Skin Rejuvenation
IPL

PRP for Hair Restoration
PRP for Skin Rejuvenation

Ultherapy
HydraFacial

Chemical Peels

DILIP D. MADNANI 
MD FACS
Double Board Certified 
Facial Plastic Surgeon

drmadnani.com 
Call us to schedule a consultation:

WOODBURY: 135 Crossways Park Drive     
                            516.226.1080
MANHATTAN: 800A Fifth Avenue    
                             212.203.8591



The Stay 
Accessible by land and sea, The Shoals Suites & Slips is 
a waterfront hotel just a short car or boat ride from the 
Hamptons. Set on the marina of  the Peconic Bay on the 
North Fork, the resort has a private boat slip, allowing 
boaters to dock and stay. Meanwhile, the luxe hotel suites 
are modern coastal-inspired rooms with kitchens and out-
door balconies that embody the epitome of  summer.

Water & Wellness 
The hotel’s owners are longtime Southold residents who 
have thoughtfully designed the hotel’s programming. 
Yoga classes, boat charters, and an on-site oyster program 
with the female-owned Little Ram Oyster Company are 
some of  the most popular offerings. 

If  you’re in the mood for a day of  wellness, start with a 
relaxing yoga class overlooking the bay. Next up, guests 
can charter the hotel’s vintage Chris-Craft boat for a visit 
to a nearby beach. End your day by venturing into town 
on the hotel’s classic blue beach cruisers. 

Food & Drink
Little Ram Oyster Company, which is steps from the ho-
tel, offers tours and shucking classes. It even turns the 
Shoals Food Truck into a “Shuck Truck” with fresh oys-
ters on Wednesdays throughout the summer. Head to the 
hotel’s sister property in town, North Fork Table & Inn, 
set in a historic countryside home with a feeling of  elevat-
ed coziness and a menu that focuses on local, seasonally 
inspired fare. 

H E A L T H  &  B E A U T Y

Wellness Escape

By Jeanette Zinno
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North Fork Table & Inn
Photo by Conor Harrigan

The Shoals Suites & Slips
Photo by Jeremy Garretson

The Shoals Charter Boat
Photo Courtesy of  The Shoals

The Shoals Suites & Slips
Photo by Jeremy Garretson
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H E A L T H  &  B E A U T Y

How do you prep your skin for summer? 
Something people often overlook when it comes to summer 
skincare is their body. After a full day in the sun, it’s impor-
tant to hydrate your skin with something beyond a normal 
lotion or moisturizer. 

Which product do you recommend? 
I recommend a body serum that helps skin regeneration and 
cell turnover. Our new Resurfacing Body Serum brightens 
and smooths the skin with face-grade ingredients, including 
fruit-based vitamin C, plant-derived vitamin A, AHA super-
fruits, orange peptides, and hyaluronic acid. Finally, I recom-
mend locking everything in with an oil such as our Revital-
izing Body Oil, or any of  your choosing.

Do you have any summer skin rules to share with our 
readers? 
One of  my favorite summertime hacks to keep my skin bright 
(a must during the summer when you’re not wearing as much 
makeup) with our Concentrated Brightening Essence. It 
preps skin for maximum product absorption. This will help 
make sure you’re getting all the benefits from the products 
you’re using. 

I chatted with skincare guru Tata Harper about her summer skincare rules and 
which of  her products from her line she can’t live without during the warmer months. 

Summer Skincare

By Jeanette Zinno
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H E A L T H  &  B E A U T Y

PARK AVENUE PLASTIC SURGEON IS IN THE HAMPTONS
STEPHEN T. GREENBERG, M.D., F.A.C.S.
Experience Makes the Difference

CALL FOR YOUR COMPLIMENTARY SURGICAL OR INJECTION CONSULTATION
Southampton    Woodbury    Smithtown    Manhattan    Scarsdale    Boca Raton

631.287.4999

@drstephentgreenberg

GreenbergCosmeticSurgery.com

Celebrity Plastic Surgeon and Expert Injector*
STEPHEN T. GREENBERG, M.D., F.A.C.S.

*BEST COSMETIC SURGEON  |  10 BEST PLASTIC SURGEONS IN AMERICA  |  TOP DOCTOR  |  EXPERT INJECTOR
PATIENTS’ CHOICE AWARD  |  COMPASSIONATE CARE AWARD  |  BEST OF THE BEST  

BY: SCHNEPS MEDIA, AMERICAN INSTITUTE OF PLASTIC SURGEONS, NEW BEAUTY, VITALS, DAN’S PAPERS



By Dina Cary

EXPERIENCE MAKES THE DIFFERENCE
MEET STEPHEN T. GREENBERG, M.D., F.A.C.S. — THE KING OF NATURAL BEAUTY
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With over 30 years serving thousands of  patients, renowned 
celebrity cosmetic plastic surgeon, Stephen T. Greenberg, 
M.D., F.A.C.S., is continually expanding the aesthetic arena 
by combining the use of  cutting-edge techniques with the lat-
est technology. An Ivy-League-trained double board-certified 
plastic surgeon, Dr. Green-
berg takes great pride in re-
storing patient confidence 
by actively working with 
each patient to set realis-
tic expectations and create 
a custom surgical package 
that provides the most natu-
ral outcomes possible.

Dr. Greenberg has cul-
tivated an environment in 
each of  his locations where 
patient comfort and care are 

the top priorities. In fact, among his many accolades is the 
Compassionate Doctor Award by Vitals for his caring bed-
side manner and high patient-satisfaction score. “I understand 
patients’ needs and the best method for achieving superior 
results. Over the years I have enjoyed treating thousands of  

women and men with a 
personal and individualized 
approach. I am part sur-
geon and part artist, and I 
appreciate the opportunity 
to play an important role 
in the lives of  my patients,” 
Dr. Greenberg says.

Offering everything from 
cosmetic injectables and 
laser treatments to breast 
augmentation, liposuction, 
facelifts, and nose jobs, Dr. 

“After 30 years in practice, I still receive great 

satisfaction from helping my patients reach 

their aesthetic goals. Once they are happy with 

how they look, their entire demeanor changes. 

It is amazing how important these improve-

ments can be to a patient’s state of  mind.”  

STEPHEN T. GREENBERG, M.D., F.A.C.S.
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Greenberg’s offices are perfect locations to accom-
plish a lunchtime mini lift or a more extensive, life-
altering transformation to the face or body. 

BIKINI READY IN A FLASH
With his vast expertise and unique methods,          

Dr. Greenberg performs procedures such as his 
Rapid Recovery Breast Augmentation to have a pa-
tient enjoying the summer in a bikini within a couple 
of  days. Dr. Greenberg’s perfected Rapid Recovery 
Breast Augmentation System utilizes sophisticated 
mini-incision techniques to provide patients with a 
true 24-hour experience. Using 3-D computer imag-
ing, Dr. Greenberg helps each patient select the ap-
propriate implant size and projection for their unique 
body shape. Patients experience minimal pain, mini-
mal swelling, and minimal bruising, and are back to 
daily activities the very next day. Dr. Greenberg is 
proud to offer this ultra-modern approach to breast 
augmentation surgery at his state-of-the-art Manhat-
tan and Woodbury surgical centers, which have both 
met the stringent criteria for AAAASF accreditation 
and encompass the exceptional luxury experience that 
he strongly supports and provides to all his patients.

THE MEDIA’S GO-TO DOCTOR
Dr. Greenberg has been in hot demand by the media, including ABC 

News, the New York Post and FOX5NY Good Day New York, as an ex-
pert on cosmetic and reconstructive plastic surgery. He has appeared 
on CBS, Fox News, NBC, News12 Long Island as well as on BRAVO 
and The Doctors. He is continually featured in national magazines such as 
Harper’s Bazaar, Cosmopolitan, More, Elle as well as in the New York Times, 
the New York Post and Newsday. 

Dr. Greenberg is currently writing his second book as a follow up 
to A Little Nip, A Little Tuck. His Sunday radio shows garner thousands 
of  listeners every Sunday morning at 10 am on 710WOR AM radio. 

Dr. Greenberg has been hosting his Nip Tuck Today shows for over a 
decade where he discusses health and beauty tips, celebrity trends and 
the many options available in cosmetic plastic surgery, injectables, and 
med spa treatments.

At the apex of  his craft, Dr. Greenberg is something of  a legend. 
Because he has performed literally thousands of  procedures, he has 
evolved them to achieve specialized results, often with uncommon 
downtimes. Says Dr. Greenberg, “It’s not magic — it’s science, talent, 
and skill that can give you a magical result.”

uFor more information and to schedule your personal 
    and complimentary consultation, call 631.287.4999 
    or visit greenbergcosmeticsurgery.com.   



By L. A. Dawson

MEDITERRANEAN MEMORIAL DAY
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L.A. Dawson is the author of  articles, self-help books, and novels.
As a certified health and life coach, she is also an inspirational speaker and 

resides with four happy canine friends. Dawson’s motto is to always lead with love.
@authorladawson | authorladawson.com | liveandheal.com

Mediterranean cuisine can transport you to an exotic loca-
tion, where the sights and scents are intoxicating. Entering a 
cafe with Greek, Turkish, Italian, or perhaps Egyptian influ-
ences, can stimulate senses into a cultural whirlwind. A meal 
becomes a brief  adventure to another country.

With summer barbecues in our future, I found a delicious 
recipe for a turkey burger sauce from Budget Bytes. I edited 
the recipe based on available ingredients and my personal 
tastes.

             Lemon Dill Yogurt Sauce

	 •   1 cup plain Greek yogurt
	 •   1 tablespoon lemon juice
	 •   ½ teaspoon garlic powder
	 •   ½ tablespoon fresh dill
	 •   1 tablespoon salt

Mix together and serve over cooked burgers.
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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 A TASTING:

RUSTIKCAKESTUDIO.COM 
INFO@RUSTIKCAKESTUDIO.COM 

516.661.2865
39 TUCKAHOE ROAD, SOUTHAMPTON
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More people are growing food in their own gardens. This 
summer you’ll see that microgreens are trending in the Hamp-
tons. There’s nothing more satisfying than going to your out-
side or windowsill garden for some microgreens to build a 
fresh, nutrient-rich salad. Garden to table is the ultimate health 
hack and secret to maintaining a youthful appearance. 

MICROGREENS
Microgreens are young plants that are about two weeks 

old.  Unlike larger vegetables and herbs that take weeks or 
months to grow, microgreens can be harvested and eaten a 
week to 10 days after the leaves have developed. These young 
plants have an intense amount of  nutritional value compared 

to fully grown greens. Because they are small, their nutrients 
are compacted. Research indicates that a serving of  micro-
greens contains up to 40% more phytochemicals than their 
fully grown counterparts. Nutrients include high levels of  
powerful vitamins, minerals, and other health-supporting 
components. 

Vegetables grown as microgreens include broccoli, beets, 
carrots, cucumbers, fennel, leeks, lettuce, onions, pea shoots, 
red-veined sorrel, and spinach.

HOW TO GROW MICROGREENS

WHAT YOU’LL NEED:
	  microgreen seeds 
	        (available online or at a garden store)
	  growing mat
	  baking dish or container for the mat
	

ACTIONS:
	 1.     Soak seeds 6 to 8 hours, 
      	         or according to package directions.
	 2.     Soak the growing mat with water, 
	         and place in a baking dish or container. 
	 3.     Spread out the seeds.
	 4.     Cover.
	 5.     Place near a window and lightly water daily 
                    until the seeds sprout.
	 6.     Remove lid and let grow until vibrant leaves 
                    appear in about 7 to 10 days.

My favorite thing to grow is broccoli microgreens. When I 
was rock bottom with my health fourteen years ago, I armed 
my body to defend itself  using plants and particular foods. 
One powerful way to fight and prevent cancer is with broccoli 
microgreens and sprouts. Broccoli is potent in sulforaphane, 
containing 50 times more sulforaphane than a full head of  
broccoli! It’s the sulforaphane in broccoli that kills cancer cells. 
There are many studies on broccoli from the last 30 years, and 
one study showed how sulforaphane decreased human breast 
cancer cells in addition to other cancer-fighting benefits. And 
it’s not just breast cancer cells broccoli can reduce, it’s all types 
of  cancer cells. 

By Liana Werner-Gray

GROWING YOUR OWN 
MICROGREENS GARDEN IN 2023 

Social Life

52



GARDENING FOR OVERALL HEALTH
Growing your own food is one of  the healthiest hobbies. 

Aside from benefiting physical health, gardening is also great 
for mental health. A multitude of  studies present results that 
suggest that growing your own food can improve psychologi-
cal health, which can alleviate anxiety and even depression. 

You will really know where your food is coming from when 
you grow it at home. We should be interested in where and 
how our food is being grown. We don’t want to eat foods that 
are grown next to factories that produce pollutants that seep 
into the soil, depleting it of  vital components needed to grow 
nutrient-giving foods. We also want the water supply that ir-
rigates the crops to be clean and uncontaminated by industrial 
runoff. Soil throughout the United States has become con-
taminated with pesticides and other toxic chemicals. Polycyclic 
aromatic hydrocarbons (PAHs) have been found in soils that 
grow foods. PAHs are byproducts of  forest fires and volca-
nic action. But most are emitted by coal gasification plants, 
smokehouses, motor vehicle exhaust (less in diesel), burning 
refuse, used tires, municipal incinerators, and some aluminum 
production facilities — in facilities that are part of  industries 
which produce or use coal tar, coke, or bitumen (asphalt).   

The food grown in these soils is extremely poor and carcinogenic 
as well as a possible cause of  anxiety and depression. Eliminat-
ing from our diets foods grown in poor soil will lead to important 
health improvements and longevity.

Now is the best time to start your indoor and outdoor gardens 
in the Hamptons!

START WITH PLANTS EASY TO GROW
I recommend starting with the popular foods listed below if  

these are things you like to eat. It’s easiest to grow romaine, mint, 
thyme, oregano, parsley, cilantro, and sage. If  you’re adventurous, 
grow tomatoes, cucumbers, peppers, snap peas, chilies, broccoli, 
green onions, spinach, and potatoes. 

The key is to grow foods you especially like. If  it’s your first gar-
den, start with one to three plants. Then you’re more likely to want 
to watch it grow, water it daily, and enjoy eating it when it’s ready.

uLiana Werner-Gray is a nutritionist, natural food chef, 
and best-selling author of  The Earth Diet, Cancer Free with 
Food and Anxiety-Free with Food. She is the founder of     
Liana’s Organics: Anxiety-Free Supplements.
lianawernergray.com  |  @lianawernergray 
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By Beth Landman      

DR . LYLE LEIPZIGER
TOP NEW YORK PLASTIC SURGEON 

After more than 20 years of  being named by Castle Connol-
ly as one of  America’s Top Doctors, and New York magazine 
as one of  New York’s best plastic surgeons, Dr. Lyle Leipziger 
has opened a Park Avenue office in addition to his state-of-
the-art Great Neck practice. It is, of  course, impressive for a 
doctor to head a division in a top hospital, but presiding at two 
institutions carries major gravitas: Dr. Leipziger is chief  of  
plastic surgery at both North Shore University Hospital and 
Long Island Jewish Medical Center. His surgical skill, discern-
ing eye, and artful subtlety that result in natural looks have 
earned him a reputation as a go-to aesthetic doctor. Now, this 
board-certified plastic surgeon, who also offers non-surgical 
options to combat aging and improve his patients’ appearance, 
is available to city dwellers, including those who have previ-
ously trekked east to his flagship office. We caught up with the 
esteemed surgeon and asked about the expansion. 

What made you pick this time to open in Manhattan?
I’ve considered opening in Manhattan for years, but it came 
to a point where I had so many people driving in from Man-
hattan, including long-term patients who had become empty 
nesters and moved to the city, that I was being asked continu-
ally about a New York presence. So I felt the time was right.
 
How has the response been?
I was surprised at how quickly we became busy with existing 
patients as well as new ones. People who used to take car ser-
vices out to the office were so pleased at being able to stroll 
to the new office at Park and 66th Street, as many live nearby.   
 
What about your approach is unique, or sets you apart 
from your colleagues?
I’m dedicated to the entire process with a patient, from an 
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initial consultation to at least a year post-op. It’s a journey that 
we take together with very specific goals, and I see my pa-
tients more than some people may feel is necessary, but my 
staff  and I have a real focus on attention to personal detail, 
so everything is individualized, and nothing is cookie cutter. 
I’m meticulous and never leave the operating room until I am 
completely satisfied with the results. I want every case to be 
my best one. I also haven’t jumped on the social media band-
wagon because my strong practice is built on word of  mouth, 
loyalty, and trust.
 
Is there anything new in plastic surgery that you are       
excited about?
There are always new ideas, but I don’t jump on every one 
of  them until I’m convinced of  their effectiveness. The latest 
techniques need to be vetted and tested before I implement 
them because safety is paramount while achieving optimal 
results. I like fat grafting and think it will become more and 
more common as the techniques are fine-tuned. Almost every 
face-lift I do has fat grafting to balance out volume loss, and 
because of  its potential effect of  boosting the quality of  skin. 
 
Any new non-surgical techniques or procedures that you 
are using?
I like things that help maintain and amp up the results of          

surgery. We employ both ultrasound and radio frequency de-
vices to tighten skin on patients. These treatments are particu-
larly effective on the lower face. For fine lines and wrinkles, 
we use laser technology and have an array of  fillers and neu-
rotoxins. All of  these non-surgical techniques can also be used 
to improve the appearance of  patients who are not yet ready 
for surgery.
 
What do you like to do in your leisure time?
Possibly because I spend so much time focusing on the struc-
ture and appearance of  faces and bodies, I have always been 
intrigued by sculpture, and visit museums locally as well as 
while I’m traveling. 
 
Where do you get your inspiration?
My patients themselves inspire me. Each has a unique story, 
and there is nothing more satisfying than making a significant 
change in their lives that winds up improving their quality of  
life and increasing their self-esteem. 

Lyle Leipziger, M.D, F.A.C.S.
drleipziger.com

630 Park Avenue        900 Northern Boulevard, Great Neck
212.249.4500              516.465.8787
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The year was 1973. Best & Co. Department store stood 
vacant on northern boulevard’s gold coast. Michael Mazzei 
had a vision. As he looked at the iconic space, he imagined a 
“department store of  beauty,” and so nuBest & co. was born. 
Today nuBest salon and spa is celebrating 50 years! An aston-
ishing accomplishment.

Throughout the years, Mazzei’s vision grew and grew. His 
concept of  having “specialists” in all aspects of  beauty was 
widely received and established the salon as truly the best. 
Mazzei is one of  the most beloved and well-respected individ-
uals in the professional hair care industry. His vision of  beauty 
and avantgarde approach to style has inspired stylists from all 
over the world. He has been instrumental in defining modern 
hair for men and women. Mazzei and his collaborator Leland 
Hirsch also developed ARTEC worldwide, an innovative glob-
al hair care brand that was purchased by L’Oréal in 2002.

Generations of  clients as well as celebrities have experienced 
the “nuBest treatment”. Always on the cutting edge and creat-
ing, rather than following the trends, the Mazzei family’s abil-
ity to consistently evolve and embrace the ever-changing times 
has been key to the salon’s success. Mazzei’s legacy continues 
with the next generation. His son Jamie and nephews Vincent 
and Christian were introduced to the business very early on 
and have played an integral part in its continued success. In ad-
dition, Marco Mazzei, Jamie’s son, an extraordinarily talented 

young man, has joined 
the nuBest team. Having 
Mazzei as an inspiration 
and mentor has been 
invaluable.  “Celebrating 
nuBest’s 50th anniver-
sary feels like a dream,” 
says Mazzei. “I am so 
proud of  what my fam-
ily and I have been able 

to achieve with nuBest. We have created a community for our 
clients with the help of  nuBest’s highly trained and extremely 
talented staff.

nuBest salon and spa continues to be the gold standard in 
the industry. We at nuBest salon & spa look forward to the 
next 50 years!  Over the years, nuBest has become one of  
the most respected and sought-after salons in the New York 
area. The salon is known for its high-quality services, its ex-
perienced stylists, and its commitment to customer service. 
nuBest is also a leader in the industry, and it is always at the 
forefront of  new trends and technologies.

nuBest Salon & Spa
516.627.9444  |  nubestsalon.com
1482 Northern Boulevard, Manhasset 

By Christine Montanti

NUBEST SALON & SPA
CELEBRATING 50 YEARS IN BUSINESS!
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HAMPTONS, SOHO & ASPEN
As an avid skier, outdoorsman, and physical fitness aficiona-

do, Dr. Kenneth Mark knows firsthand about the benefits of  
a healthy lifestyle and the effects of  the elements on our skin. 
While he openly admits that his favorite office for a cosmetic 
consultation is in a gondola on Aspen Mountain, Dr. Mark 
also finds it rewarding to take care of  the skin cancer and cos-
metic concerns of  patients on the East End. “Practicing in 
multiple locales that have a small-town feel has allowed me 
to become embedded in the communities, supporting various 
local charities. It’s not just work, it’s being part of  something 
bigger,” says Dr. Mark, who also has offices in Southampton 
and Soho. Allergan, the maker of  Botox and Juvéderm/Volu-
ma fillers, chose Dr. Mark to be part of  their faculty to train 
other doctors, and he is in Allergan’s top 1% of  accounts in 
the country. 

BEST DOCTORS LIST
Dr. Kenneth Mark has been regularly named on the “Best 

Doctors” list, representing the top 5% of  physicians in the 
United States. This is arguably the most prestigious honor a 
doctor can receive. After three years of  training at New York 
University Department of  Dermatology, Dr. Mark completed a 
two-year fellowship with a cosmetic dermatology surgeon and a 
plastic surgeon to sub-specialize in cosmetic procedures, plastic 
reconstruction, and minimally invasive Mohs micrographic skin 
cancer surgery. “For 20 years I have cut and stitched people’s 
eyelids, ears, noses, and lips, and I’m fortunate to have mastered 
eye-hand coordination and attention to detail,” he says. “This 
precision, knowledge of  anatomy, and experience translates 
into being a better injector when it comes to Botox and fillers.”

ULTHERAPY
One of  the most-requested treatments is Ultherapy, the only 

FDA-cleared non-surgical technology that really lifts the skin. 
It lifts the jawline, neck, and eyelids without surgery. Ultherapy 
requires only one treatment, and there is virtually no downtime. 
“You can go to the beach the next day; you can go to a cocktail 
party that night,” says Dr. Mark. 

NEW PROCEDURES
Emsculpt NEO is the most cutting-edge treatment in 

body contouring today. The combination of  muscle stimula-
tion and fat melting builds 25% more muscle and reduces fat 
by 30%. One half-hour session is the equivalent of  24,000 
abdominal crunches. 

Allergen recently introduced its newest filler called Volux, 
and it’s the first and only FDA-approved hyaluronic acid filler 
for jawline definition. Dr. Kenneth Mark is one of  the first doc-
tors to have this filler in hand and one of  the first doctors to of-
fer the treatment in the Hamptons and NYC. Volux is designed 
with the highest G prime (aka G', referring to its viscosity and 
elasticity) in the Juvéderm collection of  fillers, offering twice 
the power of  Voluma. 

Kenneth Mark, M.D.
kennethmarkmd.com 
Southampton: 631.283.0002 
East Hampton: 631.324.4161 
Soho: 212.447.SKIN (7546)

By Carlos Lacayo

DR . KENNETH MARK
COSMETIC DERMATOLOGY
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Aleksandra Milicevic and Dr. Kenneth Mark 
at Samuel Waxman Foundation
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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 
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enjoy a luxurious and comfortable atmosphere 

while receiving world-class dental treatment.
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By Kristy Rowling

HEALTHY FOOD HACKS 
FROM A NUTRITIONIST MOM

It can be tough finding time to cook and eat healthy when 
you’re a busy mom. As a nutritionist who’s a mother to a 
4-month-old, stepmom to a 13-year-old, and wife to a man 
who likes 80% of  his meals homemade, I have learned a few 
hacks. Here’s how I make it work:

Batch cook. If  you’re going through the trouble of  shop-
ping and preparing, you might as well make extra to have later 
in the week or put in the freezer. Consider cooking a triple 
batch of  items that freeze well, like soup, meatballs, and chili. 
I’ll make a batch of  mashed potatoes on Monday to have with 
chicken and then save the rest for Wednesday to have with fil-
let mignon. 

Keep your freezer stocked. Tired and don’t want to 
cook or don’t have time to go to the grocery store or just came 

home from vacation? Just pull something out of  the freezer. 
I usually have frozen chicken-bone broth, chicken, salmon, 
turkey meatballs and burgers, lentil soup, cauliflower crusts, 
Ezekiel or Base Culture bread, berries, bananas, kale, spinach, 
California blend (cauliflower, broccoli, and carrots), stir-fry 
vegetables, baked egg white frittata cups, and gluten-free choc-
olate muffins. I can always make a smoothie or last-minute 
meal. You can find grass-fed, organic beef  or turkey meatballs 
in the freezer at stores like Whole Foods or Fresh Market.  

Buy ready vegetables and fruit. Buy precut broccoli, 
cauliflower, and baby carrots to have in your fridge. You’ll save 
a lot of  time not having to rinse, cut, and peel. You can even 
find roasted and ready baby potatoes that you can just pop in 
the microwave. Don’t have time to cut up fruit all the time? 
Keep grapes and watermelon slices in the fridge. 
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Have quick food options. Have some super quick meals 
that you can pull together easily. This could be a bag of  salad, a 
bag of  potatoes you can just pop into the microwave or pouch 
of  90-second organic rice, and a ready-made rotisserie chicken. I 
buy an organic premade rotisserie chicken from Whole Foods ev-
ery week. Then I can make chicken quesadillas one night and use 
the rest of  the chicken to throw into a salad, soup, or use in a wrap. 
You can even put a bag of  California Blend vegetables in broth and 
then add some chicken in for a yummy soup. 

Plan your dinners for the week. Every Sunday, I plan 
my meals so that I can also order groceries accordingly. For days 
I know will be particularly busy, I plan easier meals like gluten-free 
pasta and meatballs. For days when I know I’ll have more time, I 
plan a more elaborate dinner. I mark each dinner down on my cal-
endar. Having certain family traditions like pasta Monday and taco 
Tuesday can also make life easier.

Have 5 to 7 go-to meals that you rotate. These could even 
include healthy takeout! Some of  our rotating meals include rotis-
serie chicken, Cooper River salmon, snapper, grass-fed fillet mignon, 
zoodles and/or high fiber pasta with turkey meatballs, shrimp and 
veggie kebabs, almond-flour-coated chicken with salad. Our meals 
always include at least two non-starchy vegetables or a salad. I just re-
peat these meals and try something new every couple of  weeks. This 
makes it super easy to stay on track, since I know exactly what I need 
for each recipe and usually already have the ingredients on hand. 

Simplify cooking and cleanup. Putting everything on a 
sheet pan reduces cleanup. You could season some salmon and 
stick it in the oven alongside some cut vegetables. My weekly roast 
chicken I put on a pan along with herbs, chicken broth, baby car-
rots, cut onion, broccoli, and cauliflower. It’s such an easy meal to 
make, and it’s also my family’s favorite. You can microwave some 
rice, stir-fry some frozen vegetables, add some frozen shrimp and 
soy or shoyu sauce . . . and voila! 

Shop often. It winds up eliminating the aggravation of  not hav-
ing anything to make. Grocery shopping every two weeks or even 
once a week isn’t enough for me. In addition to my Sunday gro-
cery haul, I replenish my salad greens and other vegetables, fruit, 
seeded crackers, hummus, high-fiber tortilla wraps, pasta sauce and 
whatever else we need at least once a week. It’s impossible to be 
organized and eat well if  you don’t have options in your kitchen.

Remember, once you’ve made something a few times, it gets in-
credibly easy to make again. Also, do what works for you and your 
family. Trying to meet a standard that is impossible is only going to 
frustrate you and lead to choices that aren’t as great. The healthi-
est food tends to be simple. Accept that half-homemade is great 
because it gets food on the table. 
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Turkey Meatballs

1 lb ground turkey
¼ cup almond flour
Half  caramelized sweet onion
3 tbsp chopped fresh Italian parsley
1 egg
Season with salt

Mix together and form balls. 
Bake for 15 minutes at 375°. 
Brown afterwards to make them extra tasty.

If  batch cooking, double the amount. 
Freeze the uncooked meatballs for a few 
hours, and then throw them into a big plas-
tic bag and place back in the freezer. When 
baking them frozen, allow for an extra 10 
minutes.

Use these to top off  pasta or to create 
a soup! I make a low-carb Italian wedding 
soup by sautéing a chopped sweet onion 
and two zucchinis to add to chicken broth 
along with and a handful or two of  spinach 
and around six cut-up meatballs. Have some 
soup left over? Freeze it for a rainy day.
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Experienced and dedicated dentist Edly Destine, DDS, 
is the founder of 88 Smile Designs in Mount Vernon, 
New York. In his role as the 88 Smile Designs dentist, 
Dr. Destine delivers full-scale dentistry care, including 
root canals, crowns, dental implants, veneers, Invis-
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By Frances Gormley

THE NEWEST IN HAIR RESTORATION
DR. ANNA AVALIANI

SocialLifeMagazine.com

TWO TREATMENT OPTIONS

EXOSOMES are extracellular (outside a cell) vesicles 
(small sacs) that are present in human placenta and umbili-
cal cord tissue— by the billions. Exosomes are rich sourc-
es of  stem cells, growth factors, enzymes, and proteins, 
which is why they have medical and cosmetic applications.               
Dr. Avaliani also uses exosomes for facial rejuvenation 
(more on this topic in a later issue this summer). She spent 
many years seeking the best quality exosomes and works ex-
clusively with US-harvested exosomes. Many products and 
treatments help prolong hair growth. However, none can 
treat at the cellular level like exosomes. The result: longer 
hair growth cycle and thicker, healthier hair.

The number of  injections and number of  treatments var-
ies per person’s needs as determined in the consultation. 
Most patients can see and feel the results in as little as one 
month. Maintenance injections every six months are recom-
mended for optimal results.

PRP with or without ACell is a combination therapy 
that combines plasma-rich platelets (PRP) and ACell, a 
medical-grade product that enhances the body’s ability to 
regenerate cells and repair itself. Both PRP and ACell are 
FDA-approved, although ACell is used off-label when it’s 
part of  a hair restoration therapy. Off-label uses are per-
fectly common. PRP uses the patient’s own platelets, which 
are harvested and prepared as part of  a treatment visit. 
PRP used alone is effective, but adding ACell provides in-
creased growth factors, which result in faster, more robust 
results. On average, four visits one month apart complete 
the treatment.  Results can be seen in four to twelve months. 
Maintenance injections should happen every six months. 

uSee Dr. Avaliani’s website for more information about 
Exosome and PRP + ACell, plus so many other cosmetic 
options. 

Anna Avaliani, M.D.
30 East 60th Street, Suite 1100
dravaliani.com
212.673.8888
Instagram: @dr.annaavaliani

Lots of  men look great and sexy with shaved heads, but this isn’t a fashion 
trend for women. Fact is, a lot of  men opt for a shaved head rather than 
expose their thinning hair or patchy bald spots. Men and women have new 
options. Dr. Anna Avaliani, a renowned non-invasive cosmetic physician of-
fers exciting new non-surgical treatments to not only stop hair loss, but also 
to promote hair growth and restore thickness. National Institutes of  Health 
(NIH) reported on the correlation between the practitioner and the success 
of  non-surgical treatments. Dr. Avaliani is the expert you want. These new 
treatments involve injections, and never underestimate the importance of  
who’s doing the injecting — deciding exactly what, where, how much, how 
deep. She is a board-certified physician with years of  education, training, and 
experience. Trust your head to the best in medical care. Dr. Avaliani’s skilled 
touch makes injections comfortable and totally tolerable.

Before Dr. Avaliani suggests an exact treatment plan, she will consult with 
you about your health. She would rather refer you to different physician if  
she feels your hair loss would benefit from a specialist who treats hair loss 
that results from stress, hormones, diet, or medications. She might even re-
fer a patient to a hair-transplant surgeon if  she thinks that’s the best option. 
Dr. Avaliani loves to give patients what they ask for as long as doing so is 
medically sound and will most likely result in a natural look that meets the 
patient’s expectations. Not every patient is a candidate for every procedure; 
that’s why expert in-person consultations are very important. 
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By Lyss Stern

WHAT DO ALL MOMS WANT THIS SUMMER?
A MUCH-NEEDED #MTO MOM TIME OUT

As the adage says, “Necessity is the mother of  invention,” 
and I have been providing moms nationwide access to those 
inventions for almost twenty years. As an author, writer, pro-
ducer, and founder of  a direct-to-moms luxury lifestyle event 
and marketing company, I have made mothers’ mental health 
my mission. Divamoms, initially known as a fun social network 
with parties and playgroups, has transformed into a robust com-
munity about mental health and wellness for moms support-
ing each other in this ever-changing world. Divamoms’ Moms’ 
Time Out initiative provides moms with resources and tools, 
events, and products to help them regain mindset wellness and 
take control of  their health and that of  their families. I know 

exactly what moms need. They need to recharge their batter-
ies in a safe way because they are completely burnt out.  While 
the kids are away in camp the moms can rest and recharge.

I have collaborated with Jonathan and Rene Shapiro of  
Mindset Wellness to launch Moms’ Time Out, a CBD gummy 
bundle to provide busy, stressed-out moms with the ultimate 
self-care solution. Created for the unique needs of  moms, Jon-
athan, Rene, and I have developed this natural product to help 
other moms prioritize their own wellness.

Mom’s Time Out CBD Gummy Bundle 
mindsetwellness.com

Mom’s Time Out includes:
10 Happy CBD gummies to uplift your mood
10 Calm CBD gummies to foster relaxation

10 Rest CBD gummies to help ensure a good night’s sleep
Flavor: Happy/Pineapple, Calm/Tutti Frutti, Rest/Raspberry

Cannabinoids per Gummy: 10MG
Calories per Gummy: 10

Non-intoxicating
Vegan and Organic

Non GMO
Third Party Lab Tested

Presticide Free
No Artificial Colors

SocialLifeMagazine.com
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By Brian Aker

JETTI WALKING POLES
JOYCE SHULMAN GETS YOU WALKING 

99 WALKS THAT WILL 
CHANGE YOUR LIFE
Author and founder of  

Jetti Fitness, Joyce Shulman, 
has made getting women and 
men on their feet her mis-
sion. Shulman is the author 
of  Walk Your Way to Better: 99 
Walks That Will Change Your 
Life, a motivational book that 
promotes walking as a path-
way to mental wellness and 
happiness, with the added bo-
nus of  improved fitness, thus 
presenting walking not as a 
task, but as a way to recon-
nect the body and mind. Tim-
ing is everything, and Shul-
man’s book provides people 
everywhere a blueprint of  
how to maximize a healthy 
activity for much more than 
just physical fitness.

“We started 99 Walks in late 
2019,” says Shulman, “and 
not surprisingly, we’ve seen 
tremendous growth since 
that time. What has totally 
heartened me is that walk-
ing is having a moment. So 
many people discovered the 
benefits of  walking for their 
mind and mood, even beyond 
their body. People are holding 
onto that and continuing to 
maintain the walking practice. 
Some people have abandoned 
it, of  course, but many more 
have held onto it, and since I 
believe truly with every fiber 
of  my being that walking is 
a gateway to so much good-
ness, it just thrills me.”
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“PEOPLE ARE LIKE BANANAS”
Shulman’s 99 Walks brims with rational, relatable, and ap-

plicable thought topics to explore while walking, for instance 
the chapter “The Trouble with Oranges.” Because it’s nearly 
impossible to do anything else while eating an orange, we sac-
rifice eating it because we try to multitask as much as pos-
sible. Shulman suggests not giving up the pleasure of  eating 
an orange for the sake of  not being able to do something 
else simultaneously, and, as importantly, to ask yurself  what 
other simple pleasures are you denying yourself  for the same 
reason. The chapter “People Are Like Bananas” Shulman ex-
plains this way: “Have you ever noticed that if  you put two 
bunches of  bananas near each other, they’ll ripen at the same 
rate? Have you ever stopped to think about how weird that 
is? The reason is that bananas give off  a chemical that causes 
all the bananas in the same bunch to ripen at about the same 
speed. In that way, people are like bananas. You are going to 
take on characteristics of  the people you surround yourself  
with. And all that means is that you have to choose carefully.” 
Sage advice, indeed.

JETTI FITNESS
Shulman, a resident of  Sag, is a former attorney who saw 

a calling to a greater purpose in helping others, specifically 
women. 

“I have been working with women for the last 

15 years, and I noticed two things over and over. 

First, women tend to be lonely and disconnect-

ed; second, many are not in the kind of  physical 

shape that they want to be in, or should they be 

in for their best health and best life. I believe that 

those two things are related; there’s a connection 

between the loneliness epidemic and our isola-

tion and our feelings of  compare and despair 

along with trouble getting out the door to take 

care of  ourselves. Those observations, com-

bined with a personal, lifelong passion for walk-

ing, physical activity, and movement, led to the 

creation first of  99 Walks and then Jetti Fitness.”

Jetti Fitness dovetails nicely with Shulman’s 99 Walks with its 
launch product, Jetti walking poles. For the uninitiated, walk-
ing poles boost the effectiveness of  walking by engaging the 

upper body more fully. Shulman 
says, “Because I’m a New Yorker, 
I’m a bit of  a type-A personality, 
and I want as much benefit as I 
can possibly get from my walk. 
We were exploring ways to bring 
in some elements of  Nordic 
walking to build up the intensity 
and give it more of  an Ameri-
can spin. We built Jetti Poles to 
increase the intensity of  your 
walk, which I call the ‘Jetti 
paradox’ because you feel 
like your body is not work-
ing as hard, when, in fact, 
you’re burning an average 
of  55.6% more calories and 
activating your whole up-
per body. You get strength 
building and increased 
cardio from that, while at 
the same time providing a 
lot of  stability. Jetti Poles 
are great for all ages. For 
people who are looking 
to get more movement, 
people who are looking 
to burn more calories, 
millennials who want 
more intensity, older 
people who want a 
little more stability 
— they are suitable 
for everybody.”

Jetti Fitness
jettifit.com
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By Christine Montanti

DR . ROBERT SCHWARCZ
SUMMER OCULOFACIAL PLASTIC SURGERY TRENDS

Summer is right around the corner, and for many men and 
women who want to look and feel their best, this means ob-
taining the top cosmetic beauty procedures. The trend this 
summer seems to be moving away from non-invasive facial 
procedures such as Botox and fillers that are temporary, to 
more permanent facial surgical procedures such as blepha-
roplasties and eyebrow lifts.  These particular techniques are 
excellent for individuals who have fat or puffiness under the 
eyelids or a sagging brow and heavy forehead lines.

A unique facial procedure called the Triplanar Blepharo-
plasty was created by Dr. Robert Schwarcz, the nation’s leading 
cosmetic oculofacial plastic and reconstructive surgeon. As a 
dual board-certified facial cosmetic surgeon, Dr. Schwarcz has 
had the most focused training on this topic and is known for 
his truly personalized procedures and for achieving natural 

looking results. To achieve this customized ap-
proach, he requests that his patients bring in old 
photographs of  themselves to help him study the 
natural state of  the eyelids and contours, with 
the firm belief  that cosmetic surgery should help 
a patient look rejuvenated and not “pulled” or 
“done.”

What are the top requested cosmetic facial 
procedures in 2023? 
I do a surgical technique called the Triplanar 
Lower Eyelid Blepharoplasty. Essentially, when 
someone comes in with lower eyelid bags that 
need rejuvenating, I not only take the bag out, I 
most often do fat grafting with it because I like 
to blend the fat from the cheeks to the eyelid 
making a smoother eyelid cheek junction. Then, 
I usually use a laser on top of  the skin to shrink 
wrap it. I do this Triplanar technique taking the 
fat out from the lower eyelid by making an inci-
sion on the inside of  the eyelid, and then I li-
posuction some fat from the patient’s belly. Af-
ter, I inject it into the lower eyelid and feather it 
into their cheek area. This procedure is my go-to 
technique that I call the Triplanar because I am in 
three different planes of  skin. I do this procedure 
very often as it is one of  the most common tech-
niques that I use to rejuvenate the lower eyelid.

There are different ways you can handle the lower eyelid. You 
can do it with fat transposition which is taking the fat and 
moving it down, but many people do not have a lot of  fat to 
transpose, so augmenting it from belly fat is a lot better. You 
can also cut the skin below the eyelashes and tighten it, but 
I try not to do that too much because there are a significant 
number of  complications with that technique.

What are some questions and concerns that patients are 
asking before having this procedure?
The most common inquiry I get from patients is what hap-
pens if  they have had teardrop or lower eyelid filler in the last 
year or two. I always dissolve the filler for them before the sur-
gery because it creates swelling after surgery and sometimes 
can create less predictable results.
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Who is a candidate for 
this type of  procedure?
Anybody with an eyelid 
bag. The patients’ ages 
range for this procedure 
and are anywhere from 30 
to 70 years of  age.

What is the downtime for 
the Triplanar Lower Eye-
lid Blepharoplasty?
Dr. Schwarcz: Usually 
about a week of  bruising 
and swelling. I do follow-
up visits with my patients 
one-week post-surgery, 
then one month, three 
months and six months 
later. I keep tabs on them.

What other facial pro-
cedures are on trend for 
2023?
The other procedure I of-
ten do is a Temporal Lift, 
and I do it endoscopically 
with a camera. If  there 
is drooping of  the upper 
outer eyelid, oftentimes 
it is not enough to just do 
an upper eyelid blepharo-
plasty. I often do a Tempo-
ral Lift where I lift just the 
temple part of  the brow. I 
do it through the temple 
incision of  the hairline. It 
lifts the upper outer part 
of  the brow which is the 
tail of  the brow that often 
droops. It is a natural way 
of  lifting the brow.

Dr. Schwarcz. practices 
at two boutique locations; 
one is in New York City, 
on the Upper East Side 
of  Manhattan off  Park Avenue, and his second practice is 
in Scarsdale, New York, in Westchester County. He employs 
the latest advancements in cosmetic surgery which allow his 
patients to avoid prolonged recovery times and unnatural 
outcomes.

uTo schedule a consultation and appointment with
     Dr. Robert Schwarcz please call 212.396.4400.
     naturalfacedr.com
     135 East 71 Street #1A, New York
     Instagram: @drrobertschwarcz
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Peruse through Insta-
gram long enough and 

you are sure to observe 
your feed graced with pic-
tures of  women sporting 
long, outrageously thick 
or highly-pigmented hair. 
Hair has always been a sig-
nificant element of  style 
and self-expression, but 
the outrageous, over-the-
top looks have become 
more mainstream more 
than ever thanks to the 
growing supply of  faux 
hair, hair-color technol-
ogy, and celebrities setting 
trends that throw conven-
tion or achievability out 
the window. The result? 
More women — and men 
— feel that their natural 
hair isn’t growing as long 
or as thick as they’d like it 
to, and are turning to plac-
es like Angelo David Salon to get answers and find solutions.

Over the last few years, Angelo David Pisacreta, the owner 
and creative director of  Angelo David Salon, has seen a steady 
increase in young women coming in for consultations to dis-
cuss their thinning hair. Despite the trend for thick luscious 
locks, the reality is, thinning hair and hair loss is a growing 
concern for good reason.

Forty percent of  women have visible hair loss by the time 
they reach age 40, according to the American Academy of  
Dermatology. Two-thirds of  men will begin to see hair loss 
by age 35, according to the American Hair Loss Association, 
and after 50, 85% of  men and 50% of  women will experience 
some form of  pattern hair loss.

So, what’s causing this trend to rise, and what can we do about 
it? This is where Angelo comes in. Hair loss and thinning hair 
has been his specialty for over 25 years, as he grew up around 
hair his whole life. His father, Carmine, was a pioneer in men’s 
hair styling, and taught Angelo how to make toupees and wigs. 

By Ann Grenier

ANGELO DAVID
WHY YOU HAVE THIN HAIR & WHAT TO DO ABOUT IT

H E A L T H  &  B E A U T Y

When Angelo opened his salon, which now lives on Madison 
Avenue, he created a space for women and men to come in and 
speak candidly about their hair issues in a private consultation 
room, and he could make a custom wig or hair piece to exactly 
match a client’s natural hair. Angelo and his team can create fully 
customized wigs, couture hair extensions, hairpieces, toppers, 
clip-in extensions, ponytails, fillers, or even bangs. 

Part of  what makes Angelo David Salon special is The Cou-
ture Hair Boutique, which displays samples of  all the hair ad-
ditions right on the salon floor. The Couture Hair Boutique is 
an interactive experience for clients, who can take the hair off  
the shelf  and touch and feel the hair for themselves. 

When women understand that the celebrities they see on 
TV and on the internet with thick long hair are wearing ad-
ditions like those offered at Angelo David Salon, it changes 
the way they feel about it. Couture hair is a tool to alter your 
hair style instantly, without having to wait for your own hair 
to grow out. “Let’s say you want bangs, but you don’t want to 
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cut your hair. You can choose a clip-on 
bang from the Couture Hair Boutique. 
Then we color, highlight, and trim it for 
a custom-blended match. We attach your 
bang, and there you go,” says Angelo.

Angelo has earned a reputation as the 
Vera Wang of  couture hair, but he does 
so much more than that. Women are of-
ten brought to tears when they see their 
new hair for the first time. Their entire 
self-image changes instantly, especially for clients struggling 
with hair loss conditions like alopecia, or male-pattern bald-
ness in men.

Over the years, his clients often asked what they can do to 
help their hair grow naturally, and Angelo developed his own 
hair revival supplement to address that very question.

“People ask me all the time, ‘Angelo, what vitamins should I 
be taking for my hair?’ The problem is, vitamins are only one 
piece of  the puzzle,” says Angelo.

If  you have a stressful lifestyle, or live in a large polluted 
city, your body is in a state of  stress. Stress causes inflamma-
tion. Inflammation can manifest into a host of  issues. You can 
experience breakouts, hair loss or weak hair in general, weight 
fluctuations, and many other ailments that people seek only 
surface-level solutions to. 

“I wanted to create a product that would tackle the root 
causes of  inflammation and stress, specifically because they 
are the two main causes of  hair loss and thinning hair.”

Hair Detox includes specially for-
mulated stress-matrix and detox-
matrix blends to reduce physiological 
stress in the body, reduce inflamma-
tion, and to gently detoxify hair from 
the inside out. The key ingredients 
also include well-known hair vitamins 
like biotin and keratin, vitamin B6 and 
B12, folate, zinc, and more. 

Angelo calls this not just a hair sup-
plement, but a lifestyle supplement, because it makes you feel 
better in general, and should be taken for daily maintenance of  
overall health. 

So, if  you are feeling stressed about your thinning hair, 
you’ll want to change that immediately. Start by booking a con-
sultation with Angelo and his team, and be mindful of  lifestyle 
factors that can contribute to stress and inflammation. 

Other ways to volumize your hair include using the right 
products. Salon-grade volumizing shampoo, conditioner, 
leave-in treatments, and styling products can help hair feel 
and look thicker (VOL shampoo, conditioner, and masque are 
available at Angelo David Salon). 

To learn more about Angelo David Salon or to book an ap-
pointment, head to angelodavid.com.

Angelo David Salon
420 Madison Avenue, 2nd Floor
212.402.1347

“I wanted to create a product 
that would tackle the root 
causes of inflammation and 
stress, specifically because 
they are the two main causes 
of hair loss and thinning hair.”

ANGELO DAVID
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Pickleball is taking us by storm. It has grown across the United 
States as one of  the most popular sports. Beginning in Washington 
in 1965, pickleball was initially invented as a tennis variant for chil-
dren. The net is lower than in tennis and the ball is hollow, making it 
quite loud when it hits the ground. It’s played on a court with mark-
ings similar to tennis, but at less than one-third the size, and much 
closer to badminton in its dimensions. Rather than using rackets and 
traditional tennis balls, the sport initially used lightweight plastic or 
wood paddles, but now pro players are using carbon-fiber paddles 
and other advanced materials that balance strength and weight. 
Community is such a key aspect of  pickleball, making it very social.

The first-ever Pickle Jam event — co-presented by Talent Re-
sources and David Haas (MTB Collective) — took place April 8th 
at Jungle Plaza in the Miami Design District. The event featured a 
fusion of  culinary creativity, art, entertainment, yoga, and pickle-
ball. Invigorating yoga sessions were led by Ahana Yoga, featur-
ing Ahana Flow and complimentary Alo Yoga mats and blocks 
for VIPs. This was a World Cup style pickleball tournament with 
brackets for players above and below 3.5 DUPR and complimen-
tary Joola paddles for registered players. The event had clinics and 
games led by the resident pros Matt Manasse and Ryan Sherry. A 
sunset cocktail party was held afterward with music by DJ Irie and 
friends, food from Yasu Tanaka, Whitman’s, Pomelo, Coop, and 
Hot Lime, and specialty cocktails from various partners, including 
Brown-Forman, E11EVEN Vodka, and Dos Hombres. 

inKind Pickle Jam Champions Match: Winners played a final 
match against resident pros for a $5,000 purse. Michael Heller, 
CEO of  Talent Resources, expressed his enthusiasm for the event, 
“We’re thrilled with the outcome of  the first-ever Pickle Jam event. 
The collaboration between Talent Resources, MTB Collective, and 
our great team of  sponsors brought together diverse elements 
that catered to a wide audience, creating a unique and unforget-
table experience for everyone.” David Haas, an executive at MTB 
Collective, also shared his excitement about the event, “Our vision 
for Pickle Jam was to create an engaging and fun atmosphere that 
showcased the best of  Miami’s culinary scene, art, and the rapidly 
growing sport of  pickleball. We are extremely pleased with the re-
sponse and look forward to building on this success in the future.”

Professional pickleball athlete and influencer Tara Bernstein (In-
stagram: @taralynn.nyc) shared her enthusiasm for the event, “I’m 
grateful to be a partner of  such a great event, and I can’t wait to see 
what the next Pickle Jam has in store! As a former collegiate softball 
player, I’m now sponsored by Franklin Pickleball, playing at a high 
level and creating events. I’m really looking forward to the next Pick-
le Jam!” Exclusive VIP sections were sponsored by E11EVEN Vod-
ka and Brown-Forman, offering food and beverages from the event’s 
culinary partners. Future collaborations and events to be announced 
soon. Pickleball is available throughout the Hamptons and Central 
Park now has courts. Gear is available at Masons Tennis NYC, which 
carries Selkirk and Head paddles along with shoes and clothing. 

By Rachel Heller

PICKLEBALL

Writer, actress, host, and art consultant Rachel Heller is also the 
Sponsorship and Brand Relations Manager at Talent Resources

@rachelhellerxo | @talentresources | talentresources.com
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In the sun-kissed realm of  the Hamptons, where lavish estates line 
pristine shores and elegance intertwines with the rhythmic waves, one 

name resonates with a harmonious symphony of  style, talent, and sheer 
magnetism: Jennifer Lopez. The iconic entertainer, celebrated for her 
multifaceted artistry and ageless allure, has crafted an enchanting haven 
in the Hamptons, where she finds solace, creates lifelong memories, and 
embraces the unparalleled essence of  luxury living. 

THE ENIGMATIC NEW MOVIE THE MOTHER

As the Hamptons basks in the glow of  Miss Lopez’s presence, the enter-
tainment world applauds her latest film, The Mother, released on Netflix 
on Mother’s Day. This cinematic masterpiece, helmed by visionary direc-
tor Niki Caro, redefines the boundaries of  storytelling and showcases 
Jennifer Lopez’s extraordinary acting prowess. The all-star cast support-
ing Ms. Lopez includes Omar Hardwick, Joseph Fiennes, Paul Raci, and 
Gael Garcia Bernal.

In The Mother, Jennifer Lopez’s character is known only as “the Mother.” 
She’s a deadly assassin by profession, who gave up her daughter years 
before. Her life changes when she comes out of  hiding to protect her 
daughter who’s been kidnapped. Lopez’s character rises above adversi-
ties with unwavering strength, resilience, and cunning. This combination 
mystery and action movie is a transformative performance that seam-
lessly captures the complexities of  womanhood, immersing audiences in 
a narrative that transcends the realms of  emotion and vulnerability.

JENNIFER LOPEZ
STARRING ROLE IN THE MOTHER

By Cass Almendral
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BEHIND THE SCENES 
OF 

THE MOTHER

To breathe life into her 
character, Jennifer Lo-
pez immersed herself  in 
a transformative process, 
delving deep into the 
psyche of  her character. 
Lopez has to learn what it’s 
like to be a mother when 
she’s reunited with the girl 
she gave up for adoption 
and is now a young teen. In 
an interview with E News 
at the movie’s premiere, 
Lopez talked about her 
character’s challenge trying 
to be a parent along with 
her daughter’s adopted 
mom. Lopez said the ex-
perience helped her to be-
come a better mom in real 
life. She also came to be-
lieve that “There’s no one 
perfect version of  a mom. 
There’s all kinds of  perfect 
versions of  a mother.” 

Her unwavering commit-
ment to authenticity led 
her to seriously trained for 
her fight and sniper scenes. 
This profound dedication 
to her craft is what sets 
Jennifer Lopez apart — an 
incessant pursuit of  excel-
lence that propels her to 
new artistic heights. Her 
magnetic presence and 
superb acting elevate The 
Mother to the realm of  cin-
ematic brilliance.
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THE LEGACY OF 
JENNIFER LOPEZ

Jennifer Lopez’s indelible mark on 
the entertainment industry is an 
undeniable testament to her tal-
ent, perseverance, and unwavering 
dedication to her craft. From her 
chart-topping music hits that have 
become anthems of  empowerment 
to her mesmerizing on-screen per-
formances that transport audiences 
into new realms of  emotion, Lo-
pez’s legacy continues to grow with 
each passing year.

Jennifer Lopez is a singer, dancer, 
actress, producer, and fashion de-
signer. She has been nominated for 
scores of  awards in a range of  cat-
egories. Among her many winning 
awards is the Icon Award from the 
Billboard Music Awards and the 
Most Influential Artist Award from
Vogue/VH1 Fashion Awards. 

Audiences worldwide will bear wit-
ness to Jennifer Lopez’s remark-
able range and depth as an actress 
in The Mother. Through her impec-
cable portrayal of  the Mother, she 
not only entertains but also sheds 
light on the strength and resilience 
of  single mothers — a tribute to the 
real-life heroes who inspire her.

In the Hamptons and beyond, her 
journey, both on and off  the screen, 
serves as an inspiration for aspir-
ing artists and a testament to the 
extraordinary heights that can be 
achieved with passion, perseverance, 
and an unwavering commitment to 
excellence.
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Celebrate any occasion with a glass of 

Sparkling Pointe. As the North Fork’s 

only winery fully dedicated to producing 

sparkling wines, Sparkling Pointe offers a 

truly diverse, award-winning selection to 

sip this summer season.

S PA R K L I N G P O I N T E .C O M   
     @ S PA R K L I N G P O I N T E

3 9 7 5 0  C O U N T Y R OA D  4 8 ,  S O U T H O L D,  N Y
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JEAN SHAFIROFF WEARING OSCAR de la RENTA  |  PHOTOGRAPHY BY MICHAEL PANICCIA
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Ken Wright, board chairman of  the 
Southampton Hospital Association, 

talks to Jean Shafiroff, board member 
of  the Southampton  Hospital  Associa-
tion, about future building plans for Stony 
Brook Southampton Hospital and the An-
nual Summer Party.

Ken, as our Southampton Hospital Asso-
ciation board chairman, can you tell our 
readers what’s going on at the hospital?
Our focus is to finish construction of  the 
East Hampton emergency department and 
open this much-needed new facility in 2024. 
The majority of  the funds were raised by 
our campaign committee led by Jim and Hollis Forbes and by 
residents in East Hampton and Montauk. Tragically, lives were 
lost because people could not access emergency medicine 
quickly enough from these towns when medical emergencies 
occurred. This new facility will undoubtedly save lives as well 
as improve the quality of  life. We are incredibly grateful to 
every individual who donated to make this possible.

What is the new East Hampton facility like?
It is a beautifully designed, 22,000-square-foot building with 
10 patient rooms, fast-track access, cardiac monitoring in ev-
ery room, ophthalmology, Ob-Gyn, pediatric rooms, a full 
radiology department, resuscitation suite, pharmacy, and 
lab. It will also have an ambulance stationed outside ready to 
transport patients to Stony Brook Southampton Hospital and 
Stony Brook University Hospital when necessary. All of  our 
physicians will be board-certified in emergency medicine and 
will be part of  the Stony Brook Medicine faculty.

KEN WRIGHT

By Jean Shafiroff
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JEAN SHAFIROFF INTERVIEWS KEN WRIGHT, 
BOARD CHAIRMAN OF 

THE SOUTHAMPTON HOSPITAL ASSOCIATION 

Ken Wright

S O C I E T Y

What are the plans for building a new 
Stony Brook Southampton Hospital? 
This summer we will officially begin our 
campaign to build a state-of-the-art new 
hospital. Our current hospital building was 
constructed before the invention of  peni-
cillin and while we have renovated and up-
dated it to deliver first class care, we need 
to create a new facility designed specifi-
cally to deliver the medicine of  the future 
and to meet all the ever-evolving needs of  
our community. As the only hospital on 
the South Fork, the hospital takes care of  
everyone who lives and visits this part of  
Long Island.

Where will the new hospital be located?
The hospital will be moving just four miles west of  its current 
location to the Stony Brook Southampton College campus. 
Fifteen acres were secured to build a new hospital as part of  
the merger with Stony Brook Medicine.

What will happen to the current building? 
We are working with the village and town governments to find 
a new way to use the property in the village for a vibrant and 
appealing project which will benefit the local community.

People in the Hamptons love parties. Will the hospital’s 
legendary Summer Party take place this year?
Yes, we are delighted to announce that the  Annual Summer 
Party will take place on Saturday, August  5, in Southampton. 
Jean, as you well know, this is our biggest and most important 
fundraiser of  the year, and a highlight of  the Hamptons season.                                 
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Jean, we thank you for your many years of  chairing this im-
portant party and for your key role in helping the hospital raise 
many millions of  dollars. 

Can you tell our readers what the Summer Party will be 
like this year?
Without giving too much away, we have developed wonderful 
partnerships with Wölffer Estate Vineyards and The Colony 
Hotel in Palm Beach, so expect something fun and surprising! 

How can people interested in attending buy tables and 
tickets to the Summer Party?
As you know, we sell tables and then individual and junior tick-
ets. To buy tables or tickets, go to the special events tab on our 
website at southampton.stonybrookmedicine.edu

We can’t wait to see the community come together to support 
our hospital, while having a memorable night. While our Sum-
mer Party is the focal point of  our event season, we have many 
fun activities taking place throughout the summer which sup-
port the hospital, including our East Hampton Emergency De-
partment luncheon at Maidstone and our Summer of  Wellness 
events. Information about these events is also on our website.

Any final words? 
Stony Brook University Hospital and, as part of  that, Stony 
Brook Southampton Hospital were just named in the top 
50 hospitals in America by US News & World Report! All of  
us serving on the board, including you, Jean, are extreme-
ly  proud of  this. We are proud of  our hospital’s doctors, 
nurses, and staff ! 

People living in this community can have peace of  mind 
knowing that they are accessing the highest level of  medical 
care when they come to the hospital’s facilities. Our next job is 
to plan and provide for the future changing needs of  our com-
munities. I am very blessed to serve on this board and be part 
of  this community. 

How can people donate and learn more about Stony 
Brook Southampton Hospital?
Go to our website southampton.stonybrookmedicine.edu 
or call the Southampton Hospital Foundation at 631.726.8700.

Stony Brook Southampton Hospital
631.726.8200
240 Meeting House Lane, Southampton
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Photo Courtesy of  Lenny Stucker Photography

Caitlin Diebold O’Connell, Laura Lofaro Freeman, and Cindy Willis.
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ABOUT KEN WRIGHT
Ken Wright is the founder and co-president of  Wright & 

Co., where, for over 35 years, he has assisted clients, designers, 
and architects in bringing their visions to life. Ken was born 
and raised in Southampton. He graduated from Columbia Col-
lege in New York City, and soon after took an interest in build-
ing. He first improved his construction skills working locally, 
then in San Francisco and New York. He moved back home in 
1983 to found what is today Wright & Company Construction. 
It was, at its start, a company of  five employees and over the 
years Ken has grown the company to its current size of  110 
employees. His goal has been consistent from the beginning: 
to build a company that would keep paramount the needs of  
its clients while at the same time providing a safe and respect-
ful working environment for its employees. He loves his work!

Ken has also been a driving force behind many local chari-
table organizations. He currently serves as board chairman 
of  the Southampton Hospital Association and has previous-
ly served on the boards of  the Parrish Art Museum and the 
Southampton Day Care Center. Bike, hike, sail, ski, squash — 
Ken is a true adventurer, inspiring and inviting all to join him 
in his appreciation of  life.

ABOUT JEAN SHAFIROFF 
Jean Shafiroff  — philanthropist, advocate, TV host, 

and  the author of  the book Successful Philanthropy: How to 
Make a Life By What You Give — is a volunteer leader of  sev-
eral charitable causes. She serves on several charity boards: 
Southampton Hospital Association, American Humane, 
NYC Mission Society, Casita Maria, The NY Women’s Foun-
dation, French Heritage Society, Couture Council of  the Mu-
seum at FIT, Global Strays, Jewish Board (honorary trustee), 
and Southampton Animal Shelter Foundation honorary 
board. In addition, Jean served as the national spokesperson 
for American Humane’s Feed the Hungry Covid-19 Program 
which raised $1,000,000 for animal shelters across the coun-
try. She is the ambassador for the Southampton Animal Shel-
ter Foundation. 

Jean is the producer and host of  the TV show Successful Phi-
lanthropy, which airs six times a week through LTV studios in 
East Hampton. It also airs on Sun20TV in Southampton. Jean 
holds two degrees: a BS in Physical Therapy from the College 
of  Physicians and Surgeons at Columbia University and an 
MBA in Finance from Columbia Business School at Columbia 
University.
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S O C I A L  S A F A R I
LET THE SUMMER BEGIN

By R. Couri Hay 
Photographer contributions by Patrick McMullan

Rockefellers Rock
Kimberly & Steven Rockefeller Jr. gave a dinner dance for their 
23-year-old daughter, Kayla Rockefeller, to launch her new jewelry 
collection, Kayla Jaclyne, at the hot new Mediterranean restaurant 

White Olive on West 55th Street. The party was co-hosted 
by this columnist. Among the one hundred social but-

terflies on the dance floor were Prince 
Dimitri of  Yugoslavia, Baroness Milly 
de Cabrol, Karen & Peter Goulandris 
and their sons Constantine & John, 

Isabelle Bscher, Anne Dexter-
Jones, Jamee & Peter Gregory, 
Eugenia & Janna Bullock, Julia 
Haart, Martha Cohen Stine, 
Libbie Mugrabi, Joanna Bell, 
Vanessa Noel, Patrick McMul-

lan, Nadja Sayej, Chris Pape, 
Lady Liliana Cavendish, Christian 
Rockefeller, and Steven Rockefeller 

III. Kayla, whose great-grand-
father was Vice Present 
Nelson Rockefeller, will 
give a portion of  her 
jewelry sales to Rising 
Ground NYC, which 
helps underserved 
families in the city. 
kaylajaclyne.com

Guild Hall: Arts Achievement Awards
Annie Leibovitz, Isaac Mizrahi, Jay McInerney, and 
Jordan Roth were among the inductees at Guild Hall’s 
37th Annual Academy of  the Arts Achievement 
Awards Dinner. Known as the “cultural heart of  the 
East End,” Guild Hall recognized creatives for 
their continual support and contributions to 
the art world. The night’s sponsors included 
Tiffany & Co, whose CEO, Anthony Ledru, 
presented the interior designer Peter Marino 
with an award. Other honorees included Tom 
Roush and LaVon Kellner for leadership and philanthropy. Grazia 
Magazine USA was the media partner. In East Hampton, Guild Hall 
is currently showing works from its permanent collection, featuring 
Jackson Pollack, Chuck Close, and Willem de Kooning. On August 
4, Guild Hall will host its not-to-be-missed summer gala to celebrate 
the art and artists of  the East End. guildhall.org

 
Rites of Spring: LongHouse Reserve
Celebrated artists, including 
Yoko Ono, Sol Lewitt, and To-
shiko Takaezu, have had their 
work shown at the splendid arts 
center LongHouse Reserve in 
East Hampton. In celebration of  
the new season, the reserve host-
ed its Rites of  Spring event in the 
sprawling, art-festooned, world-
class gardens. Children and their 
parents helped the multimedia 
artist Maren Hassinger create her 
Monuments installation, which can 
be seen all summer long. Has-
singer’s works were made by weaving winter branches found on 
the grounds. Visitors also oohed and aahed at Wyatt Kahn’s three 
COR-TEN steel sculptures: Parade, Painting the Painter, and Umbrella, 
created in partnership with the Public Art Fund. The reserve is a 
16-acre sculpture garden and  natural sanctuary, a living case study 
of  the interaction between plants, art, and people. longhouse.org

KAYLA ROCKEFELLER, PRINCE DIMITRI, ANNIE LEIBOVITZ, JAY MCINERNEY, JULIA HAART, 
YOKO ONO, TORY BURCH, GILLIAN HEARST, ISABELLE BSCHER, GRIER HENCHY & BROOKE SHIELDS

Steven C. Rockefeller Jr., 
Kayla Rockefeller

R. Couri Hay, Kimberly Rockefeller, Janna Bullock

Peter Goulandris, Karen Burke, 
John Goulandris & Constantine Goulandris  

Annie Leibovitz

Libbie Mugrabi             Julia Haart

Livia and Benjamin Lubell
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The Metropolitan Museum: Acquisitions Gala
Annette de la Renta, the elegant widow of  Oscar de la Ren-

ta; Tory Burch; Wendi Deng Murdoch; and Karlie Kloss led 
the perfumed pack to The Metropolitan Museum’s posh 

Annual Acquisitions Gala. Samantha Boardman, Dasha 
Niarchos, Gina Peterson, Anne Tenenbaum, and Amy 
Griffin served as the night’s chairs. Among the museum’s 
celebrated new holdings is the archive of  the photogra-
pher James Van Der Zee, comprising 9,000 photographs 
and 30,000 negatives from sittings with Harlem lumi-
naries of  the 1920s and ’30s. The artist Jordan Casteel, 
whose grandmother Margaret sat on the Met’s board, 
gave an emotional speech during the elegant, candle-
lit, black-tie dinner in the Temple of  Dendur, telling 
the crowd of  cognoscenti: “You hold a position at 
the proverbial table. You believe that supporting 
art and artists is not only important but necessary. 
Through acquisitions, history is written.” Michael 
Bloomberg, Alexis Traina, Rachel Feinstein, Jan-
na Bullock, and Lizzie & Jamie Tisch led the ap-
plause. After dinner, the guests were treated to a 

formal photo session while sitting on ornate velvet 
furniture with an elaborate floral backdrop inspired by 

Van Der Zee’s work. The night, which raised $4 million 
to acquire new works, was made possible by Tiffany & Company. 
Who else would tell you these things? metmuseum.org

Galerie Gmurzynska: The Palm Beach Show
George Hamilton was among the first to visit Isabelle Bscher’s 
Galerie Gmurzynska booth at the Palm Beach show. Bscher 
showed masterworks by Pablo Picasso, Constan-
tin Brâncuși, Wifredo Lam, Roberto Matta, 
Joaquín Torres-García, and pop icon Mar-
jorie Strider. Prince Hussain Aga Khan’s 
undersea photography was presented, with 
the proceeds going to Focused on Nature. 
A highlight of  the exhibition included 
Picasso’s plaster sculpture of  his left 
hand from 1937, the same year his mas-
terpiece Guernica was created. This was 
the piece’s first public tour in nearly two 
decades. Strider’s Pop Art Girl with White 
Rose also made waves because of  the art-
ist’s innovative use of  the third dimen-
sion and commentary on the tropes 
of  romance, beauty, and gender. This 
work shared many of  the formal char-
acteristics of  Strider’s Girl with Rad-
ish, which the New York Times used as 
the cover image for its “Best Art of  
2022” article. gmurzynska.com 

TriBeCa Ball
Brooke Shields, Naomi Watts, and Kate Cap-

shaw were among the creatives at the New 
York Academy of  Art’s TriBeCa Ball. 
The evening showcased emerging artists 
from the academy and generated funds 
to support scholarships. The night’s 
honoree was Amy Sherald, a leading 

figure in contemporary American 
art best known for her portraits of  
Black America, the most notable of  

which is the painting of  former First Lady 
Michelle Obama for the National Portrait 

Gallery. Guests were invited to tour the students’ private on-site stu-
dios and discover new works. Guests included Van Cleef  & Arpels’ 
CEO, Helen King, whose company was the night’s major sponsor; 
William Abadie; and PPOW Gallery founders Penny Pilkington & 
Wendy Olsoff. The Academy was founded by artists, including Andy 
Warhol, in 1982. NYAA is a nonprofit graduate school that com-
bines technical training and critical discourse on the arts. nyaa.edu

New York Botanical Garden
Gillian Hearst, NYC’s leading young philanthropist and most eligible 
woman, was among the chairs who helped revitalize The New York 
Botanical Garden’s (NYBG) annual Orchid Dinner at the Plaza Ho-
tel. This has long been the prettiest gala of  the spring or any other 
season. Designers, including Rudy Saunders for Dorothy Draper, Joy 
Williams, Molly Ford, Susie Novak, Chris Goddard, David Netto, 
and thirty more, festooned their tables in stunning, oversized floral 
arrangements that were probably visible from Mars. Indre Rocke-
feller, the ballet dancers James Whiteside and Isabella Boylston, the 
pianist Gina Alice, and the artist Angelica Hicks danced to the beats 
of  Timo Weiland, society’s favorite DJ. The fun night began with the 
sale of  exceptional and rare orchids, something every flower lover 
should never miss. N’est-ce pas? The benefit served as a celebration 
of  the artist Lily Kwong’s garden’s outstanding exhibition The Orchid 
Show: Natural Heritage. The chairs included 
Ravenel Curry, Jane Moss, Maureen & 
Richard Chilton, and Holly & Todd 
Lowen. Among the best-dressed junior 
chairs were Isabel Leeds, Sara Arno, 
Casey Kohlberg, Kevin Cornish, 
and Lizzie Asher. Founded in 
1891, The NYBG is the world’s 
most comprehensive botanical 
garden, with over 7.8 million 
plant and fungal specimens. 
Who else would tell you these 
things? The gala, which raised 
over $800K, was sponsored by 
Guerlain and Hearst. nybg.org

Karlie 
Kloss

Isabelle Bscher Alina Mehrle                 Gillian Hearst

Brooke Shields  
Grier Henchy
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HOTEL ASSOCIATION OF NYC FOUNDATION 
(HANYC FOUNDATION)

HOSTS ANNUAL “RED CARPET HOSPITALITY GALA” 
Eric Adams, Mayor of  the City of  New York, delivered opening re-

marks on Monday, May 1, at the “Red Carpet Hospitality Gala,” an An-
nual Dinner hosted by the Hotel Association of  New York City Foun-
dation (HANYC Foundation).

Luminaries and executives from the hotel and tourism, Broadway, 
and restaurant industries, gathered at the annual gala. The event fea-
tured a dazzling live performance from Adrianna Hicks, star of  Broad-
way’s Some Like It Hot! The fundraiser took place at The Pierre Hotel 
in Manhattan. Proceeds support the HANYC Foundation’s charitable 
goals.The event was co-chaired by  Vijay Dandapani, president and 
CEO, Hotel Association of  New York City; Heather Davis, chair, Ho-
tel Association of  New York City Foundation; and  Fred Grapstein, 
chair, Hotel Association of  New York City. The HANYC Foundation 
honored Arash Azarbarzin, chief  executive officer, Highgate, with the 
Hospitality Award; Daniel Boulud, chef  and restaurateur, co-president 
of  the board, Citymeals on Wheels, with the Humanitarian Award; and 
Jonathan M. Tisch, executive chairman, Loews Hotels & Co, with the 
Lifetime Achievement Award.

Established in 1878, (HANYC) the Hotel Association of  New York 
City, Inc. is one of  the oldest professional trade associations in the na-
tion. Today the Hotel Association of  New York City is an internation-
ally recognized leader in New York City’s $7 billion tourism industry, 
representing nearly 300 of  the finest hotels with over 80,000 rooms and 
approximately 50,000 employees. The HANYC Foundation seeks to ad-
vance issues of  importance to hotels such as economic viability, sustain-
ability, and corporate and social responsibility through educational and 
crisis-relief  initiatives.

By Chanel Korby

HOTEL ASSOCIATION OF NYC FOUNDATION & PAWS NY

Chanel Korby is a native New Yorker raised on the Upper East Side, West Village, 
and Upper West Side. She’s worked for Fortune 500 companies and has appeared 

on NBC’s Open House and in national and international publications. 
Chanel received recognition for expertise in sales development and was presented the 
Sales Development Executive Award at adMarketplace, the premier paid-search 

firm. She was also recognized as a top 100 broker with The Nassimi Group. 
Chanel volunteers for New York Cares and Health Advocates for Older People 

and is a Della Leaders Club honorary committee member. Follow @thescenenyc
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Mayor Eric Adams Vijay Dandapani, Jonathan M. Tisch, Charlotte St. Martin

Adrianna Hicks
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Pets Are Wonderful Support (PAWS) NY 
Pets Are Wonderful Support (PAWS) NY held its an-
nual spring benefit, Barks & Blooms, on April 25th. 
This year’s event was sponsored by fur-ever friend 
corporate sponsor PetPlate.

Rachel Herman, founder & executive director 
of  PAWS NY, explained the PAWS NY’s mission: 
“PAWS NY is dedicated to doing everything possible 
to keep our city’s most vulnerable residents together 
with their pets. By providing volunteer pet care as-
sistance to low-income older adults and those living 
with illness or disability, PAWS NY’s programs keep 
pets in their homes while protecting and promoting 
the bond that is so physically and emotionally valu-
able to our clients. Volunteers walk dogs, clean the 
litterbox, transport pets to the vet, provide foster 
care in a medical emergency, and so much more.”
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Arash Azarbarzin, Jonathan M. Tisch, Daniel Boulud 
Red Carpet Hospitality Gala

Fred Grapstein, Heather Davis, Vijay Dandapani
Red Carpet Hospitality Gala

Tom Murro  
PAWS

Monica Aksamit
PAWS

SocialLifeMagazine.com
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Lucas Hunt
PAWS

Gary Buff  and Rachel Herman  
PAWS
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The Palm, an event with several days of  world-class cars 
and philanthropy, held its 9th annual event from March 17 to 
March 19. The celebrations started Friday evening with the 
VIP opening event at Safe Harbor Rybovich Super Yacht Ma-
rina in West Palm Beach. Saturday was a driving tour of  Palm 
Beach, and Sunday was the historic display at Mar-a-Lago in 
Palm Beach. Each year vintage automobile enthusiasts world-
wide look forward to this event. 

On Friday, lite bites and cocktails were served under palm 
trees while warm breezes swirled among several noteworthy 
automobiles and mega yachts at the breathtaking Rybovich 
Yacht Club in West Palm Beach. Guests were delighted with 
a fashion show of  the latest Palm Beach trends, a live perfor-
mance by a saxophone player, and an opening media presenta-
tion, all in appreciation for The Palm sponsors.

Saturday, the driving tour emphasized the history of  Palm 
Beach with a tour of  a private car collection, gourmet food, and 
a Champagne toast at the finish line. The Rallye’s sequence on 
Saturday was Hagerty Social & Garage, Flagler Museum for a 
tour, Rybovich Marina for lunch, and the awe-inspiring Steve 
Wolf  Collection in Boca Raton, and Club 66 with a collection of  
classic muscle cars from 1966 to 1972. Past stops have included 
The Breakers, the Society of  the Four Arts, the Ann Norton 
Sculpture Gardens, The Hangar, Sailfish Club, The Mar-a-Lago 
Club, other private car collections, yachts, and more.

Sunday, the finale, Mar-a-Lago’s great lawn was filled with 
automobile connoisseurs and exquisite vintage cars and mod-
ern-day marvels. It was a vision for enthusiasts and eventgo-
ers alike. Historically significant racing cars, sports cars from 
the 1920s, exotic cars, and modern hypercars filled the field. 

S O C I E T Y

By Rolise Rachel

THE PALM EVENT
WORLD-CLASS CARS AND PHILANTHROPY
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Ferrari, Porsche, Bentley, Maserati, Lotus, Bugatti, Aston Mar-
tin, Jaguar, Mercedes Benz, Alfa Romeo, Rolls Royce, Lam-
borghini, Pagani, and more were present. Noteworthy were 
those with a racing pedigree and documented participation 
in famous events like the Monte Carlo Grand Prix, Le Mans, 
Targa Florio Rallye, Daytona, Goodwood. One-off  street cars, 
interesting prototypes, and nostalgic celebrity cars also were 
present. Inside the original gold gilt ballroom, was a sensa-
tional presentation of  art by Kirill Basov, the entertainment 
director at the Breakers Palm Beach and CEO of  Uki Pro-
ductions. Gourmet food prepared by award-winning, five-star 
chefs from Mar-a-Lago, plus liquors and cigars with a fine 
array of  products from luxury sponsors enthralled all. Many 
automobile awards were presented, including People’s Choice, 
Most Elegant, Kennedy Era Award, Most Significant Racing 

History, Best Porsche, Most Beautiful Ferrari, Best Sounding 
Sportscar, Lady’s Choice, English Sophistication, and Best 
Pre-War Classic. Automobile style, design, and racing heritage 
is the focus for enthusiasts during the three-day event. How-
ever, the mingling of  location, art, architecture, gourmet food, 
cigars, Champagne, spirits, and luxury items all come into play 
making The Palm an event to remember. 

Scott Shrader and Tara Meredith, the founders of  The Palm 
Event, donate a portion of  the proceeds to a Place of  Hope, 
which rescues abused and neglected children in Palm Beach 
County and Treasure Coast.

The Palm Event
thepalmevent.com
placeofhope.com
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SALTY IS EXCITED TO ANNOUNCE 
THEIR FIRST SHOW OF THE SUMMER SEASON 

SALTY has joined the execu-
tive leadership team of  Music 
Beats Cancer in a benefit concert 
taking place on June 8 at Termi-
nal 5 in Manhattan. New York 
Giants Hall of  Famer, Lawrence 
Taylor, will host a red carpet per-
formance by Salty LEE KALT 
& XANDRA K. The red carpet 

will also feature VIP thought leaders and cancer-fighting in-
novators. Following a live auction of  signed memorabilia and 
generously donated items by the event sponsors. Joining in the 
celebration will be a live performance by Led Zeppelin tribute 
band “Get the Led Out.” The event will also include an open 
bar and food by Komegashi Too. For tickets and more infor-
mation please visit musicbeatscancer.org/current-events

SALTY will be returning to play music at Polo Hamptons 
on July 22 and 29. For information on music and tour dates 
visit SaltyMusic.live

S O C I E T Y

JOIN THE RED CARPET!
MUSIC BEATS CANCER



C

M

Y

CM

MY

CY

CMY

K

HW142-SocialLifeAd-01OL.pdf   1   4/21/23   2:24 PM



Social Life

114

S O C I E T Y

By Rolise Rachel

OUT & ABOUT
IMPROMPTU PORTRAITS

Kim Renk, Rolise Rachel

On April 18th, the society-event photographer 
Annie Watt hosted her third annual “Impromptu 
Portraits,” an invitation-only, one-night fundraising 
exhibition and cocktail party. The guest of  honor 
was the fashion icon Iris Apfel. The event was held 
on the lawn and solarium of  the Colony Hotel. Lite 
bites and wine, including Champagne, were served 
by Swifty’s. Among the guests at the elegant affair 
were Jean Shafiroff, Sharon Bush, Elenora Ken-
nedy, Kiera Rumbough, Tripp Brower, Errol Rap-
paport, Dottie Herman, Robert Caravaggi, Nancy 
Stone, Camilla Webster, Pamela Morgan, Catherine 
Carey, Ron Burkhardt, and Julie Hayek. 

One hundred percent of  the proceeds from the 
photography exhibition benefitted the Palm Beach 
Police Department Foundation and the Police and 
Fire Foundation. Police Chief  Nicholas P. Caristo 
and Major John Scanlon were in attendance and 
were beaming with delight and gratitude for Iris 
Apfel’s love for the department.  

Eleanora Kennedy, Robert Leacock, 
Robin Baker Leacock

Samantha Delgado, Alexandra Dana Gusita

Mackenzie Valk, Catherine Loevner,  
Vivian Picheny

Dottie Herman, Ron Burkhardt
Ryan Kelly, Kiera Rumbough, Sabrina Forsythe, 

Brooke Kelly, Prentice Brower Douglas Evans, Kianna Rivera

Lenny Lauren, Michel Witmer

George Ledes, Christine Scholl

Meg McCartney, Robert Caravaggi

Harry Benson, Iris Apfel
Major John Scanlan, Bruce Siegal, Iris Apfel, 

Annie Watt, Palm Beach Police Chief  Nicholas P. Caristo



CHANNING DAUGHTERS WINERY, J.A BACZEWSKI MONOPOLOWA VODKA & GIN, KIDD SQUIDD BREWING COMPANY, 
MICHAEL CINQUE, SOIRÉE MOCKTAILS, SPRINGS BREWERY, TALKHOUSE ENCORE, TOP HOPS CRAFT BEER

ALMOND · PETER AMBROSE · BAMBOO · BELL & ANCHOR · THE BEACON · CENTRO · EAST HAMPTON GRILL 
HEN OF THE WOODS · PAGE AT 63 MAIN · SAAZ · 1760 HOMESTEAD FARM · SHELLWORKS

GUEST HOSTS: SISSI BOHLEN, CAROLE CRIST, ANKE & JÜRGEN FRIEDRICH, KIMBERLY GOFF, CHEF ALEX GUARNASCHELLI, 
JULIA HAART, KIM & GREG LIPPMANN, SUSAN & DAVID ROCKEFELLER, 

ADA SAMUELSSON, SAMMI & SCOTT SELTZER
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S O C I E T Y

By Rolise Rachel

Photography By Matteo Pradoni | BFA

OUT & ABOUT
THE CENTRAL PARK 

CONSERVANCY 
WOMEN’S COMMITTEE 

Ali Wentworth, Mariska Hargitay

On May 3rd, the Central Park Conservancy’s 
Women’s Committee hosted the 41st annual Fred-
erick Law Olmstead Awards luncheon with 1,250 
guests in the Conservatory Garden. The sold-out 
event raised over $4.3 million to maintain Central 
Park. This prestigious event was sponsored by 
Harry Winston Inc., JPMorgan Chase & Co., and 
St. John. The event is the highlight of  the spring 
season in New York City with a major focus on de-
sign with tablecloths by Scalamandré. Guests dress 
in elegant finery and creative millinery. Central 
Park Conservancy volunteer hats were designed 
and donated by Patricia Underwood. Each guest 
received a signature luncheon umbrella donated by 
Wathne, Inc. The luncheon was catered by Abigail 
Kirsch Catering Relationships, with festive spring 
décor by Andrew Pascoe. Whispering Angel rosé 
was generously donated by Château d’Esclans. 

Guests included Jenny Price, Betsy Smith, Tom 
Kempner and luncheon co-chairs Kathryn Beal, 
Kristy Korngold, Melanie McLennan, and Suzy 
Welch. Other guests included Michael Bloomberg, 
Misty Copeland, Katie Couric, Mariska Hargitay, 
Patti Harris, Anne Harrison, Nina Garcia, Alexia 
Leuschen, Andy Lew, Amy Miller Madry, Nelle 
Miller, Gillian Miniter, Margo M. Nederlander, 
Amelia Ogunlesi, Christine Schwarzman, Martha 
Stewart, Stellene Volandes, and Ali Wentworth.  

Nina Garcia

Patti Fast, Anne Harrison

Sharon Jacob

Susan Bram, Fiona Rudin, Amelia Ogunlesi Betsy Pitts, Renee Rockefeller, Kristin Clark

Misty Copeland

Kathryn Beal, Suzy Welch, 
Melanie McLennan, Kristy Korngold

Lela Rose

Martha Stewart
Barry Wolf, Sara Cedar Miller, Betsy Smith, 

Yesim Philip, Eoghan Keenan





A R E  Y O U  O N  T H E  L I S T ?
YOUR GUIDE TO EVENTS OF SUMMER 2023

ANN LIGUORI FOUNDATION CHARITY GOLF CLASSIC
Wednesday, May 31 

The 25th annual event will take place at Friars Head to benefit 
cancer research and care. Liguori, a nationally renowned sports 
talk-show host and author, hosts and organizes the annual char-
ity event at a prestigious Hamptons golf  course. annliguori.com 

ARTACOM SUMMER ART SHOW 
June 5 – August 28

Taking place at the Southampton Cultural Center, see the work of  
Roger Sichel who represents the future of  art and technology. Arta-
com turns a conventional gallery into a digital, interactive display 
comprising sculpture, live art, performance art, digital and tradition-
al representations of  art all in one space.  The addition of  virtual 
reality, social events make this a must-experience show. artacom.io 

EVELYN ALEXANDER WILDLIFE RESCUE CENTER 
Saturday, June 24

Meet some of  the feathered and furry friends being cared for by the 
organization and enjoy an evening knowing that your donation makes 
a difference to the lives of  the injured and orphaned wildlife that in-
habit this region, on at the Sagaponack Sculpture Field. Honorees in-
clude James Hunter and Fred W. Thiele, Jr. wildliferescuecenter.org 

FRANCESCO’S FOUNDATION
Saturday, June 24

This is the newest charity this season, created to tackle the har-
rowing issue of  teenage suicide. The inaugural event in associa-
tion with AspenOut will be an intimate conversation with the co-
founder and mother Diana Cochran at her home in Water Mill, 
ahead of  its September 16 fundraiser at EHP Resort and Marina.                               
francescosfoundation.org 

SAMUEL WAXMAN CANCER 
RESEARCH FOUNDATION 
HAMPTONS HAPPENING

Saturday, July 8
Taking place in Bridgehampton, the event features tastings by pre-
mier chefs, live music, and a thrilling live auction, all in support 
of  cancer research. This year’s honorees include Lori and Scott 
Levine, co-founders of  Scott’s Protein Balls; the chef  Ralph Sca-
mardella, EVP & chief  culinary officer, Tao Group Hospitality; 
Denise Albert, CEO and co-founder, My Cancer Family; and Anna 
Zuckerman, founder and chief  designer, Anna Zuckerman Luxury. 
The event chair is Mark D. Friedman, along with co-chairs Jamie 
Koff, Bess Freedman, Bryan Griffin, and Erica Linden-Fineberg. 
waxmancancer.org

By Norah Bradford 

Social Life

118

The ink on the Hamptons social season calendar has dried and the dates are set.  Check your 
wardrobe and make your preparations for one, some, or all of  the following and prepare to 
participate in the social whirl. Here is our guide to what is socially significant in the Hamptons.

From the waves of the Long Island Sound and the Atlantic 

Ocean comes a secret brought by the breeze. This secret is 

whispered into the soil until every inch of land is abundant 

with a rich expression, giving everything that grows upon it an 

exceptional taste from land and sea. Experience the wines of 

Bridgehampton—a celebration of place, authentic quality, and 

a passion for new life.

To learn about our sources of fl avor and inspiration, 

visit Bridgehamptonbreeze.com or follow us @Bridgehamptonbreeze

Refle cting 
the taste of
bri dgehampton
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PARRISH ART MUSEUM MIDSUMMER DINNER
Saturday, July 15

Celebrating the 125th anniversary of  the museum’s exhibitions, 
education, and programs that energize the creative legacy of  Long 
Island. Artist honorees will include Eddy Martinez, Sam Moyer, 
and Hank Willis Thomas, and guests will include board co-chair 
Alexandra Stanton; new museum director, Monica Ramierz-Mon-
tagut; Larry Milstein, chair Midsummer Dance Party; and Lizzie 
Asher, member of  the director’s council. parrishart.org 

THE SOUTHAMPTON ANIMAL SHELTER 
FOUNDATION

UNCONDITIONAL LOVE GALA
Saturday, July 22

Chaired by philanthropist Jean Shafiroff  at the Muses, this year 
the shelter will honor Jon Ledecky, co-owner of  the New York 
Islanders and Matt Meeker, co-founder and CEO of  BARK. The 
SASF is an open-admission, no-kill shelter that relies on the gen-
erosity of  donors and volunteers to care for the homeless animals 
in the local community with the goal of  placing them in loving 
“forever homes.” southamptonanimalshelter.com

POLO HAMPTONS MATCH AND EVENT 
Saturdays, July 22 and 29

Taking place on the estate grounds of  Maria and Ken Fishel in 
Bridgehampton. Tickets available now at polohamptons.com

THE WATERMILL CENTER
Saturday, July 29

The annual summer benefit will feature the body’s role in art mak-
ing. “the BODY” will take a broad approach, representing diverse 
cultures and mediums, including time-based performance, paint-
ing, sculpture, and video. watermillcenter.org

SOUTH FORK NATURAL HISTORY MUSEUM 
AND NATURE CENTER 

Saturday, July 29
Taking place in Bridgehampton, the 34th annual summer gala, 
“The Nurturing Power of  Nature,” will honor Yvon Chouinard, the 
founder of  Patagonia; Dan and Rae Emmett, who led Governor 
Arnold Schwarzenegger’s Green Building Initiative; Basil Seggos, 
commissioner of  the New York State Department of  Environmen-
tal Conservation; and Annette Sabin (posthumous award). sofo.org

THE FISHEL ESTATE
Various Dates

Ken and Maria Fishel have the invite list to be on this summer. On 
their estate in Bridgehampton they’ll be hosting private charity and 
fashion events, including El Museo and French Heritage. Elysian 
Impact founder Karen Floyd will introduce Dr. Christina Rahm of  
DRC Ventures for a special evening at the estate on Friday, August 4. 

RAND LUXURY 
Saturday, August 5

Bradford Rand and his team at RAND Luxury will be host-
ing their Annual Hamptons Concours event, bringing to-
gether classic and contemporary cars with a special emphasis 
on the Ferrari and celebrating 75 years of  Porsche in Bridge-
hampton. Benefitting the Breast Cancer Research Founda-
tion and Southampton Animal Shelter. randluxury.com

DIABETES RESEARCH INSTITUTE
 FOUNDATION 

HAMPTONS GARDEN GALA 
Saturday, August 12

Taking place at the beautiful home of  co-hosts Patricia and 
Roger Silverstein. Patricia is the one to know this summer. 
She’s a life and business coach and founder of  Coaching X 
Humanity. The event will feature a cocktail reception; a deli-
cious, seated dinner; silent and live auctions; entertainment; 
dancing under the stars; and more. diabetesresearch.org 

EAST HAMPTON LIBRARY AUTHOR’S NIGHT 
Saturday, August 12

The event for the literary minded. Authors will come to-
gether including debut teenage author Sol Rivera, with her 
new book Restrict: A Poetic Narrative, published by Hather-
leigh Press. The book is available for pre-order on Amazon. 
authorsnight.org

THE 2ND ANNUAL KIDS 
CANCEL CANCER EVENT 

Tuesday, August 15
Doing good this summer is not just limited to adults. Or-
ganized by the Samuel Waxman Cancer Research Founda-
tion, this event will be held at The Clubhouse in East Hamp-
ton. Funds raised will support pediatric cancer research. 
waxmancancer.org

THE ELLEN HERMANSON FOUNDATION 
SUMMER GALA 

Saturday, August 26
The gala takes place at the Bridgehampton Tennis and Surf  
Club. The core philosophy driving this foundation is that ac-
cess to health care, and, in particular, access to state-of-the-art 
breast health care, is a basic human right. ellenhermanson.org 

MICHAEL MILKEN’S PROSTATE CANCER 
FOUNDATION HAMPTONS GALA 

Saturday, August 26
The social centerpiece of  its Pro-Am Tennis Tournament, 
the gala is being held over that weekend at private estates in 
the Hamptons. pcf.org  

S O C I E T Y
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BMW NORTH AMERICA

POLO IN THE HAMPTONS
BMW NORTH AMERICA
MATCH & EVENT 2023

SATURDAY
JULY 22 AND JULY 29

4 – 7PM
900 LUMBER LANE, BRIDGEHAMPTON

SOUNDS BY SALTY   MUSIC BY LEE KALT

LIMITED TICKETS AVAILABLE AT

PoloHamPtons.com

EVENT SPONSORS:

BMW NORTH AMERICA
ONE&ONLY RESORTS

PIAGET
OSCAR DE LA RENTA

AIR CHARTER SERVICE
SOTHEBY'S BODENCHAK TEAM

ADAMAS
SOLLIS HEALTH
BEAM SUNTORY
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Dawn Bodenchak, Frank BodenchakChristie Brinkley, Mario Carbone

Maria Fishel, Kenneth Fishel Mary Lightborne, Robyn Michele, Alexandra Hall Martin Pepa

Kyle Johnson

Jean Shafiroff, Peter Thomas Roth Ruth Miller Stewart F. Lane, Bonnie Comley

BMW North America

POLO HAMPTONS 
2022 FLASHBACK

MATCH & EVENT
HOSTED BY CHRISTIE BRINKLEY
PoloHamptons.com

All images thanks to 
Rob Rich | SocietyAllure.com
Vital Agibalow  

PRESENTED BY:
BMW NORTH AMERICA 

THANK YOU:
ELEGANT AFFAIRS
DECCO BY PARTY UP PRODUCTIONS 



Chris Gravagna Katerina Ward, Dr. David Pincus Andrea Correale

Genevieve Freeman, Adam Badillo, Ali Mitchell (styled at La Soeur)Chef  Frank Calamia, Liana Werner-Gray, Eric Skae

Nitin Gambhir, Elena Ulansky

Olivia Reagan, Taylor LaShae

Colleen Rein, Di Mondo

Adamas
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POLO HAMPTONS 
2022 FLASHBACK
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HOSTED BY CHRISTIE BRINKLEY
PoloHamptons.com

All images thanks to 
Rob Rich | SocietyAllure.com
Vital Agibalow  
Marsin Mogielski

PRESENTED BY:
BMW NORTH AMERICA 

THANK YOU:
ELEGANT AFFAIRS
DECCO BY PARTY UP PRODUCTIONS

Ali Natella

Martin Pepa



Cagri Kanver Regina Kravitz, Carole Crist Dr. Amy Spizuoco, Dr. Stacey Spizuoco Laura Sando, Raphael Avigdor, Elena Brandis

Dr. Kenneth Mark Kristin Scanlon, Adina Azarian, Noë Brown

BMW North America | Kyle Johnson, Martin Pepa and Polo Players

Robert Fishel, Ken Fishel Tristian Turner, Tamsin Turner, Osei Turner, Liz Turner

Eric Shneider, Juan Manuel Dapcich

Brooks Nader, MJ Barton, 
TinaMarie Clark

Meagan Whelan, Altea Llakmani, 
Diana Grzeszczak, Frank Grzeszczak Jr.



Candace Bushnell

Alba Jancou, Peter Cook Jordi Puig, Pino Rossi Aisha Christian, Michael Steifman 

Kurt Feuerman, Yelena Feuerman

Hailey Druek, Ethan Thompson, Hazel, The Beauty RN, 
Marsin Mogielski, Samantha Crichton

Lynn Levoy, Dejan

Devorah Rose Shannan Ferry, Stef  Manisero

Martin Pepa with polo players and Florent Firmin
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2022 FLASHBACK

MATCH & EVENT
HOSTED BY CHRISTIE BRINKLEY
PoloHamptons.com

All images thanks to 
Rob Rich | SocietyAllure.com
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Bob Sadri, Dr. Shawn Sadri, Tali Sadri Junior, Alexa, and Dr. Anna Avaliani Joe Tuozzo, Christine Montanti

Bill Sclight, Cheri Kaufman

Bianca Peters

XANDRA K, LEE KALT, Malinda Carlton

Matt Semino, Lynette Semino, Ed Badillo, Alexander Turgot Jeff  Grasso, Sharon Grasso

Julie Auclair, Maria Fishel, Beth Fishel Dr. Stephen T. Greenberg, Gail Greenberg

Regina Mukhtarova, Dr. David Shusterman



MET GALA 2023
Metropolitan Museum of  Art

By R. Couri Hay

Penelope Cruz, Dua Lipa, Michaela Coel, Roger Federer, and 
Anna Wintour co-chaired this year’s Met Gala that celebrated the 
late designer Karl Lagerfeld. The exhibition Karl Lagerfeld: A Line of  
Beauty features over 150 extraordinary garments spanning from the 
1950s to his final collection in 2019. The show includes his work 
from Chanel, Fendi, Chloe, and his own eponymous brand. In 2013 
Lagerfeld said, “I’ve always known that I was made to live this way, 
that I would be this sort of  legend.” Jared Leto dressed as the de-
signer’s pampered cat, Choupette, the heir to the bulk of  Lagerfeld’s 
nearly 300-million-dollar fortune. Leto arrived unrecognizable in his 
white furry costume but finally removed the feline’s head for the 
photographers. Pearls, tweed, camellias, and cats: the holy quadru-
plet of  this benefit’s theme and included a long line of  stars dressing 
on theme, such as Kim Kardashian who dripped in thousands of  
real pearls, Kylie and Kendall Jenner, Nicole Kidman, Selma Hayek. 
Cardi B. Rhianna was the last to arrive at 10:31, a full four hours late 
to the event. The singer stunned in a cocoon of  white camellias that 
she unbuttoned to reveal a gown with a deep décolletage, and a twenty-
foot train. Other standouts included Lil Nas X covered in silver glit-
ter and crystals, and wearing sky-high platform boots; Doja Cat had 
a prosthetic nose and lips to mimic the feline look of  Lagerfeld’s 
famous cat. The show will run through July 16 and should not be 
missed. Here is a selection of  the best dressed stars. 

Lea 
Michele

Anna Wintour & Bill Nighy

 Jordan Roth

Salma HayekASAP Rocky & Rihanna

Jennifer 
Lopez

Nicole 
Kidman
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Kendall
Jenner

Aubrey 
Plaza

Lil Nas X

Dua Lipa

Ashley Graham

Emily Ratajkowski

Cardi B

 Marc Jacobs & Paris HiltonJeremy Scott & Devon Aoki

Penelope 
Cruz

Kim 
Kardashian

Kylie 
Jenner

Roger Federer

Michaela Coel

 Emily Blunt 
& Michael Kors

Jared Leto



HAMPTONS ON-LOCATION BLOWOUTS AND BRIDAL
631-764-2756      @blowoutsinspireconfidence

blowoutsinspireconfidence@gmail.com      blowoutsinspireconfidence.com
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New York City Ballet 
2023 Spring Gala

at David H. Koch Theater

  1.	 Jean Shafiroff
  2.	 Julianne Hough 
  3.	 Michele Herbert 
  4.	 Allyson Tang
	 Ayesha Coker   
  5.	 Felipe Escalante
	 Amy Fine Collins
  6.	 Pritika Swarup 
  7.	 Paola Fendi
	 Alessia Fendi 
  8.	 Lucia Hwong Gordon  
  9.	  Tiler Peck  
10.	  Hannah Corbin
	 Christopher Wheeldon
	 Ally Love
	 Ross Rayburn

         All images thanks to 
Patrick McMullan 
Jared Siskin/PMC



Hotel Amatte Hosts 
J. Oscar Molina’s Children of the World Collection

The Children of the World event takes place in June 7.
Come join the Amatte Community in health.

Gastronomy, relaxation, incredible views and the community of good living are interwoven to create moments of joy 
that nourish the body, inspire the soul and enliven the mind to create deep and meaningful connections. 

With rooms starting at $171 per night, The Community of the Good Nest is ready to welcome you.

A M AT T E . C O M . M X / E N
Facebook: hotelamatte      Instagram: @amattehotel

T. +52 (415) 150 13 99      E. info@amatte.com.mx
Salida Real a Querétaro #168, Col. Centro, San Miguel de Allende, Guanajuato, Mexico

Mexico is about connections.
Located in the heart of picturesque San Miguel de Allende, Mexico, the Amatte Hotel and the Amatte Wellnest Community 

are proud to present the installation of J. Oscar Molina’s Children of The World sculptures. 

“Whether individual or gathered into small groups, Molina’s Children of the World sculptures possess a force, a pull 
that attracts us to these faceless, elongated figures, to engage with them and reveal, among other things and all at 
once, the hope, despair, confidence, angst, proximity, isolation, pride, and humility of humanity; humanity in a state of 
migration, caught in a moment of stillness, contemplation, and expectation.”  — Esperanza Leon, LongHouse Reserve
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NYC Second Chance Rescue’s 
3rd Annual Rescue Ball 

at The Pierre 

On April 27th, NYC Second Chance Res-
cue hosted its 3rd annual Rescue Ball at 
the Pierre Hotel in New York City. Lite 
vegan bites and cocktails were served at 
the legendary hotel while guests were ser-
enaded by Serina Suno the Violin Diva. 
Second Chance Rescue is in its 14th year 
and has saved over 14,000 lives. The 
charity focuses on critically ill, injured, 
and abused dogs and cats that are in dire 
need of  a second chance. Honored were 
Georgina Bloomberg and Joe Gatto with 
the “Hero Award” for their dedication 
to animal welfare, and Dr. Peter Roufail, 
DVM, for “Veterinarian of  the Year.”

  1.	 Dylan Lauren 
  2.	 Justin Waterman
	 Georgina Bloomberg
  3.	 Leesa Rowland
  4.	 Joe Gorga
	 Melissa Gorga
	 Lisa Blanco  
  5.	 Valentina Tsorotiotis
	 Jennifer Parker 
  6.	 Orfeh 
  7.	 Dr. Peter Roufail 
  8.	 Jennifer Brooks 
  9.	 Lisa Rose
	 Kate McEntee 
10.	 Constantine Maroulis 
11.	 Kristen Krosche
	 Louis Buccheri

         All images thanks to 
Michael Ostuni/PMC
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67th Viennese Opera Ball 
Benefiting 

Gabrielle’s Angel Foundation 
Honoring Jean Shafiroff

at The Plaza 

  1.	 Jean Shafiroff
	 Denise Rich 
  2.	 Maribel Lieberman
  3.	 Kimberly Hatchett
  4.	 Lilliana Cavendish
	 Patrick McMullan
	 David Hochberg
	 Carolyn Maloney  
  5.	 Silvia Frieser
	 Daniel Serafin
	 Petra Schneebauer 
  6.	 Jessie Dennis
	 Anna Rebecca Hilbert 
  7.	 Sylvia Hemingway
	 Roy Kean
  8.	 Debbie Harnik
	 Stephen Harnik 
  9.	 Stephen Costello
	 Yoon Costello 
10.	 Klaus Panholzer
	 Peter Hosek
	 Vinicius Kattah 
11.	 Sabina Hanke
	 Peter Hanke

         All images thanks to 
Patrick McMullan
Sylvain Gaboury/PMC
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67th Viennese Opera Ball 
Benefiting 

Gabrielle’s Angel Foundation 
Honoring Jean Shafiroff

at The Plaza 

  1.	 Luisa Diaz 
  2.	 Diana Bocsha
	 Cole Rumbough 
  3.	 Izabela Reszko
	 Anette Reszko
  4.	 Diana Klein
	 Howart Hertz
	 Diana Jaramillo
	 Alexandre Boutry Orngo   
  5.	 Liz Elting
	 Zoya Kuznetsova
	 Janna Bullock
	 Lucia Hwong Gordon 
  6.	 Greg Giangrande
	 Nicole Miller
	 Sheila Giangrande  
  7.	 Sofie Mahlkvist 
  8.	 Nicolette Richards 
  9.	 Ekaterina Nezhelskaya
	 Caroline Hanson
10.	 Wolfgang Koechert
	 Sabine Riglos
	 Lexi McCaffery
	 Stuart Sundlun

         All images thanks to 
Ambassador Images
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Over 20 Years Experience

Event Production and Design

Furniture Rentals • Lighting

Specializing In:

deccobypartyup.com  •  partyupproductions.com

  631.988.9579  •  partyup@partyupproductions.us
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The Skin Cancer Foundation 
Champions for Change Gala 
at The Ziegfeld Ballroom  

  1.	 Brendan Fraser  
  2.	 Dr. Deborah Sarnoff
	 Dr. Robert Gotkin
  3.	 Wali Collins
  4.	 Veronica Webb   
  5.	 Cooper Hoffman 
  6.	 Tatiana Balash 
  7.	 Karen Burke
	 Dr. Marcia Robbins-Wilf  
  8.	 Jennifer Dussich
	 Joe Dussich 
  9.	 Hank Azaria 
10.	 Doug Wood
	 Stacy Wood

        All images thanks to 
Patrick McMullan
Sean Zanni/PMC
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Roaring Twenties 2023 
A Fundraiser Benefiting 
The Children’s School

  1.   	Jeff  Hanhausen
	 Christine Hanhausen 
  2.   	Colette D’Angelo
	 Pete D’Angelo
  3.   	Rachel Schwartz
	 Jason Schwartz 
  4.   	Millicent Lenahan
	 Alison Cianci
	 Mollie Alamia
  5.	 Casey McGowin 
	 Megan Russell
  6. 	 Lila Beudert-Gluckman 
	 Joel Alamia
  7. 	 Katelyn Stukas
	 Matthew Stukas
  8. 	 Carly Epley 
	 Nick Epley
  9. 	 Maryellen Benito Capone 
	 Dave Capone
10. 	 Zach Epley
	 Britney Epley 
	 Rissy Fowler 
	 Ricky Fowler 
11. 	 Aimee Ved
	 Mollie Alamia
	 Lila Beudert-Gluckman 
	 Alison Mitchell
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CUISINE SOLUTIONS:
INT’L SOUS VIDE DAY

CAROLE ROTH

Peter Thomas Roth gave his mother, 
Carole, a painting by Sharon Stone to 
celebrate her 100th birthday, in Miami. 
Guests included Martina Navratilova and 
her wife, Julia Lemigova; Jana Bullock; 
Denise Rich; and Libbie Mugrabi. Chip-
pendale dancers  rolled out a ten-tower 
cake. The dress code was diamonds. Peter 
said, “Darling! You are only 100 once, so 
better to wear it than keep it in the vault.”                                        
peterthomasroth.com

PETER THOMAS ROTH:
HIS MOM’S 100TH BIRTHDAY

Daniel Boulud and Cuisine Solutions ex-
ecutives Stanislas Vilgrain (chairman), Tom 
Donohoe (CMO), Gerard Bertholon (chef   
and chief  strategy officer) were among 
those wishing Dr. Bruno Goussault, the 
chief  scientist at Cuisine Solutions, a happy 
81st birthday in France. His birthday co-
incided with International Sous Vide Day, 
which was also celebrated with parties in 
Washington, D.C., and Thailand. Dr. Gous-
sault has trained 80% of  the world’s Mi-
chelin-starred chefs in the art of  sous vide. 
cuisinesolutions.com

Audrey Gruss’s Hope for Depression 
Research Foundation held its annual 5K 
Race of  Hope in Palm Beach. The event 
gathered 1,000 people to support mental 
health awareness. Gruss said, “We are work-
ing tirelessly to find new treatments.” Ex-
ecutive director Louisa Benton and interior 
designer Scott Snyder served as the race’s 
grand marshals. Local businesses, including 
J.P. Morgan, Le Bilboquet, and Yafa Signed 
Jewels sponsored the day. The spirited race 
raised $550,000. hopefordepression.org   

HOPE FOR DEPRESSION
RESEARCH FOUNDATION

AUDREY GRUSS, MARTIN GRUSS

SCOTT SNYDER, LOUISA BENTON,
 JOE HERNANDEZ

DR. BRUNO GOUSSAULT

STANISLAS VILGRAIN, MAGGIE VILGRAIN 

R. COURI HAY, JANNA BULLOCK CMO TOM DONOHOE 
AND FIANCÉE ALLISON SELLS 

CAROLE ROTH, PETER THOMAS ROTH JAMEE GREGORY, PETER GREGORY



For inquiries: dee@dcgpublicrelations.com

SAVE THE DATE
AUGUST 25TH - AUGUST 27TH

GET YOUR TICKETS
FOR HFW 2023 NOW!
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VOYAGE TO CHAMPAGNE

T R AV E L

By R. Couri Hay

ROYAL CHAMPAGNE HOTEL & SPA 
It’s a fast overnight flight to Paris, so once arrived, you’re 

ready to jump into the luxury sedan sent by the Royal Cham-
pagne Hotel in Epernay. They whisk you to the romantic 
world of  castles, châteaus, and vast vineyards of  the varietals 
of  grapes that ultimately become Champagne. There are over 
370 Champagne houses using grapes from 20,000 farmers 
in the region. On the 90-minute drive from Paris, you roll 
through picturesque villages and miles of  grapevines to ar-
rive at a sleek, modern, low-slung hotel perched on a hill with 
the best views in Epernay, the seat of  Champagne. The view 
from the hotel is like a Cézanne painting. The hamlet’s ecru 
and terracotta-colored roofs surrounded by endless vineyards 

R. Couri Hay is the travel editor and society columnist for this magazine. 
Couri began his career at Andy Warhol’s Interview and he wrote for Town & Country

and People. Couri also appears on CNN, PBS, FOX and VH1 commenting on Hollywood. 
He lives in NYC and Southampton and is the CEO of  his own PR firm.

The Abbey of  Hautvillers at Dom Pérignon, Photo by Richard Newton        Royal Champagne Hotel & Spa, Photo Courtesy of  Royal Champagne

is a perfect setting for this elegant 5-star hotel. My room was 
a minimalist wonder, spacious and chicly appointed in neutral 
tones, allowing the eyes to focus on the view through floor-to-
ceiling windows leading onto the private balcony.

I arrived in late January, traditionally the quietest time of  year 
when the vineyards are asleep, but the Champagne still flows, 
and the area’s nine Michelin-starred restaurants are mostly still 
open because the region is becoming a year-round destination. 
The hotel also possesses a world-class spa with both indoor 
and outdoor Olympic-length pools heated to resemble a dip in 
the warm waters of  St. Barts. There’s a sauna and steam room 
and a wide variety of  treatments. I had a massage, a facial, 
and a glass of  Dom Ruinart Blanc de Blanc Champagne to 
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 Josephine Suite, Photo Courtesy of  Royal Champagne

put me in the perfect mood. 
The hotel has lovely restau-
rants and bars, including 
the one-Michelin-starred 
Le Royal, and a breakfast 
buffet that was nothing less 
than sublime. Dinner was 
also a treat, and the service 
was impeccable, both for 
the humans and dogs. Yes, 
I encountered two dogs, 
a brown Rhodesian ridge-
back and an adorable tri-
color King Charles cavalier 
spaniel, sitting quietly at 
the table next to ours. Très 
Français, n’est-ce pas? 

 
CUISINE SOLUTIONS’ 

INTERNATIONAL SOUS VIDE DAY
I spent my first day at the celebration of  International Sous 

Vide Day hosted by Cuisine Solutions, the world’s largest and 
most trusted producer of  sous vide foods. The event, held 
at the picturesque Château Comtesse Lafond, also 
celebrated the 81st birthday of  Dr. Bruno Gous-
sault, the master of  sous vide and the greatest sci-
entific innovator of  the technique. Guests includ-
ed the company’s chairman, Stanislas Vilgrain; the 
chief  strategy officer, the chef  Gerard Bertholon; 
and the CMO, Tom Donohoe. During the event, 
Donohoe surprised his girlfriend, Allison Sells, by 
asking her to marry him, with a diamond the size 
of  the Ritz. She said yes, and no fewer than 14 
Michelin-starred chefs led the applause. Cuisine 
Solutions held concurrent sous vide celebrations 
in Washington, DC, and Bangkok – the company 
has a significant presence in North America and 
Asia, as well as Europe.  

LE PARC LES CRAYÈRES
On another night, I went to the very grand 

two-Michelin-starred restaurant Le Parc Les Cra-
yères. We had the truffle tasting-menu, each course 
paired with the appropriate Champagne, including 
an extraordinary bottle of  Jacques Selosse V.O. 
that took us to the heavens. In truth, every course 
was celestial. Standouts were the roasted scallops 
with black truffle slices and the black truffle capel-
lini. The chocolate cream, caramelized pecans, and 
cherry confit with truffles were magnifique. It’s the 
only way, really! The restaurant is in the Domaine 

Les Crayères, a small hotel formerly the chateau of  the De 
Polignac family, which had a long history as part of  the French 
nobility. In 1775, Yolande Martine Gabrielle de Polastron, 
Duchess of  Polignac, became a favorite of  Marie Antoinette, 
and subsequently spent years living at the Palace of  Versailles.

Le Parc Dining Room, Photo Courtesy of  Le Domaine Les Crayères 
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AVENUE DE CHAMPAGNE
A tour of  the Champagne houses is de rigueur, but plan 

ahead as these private tours book up quickly. The first thing 
you need to ask your driver to do is ride down Epernay’s fa-
mous avenue de Champagne. Along the treelined road you’ll 
pass all the grand mansions of  Champagne, including Ruinart, 
Moët & Chandon, Veuve Clicquot, and Krug, among many 
other houses whose vintages are superb but not as well known 
outside France. Ask your concierge for a few ideas if  you’re in 
the mood to be adventurous. 

Champagne has a long history, going back to the fifth century, 
when the Romans planted vineyards in this region of  northeast-
ern France. The pinot noir grapes that thrived in this climate 
produced a pale, pinkish wine, far different from the lush reds 
from the central Burgundy region. It was an accident of  nature 
that created the bubbly we know and love today.

The cold winters in Champagne caused fermentation to halt 
and restart in the spring, releasing carbon dioxide trapped in-
side the bottles. The pressure from the gas often caused the 
bottles to explode, but those that survived contained bubbles, 
which was originally considered a flaw. In the 1600s, winemak-
ers, like the Benedictine Monk Dom Pérignon, were still try-
ing to rid their wines of  bubbles, but the sparkling versions of  
Champagne wines grew in popularity, eventually becoming a 
favorite among the French nobility. By the 19th century, wine-
makers had learned how to create bubbles deliberately, and ad-
vances in these methods by the house of  Veuve Clicquot made 
the production of  sparkling wine on a large scale feasible. 
Champagne houses blossomed in the 1800s, and the modern 
Champagne industry was born. 

HOUSE OF POMMERY
If  you can visit only one house, I suggest Pommery because 

it has the most extensive and dramatic chalk caves — twelve 
miles to be exact — almost 100 feet belowground, which serve 
to ventilate the cellars. There is also a large and fun art instal-
lation throughout:  a giant tree festooned with oversize fruit, 
an enormous glass box that blows a blizzard of  feathers, giant 
screens of  crashing waves, and another depicting a storm in a 
forest. The caves also have carved sculptures on the walls, some 
permanent, some temporary, the remnants of  past art exhibi-
tions. Madame Pommery, who created the estate in 1868 after 
her husband’s death, and her daughter, Louise, were art lovers 
and patrons of  up-and-coming artists. The company continues 
to support artists today, hosting annual exhibitions in the cellars. 

Le Domaine Les Crayères, Photo Courtesy of  Le Domaine Les Crayères House of  Pommery, Photo Courtesy of  Pommery

Pommery’s “Gigantesque!” Photo Courtesy of  Pommery
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Bring your walking shoes. I counted 121 steps to get down 
to the cave, but it’s worth it. Over 25 million bottles of  Cham-
pagne are stored there. You read that right! Along the cor-
ridors, you’ll see the different sized bottles, including Piccolos, 
Salmanazars, Balthazars, Nebuchadnezzars, and Goliaths. You 
can tour on your own or with a private guide (which I suggest), 
and at the end is a tasting of  different vintages. Pace yourself. 

HOUSE OF RUINART
The Benedictine monk Dom Thierry Ruinart, a native of  

Champagne, spent time in Paris in the 17th century, where 
young aristocrats were enthusiastic about an exciting new wine 
with bubbles. Dom Ruinart traveled widely but eventually re-
turned to his home turf, working in the wine cellars alongside 
another monk, Dom Pérignon. Together, the two developed 

Maison Ruinart, Photo Courtesy of  Ruinart 

Artist Liu Bolin x Ruinart, Photo Courtesy of  Ruinart 
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methods to improve sparkling wine production, solving the problem 
of  bottles exploding under pressure during the fermentation process. 

Dom Ruinart’s nephew Nicolas Ruinart took up his uncle’s interest 
in winemaking and, in 1729, founded Maison Ruinart, the world’s first 
Champagne house. Louis XV had just authorized the transport of  wine 
in bottles rather than barrels; this meant Ruinart’s Champagne could 
be sold throughout France and beyond. In 1768 Ruinart acquired its 
Roman-era chalk quarries, and five miles of  tunnels 125 feet below the 
city of  Reims were hollowed out to store bottles. Classified as a his-
torical monument in 1931, these chalk crayères, providing stable tem-
peratures and perfect humidity levels, make for a fascinating tour. The 
Ruinart Blanc de Blanc pressing is one of  my favorite Champagnes. 

HOUSE OF DOM PÉRIGNON
Dom Pierre Pérignon, the Benedictine monk whose efforts shaped 

the foundation of  the champenoise method, making the production 
of  sparkling wine commercially viable, is so revered that his statue 
stands at the entrance to Moët & Chandon’s headquarters in Epernay. 
When he died in 1715, he was buried in a part of  the abbey cemetery 
traditionally reserved only for abbots as a show of  respect. 

The Pérignon House is in the former Benedictine Abbey of  Haut-
villers on a hillside overlooking the Marne Valley. Originally founded in 
AD 650, the abbey was destroyed and rebuilt more than once through 
the centuries. The current building, where Pérignon lived and worked 
for 47 years, went up in the 16th century with the support of  Catherine 
de’ Médici. Who else would tell you these things? 

HOUSE OF KRUG
The House of  Krug was founded in 1843 by visionary Joseph Krug 

with the goal of  blending wines from different years to consistently 
produce the very best. Krug’s singular approach has given it the repu-
tation as haute couture Champagne, and you will taste it on your tour. 
Its signature Krug Grande Cuvée is aged for over 20 years. Housed 
in the family’s circa 1868 estate, the House of  Krug features a col-
lection of  unique relics, including a portrait of  the founder and his 
notebook containing his vision for his Grand Cuvée. A wall of  400 

Champagne Ruinart Poster, Photo Courtesy of  Ruinart 

Maison Ruinart Décor, Photo Courtesy of  Ruinart 



wines is where the cellar master auditions wines to be used in 
creating each year’s new edition; a music room contains the 
reserve wines; and the Krug yurt in the garden is where you’ll 
experience immersive “echoes” tastings, where wine is paired 
with music. 

HOUSE OF VEUVE CLICQUOT & ITS GHOST 
Founded in 1772 by the trader Philippe Clicquot-Muiron 

and taken over in 1798 by his son, François, this renowned 
Champagne house truly blossomed with a woman at the 
helm. When François unexpectedly died, his widow (veuve in 
French), Barbe, took over the business. She proved to be a 
passionate winemaker, introducing innovations like the recipe 
for rosé Champagne, still used by most modern Champagne 
houses today.

The house’s history is noteworthy. Its 15 miles of  chalk cel-
lars date to the Middle Ages. A faded Red Cross sign on the 
chalk walls is a reminder of  when the cellars were used as an 
infirmary during World War I. Also on display is one of  46 
antique Veuve Clicquot bottles found in 2010 in an early 19th-
century wreck at the bottom of  the Baltic Sea, near Finland’s 

Föglö Islands. Madame Clicquot’s original mansion is still used 
by the company for visiting VIP guests. I encountered Barbe’s 
charming ghost when I slept in her bedroom. Have you ever? 

 
HOUSE OF TAITTINGER

Pierre Taittinger bought a Champagne house in the 1930s 
and relaunched the business, offering elegant sparkling wines 
under the Taittinger name. The family’s third generation still 
runs the house today. The Taittinger House, which includes 
the ruins of  the 13th-century Saint-Nicaise Abbey, destroyed 
during the French Revolution, and UNESCO-listed Roman-
era chalk caves, is undergoing a two-year renovation, so tast-
ings have been detoured to the delightful Counts of  Cham-
pagne residence in Reims. 

Owned by Taittinger, the 13th-century Gothic-style pile —
Demeure des Comtes de Champagne in French — served as the 
residence of  the counts of  Champagne when they came to 
Reims for the coronation of  the kings of  France at the Ca-
thedral of  Reims. After being partially destroyed during WW 
I, Taittinger bought it and restored it, and today it’s used for 
cultural events. 
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The Abbey of  Hautvillers at Dom Pérignon, Photo by Richard Newton
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The Art Deco building that houses The Ritz-Carlton, eas-
ily one of  the best hotels in Miami’s South Beach, hugs the 
corner of  Lincoln Road and the Atlantic Ocean. Inside this 
magnificent building you can find serenity and excitement un-
der one roof. In February 2020, the hotel completed a $90 
million, multi-year renovation. The lobby is incredibly chic and 
features a small jewel of  a bar called Lapidus, which serves 
elegant cocktails like Little Havana and Hemingway Sour.

The front desk is amazing and really does try to fulfill every 
wish of  a hotel guest. The huge pool is the centerpiece of  
this property and is busy until evening with kids enjoying the 
invitingly warm water while their parents are enjoying fresh 
coconuts with rum. 

By Inna Desilva

THE RITZ-CARLTON
SOUTH BEACH

My corner room had a bank of  windows looking out to 
the front and side of  the hotel. It was around 500 square 
feet and had a magnificent bathroom. I was addicted to ly-
ing in bed and watching the ocean’s waves. If  you can book 
a room at the Club Level, do so because it’s worth it. Club 
Level includes amenities like a private oceanfront lounge; 
complimentary drinks and self-serve culinary presenta-
tions throughout the day: breakfast, lunch, light snacks, 
hors d’oeuvres, and desserts; and a dedicated concierge. 
Because I eat a simple breakfast, I loved walking into the 
lounge without waiters or menus. I grabbed a tea and some 
smoked salmon, and I was on my way to spend the day at 
the beach. 
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The beach is beautiful and has full service, in-
cluding daybeds and drinks. Lincoln Road shops 
and restaurants are only two blocks from the 
Ritz-Carlton, making it easy to wander around 
looking in boutiques and galleries and finding 
plenty of  happy hour places. You can return 
to dine at the hotel’s restaurant, Fuego y Mar, 
which faces the pool and has excellent food, in-
cluding my favorites: Key West ceviche and ahi 
tuna poke. Another option is the famous Baga-
telle, which The Ritz-Carlton bought in January 
2022. This international brand with locations 
worldwide is known for great food and a glam-
orous fun crowd. Enjoy lobster fettuccini or 
barbecued catch of  the day.

The Ritz-Carlton South Beach is a wonderful 
place to spend a weekend or a week while enjoy-
ing the best of  everything. 

The Ritz-Carlton, South Beach 
ritzcarlton.com
1 Lincoln Rd, Miami Beach
786.276.4000
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By Gregory DelliCarpini Jr.
Photography by Lorenzo Vinti

J E T S E T T E R  S T Y L E
HOTEL D’ANGLETERRE

GENEVA, SWITZERLAND

Hotel d’Angleterre in Geneva, Switzerland, is a true gem where 
British hospitality meets Swiss refinement.

The hotel has been welcoming royalty and celebrities since it first 
opened in 1872 and offers up some of  Geneva’s best views of  Jet 
d’Eau, the city’s landmark fountain, and snow-capped Mont Blanc. 
This hotel is a portal to transport you back in time. Your luxurious 
experience starts immediately when you’re greeted by dapper door-
men outside the entrance, before entering the lobby that is flanked 
by a pair of  grand sphinxes.

The hotel has welcomed everyone from Michael Jackson and Cé-
line Dion to King Charles and Mikhail Gorbachev. The property is 
the ideal blend of  discreet sophistication with passionate service. 
Guests can enjoy it all at this unique property. Each of  the hotel’s 
39 guest rooms and six suites is individually designed, with eclec-
tic flourishes, antiques, and original artworks.

The hotel is a city landmark, with an impressive façade designed 
by the celebrated architect Anthony Krafft. Not only is Hotel 
d’Angleterre famous for its refined style and generous service, but 
its pedigree means that it is also proud to have some of  the longest-
serving staff  of  any hotel; one member of  its concierge team has 
been with the hotel for 42 years.

From the theatrical crêpes Suzette prepared at your table to de-
lectable truffle pasta, healthy breakfasts, and sumptuous high teas, 
Windows restaurant is renowned for service and spectacular views 
of  Lake Geneva. After dinner, head to the very sexy Leopard Bar. 
Led by Fabio Dotolo, this bar is renowned for its selection of  inspi-
rational beverages, from the prestigious wine list to creative cock-
tails and an extensive whiskey menu that features over 50 pure malt 
and blended options. Sip on an incredible drink and dance the night 
away to live music. uBook your stay at dangleterrehotel.com 
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The Ultima Gstaad offers luxury like no other. Disappear into 
the Swiss Alps in Gstaad and relax into a stay that is transforma-
tive and wonderfully inspiring. The Ultima Gstaad has redefined 
modern luxury in new and creative ways. It’s a hotel that is practi-
cally perfect 

Throughout the property, you’ll discover curated artwork, plush 
interiors, and a smooth operations team to cater to your most 
spontaneous of  requests. There are eleven suites in three wooden 

By Gregory DelliCarpini Jr.
Photography by Lorenzo Vinti

THE ULTIMA GSTAAD
SAANEN, SWITZERLAND

chalets, six private residences, a restaurant, and two inviting bars. 
Enormous bathrooms are covered in grey marble from Northern 
Italy. There’s a gorgeous indoor pool and outdoor hot tub located 
next to a leading spa. There is also the Aesthetics Clinic, which of-
fers state-of-the-art anti-ageing treatments.

Each space is exquisitely crafted for snug evenings after a day 
skiing. Think fireplaces, lavish bathrooms, dark, swirling marble 
from floor to ceiling, and balconies with breathtaking and views 

of  Alps.
The hotel is perfectly situated, just a short 

walk from the glittering town of  Gstaad and 
located just a short drive from the slopes.
The Ultima Gstaad’s executive chef  Andrea 
Franceschi has lovingly curated a menu that 
uses seasonal ingredients. Each dish is a work 
of  art and offers delicate but bold state-
ments on the plate. The cocktails are also 
incredibly imaginative, and flavor packed. 
The property will be opening a second loca-
tion in Gstaad soon. Stay tuned for more. 
uBook your stay at ultimacollection.com
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2023 has proven to be a traveling theater act for me and my team. 
Some past and upcoming events are listed below. The 2023 sum-
mer season will bring new experiences in the arts and culture of  
the East End, and you can learn about them in my journal between 
now and Labor Day.  

Our team has partnered with David Hornung and Jason Wil-
hoite of  D&J Concepts in Southampton to open our first office 
and dedicated showing space. We intend to keep the ball rolling, as 
our partnership with Triangle Loft NYC will have our small team 
expanding our reach and artists to the top floor of  the Flatiron 
Building in New York’s Meatpacking District.

OSCAR MOLINA 
First and foremost, it has been an absolute joy to assist J. Oscar 

Molina in his rise to stardom within the East End arts community 
and beyond. An international talent, Molina’s sculpture from his 

Children of  the World series were 
showcased at the entrance to 
the Southampton Art Center’s 
East End Collected 7 group 
exhibition. 

The Women’s Work exhibi-
tion at Oscar Molina Gallery 
has been a joy to watch unfold 
since its opening in March. In 
early April we held a successful 
artists talk. Featuring the artists 

Lucy Cookson, Arta Brito, Allison Eden, Kelynn Alder, Anna Ju-
rinich, and more, the show ran until the 21st of  May. Women’s Work 
was an incredible show of  17 diverse female artists. Each of  the art-
works covers womanhood specific to the artist’s experience. 

The next exhibition coming to the gallery is House and Home, 
opening May 25th. This show focuses on the designers Glen Mayo, 
Flavio Franco, Franco Cuttica, Allison Eden, and J. Oscar Molina, 
with visual support from the photographer Mary Ellen Bartley. 

MAGO is an internationally acclaimed artist, focusing on installations. 
He also curates for  private collectors and consults for galleries and museums. 

MAGO is experienced in media and production, and this wealth of  
cultural knowledge he intends to use to inform this column. 

Contact MAGO at mago@sociallifemagazine.com or 212.203.7582

By MAGO 
Assisted by Daniela Loaiza and Damon Jenkins

M A G O ’ S  J O U R N A L

The opening ceremo-
ny of  House and Home 
will honor Iris Dankner, 
the founder of  Holiday 
House NYC, a show-
house displaying the 
talents of  top interior 
designers and lifestyle 
brands, while raising 
critical funds for breast 
cancer prevention and 
treatment. Iris Dankner 
made it her mission to 
use awareness in the 
designer world to raise 
funds for breast cancer 
research and to support 
women who need help 
fighting this disease. The 
mosaic glass artist Al-
lison Eden will be fea-
tured at Holiday House 
NYC this summer. 

u Oscar Molina’s sculptures from his Children of  the World series 
can be seen at LongHouse Reserve this summer. You can buy tickets 
at longhouse.org.

Oscar Molina Gallery
28c Jobs Lane, Southampton
631.905.7673  |  oscarmolinagallery.com

Holiday House NYC
10 West 56th Street
212.472.3313  |  holidayhousenyc.com

J. Oscar Molina photo by Marsin Mogielski
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LUCY COOKSON
Lucy Cookson has been a longstanding force within the arts community 

of  the East End. As a trustee of  Guild Hall, Lucy sits on the committee 
for the artist-in-residence program, which provides collaboration, con-
versations, and partnerships with regional artists as well as with the East 
End’s many cultural institutions. Lucy also serves on the board of  visitors 
at the Savannah College of  Art and Design.

Cookson is a multi-disciplinary American artist whose process focuses 
on using water as a vehicle for movement and motion to capitalize on 
the transparent properties of  delicate pigments. Her mediums of  choice 
include watercolor, oil, hand-embellished digital prints, mixed media, and 
needlework. “Since childhood the sea has been my inspiration. I have 
lived, loved, and painted at the water’s edge,” she said.

Her upcoming exhibition at the Chase Edwards Gal-
lery Bridgehampton is set to take place on May 27 and will 
be a showcase of  expression through the natural world. 
Cookson ties her art process to her deep relationship with 
nature. Joined by other 21st century women artists, Cook-
son recently showed at the Oscar Molina Gallery’s Women’s 
Work exhibition. 

STELLA FLAME
Stella Flame is delighted for the upcoming grand open-

ing of  her eponymous Stella Flame Gallery on July 8 in 
the same space as the former RJD Gallery. Some of  you 
may know me as the former curator of  the RJD Gallery on 
Main Street in Bridgehampton, where Stella Flame Gallery 
will reside. I’m thrilled at the opportunity to curate once 
again on the same premises. 

As a gallery owner, Flame’s mission is to curate fine art 
and jewelry collections. Visionary guest jewelers such as 
Pinar Hakim and Nada Ghazal alongside celebrated artists 
from around the world, including Sandy Cohen, Andrew 
Cotton, Jojo Anavim, and WhIsBe, will show at the Stella 
Flame Gallery. 

“Evocative of  time and places of  old, my mission as a 
jeweler has always been to not only adorn people with my 
work but also to enhance their appearance with one-of-
a-kind pieces whose quality and ingenuity are my maker’s 
marks,” she said.

Stella Flame Gallery will also host selections by Atlas 
Showroom’s own Wafah Jehou this July.  As lead furniture 
and lighting designer, Jehou works with a team of  artisans 
to create custom furniture and lighting.

Stella Flame Gallery
2385 Main Street, Bridgehampton
917.696.4955  |  stellaflamegallery.com

Lucy Cookson, Blue Octopus, 2021, watercolor and gouache on paper, 60 x 40 in. print
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EL TACO BAR
The work of  my team continues to expand. We recently finished 

installing a mural at the eL Taco Bar in Sag Harbor. A creative en-
deavor for everyone involved, the mural is our first foray into cre-
ative concept-to-deliverable on a large scale, quite literally making 
our mark. The restaurant opens at the end of  May.

eL Taco Bar will be a hotspot in the middle of  Main Street, with 
curated cocktails and an extensive tequila list in addition to authen-
tic and approachable Mexican fare created by the renowned chef  
Laurent Tourondel. eL Taco Bar will be open late for grabbing a 
taco and craft margarita while chilling with friends to the sounds of  
rotating DJs on weekends.

LONGHOUSE RESERVE
This year’s new beginnings include our partnership with Long-

House Reserve. Our shared goal is keeping true to the wishes of  
LongHouse’s director, Carrie Rebora Barratt. She has an open-to-
the-public philosophy for the space, allowing access to all to en-
joy and interpret the reserve. LongHouse’s mission is to continue 
the vision of  its founder, Jack Lenor Larsen, who believed in the 
refreshing and healing possibilities when art and design combine 
with nature. 

I will be continuing last summer’s Insider/Outsider Artist Talks 
with a new lineup of  artists out in the wonderful outdoor reserve 
and sculpture garden, unconfined by walls or ceilings.

LongHouse Reserve
133 Hands Creek Road, East Hampton
631.329.3568  |  longhouse.org

WOMEN’S ART CENTER
Women’s Art Center of  the Hamptons (WACH) is fired up and 

excited to announce that its show at Bay Street Theatre, Making a 
Mark, was a huge success. Curated by the WACH’s director, Wendy 
Van Deusen, this recent exhibition showcased a celebration of  self-
expression and self-belief  to create works that could potentially 
inspire others. 

Women’s Art Center of  the Hamptons, a non-profit organiza-
tion that elevates women thinkers and makers through residen-
cies, educational initiatives, community programs, exhibitions, 
and events for the enjoyment and enrichment of  the human 
spirit. WACH seeks to serve as a community resource for all 
the arts that everyone can access. For more information, visit                                                          
wachamptonsny.org

GUILD HALL
MENTAL + HEALTH = PRIDE

As an artist and activist, I am particularly excited to partner with 
such an honorable organization as Guild Hall in preparing for our 
Mental + Health = PRIDE installation this June. Working with my 
good buddy Anthony Madonna, the Patti Kenner director of  learn-
ing & new works at Guild Hall, this event will be a rally around 
mental health.

Mental + Health = PRIDE is meant to foster collective expres-
sion to combat the symptoms of  poor mental health while it is still 
preventable. A field day theme will include choreographed audi-
ence participation, using stunt cards bearing event-aligned messag-
ing and keywords centered around mental health and inter-commu-
nity support.  

Guild Hall
158 Main Street, East Hampton
631.324.0806   
guildhall.org

EDIE’S BACKYARD BBQ 
The Hamptons tradition of  honoring Edie Windsor contin-

ues with the 2023 Edie’s Backyard BBQ, on May 27 from 1 p.m. 
to 4 p.m. All proceeds benefit the Edie Windsor & Thea Spyer 
Foundation and its ongoing work with LGBTQ+ causes and part-
ner organizations. Single tickets start at $150 and are available on                   
ediewindsor.org. 

BASTILLE DAY TEA DANCE
The Mid-Summer Bastille Day Tea Dance and LGBTQ+ Fun-

draiser will take place on Friday, July 14, from 5 p.m. to 8 p.m. 
Hosted by the Hamptons Fine Art Fair, the proceeds will ben-
efit the Edie Windsor & Thea Spyer Foundation. Prepare for 
a distinctive Francophile theme, and a blue chip art silent auc-
tion. For more information and to purchase tickets, please visit       
 hamptonsfineartfair.com

eL Taco Chef  Laurent Tourondel
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SALT HOUSE FINE ART
Located in the heart of  Sag Harbor, Salt House Fine Art 

creates an informal approach to experiencing contemporary 
photography by mixing emerging and established artists. 
Showcasing photographs of  Brandon Ralph and Dean Isidro 
to the imagery of  master photographers like Lawrence Schil-
ler, the gallery’s contemporary photography collective is cu-
rated to perfection. 

Brandon Ralph is a photographer who uses his camera to 
examine life, and the notion of  time, cultural coexistence, and 
the ever-changing urban landscape. 

Dean Isidro’s photography focuses on capturing beau-
tiful fleeting moments just as he sees them for his Wabi 
Beach series. 

Salt House Fine Art
25 Washington Street, Sag Harbor 
salthousefineart.com
Instagram: @salthousefineart

Dean Isidro, Extreme Ways, 32.5 x 49 in.
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BORN IN HAITI
For 15 years, Guy Stanley Philoche has been attracting in-

ternational attention for his impressive body of  work, which 
often references important social and political themes. The 
Haitian-born artist immigrated to Connecticut when he was 
just three years old with his mother, father, and band of  broth-
ers — all of  whom have a deep passion for athletics, a passion 
he does not share. 

Philoche said, “Who in their right mind would want to be 
an artist? There are times when I wish I had a more straight-
forward, simpler life. It’s in your blood, it’s in your DNA. I’ve 
made so many personal sacrifices by being an artist, but it’s 
something that I have come to terms with. I want my work 
to provoke, inspire love, inspire happiness.” This calling led 
him to go out on his own, first attending Paier College of  Art 
and then Yale. He now lives in New York City and frequently 
shows his art on the East End. 

MUHAMMAD ALI & JACKIE ROBINSON
His current series, Give Us Our Flowers, was born during 

a period of  mourning. After the sudden death of  his best 
friend, Philoche wanted to produce something to give voice 

to unsung Black heroes, who, like Philoche’s friend, have not 
received proper recognition. Through his art, he pays hom-
age to Black icons and everyday figures of  the past and pres-
ent. The artist has recently made several new additions to the 
series, including a painting of  Tyre Nichols, the 29-year-old 
Black man who was killed at the hands of  five police officers 
during a routine traffic stop in Memphis. Philoche was deeply 
affected by this case of  unnecessary brutality. “Tyre was very 
much like me, a free spirit who marched to the beat of  his own 
drum. He loved his mama, photography, and skateboarding,” 
he said. The painting features Nichols on his skateboard don-
ning a T-shirt that reads: “I AM A MAN,” and Vans sneakers, 
the quintessential shoes for skateboarders. He’s surrounded by 
butterflies and Philoche’s signature daisies, his mother’s favor-
ite flower. “I painted him the way he should be remembered: 
full of  life and living with joy doing what he loved most.” He 
has also created portraits of  Muhammad Ali, Jackie Robinson, 
and Misty Copeland, all trailblazers for the Black community 
and who paved the way for future generations.

“MY BODY, MY CHOICE, MY RIGHTS”
Philoche’s paintings include colorful daisies, but he paints 

his figures in black and white with muted backgrounds. He 
says this allows “the viewer to focus on the subject matter 
at hand. The collection also includes the iconic singer Nina 
Simone; his friend, the actress/producer/screenwriter Lena 
Waithe; a mother and her two sons; and a young girl jump-
ing rope, wearing a T-shirt that reads: “My Body, My Choice, 
My Rights.” Philoche says, “I wanted to make sure to call out 
specific people like Lena as well as different archetypes, like 
the mother who is working every day for a better tomorrow 
for her two sons.” 

THE PHILOCHE COLLECTION
As a dedicated philanthropist, Philoche has made an unwav-

ering commitment to help his fellow artists. “No one opened 
doors for me. I had friends who were famous in the art world, 
but they never did anything to help me. I’m all about shar-
ing the love. There’s enough for everybody, and everybody 
needs a shot. I’m thankful to now have the opportunity to 
help others.” Since 2020, he has purchased over 150 works of  
art from up-and-coming artists, creating The Philoche Col-
lection, which he continually adds to. “Instead of  buying that 

By Lexi Wolf

ARTIST: GUY STANLEY PHILOCHE
GIVE US OUR FLOWERS

Guy Stanley Philoche, Tyre Nichols
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cool $20,000 Rolex watch, I went on Instagram and used my 
money to start buying up artworks of  other artists and raising 
awareness about them,” he said.

Philoche also generously donates his time and work to ben-
efit a multitude of  charities, including The American Can-
cer Society’s Pink & Black Tie Gala, Kids with Cameras, My 
Language Project, The Leukemia Needs Foundation, ARTra-
geous!, and Tibet House.

Give Us Our Flowers was featured in a show at Cava-
lier Gallery during Black History Month and is available at 
Philoche’s  studio by appointment, Tuesday through Sunday 
from noon to 5 p.m. You can set up a visit by emailing guy@
philochestudios.com. His works will also be on view at the 
Hamptons Fine Art Fair from July 13 to July 16.

u Instagram: @guystanleyphiloche

Guy Stanley Philoche
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Imagine a location for furry felines that is so spectacular, its 
picturesque property and fantasyland ambiance is like Disney-
land for disadvantaged cats. Comprised of  numerous custom 
built tree forts, hammocks, cat tunnels, heated and air-condi-
tioned enclosures, cozy beds, hand crafted water fountains, 
and plenty of  delicious gourmet food, this magical Long Is-
land haven known as Happy Cat Sanctuary, is not only a reali-
ty, but a dream come true for less fortunate cats who have suf-
fered from the most deplorable and abusive living conditions.  

Chris Arsenault, founder of  Happy Cat Sanctuary, has self-
lessly devoted the past 17 years of  his life rescuing, caring 
for and housing over 300 injured, abused, and feral cats.  The 
noble Long Island-man transformed his home into a fairytale-
like cat sanctuary shortly after his 24-year-old son, Eric, tragi-
cally died in a motorcycle accident in 2006. At the time of  

his son’s sudden passing, Chris was working as a conductor 
for the New Jersey Transit when he discovered a colony of  
30 sick kittens and decided to foster and nurse them back to 
health. Realizing the joy and fulfillment it brought him by sav-
ing these animals, Chris decided to devote his future and his 
life’s mission to caring for disadvantaged cats and launched 
the Happy Cat Sanctuary in 2006. It’s a lot of  work, but I love 
it,” confesses Arsenault. “Just creating all of  this has made me 
really happy.”

Aside from the incredible accommodations for these lucky 
felines, the sanctuary provides the highest level of  veterinarian 
care; in fact, the sanctuary even has their own vet technician 
that comes on premises weekly to treat and conduct routine 
checkups for the cats. In addition, Happy Cat Sanctuary has 
an amazing leukemia enclosure that offers indoor and outdoor 

P R O F I L E S

By Christine Montanti

HAPPY CAT SANCTUARY
DISNEYLAND FOR DISADVANTAGED CATS
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housing where these special needs cats can live a full life com-
fortably with appropriate care and lodging.  Arsenault’s devo-
tion to these special needs kitties is truly a testament of  human 
compassion.

Numerous cats have come to the Happy Cat Sanctuary be-
cause they were left behind due to a variety of  circumstances 
including homeowners who were forced to move due to Co-
vid-19.  “Many homeowners felt they would rather leave their 
animals behind instead of  bringing them to the shelter because 
they were putting the cats to sleep,” says Arsenault.  Some of  
the kittens and cats are adoptable, but, unfortunately, most are 
not because of  medical and behavioral issues or because they 
are semi-feral. “We love feral and handicapped cats.  I wish I 
could help more, but I don’t have enough property, and this 
acreage is not really big enough to handle more than I have.”  

Arsenault would like to do more for the cats, but his prop-
erty is not big enough to handle anything extra as the entire 
house and acreage is being utilized. He has been reduced to 
living in minimal living conditions as he is currently residing 
in the boiler room.

Arsenault’s goal is to purchase the house next door, now 
in foreclosure, so he can expand the sanctuary and provide 
himself  with a habitable living space. In order to make this 
happen, and secure the future of  Happy Cat Sanctuary, he 
desperately needs outside financial support. “The house next 
door is really the key to the future of  Happy Cat Sanctuary,” 
explains Arsenault.  With over 300 cats, Happy Cat Sanctuary 
is eager to expand by purchasing the property next door to 
the sanctuary. Arsenault needs donations to make this happen.  

Donate today at happycatsanctuary.org. Happy Cat Sanc-
tuary is a 501(c)3 non-profit organization based on Long Is-
land, New York. Arsenault’s mission is to save the lives of  at-
risk cats and ensure they are provided with the quality of  life 
every animal deserves.

Happy Cat Sanctuary 
happycatsanctuary.com 
happycatsanctuary@yahoo.com
facebook.com/happycatsanctuaryinc
Instagram: @happycatsanctuary
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COHEN STINE KAPOOR LLP
Meet Harriet Newman Cohen and Martha “Marti” Cohen 

Stine, the mother-daughter legal duo who are principals of  
their firm Cohen Stine Kapoor LLP, specializing in family and 
matrimonial law. “We were one of  the first mother-daughter 
law firms, and we’re one of  the only mother-daughter law 
firms in New York,” says Harriet. 

ANDREW CUOMO & LAURENCE FISHBURNE
Both lawyers have decades of  experience under their belt, 

representing high-profile clients, including Andrew Cuomo, 
Paul George, actors Laurence Fishburne and Linda Lavin, the 
wives of  Harvey and Bob Weinstein, comedians Louis C.K. 
and Howard Stern, singers Ute Lemper and Isabel Leon-
ard, and other high-net-worth individuals during challenging 
times in their lives. Both are consistently listed in Super Law-
yers as among New York’s top 50 female attorneys and top 
100 lawyers in general. They also hold the highest rating from 
Martindale-Hubbell.

STREAMLINED 
SERVICES

In January 2021, mother 
and daughter joined forces 
and relaunched their practice 
as Cohen Stine Kapoor LLP, 
a leaner, more effective bou-
tique law practice with five at-
torneys. “With remote court 
appearances, we can easily 
appear in any county or even 
another state. For example, 
I appeared remotely in West 
Virginia, because of  Zoom 
capability,”  Marti Cohen Stine 
said. 

HARRIET NEWMAN 
COHEN 

Harriet had a circuitous 
path to becoming known as 
the “doyenne of  matrimonial 

and family law attorneys.” She entered law school at 38, af-
ter years as a stay-at-home mother of  four and a stint teach-
ing math. “I didn’t want to continue to be a schoolteacher, I 
wanted to go into a profession where women were in a man’s 
world.” She was one of  only a handful of  women at Brooklyn 
Law School in those days. “I felt that I had to make my mark 
in a man’s world. I wanted to make a difference and have a 
voice that was going to be heard.” 

PRESIDENT OF THE NY WOMEN’S BAR
Harriet’s many achievements in the field include serv-

ing as president of  the New York Women’s Bar Association 
and as a member of  the Matrimonial Mediation Subcom-
mittee of  the New York State Supreme Court. She helped                                         
negotiate and draft NY’s Equitable Distribution Law and 
served on the Child Support Commission that drafted the 
Child Support Standards Act. She authored The Divorce Book 
for Men and Women and writes an annual New York Law Journal 
article on family law. Harriet is often selected as an attorney 

By Bennett Marcus

HARRIET NEWMAN COHEN 
& MARTHA COHEN STINE

THE DIVORCE BOOK FOR MEN AND WOMEN

P R O F I L E S

Harriet Newman Cohen and Martha Cohen Stine
Photography by Andrei Severny
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for the child in contested high-conflict custody cases and as a 
neutral evaluator in complex financial disputes where a judge 
feels that an outside experienced lawyer can work with the par-
ties and their lawyers to help effectuate a settlement. 

LOTOS CLUB BOARD & STECHER 
& HOROWITZ FOUNDATION

Harriet serves on the Stecher & Horowitz Foundation 
board, which organizes the NY International Piano Competi-
tion and Young Artists Series. “We have a competition open to 
pianists of  all nationalities, identifying young artists and talent 
from around the world. It’s a very gratifying way to give back,” 
she says. She is also on the board of  directors of  the Lotos 
Club, a prominent literary and cultural club founded by Mark 
Twain. She was also awarded the Medal of  Merit, the Lotos 
Club’s highest award. 

MARTHA COHEN STINE: 
NY COUNTY LAWYERS ASSOCIATION

As an undergrad at New York University, Marti knew she 
wanted to be a lawyer. “Harriet was in law school while I was 
in college, and I would sit in on her classes. I loved the classes, 
and my mother was an inspiration. I was always vocal and out-
going, and I’m a good writer. I figured if  she could do it, so 
can I! She warned me that I had to be top of  the class and 
make law review, and I did. I never dreamed that someday we 

would work together. We know how lucky we are and feel like 
our family can help other families during their most difficult 
times to turn a new chapter.” Marti received her JD from the 
Cardozo School of  Law, then spent the first ten years of  her 
career as a litigator at Shea & Gould before joining her moth-
er’s practice and focusing exclusively on family law. She has 
been a top attorney in family law for over 25 years. Marti sits 
on the board of  directors of  the New York County Lawyers 
Association (NYCLA) and chairs its Matrimonial Law Section, 
and presents continuing legal education programs; she is of-
ten a speaker or panelist. Marti is also chair of  the NYCLA 
Foundation, the charitable arm of  NYCLA, which supports 
pro bono programs. 

Cohen Stine Kapoor LLP
csklawny.com 
11 Times Square, 10th Floor, New York 
212.512.0803
info@csklawny.com  
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“I felt that I had to 
make my mark in 

a man’s world. 
I wanted to make 

a difference and have 
a voice that was going 

to be heard.”
HARRIET NEWMAN COHEN 

Stephen G. Rickershauser, Martha Cohen Stine, 
Ankit Kapoor, and Harriet Newman Cohen
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By Karen Holly Berliner

A SOUTH FORK IN THE ROAD
DINE, SLUMBER AND SPLURGE 

IN THE HAMPTONS

RITA CANTINA 
Located in Springs, this modern Mexican cantina features 

the cuisine of  the renowned chef  Eric Miller, known for his 
prior successful restaurants, including Bay Kitchen Bar. His 
partners Adam Miller, who is behind Rita Cantina’s creative 
and mindfully curated bar program, and Marc Miller, who 
handles operations, complete the Miller family dream team.

Designed and custom built by Adam Miller, the space it-
self  is resplendent with Oaxacan textiles and vibrant pieces 
of  pottery creating its authentic vibe. The indoor dining room 
features an inviting bar and dining tables leading directly to 
a back patio with lush plants and white picnic tables sitting 
on a bed of  sand and beneath a canopy of  yellow-and-white 
striped umbrellas. This array has you whooshed off  to a Mexi-
can resort beach. 

As you drive east along Route 27, you know you’re entering East Hampton as 
you pass the large and beautiful Georgica Pond. Also known as Main Steet, the 

route is lined with historical inns, a bounty of  boutiques, top notch restaurants and, 
of  course, a landmark windmill or two. 

Rita Cantina’s menu pays homage to Mexican cuisine with an 
emphasis on local offerings, straight from local farms and wa-
ters of  Gardiner’s Bay and beyond. With a menu that features 
a range of  ceviches, quesadillas, tacos, slow-cooked dishes, and 
large plates, every palate can be satisfied. Signature dishes, such 
as the local littleneck clams with chorizo, serrano and tecate or 
the seafood ceviche with fluke, scallop, squid, shrimp, habanero 
and pomegranate, are winning choices among others. Large 
plates, such as the local market catch — whole fish roasted with 
citrus — is both aesthetically pleasing and flavorful. Why not 
pair this with a refreshing cocktail mixed with tequila or mezcal, 
such as the horchata colada with rum blend, house made and 
dairy-free horchata and pineapple. Frozen and original margar-
itas hit the spot anytime. Tres leches cake with strawberries and 
passion fruit complete the meal with flair. 

EAST HAMPTON

Rita Cantina
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EHP RESORT & MARINA
This Hamptons landmark underwent a multi-million-

dollar transformation and reopened as EHP Resort & 
Marina. Featuring a contemporary Mediterranean vibe, 
this sprawling waterfront property offers open-air dining, 
private accommodations, curated activities, and more. 
Historic exteriors blended with contemporary interiors 
make for stylish and comfortable cottages and suites. 
Most suites and cottages feature private balconies, back-
yards or decks, spacious living areas, and a fully equipped 
wet-bar or kitchenette. Resort amenities and activities 
include a tennis court, a swimming pool, a state-of-the-
art fitness center, complimentary bikes for venturing out, 
and a wellness-fitness calendar with classes such as yoga.

Helmed by the executive chef  Dane Sayles, EHP of-
fers three unique eateries. Sí Sí’s signature paella, roasted 
striped bass or the bucatini verde with lobster are popular 
choices among so many other dishes. Sunset Harbor offers 
a range of  shareable seafood dishes and its popular sushi 
rolls. Buongiorno, the resort’s Italian bakery and espresso 
bar, offers a variety of  light morning bites and rich select 
coffees, with an ample stock of  imported Italian goods for 
purchase. With two full-service marinas, EHP accommo-
dates the yachting community. EHP’s marina located on 
Three Mile Harbor accommodates boats from 25 to 120 
feet across 58 slips, with professional dockhands in season 
to assist. Shagwong Marina, about a half  mile from EHP, 
accommodates boats from 25 to 45 feet across 40 slips, 
with professional dockhands on staff  in season as well. 
Exclusive membership packages allow for added amenities 
throughout the summer season.

EHP Resort & Marina
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EL TURCO 
El Turco is located close to the heart of  East Hampton and 

offers a unique dining experience. Every aspect of  each course 
is rooted in authentic Turkish ingredients and flavor notes. 
The dishes are presented with wine pairings and cocktails to 
further elevate the dining experience. An eclectic range of  live 
entertainment and curated music are featured during dinner. 

El Turco has proudly created a chef ’s tasting experience of  
Turkish food showcasing the grand tastes and traditional ex-
pressions of  the rich cultural heritage mixed with a contem-
porary nod to bold flavors. Each dish on the menu is based 
on classic Turkish recipes, reimagined by the culinary team led 
by its executive chef, Guney, with dishes originating from ar-
eas throughout Turkey, including its Aegean, Anatolian, and 
Mediterranean regions. Dishes include pilaki or classic mains 
such as alinazik kebab, a smoked puréed eggplant topped with 
cubes of  sautéed lamb. The menu also features a variety of  
summer salads and small plates, such as manti, beef  dump-
lings topped with garlic yogurt, sumac, and dry mint. Addi-
tionally, El Turco Catering offers traditional Turkish cuisine 
for delivery or take-out. Chef  Meze offers sublime menus and 
white-glove service for all types of  local parties and affairs.

BOSTWICK’S CHOWDER HOUSE
Some things are better left just as they always have been. 

Bostwick’s in East Hampton is a perfect example of  this as its 
classic and very popular menu has returned this season, with 
favorites such as baked stuffed clams, seared tuna seaweed 
salad, pickled ginger, and spicy Asian and wasabi sauces or the 
beloved raw bar sampler, served in its simple perfection, fea-
turing three oysters, three clams, and three shrimp with cock-
tail sauce. Homemade chowders and soups, such as the lobster 
bisque, continue to be hits. Local fluke Milanese sautéed with 
a panko crust and topped with baby arugula, tomatoes, and 
onions, tossed with lemon vinaigrette is fresh and inventive. 

Sautéed crab cakes with remoulade sauce, vegetables, and rice 
or a potato is consistently delicious. Tuna poke bowl with rice 
and a flavorful mango salsa, edamame, cucumbers, pickled 
ginger, wasabi cucumber sauce, and sesame seeds surpasses 
the ordinary poke bowl.

                              Bostwicks Chowder House

El Turco                  
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THE MILLHOUSE INN
This boutique destination inn is open year-round, with 10 

rooms and suites, each beautifully designed, some with a fire-
place. Prepare to soak in a clawfoot tub and take in the faint 
occasional sound of  a train passing through the region, an un-
expected charming lullaby. Mornings here are about breakfast, 
as the menu offers a variety of  tasty and inventive choices. A 
signature dish is blueberry pancakes, fluffy and dusted with 
powdered sugar and cinnamon. A new lunch menu item along 
with other sandwich choices is the pair of  Montauk lobster 
salad rolls served with a salad of  heirloom tomatoes and baby 
greens with a sherry vinaigrette. Coffee and teas are offered 
with great pride and expertise. Enjoy anything from an Eng-
lish breakfast tea to an extra strong and rich cup of  Baby’s la 
tasse Cajun coffee. The coffee menu playfully invites you to 
“watch your spoon stand up all on its own.”

MOBY’S 
Located in a meticulously restored home circa 1880 on the 

stretch of  Highway 27 that leads to Montauk, Moby’s returns 
for its 11th season. Moby’s features a coastal Italian menu with 
such treats as its signature wood-fired pizza, pasta, seafood 
and seasonal vegetable dishes, along with casual daytime fare. 
At the helm of  the bar program this season is Nathalie Dur-
rieu, a native of  France who’s a veteran of  such New York 
City favorites as Katana Kitten and Mister Paradise. Nathalie 
is excited to feature mixologist-worthy and refreshing cocktails 
and a weekday Happy Hour to start the dining and sipping. 

                                           

The Roundtree Amagansett

The Millhouse Inn                  Moby’s
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HAMPTONS HOTSPOTS FOR SUMMER 2023

THE PLACE TO STAY

Southampton Inn, Southampton
Celebrating its 25th anniversary under the leadership of  Dede 

Gotthelf, the Southampton Inn continues to delight. The classically 
charming hotel has 90 guest rooms with unique décor, individual 
temperature control, sparkling tiled bathrooms, refrigerators, and 
complimentary Wi-Fi. New this summer to all rooms are Tempur-
Pedic mattresses and Keurig coffee makers. The grounds consist of  
several acres of  manicured lawns and gardens, with amenities that 
everyone can enjoy, including a 50-foot heated outdoor pool, an all-
weather tennis court, croquet and volleyball, a game room for all 
ages, and one of  the East End’s favorite eateries, Claude’s Restaurant.

Enjoy a complimentary, seasonal shuttle that takes guests to 
Coopers Beach, just one mile from the inn’s front door. Take the 
shuttle to chauffeur your beach chairs and towels while you walk, 
jog, or bicycle through the historic streets of  Southampton to the 
beach.  Also, find yourself  conveniently located near cultural sites 
such as the Halsey House, Parrish Art Museum, and the South-
ampton Arts Center. southamptoninn.com

DESTINATION DINING

Centro Italian, Hampton Bays
Enjoy a Hampton Bays staple owned by Salvatore Biundo. A 

prime outdoor dining location from which to see and be seen. This 
season enjoy steaks, newly added to the menu. “Sunday with Sina-
tra and Friends” with live singer Tony Della is one of  the favorites. 
On Wednesdays why not learn a new game at Centro’s new bocce 
court — the 2023 Bocce League starts soon. centrohamptons.com

Claude’s Restaurant, Southampton
Claude’s Restaurant at the Southampton Inn is kicking off  the 

Hamptons season with a new tavern-style menu from the new chef, 
plus a selection of  grab-and-go options to complement the res-
taurant’s delectable menu. Claude’s will be open daily for breakfast 
from 7 am to 11 am, lunch from 12 pm to 4 pm, weekend brunch 
from 11 am to 4 pm, and dinner Thursday through Monday from   
5 pm to 9 pm. Enjoying lunch outdoors by the pool or on the patio 
is a great way to catch up with friends and family and make the 
most of  the summer weather. southamptoninn.com 

By Norah Bradford
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The Hamptons summer season is ready for you. Here’s the H-List for an outstanding time.  
Encompassing Southampton, Bridgehampton, Sag Harbor, East Hampton, and Montauk 
this summer is certain to be busy and fun. Here is our guide to a superlative summer…

Southampton Inn Centro Italian





Main Prospect, Southampton 
Where can you bring the family any day of  the week and find 

a place where the children can play while parents can have dinner 
and watch stand-up comedy or listen to live music?  Main Prospect 
in Southampton aims to provide just the place — something new is 
the upstairs private club Nolan’s Room. Stay tuned for beach con-
cierge service this summer. mainprospectsh.com 

Southampton Social Club, Southampton
Owned by Ian Duke and David Hilty, Southampton Social Club 

sets the standard for a season of  dining, drinks, and socializing. En-
joy the supper club vibe with dinner and drinks in the lounge from 
executive chef  Scott Kampf.  In the backyard enjoy cabanas with a 
unique cocktail program, live music, and DJs for most blissful sum-
mer vibes. southamptonsocialclub.com 

Union Burger Bar, Southampton
Celebrating its 4th year, the casual dining destination restaurant 

from owner Ian Duke with award-winning executive chef  Scott 
Kampf  is open year-round, continuing to offer a variety of  spe-
cialty gourmet burgers, fresh hand-cut fries, milkshakes, desserts, 
and an elaborate craft beer and small-batch bourbon selection. 

Well regarded for their fresh Colorado Beef  burgers that also are 
hormone, antibiotic, and additive free. The burger bar is dedicated 
to environmental sustainability and is open for both lunch and din-
ner. A new addition this summer is the sushi menu plus a private 
event space! unionburgerbar.com 

T-Bar Southampton
Led by Tony Fortuna and Derek Axelrod, the team from T-Bar Steak 
and Lounge, like its sister restaurant located at 116 East 60th Street 
in the City, T-Bar Southampton offers guests outstanding cuisine in 
a casual yet elegant space, and the outdoor terrace and garden make 
it the quintessential location for evening cocktails on those warm 
summer evenings. The restaurant will boast an extensive wine list, 
and wide selection of  cognac, bourbon and single malt scotch. 
268 Elm Street, Southampton, 631.283.0202, tbarsh.com

BEST OF THE REST

Beachampton – The Beach Concierge App
BEACHAMPTON is a new cellphone app from Binh Douglas and 

Dylan Gaches which offers unique beach packages that include um-
brellas, chairs, towels, beach blankets, a Bluetooth speaker, and café 
table. Package add-ons include lunch options, Yeti Ice, beverages, Jen-
ga, Connect 4, spikeball, cornhole, surfboards, paddleboards and even 
your own personal lifeguard! Your five-hour experience begins with 
free parking at Main Prospect, located at 15 Prospect Street in South-
ampton. From there you’ll be shuttled to one of  five Southampton 
beaches. You can even arrange car detailing while catching some rays.

MarieBelle Chocolates – The Perfect Hosting Gift
Woman-owned MarieBelle New York is a world-renowned luxury 

chocolate company. The fine art edibles are handmade at their fac-
tory in Brooklyn with retail locations throughout New York City and 
Japan. The flagship store in New York’s famous Soho District offers 
chocolate lovers a sumptuous shopping experience. Whether it is the 
signature artisanal ganache, lavish truffles and bars, or the incompa-
rable Aztec hot chocolate (featured on Oprah’s Favorite Things) — 
the name MarieBelle is synonymous with everything that is refined, 
beautifully designed, and decadent. mariebelle.com

Chef  Meze – The Caterer
New this summer, the delightful culinary experience owned by 

Cagri Kanver with the chef  Yılmaz Güney comes to the rescue to 
help elevate your garden parties. Chef  Meze offers a selection of  
menus for any type of  event and white-glove service. chefmeze.com 

The Charisma Factor – Summer Reading
Between all the hot happenings it will be nice to relax with some 

beach reading. Embrace your individuality, discover your authenticity, 
and empower yourself  like never before with The Charisma Factor: Un-
lock the Secrets of  Magnetic Charm and Personal Influence in Your Life, the 
latest book from actress, philanthropist and author Leesa Rowland. 
The Charisma Factor is a follow up to Leesa’s best-selling self-help/mo-
tivational book Discovering the It Factor within You: Developing Your Char-
ismatic Personality. Available now in stores and from amazon.com 
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Southampton Social Club Union Burger Bar

MarieBelle 
Chocolates

T-Bar Southampton





Summer ’23 is finally upon us! After a record warm winter 
where New York got perhaps two inches of  snow — (Remem-
ber? Eve of  February 27th ?) — we’re still more than eager for 
our East End balmy days and majestic sunsets by the sea. 

Apropos of  nothing and just because, I am declaring sum-
mer ’23 Prohibition-Era Cocktail Summer. We need some-
thing fitting to imbibe on our many veranda-styled homes and 
inns from that timeless era. Plus, they happen to be delicious. 

It is a little-known fact that the way we currently drink in 
America stems from that time. The craft cocktail (mixed drink) 
rose to unprecedented popularity during Prohibition, born out 
of  the need to mask the often rancid taste of  bootleg alcohol 
— and many of  our present day bar staples were either created 
or cemented into favorites then, such as the Old Fashioned 
and the Sidecar. Speakeasies — those ’20s hidden gems of  dim 
lighting and creative libations — have similarly evolved into a 
beloved facet of  chic modern nightlife. 

Prior to Prohibition, distilled spirits accounted for less than 
40 percent of  the alcohol consumed in America. We were 
mainly drinking beer, wine, and champagne. By the end of  the 
“noble experiment” (lol) distilled spirits made up more than 
75 percent of  alcohol sales, proving once again that the best 
way to popularize something is to tell people they can’t have it. 

So there we have it: 103 years after Prohibition went into 
effect at midnight January 17, 1920, a country still obsessed 
with craft cocktails. 

While there are endless classic cocktails to choose from, and 
many a mixologist has devised the most sumptuous modern 
interpretations, we only have room for three. So here goes, just 
to get us started: 

SIDECAR
Few cocktails can rival the iconic Sidecar: It’s one of  the 

great sour drinks found in every bartending guide published 
around Prohibition. In true ’20s/’30s fashion, add a sugar rim 
for a sweet contrast:

	 •   2 ounces cognac or Armagnac
	 •   1 ounce Cointreau orange liqueur
	 •   ¾ ounce lemon juice
	 •   Garnish: lemon twist or orange twist

MARY PICKFORD
America’s sweetheart of  the 1920s, Mary Pickford starred 

in silent movies alongside Charlie Chaplin, and rum was one 
of  Prohibition’s hottest commodities. The story goes that she, 
her husband Douglas Fairbanks, and Chaplin were in Havana 
when a bartender whipped up this tropical concoction and 
named it in her honor:

	 •   2 ounces light rum
	 •   2 ounces pineapple juice
	 •   1 teaspoon grenadine
	 •   Garnish: maraschino cherry

CORPSE REVIVER
This one looks like fun, and not just because of  the name! 

Meant initially as a hangover cure, this classic ensured its pop-
ularity by its inclusion in the 1930 Savoy Cocktail Handbook:

	 •   1 ounce gin
	 •   ½ ounce Cointreau
	 •   ½ ounce Lillet Blonde
	 •   ¾ ounce fresh lemon juice
	 •   Dash of  Absinthe
We are all set for our Summer of  Prohibition-Era cocktails! 

(Gracefully) grab your vintage glass from that era (called coupe 
glasses), fill it with your craft cocktail of  choice, and head to your 
nearest ’20s-style veranda (if  you don’t have one, The Pridwin in 
Shelter Island and Sag Harbor’s American Hotel both evoke that 
time beautifully, though only the Pridwin actually dates from the 
1920s; the American Hotel is far older). 

Let’s toast to a magical, unforgettable vintage-chic summer 
2023!

By Sharon Roth

SUMMER SPIRITS, PROHIBITION-STYLE
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 230 Elm St.
Southampton, NY 11968

(631) 324-9825
www.230elm.com

SOUTHAMPTON EVENT VENUE AVAILABLE SPRING 2023
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