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welcome! It is with great pleasure that The St. Regis New York introduces you to the 

premiere issue of SRNY magazine. Just as a stay at The St. Regis New York is an unparalleled 

experience, SRNY will indulge you in cuisine, culture, art, design, history, and travel. In our steadfast 

dedication to incomparable guest services—from our renowned signature St. Regis Butler Service 

to bespoke, one-of-a-kind experiences—this magazine is designed to take you inside and out of the 

hotel to provide you with an in-depth look into all that encompasses the world of St. Regis. We are 

delighted to share with you the ingredients that make The St. Regis New York a true celebration of 

timeless and exuberant luxury, from our dedication to the arts and our devotion to creating unique 

dining experiences, to our love of enduring traditions and occasions. In this issue, you will discover 

how to enrich your dining experience at Adour Alain Ducasse with a personalized tour from the 

greenmarket to the kitchen, culminating in a sumptuous five-course dinner using the fresh ingredients 

you chose just hours earlier. Learn about the rich history behind the signature cocktails served at our 

legendary King Cole Bar, as well as secrets from our sommelier. Take a look at art as defined not 

only on our walls but also through the unrivaled collections of tastemakers over the centuries. And 

rediscover the thrill of a polo match as we reintroduce this fine tradition to the city of New York. So 

please, enjoy this premiere issue, which evokes a true sense of the unrivaled dimension of hospitality 

we strive to bring you every day.
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Working with Alain Ducasse has given you 

a great understanding of French cuisine. Is 

there a particular French dish that you love 

to prepare?

I really like to make Alain Ducasse’s fork-crushed 

potatoes with olive oil and nothing more than a few 

flakey crystals of sea salt. It’s my favorite way to prepare 

potatoes. You can also add some tomato confit, a couple 

of olives, or even a leaf of basil confit.

what do you do when you’re not cooking?

Since my son started walking, running all over the place 

after him. 

what is your favorite bagel  

place in new york?

Ess-A-Bagel—the bagels are big and meaty, fluffy on the 

inside, and have a good hard shell exterior. The place has 

all the appeal of a breakfast nook.

where do you go for chinese food?

Café Evergreen is first-rate.

What’s your favorite hidden gem—a shop, 

purveyor, or restaurant—where you shop 

for your own kitchen?

Eli Zabar for the great locally sourced ingredients, and 

Kalustyan’s to load up on heady spices and fresh nuts.

executive chef joel dennis, who joined the adour team in august 2008, leads alain ducasse’s kitchen at the st. regis new 

york. chef dennis spent four years under the tutelage of alain ducasse as sous-chef at alain ducasse at the essex house, an 

experience he credits with building his passion for the finest ingredients. a graduate of the culinary institute of america, 

chef dennis most recently served as executive chef at blue water grill in new york city. a native new yorker, chef dennis has 

an intimate understanding of the palate and expectations of new york restaurant patrons. he fuses this knowledge and his 

experience with alain ducasse to create an unparalleled dining experience in the heart of manhattan. we sat down with chef 

joel dennis to discuss everything from bagels to fleur de sel.

interview with the chef

7

ten questions with chef joel dennis

>
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name three things you  

always have in your pantry. 

Olive oil from Liguria, salt-packed capers, and fleur 

de sel.

where was your most memorable meal? 

Alain Ducasse’s 59 Poincaré in Paris. You arrive in a 

petite salon, where you are offered an aperitif with 

canapés and a chance to look over the menu. They then 

whisk you to this richly wood-paneled elevator, which 

takes you to the next floor. Heaven. I had a velouté of 

petit pois with lardons and crème fraîche. It was the 

service of the dish, the flavor, the simplicity.

how does being a native new yorker 

influence your approach to dishes at adour?

An appreciation for quality motivates New Yorkers and, 

therefore, me and my team on a regular basis; but also 

the liveliest appetite to discover fresh flavors, colors, 

shapes, textures, between a sip and a bite all over again, 

every time.  

what is your favorite  

outdoor spot in new york? 

Central Park—proof of New Yorkers’ energy, concern, 

and willingness to create and maintain the environment.

is there a food that always  

reminds you of home? 

Strawberry segments in strawberry Jell-O set in a pie 

crust and crowned with whipped cream.

st. regis guests can experience an extraordinary culinary journey to new york’s fabled 
union square greenmarket, where the city’s top chefs and food enthusiasts alike shop 
for the freshest bounty of the season. 

The day begins with a behind-the-scenes 
look at the Adour kitchen, courtesy 
of Adour Executive Chef Joel Dennis. 
Following a short ride to Union Square 
in the hotel’s signature Bentley, Chef 
Dennis then leads guests on a tour of 
the greenmarket, visiting farm stands, 
interacting with the farmers, touching 
and tasting the season’s produce, and 
selecting ingredients for Chef Dennis 
to use in preparation of a five-course 
bespoke tasting menu that evening at 
Adour. Guests often discover ingredients 
they have never before worked with, 
including such seasonal favorites as 
rhubarb, wild leeks, and baby beets.

“People are often far removed from 
the farm-to-table experience, and that 
is why they enjoy this so much,” says 
Chef Dennis. The experience provides 
an invaluable, tactile connection to fresh, 
locally farmed ingredients that guests can 
then see transformed into a finished dish. 
“Alain Ducasse is a world-renowned 
chef, and his cuisine really exemplifies 
this whole experience,” Chef Dennis 
explains. “His cuisine is very rustic at 
its core, and by taking a great product 
without changing it too much, and 
presenting it in the simplest way possible, 
he provides the diner with a different 
taste or texture that they might not have 
experienced before.” 

Chef Dennis enjoys the program just as 
much as the guests. While guests have the 
satisfaction of choosing the ingredients 
at the greenmarket, the process also 
presents an exciting culinary challenge to 
the chefs in the kitchen, where they have 
to take these specific ingredients and turn 
them into dishes they are not prepared 
for, literally within a few hours.

As the grand culmination to an 
extraordinary experience, Chef Dennis 
introduces each course tableside, 
elaborating not only on how each 
ingredient was prepared, but also on his 
creative thought process in the design of 
each market-fresh dish.

from greenmarket to table

from the forest  
morel mushrooms 

morels have always 
been highly prized 
for their rich 
earthy quality. when 
prepared, morels 
release a rich, nutty 
flavor and woodsy 
fragrance. 

on the menu  
green asparagus,   
braised oregon 
morels,  
lemon sabayon 

from the vineyard  
new sautéed duck 
foie gras dish 
paired with a glass 
of “candela” pinot 
noir from monterey, 
california, specially 
bottled for adour 
new york. 

on the menu 
sautéed duck  
foie gras, 
rhubarb marmalade, 
hearts of peach palm, 
duck jus

 

from the sea  
john dory, also 
known as st. pierre,  
is a deep-sea fish with 
an olive-yellow body 
that has a large dark 
spot and long spines 
on the dorsal fin. 
moist in texture with 
small, fine flakes, it 
has a slightly sweet 
flavor.

on the menu 
baked john dory, 
baby fennel, zucchini, 
riviera sauce

from the pasture 
mark martin of 
elysian fields farm in 
pennsylvania takes a 
holistic approach with 
his lamb. the animals 
are humanely raised, 
fed only natural 
grasses and grains, 
and drink only water 
that has been tested 
for purity.

on the menu 
roasted elysian fields  
lamb saddle, 
tender young 
vegetables,  
navarin jus

seasonal menu a taste of spring

favorite sweet pairing  
rhubarb and strawberry 
dessert paired with 
a glass of taittinger 
champagne “nocturne.”

on the menu 
rhubarb and strawberry 
granite, sour cream 
sorbet



The Essence of
Napa Valley

© 2009 Folio Fine Wine Partners, Napa, California.  All Rights Reserved.

www.oberonwines.com

As a fourth-generation Napa Valley winemaker, Rob Mondavi, 
Jr., has an intimate understanding of the geography behind the 
region’s world-renowned Bordeaux wine varieties. Tucked 
between two dramatic mountain ranges north of San Francisco 
Bay, Napa Valley enjoys warm days, cool nights, diverse 
topography and a range of elevations — a combination of 
factors that brings wine grapes to ripe terroir expression. The 
valley is further distinguished by its specific American 
Viticultural Areas, or AVAs, elite sub-regions such as 
Rutherford, Pope Valley, Oakville, Stags Leap and Atlas Peak. 
From valley floor vineyards to terraced hillsides, each AVA 
enjoys distinctive microclimates, soils and sun  exposures that 
shape the personalities of the wines grown there.  

Rob works hand-in-hand with Tony Coltrin — longtime Napa 
Valley winemaker and family friend — to select the best 
grapes from established and emerging Napa Valley AVAs, 
blending wines that carry all the nuance and personality of 
their origins. A wealth of experience with time-honored wine-
making techniques enables the pair to enhance the distinctive 
characters that Cabernet Sauvignon, Merlot, and Sauvignon 
Blanc achieve in each of these special terroirs. Our Oberon 
Cabernet Sauvignon Hillside Reserve displays the intense 
deep fruit aromas and flavors of grapes cultivated on gentle 
slopes throughout the valley, while our Oberon Cabernet 
Sauvignon has lush, concentrated black fruit expression and 
our Merlot expresses intriguing blueberry and chocolate 
character. Each of these red wines is supported by firm tannins 
and displays fully-integrated toast characters from aging in 
French oak barrels. Our bright Sauvignon Blanc — Bordeaux’s 
classic white wine variety — has the perfect balance of vibrant 
fruit and crisp acidity.  

Crafted from the finest vineyard sites, the wines of Oberon 
truly represent the essence of Napa Valley.
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What is a traditional pairing with our meal?

What wine are you most passionate about?

Asking questions like these will go a long way 

toward discovering gems on any wine list.

Offer favorites—Give some examples of wines 

you have enjoyed, or disliked, in the past. This 

will help offer insights into your palate.

Qualify a price range—Conversations about 

price are becoming less and less taboo tableside. 

Pointing out a price on the list as a starting point 

will save time and frustration. Be a little flexible 

with the price without breaking the bank. Often a 

bottle that is just a few dollars out of reach might 

be the one.

Be open-minded—If you feel comfortable in the 

restaurant and the staff or sommelier has inspired 

you with some confidence, take a chance! A good 

wine professional will appreciate the trust and 

return the favor with a good value.

Use these guidelines to turn a stressful decision 

into a fun exchange.

Cheers!

Diners who are interested in enjoying great 

wine with their meal but do not have extensive 

experience with wine may find themselves on 

the spot when ordering from a sizeable wine 

list. A restaurant with a large array of wines will 

generally have staff dedicated to helping with 

the list, be it a sommelier, manager, or captain. 

Following are some tips that will help you take 

advantage of a worthy sommelier or waiter to 

find the right wine for your meal.

Have a drink—You’ve just fought traffic or some 

psychotic cabbie to get to the restaurant. Have an 

aperitif, a glass of Champagne, or your favorite 

cocktail. Getting in the mood with a drink will 

not only make choosing the wine easier, but will 

also serve to open your palate for tastes to come.

Narrow the field—Once you have decided on 

the food, narrow down your choice of wine. 

Sparkling? White? Red? If you’re not sure which 

to choose, ask the sommelier for a suggestion.

Engage the sommelier—Ask such questions as: 

Which is the strongest section of the list?

What wine would you most enjoy with what 

we have ordered?

with the rising popularity of wine, wine-focused restaurants, and wine bars, it is easy to 

find oneself overwhelmed with choices when choosing wine for a meal. the days of white 

with fish and red with meat are over. restaurants are making considerable investments in 

wine programs, resulting in large, sometimes intimidating wine lists. 

sommelier secrets By 
Jura De Almeida
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of power and complexity, the Clos d’Ambonnay 
did not disappoint.

The debut of the 1995 Clos d’Ambonnay was 
one of two spectacular events at Adour Alain 
Ducasse that Olivier Krug hosted in 2008. The 
second set of fortunate guests enjoyed the pairing 
of Alain Ducasse’s cuisine with the launch of the 
1998 vintage. “Krug declares a vintage only in the 
years which—over and above very high quality—
demonstrate truly outstanding personality,” 
notes Olivier. The Krug Grand Cuvée is designed 
to express the year interpreted in the legendary 
Krug style. In this case, 1998 was a very good 
Champagne vintage, with fresh, more concentrated 
fruit than 1997, and a softer acidity than 1996. 
“Back in 1998, when the time came to assemble 
the year’s wines, we said to ourselves that Krug 
1998 had the warm, mellow character of Krug 
1989 with the spirit and frankness of Krug 1995,” 
Olivier reminisced during the dinner. “After ten 
years in the cellars, that enchanting impression 
is confirmed. Krug 1998 is another fascinating 
encounter waiting to be made, and I am delighted 
to open these first bottles at Adour Alain Ducasse 
at The St. Regis New York.” 

One can only hope that these extraordinary events 
continue, and that we can be among the special 
few to enjoy them!

Krug first released the 1979 Clos de Mesnil in 
1986; 22 years later, at Adour Alain Ducasse at 
The St. Regis New York, Olivier Krug shared “the 
secret we had guarded for so long” at an intimate 
Krug collector dinner. The Clos d’Ambonnay 
is the first Krug cuvée strictly composed of 100 
percent pinot noir grapes, and the food paired by 
Chef Alain Ducasse complemented the inaugural 
nationwide release of this Krug micro cuvée— 
only 3,000 bottles were produced from a vineyard 
that extends but 1.69 acres.

As far back as the 1880s, the Krug family had 
identified Ambonnay as the prime source of pinot 
noir, and Le Mesnil-sur-Oger of chardonnay, 
but it was not until the 1990s that they secured 
a vineyard in Clos d’Ambonnay for themselves. 
They had been buying fruit since the 1980s, and 
experimenting with a single-vineyard cuvée for ten 
years, but not until the 1995 vintage did the small 
winemaking team led by Henri, Rémi, and Olivier 
Krug feel the cuvée expressed the quintessence of 
the vineyard. Like all Krug wines, it is fermented in 
small, old oak barrels, which themselves impart to 
the wine no oaky flavor or aromas but contribute 
to its breath, depth, harmony, and seamless 
integration on the palate. A single vineyard, to 
merit a special bottling, should express a distinct 
force of personality, and in its singular expression 

rumors had swirled about for years, and this time they turned out to be true: krug, for 

many the ne plus ultra of champagnes, had been nurturing a single vineyard blanc des 

noirs champagne as counterpoint to its 100 percent chardonnay clos de mesnil. 

krug clos d’ambonnay: 
unveiled at adour

by lisa granik 
master of wine
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The martini could not exist without at least a drop 

of this beautiful, aromatized wine. The question 

is how much. Since its infancy, the martini has 

been adapted and varied to find the best recipe: 

from a 50-50 martini, a recipe of half vermouth 

to half gin; to an In and Out, where the glass is 

rinsed with vermouth; and back to the beginning, 

where sweet vermouth was called for using two 

parts to one part gin. Some just like to soak their 

olives in it. It is truly a matter of personal taste 

and invention.

Now to address the most hotly debated question 

of all: shaken or stirred? Stirring a martini will 

result in a clear, crisp, magnificent, enticing 

cocktail, without compromising flavor, texture, or 

weight. Most important, stirring will not “bruise” 

the martini, or water it down with melting ice. 

Shaking gives one a very cold drink, with plenty of 

ice melting into the martini, making it quite easy 

to consume. This is in addition to the belief that 

rigorously shaking together the gin and vermouth 

releases antioxidants, resulting in a “medicinal” 

martini. The martini is a very personal cocktail, 

and the best martini is your martini: shaken or 

stirred, abundant vermouth or minuscule, bitters 

The martini cocktail has a long history that 

begins right here in New York City. Most likely 

a variation of the Manhattan created in the mid 

1800s, the first step in its evolution was the 

Martinez, a mixture of Old Tom sweetened gin, 

sweet vermouth, maraschino liqueur, and bitters. 

In fact, dry gin and dry vermouth were not used 

in a martini until the early 1900s, and even then 

orange bitters and a lemon twist were often called 

for. Vodka did not become a player until the 

mid to late 1900s. When the martini came into 

fashion, the American palate was much sweeter, 

not to mention alcohol percentages in spirits were 

much higher, thus the demand for a higher ratio of 

vermouth to gin and using additional ingredients 

like sweeteners and bitters. As the American palate 

refined to a drier taste and alcohol percentages 

lowered, the martini became the cocktail we know 

today as the Dry Martini. 

Vermouth is the most integral ingredient of the 

martini. It was first developed in Piedmont, 

Italy, around the late 1600s through the infusion 

of herbs into wine and was used for medicinal 

purposes. It is now produced as a still wine 

fortified with the addition of herb-infused brandy. 

“its pleasure, which is not voluptuous but astringent, can only be expressed by oxymoron:  
sensuous coldness, opulent dryness, mysterious clarity, alluring purity.” —lowell edmunds

 a brief look at the  
martini cocktail By 

Robin Lewis

or none. Know how you like it, and how to order 
it. Most important, embrace the quest of finding 
your perfect recipe and the inevitable variations 
that will come when exploring the infinite 
possibilities of this timeless cocktail.

At Adour Alain Ducasse, we continue the tradition, 
upholding the martini’s long-standing prestige 
by creating our own variations. We follow the 
standards of our kitchen, using the best ingredients 
with a simplistic style. Focusing on ingredients, 
we offer three signature martinis. The first two, 
the Adour Martinis, are made of Laubade folle 
blanche, an unaged Armagnac that we infuse 
with dried fruits. They are prepared with the 
infused Laubade, dry vermouth, and a splash of 
maraschino liqueur, stirred and served in a chilled 
cocktail glass with a choice of cranberry or mango 
infusion. In an effort to capture extravagance in 
a glass, we have infused Level vodka with black 
truffles and dried apricot for the Black Truffle 
Martini, prepared with dry vermouth and orange 
bitters, stirred, and served in a chilled cocktail 
glass. When the first sip of this martini is taken, 
it transports one to a world of decadence by the 
subtleties of luxury as the complexities dance on 

the palate.
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Netting more than $483 million, the Christie’s 

auction of the collection of Yves Saint Laurent 

and Pierre Bergé, held in February in Paris, was 

the most successful single-owner sale in European 

auction history, and perhaps more significantly 

demonstrated that collectors continue to seize 

opportunities to add unique works of art to their 

collections in the spirit of acquiring the rare and 

beautiful. Since the financial market tumble, 

many have speculated that the days of nine-figure 

art sales are over; however, this recent record-

breaking auction realized nearly half a billion 

dollars, a spectacular achievement at any time.

“Christie’s has a great deal of experience handling 

the legacies of some of history’s most culturally 

relevant individuals since the days of James 

Christie, who famously auctioned property 

belonging to Marie Antoinette and Madame du 

Barry soon after the French Revolution,” says 

Marc Porter, president of Christie’s Americas. 

Collections with either an attached prestigious 

name or a connoisseur’s stamp of approval have 

an added premium, and results garnered for them 

demonstrate that collectors with the passion and 

the means respond when works of great quality 

come to market. Victor and Sally Ganz, a modest 

despite the challenges of the wider economic environment, recent history has 
proven that works from exceptional art collections continue to capture the eye 

and imagination of devoted collectors around the world. 

a legacy of style

Manhattan couple, sold their phenomenal art 

collection at Christie’s for $206.5 million in 

1997; British philanthropist Simon Sainsbury’s 

collection fetched $32.2 million in June 2008; and 

the sale of four Gustav Klimt paintings restituted 

to the heirs of Adele and Ferdinand Bloch-Bauer, 

one of the most fervently awaited events in art 

market history, achieved $192.7 million in 

November 2006. Part of the wider Impressionist 

and Modern Art Evening Sale at Christie’s, it 

went on to become the most expensive auction 

ever staged, at $491,472,000. 

More recently, the collection of the esteemed 

philanthropist Betty Freeman became one 

of the most coveted to come onto the radar 

of postwar and contemporary art collectors. 

Betty Freeman’s passion for all things modern 

led her to forge friendships and acquire the 

works of contemporary masters including Roy 

Lichtenstein, Sam Francis, Dan Flavin, David 

Hockney, Walter De Maria, and Andy Warhol. 

She had been quoted as saying that she aspired 

to have a work by Dan Flavin in every room in 

her house. Indeed, she came very close, for her 

collection boasted five glorious works by Flavin, 

including  “Monument” for V. Tatlin, which she >

Gustav Klimt: Adele Bloch-Bauer II
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described in a letter to the artist as “a shining 

diamond in my entry hall.”

The tastemakers who formed these awe-inspiring 

collections often had one driving quality with 

which they built their collection. For Yves Saint 

Laurent and Pierre Bergé, that quality was an eye 

for esteemed provenance; for Betty Freeman, it 

was the desire for modernity and minimalism; 

and for Simon Sainsbury, it was the vision to 

construct a coherent collection as a recreation 

of Arcadia. It is in this spirit that their legacies 
are immortalized, whether the works in their 
collections end up in institutions or in private 
hands. 

One thing is clear: collections that are formed by 
discerning individuals with an eye for the rare and 
beautiful are capable of transcending financial 
turbulence and are viewed as time-proven stable 
stores of value by anticipatory collectors who 
recognize the once-in-a-lifetime opportunities 

their sales present. 
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David Hockney: Beverly Hills Housewife
Rue de Babylone, Grand Salon

to complement the 
lush, wine-inspired 
interior of adour, 
alain ducasse and 
david rockwell 
selected new york–
based artist nancy 
lorenz to create 
a remarkable art 
installation.

Art Within 
Art: Nancy 
Lorenz at 
Adour

Wrapped around the main 
dining room is a five-
panel mural of the Adour 
River, which flows nearby 
Ducasse’s birthplace in 
the southwest of France. 
Gradually shifting in 
tone and color, Lorenz’s 
murals incorporate curving 
lines and fluid patterns 
to evoke the sound and 
feeling of the water. In 
a sumptuous display of 
gold gesso fused with 
lavender tones and inlaid 
mother-of-pearl details 
that create a glistening, 
rich surface, the murals 
echo both the aspirations 
of the restaurant’s design 
team while adding a level 
of whimsy, lightness, and 
sophistication to the space. 
Lorenz’s works in Adour 
demonstrate superior 
craftsmanship as well as 
her ability to complement 
a space that is in itself a 
work of art.
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the frick young fellows

for more than 25 years, the 
frick young fellows have 
helped ensure that the frick 
collection remains a singular 
museum experience. fellows’ 
gifts support a host of 
activities that enhance the 
permanent collection and the 
landmark gilded age mansion 
that houses it, including 
special exhibitions, an annual 
symposium in the fine arts for 
graduate students, a concert 
and lecture series, and 
maintenance of the galleries 
and gardens. 

Guests enjoyed champagne and Red Snappers, 

or Bloody Mary’s in the legendary lounge. 

This beloved cocktail is celebrating its 75th 

anniversary in 2009. Guests gathered around 

the pianist for an impromptu show-tune sing a 

long in Astor Court and the King Cole Bar, never 

before used for a private event. The space was 

transformed into a glowing sea of guests that 

rivaled the original “Astor 400.” Derived from 

the capacity of Mrs. William Astor’s ballroom, 

her “400” represented the epitome of New York 

it was a return to glamour at the st. regis new york, as some of the city’s most 
prominent young patrons gathered for midnight champagne and macaroons 

under the watchful eye of old king cole.

the frick  
young fellows  
winter ball  
after party Society’s sacred inner circle during the last quarter 

of the 19th century. The evening sponsored by La 

Perla, was hosted by Frick Young Fellows Byrdie 

Bell, Allison Aston, Lydia Fenet, Joann Pailey, 

and Elisabeth Saint-Amand, as well as La Perla’s 

CEO Suzy Biszantz. The evening was a true nod 

to the glamorous legacy of The St. Regis New 

York, built in 1904 by John Jacob Astor as a 

destination to entertain friends and guests in a 

setting that rivaled the most enchanting hotels 

in Europe.
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polo to Governors Island with the first match to 
be played in almost 70 years—the Veuve Clicquot 
Manhattan Polo Classic. This year’s match will 
be played on Saturday, May 30th, with The St. 
Regis New York creating its award winning 
afternoon tea for 300 VIPs. Information about 
ticket sales is available at www.vcseason.com 
and general public admission is free. All proceeds 
will benefit American Friends of Sentebale (www.
sentebaleusa.org), a charitable organization that 
supports Lesotho’s disadvantaged young people 
and children, particularly those orphaned as a 
result of HIV and AIDS. Sentebale Paton, and co-
founder HRH Prince Henry of Wales, will make 
his first visit to New York and will play in this 
year’s match

In England, with the help of The Lanesborough, 
a St. Regis Hotel, and The St. Regis Grand Hotel 
in Rome, The St. Regis International Cup was 
born. This inaugural match, played on August 
31st, 2008 between England and Italy, proved 
itself to be a challenging and exhilarating match. 
The final score was a 9-6 victory for the English 
side awarding them a clean sweep for the three 
international matches played during the UK 2008 
polo season. The St. Regis International Cup will 

Only thirty years earlier, the sport of polo had been 
introduced to the United States by James Gordon 
Bennet Jr. Enthralled by the speed and strategy of 
the game he saw in London, he was determined 
to play it and brought mallets, balls and ponies 
to establish the game in New York. With polo 
came a very special kind of style and glamour 
as well as a quintessentially international group 
intimate with the Astors. They soon became part 
of the summer social scene and often stayed at 
the St. Regis while playing polo in the city. So 
began for the St. Regis, a long association with 
the enchanting sport of polo.

At the turn of the last century, polo matches on 
Governors Island in Manhattan became highlights 
of the New York social scene and signalled the 
beginning of each summer season. Army officers 
and some of America’s most talented players 
dazzled crowds with their skill. The New York 

Times often covered the games on its front 
page, reporting crowds as large as 15,000 and 
extravagant galas hosted by the Astors after the 
polo at Governors Island where the social elite 
appeared. In May of 2008, New Yorkers saw 
a revival of these traditions when The St. Regis 
New York was invited to support the return of 

when john jacob astor iv founded the first st. regis hotel in 1904, his vision was to “make the st. regis the finest hotel in 
the world.” as such, no expense was spared to ensure that the st. regis would be one of the grandest and most elaborate 
buildings ever constructed, as well as the tallest in new york. it was a place where america’s new aristocracy, the social 
elite, could entertain and be entertained, and where the astors’ guests were also their friends. 

    st. regis and the enchanting 
sport of polo

be played this year on September 6th though the 
teams are yet to be announced.

Geoffrey Gelardi, General Manager at The 
Lanesborough, presented the beautifully crafted 
silver St. Regis International Cup, specially made 
and donated by Asprey the renowned English 
Jeweler. 

The Lanesborough, hosted a stylish hospitality 
marquee during the afternoon bringing the 
brand’s signature style to their VIP guests. 
Renowned for delivering an unrivalled 
dimension of luxury and bespoke service, The 
Lanesborough’s butlers served guests the hotel’s 
award-winning afternoon tea. Specially created 
by the hotel’s Tea Sommelier Karl Kessab, it 
featured blends of the finest teas including The 
Lanesborough Afternoon blend, Jasmine Pearls 
and Silver Needle White to complement an array 
of cakes and patisserie. 

What began over a century ago has long been a 
tradition of the St. Regis brand. A highly engaging 
spectator sport that is as social off the playing 
field as it is exciting on, polo offers a timeless 
exclusivity that provides a perfect complement to 
the St. Regis brand around the world.
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each year, the magnificent st. regis 
aspen resort transforms into the 

ultimate epicurean oasis for a weekend 
of unparalleled decadence during the 

annual food & wine classic in aspen. 

        the food & wine classic inaspen st. regis news and notes

winemaker in town  
at adour on tuesday, june 2nd, 7pm 
olivier zind-humbrecht

Olivier Zind-Humbrecht is one of the world’s only 
winemakers to attain Master of Wine status, and is a 
passionate and intelligent advocate for the wines of 
Alsace and the benefits of biodynamic farming. Under 
his guidance, the legendary estate of Zind-Humbrecht 
produces pure, powerful, racy bottlings that are 
astonishingly faithful to their individual vineyard sites. 

for more information or to make a reservation, 
please contact hana gilchrist at 212.710.2277

Located at the base of the majestic, picture-perfect 

Aspen Mountain, steps away from the heart of this 

historic town where the FOOD & WINE Classic 

in Aspen will take place the four days from June 

19th to 21st, the St. Regis will deliver unrivaled 

dimensions of luxury to even the most discerning 

food and wine aficionados.

The iconic St. Regis Bloody Mary will be served 

throughout the FOOD & WINE Classic in Aspen 

by the legendary St. Regis Butler Service. Created 

at The St. Regis New York’s famed King Cole 

Bar in the 1930s, the Bloody Mary has become 

synonymous with the St. Regis. Both became 

hallmarks of St. Regis by way of one of New 

York’s most innovative hoteliers, John Jacob 

Astor, who looked beyond the opulent flourish 

to bring meaningful innovation to the experience 

of luxury. With that goal, service was redefined 

and a revolutionary institution was created in St. 

Regis that guests are able to experience during the 

FOOD & WINE Classic in Aspen.
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back in time - 1904 
An original 1904 Beaux Art classic landmark, The St. 
Regis New York is the foremost address in Manhattan. 
Step back in time and reserve a one-bedroom Madison, 
St. Regis, Fifth Avenue, or Grand Suite for an evening 
at the published rate and stay the second evening for 
$4, just as it was back in 1904.  

reserve your experience online at  
www.stregis.com/newyork 
or by phone at 866.716.8116 
for stays through september 7, 2009. 

greenmarket tour (see page 8 for details) 
through june 2009 
to reserve this st. regis aficionado experience,  
please contact ms. denise harnett at 212.339.6738 or 
denise.harnett@stregis.com
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