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Front Desk

by Peter Johnson

On May 15, New York City Association of Hotel
Concierges members and guests gathered at the
beautiful New-York Historical Society for our
monthly Genereal Assembly Meeting. Our gra-
cious hosts provided an opening reception in
Audobon’s Aviary. The meeting began in the
Luman Reed Galleries, which display the works
of Asher B. Durand of the Hudson River School.
Our President, Mary Murphy, opened the meeting
and introduced Kathleen 0’Connor, manager of
Outreach and Audience Development, who wel-
comed all.

roe Corner

We welcomed two new members to the associa-
tion. Congratulations to Amber Jones (W Times
Square Hotel) and James Lamboglia (W New York

Gunter Kleeman (New York Palace Hotel) for
ecoming a member of Les Clefs d’Or. We wish
them all great success.

Qotel) on their membership. Also, congratulations
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We continued with an update on August’s Les Clefs
d’0r Congress here in New York City. Committees
are hard at work organizing events. Melody
Williamson (New York Palace Hotel) needs volun-
teers to help with the “Tiger Raffle.” A limited num-
ber of these raffle tickets are sold at the congress
and one in every ten tickets sold will be a winner.
There will be some fabulous vacation prizes, so
please contact Melody if you are able to help.

The meeting concluded with a closing reception in
the Henry Luce Il Center for the Study of
American Culture. Refreshments were served
while attendees viewed such items as the
Beekman Coach, George Washington’s cot from
Valley Forge, Napoleon’s chair, Lincoln’s life mask,
sculptures and board games, all handsomely dis-
played in this beautiful gallery. Again, many
thanks to the New-York Historical Society for their
generosity. Be sure to tell your hotel guests to visit
this marvelous museum!

If you have any news or events you would like to
share with the concierge community through FYJ,
please e-mail jbarbash@adaviermedia.com.
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The Ruth’s Chris Steak House
Dining Experience

Located in the heart of Midtown Manhattan, Ruth’s
Chris Steakhouse (748 W. 51st St. btw. 6th & 7th
Aves., 212-245-9600) is a perfect choice to send
your hotel guests to for pre-theater or for an
evening of fine dining. Walking into Ruth’s Chris
Steakhouse, guests are greeted by a warm and
welcoming staff. The striking dining room combines
a rich and elegant setting and is comfortable and
luxurious while being relaxing and warm—not an
easy task to achieve in a steakhouse. This allows for diners to have a quiet conversation. The waitstaff is courteous
and has a great knowledge of the menu, ingredients, and preparation. After browsing the menu pages, the server
comes to announce the specials for the evening. It is hard to imagine anything being more special than what is
already on the list. The reason | say this is that most items are staple meat and fish dishes, but there are some very
creative choices not found in most steakhouses.

The server warns “do not touch your plate” as the appetizers and entrees are served piping hot on plates heated to
500 degrees! As founder Ruth Fertel once said, “It’s the sizzle that sets us apart from the stuffy, stodgy steakhouses.
You have a great steak at Ruth’s Chris, but you also have a great time and you always leave with great memories.” |
use this quotation as | could not have said it better. Let me give you some examples of what sets the menu apart
from most steakhouses.

The appetizers include: veal 0sso buco ravioli, Louisiana seafood gumbo, seared ahi tuna, and some of the most
heavenly crab cakes | have ever tasted. Traditional appetizers such as barbecued shrimp and shrimp cocktail are
also available. There is a great selection of salads. Vegetarians can delight in choices such as sautéed mushrooms,
broiled tomatoes, creamed, fresh or au gratin spinach, and 1-inch-cut French fried onion rings from the list of side
dishes. There are traditional potato favorites, but be sure to try the sweet potato casserole with pecan crust.

The server also describes the preparation of the steaks. Aged and selected for tenderness, cut thick to ensure juici-
ness, and seared to perfection at 1,800 degrees, the steaks are seasoned only with salt, black pepper, and parsley.
A cut of meat this perfect needs nothing else. It is then topped with sizzling fresh butter. Seafood items include fresh
whole Maine lobster, cold water lobster tail, and ahi tuna stack. Lamb chops and stuffed chicken breast are alter-
nate choices.

Top off your dining experience with some sinfully sweet dessert items including chocolate sin cake, bread pudding
with whiskey sauce, caramelized cream pie, cheesecake, or warm apple crumb tart.

Plan your private party at Ruth’s Chris. On the second level of the steak house is a beautiful private dining room that
rivals the elegance of the main dining room. Of course, the staff will ensure a memorable and special occasion.

—DPeter Johnson

Believe It or Not! Ripley’s
Comes to Times Square

Opening this month in Times Square, Ripley’s Believe It or
Not! Times Square (234 W. 42nd St. btw. 7th & 8th Aves.,
212-398-3133; www.ripleysnewyork.com) offers visitors the
ultimate insight into the world of the odd and bizarre, as well
as a glimpse into New York’s past. On view are items ranging
from 24 shrunken heads to a section of the Berlin Wall, from a
3,197 Ib. meteorite to Babe Ruth’s official team uniform from
the New York Believe It or Nots. Whether examining a six-legged cow, a lock of Elvis’s hair, or life size albino giraffe,
this incredible collection of artifacts and exhibits proves that fact is indeed stranger than fiction. Your guests can step
into the gift shop and find that unique Ripley’s souvenir to remember their visit. Ripley’s Times Square is handi-
capped accessible and photography is allowed throughout the museum. Open 365 days a year, from 9am to 1am.

Visit for the most comprehensive listings

for NYC visitors, with new additions every day.

Printed by City Guide as a courtesy for the New York City Association of Hotel Concierges.



Art & Antiques

6/2-6/3: Washington Square Outdoor Art Exhibit,
University Pl. btw. 3rd & 12th Sts., 212-982-6255;
www.washingtonsquareoutdoorartexhibit.org

Dance

Through 6/10: MOMIX, Joyce Theater, 175 Eighth
Ave. btw. 18th & 19th Sts., 212-242-0800;
WWWw.joyce.org

6/12-6/17: Pascal Rioult Dance Theatre, Joyce
Theater, 175 Eighth Ave. btw. 18th-19th Sts., 212-
242-0800; www.joyce.org

FEvents

6/2-6/3: 31st Annual American Crafts Festival,
Lincoln Center, 64th St. & Columbus Ave.;
www.craftsatlincoln.org; Sat., noon-9pm;, Sun.,
11am-9pm

6/9-6/10: Big Apple Barbecue Block Party,
Madison Square Park, between Fifth & Madison Aves.
and 23rd & 26th Sts.; www.bigapplebbg.org; noon-
6pm

6/9-6/15: Caribbean Week, various locations
throughout NYC, 2712-635-9530; www.caribbean
weekny.com

6/12: Museum Mile Festival, El Museo del Barrio,
Museum of the City of New York, Jewish Museum,
Cooper-Hewitt National Design Museum, National
Academy Museum and School of Fine Arts, Solomon
R. Guggenheim Museum, Neue Galerie New York,
Goethe-Institut/German Cultural Center, and
Metropolitan Museum of Art, Fifth Ave. from 82nd to
105th St.; www.museummilefestival.org; 6-9pm
6/19-7/21: Midsummer Night Swing, Lincoln Center
for the Performing Arts, 62nd-65th Sts. btw.
Columbus & Amsterdam Aves., 212-721-6500;
www.lincolncenter.org; 7:30pm

Exhibit Openings

6/3-9/10: Richard Serra Sculpture: Forty Years,
Museum of Modern Art, 77 W. 53rd St., 212-708-
9400; www.moma.org

6/5-9/16: The Great Cover-Up: American Rugs on
Beds, Tables, and Floors, American Folk Art
Museum, 45 W. 53rd St., 212-265-1040; www.folkart
museum.org

6/8-9/30: Federico da Montefeltro and His Library,
Morgan Library, 225 Madison Ave. at 36th St., 212-
685-0008; www.themorgan.org

6/13-10/22: Lines, Grids, Stains, and Words,
Museum of Modern Art, 77 W. 53rd St., 212-708-
9400; www.moma.org

6/16-10/29: Re-picturing the Past/Picturing the
Present: Narratives in Print, Museum of Modern
Art, 11 W. 53rd St., 212-708-9400; www.moma.org

Family Fun

6/16: Target Children’s Day and Fireworks, South
Street Seaport, Pier 17, Fulton & South Sts.,
www.rivertorivernyc.com; 11am
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Del Frisco’s Double Eagle Steakbouse Private Dining

Del Frisco’s Double Eagle Steakhouse (7221
Sixth Ave. at 49th St., 212-575-5129) offers
many beautiful private dining choices. Executive
Chef Clarence Van De Mark has prepared three
exquisite dining menus for your private party.
There are also “passed selections” and platters
to choose from. The menus feature the finest
USDA Prime aged steaks, yet are so varied that
even vegetarians will be pleased. The private
dining room options are the following:

Newsroom—Enjoy a breathtaking view of Sixth
Avenue while hosting your party on the mezza-

nine level, in this semi-private balcony area that
can accommodate up to 30 guests.

Lounge—This is the perfect choice for a more
private, intimate party. It is also located on the
mezzanine level, behind the Newsroom, with an old-world feeling and wonderful city views. It is well-suited for busi-
ness meetings and social gatherings. This area can hold up to 40 guests.

Diamond Room—In the rear of the restaurant, on the main floor, this very private room can hold up to 22 guests.
This space is ideal for presentations and meeting functions.

Wine Cellar—Words cannot describe this space—you must see it for yourself! Showcasing Del Frisco’s Old World,
French, and Californian wines, this space can hold up to 75 guests. It also has a private bar area. Located below
street-level, the wine cellar may also be divided in half with a wooden air wall to create two separate rooms. Half of
the wine cellar has the capacity for up to 35 guests.

Since the opening in March of 2000, many concierges and guests have been lucky to enjoy private dining through
the generosity of Del Frisco’s along with City Guide. We know what a wonderful experience it can be, and how
extraordinary the cuisine and presentation are. Be sure to keep these spaces in mind when your guests are calling to
arrange birthdays, meetings, weddings, and many other occasions. Please contact Heather Lasnier at 212-575-5129,
or email her at hlasnier@steakco.com, to reserve private dining. They will create an unforgettable memory!

—Peter Johnson

-
Summer at Build-a-Bear Workshop

What better place for your guests to find a custom souvenir of their
New York experience than the biggest Build-A-Bear Workshop
store in the world (565 Fifth Ave. & 46th St., 877-789-BEAR;

www.buildabear.com)? It’s the most furry fun stuffed into one “furbu-

lous” place—much more than a store, it’s a “beary” special interactive
experience. Your guests can have fun making their own stuffed animal
friends and personalizing them with hundreds of fashions and accessories.
They’ll make a stuffed animal but so much more—they’ll create a new best

friend and an unforgettable memory. Build-A-Bear Workshop currently has
a make-your-own Cody, the surfing penguin star of the new animated
movie, Surf’s Up, in theaters June 8.

Throughout June and beyond, Build-A-Bear Workshop has a num-

ber of great events and programs for your younger guests. Through

June 30, they can help brighten the lives of children in hospitals
through the Build-A-Bear Workshop and Disney “Give the Gift of
Friendship” program—when they buy a Winnie the Pooh ($20) for
themselves, they then make one for FREE to be donated to Starlight
Starbright Children’s Foundation to help children in hospitals.

June 1-July 3, your guests can head to Build-A-Bear Workshop to pick up
an entry form for the Be Bearrific® Dance Contest for ages 5 & up, and get
dancin’! They can send a VHS/DVD of themselves or their group performing
a dance or cheer to the Build-A-Bear Workshop song clip “Be Bearrific.”
Four grand-prize-winning teams will receive: up to $5,000 for their team
($500 pre-paid credit card per team member) and more! They can go to
www.buildabear.com for more details, official rules, and to download the “Be Bearrific” song clip. June 8-10, they
can come to Build-A-Bear Workshop for Get Dancin’ Weekend, where they can get the free Be Bearrific Dance
Contest Entry Kit, which includes a link to download the Be Bearrific song clip, song lyrics, entry form, and a “paw-
fect” planning sheet to help them get organized.

o A

Build-A-Bear Workshop is also a source of great gifts for dads & grads—your guests can give a “pawsonalized” furry
friend for Father’s Day or graduations. They can even add embroidery or a Build-A-Sound® message to make their
gift unique.




Authentic Puerto Rican Fine Dining at Sofrito

. ) : Continued from Page 2
When you walk into the luciously designed bar/lounge

at Sofrito (400 E. 57th St. btw. 1st Ave. and Sutton 6/23: Clifford’s Annual Big Beach Bash!, The
Place, 212-754-5999; sofritoonline.com), you begin an Scholastic Store, 557 Broadway, 212-343-6166;
unforgettable dining experience. The bar area is a www.Scholastic.com/scholasticstore; 3pm

vision, with modular oval shelving that changes colors

throughout the evening. Tree-bark sculptures line the .

walls, over four tons of cedar and beech wood...spec- M usic

tacular! Renowned artist James de La Vega has 6/07: Flamenco Pa’ Dos, Peter Jay Sharp Theater,

adorned the columns with his work and quotations. Symphony Space, 2537 Broadway at 95th St., 212-
The dining room itself: airy, elegant, and packed with 864-5400; www.symphonyspace.org; 7:30pm
happy customers. Then the food starts flowing. 6/30: First Annual Independent Soul Music
Awards, Symphony Space, 2537 Broadway at 95th
St., 212-864-5400; www.symphonyspace.org; 7pm

Sofrito is an aromatic mix of freshly blended herbs and spices, used as a base flavoring and seasoning in Puerto Rican
cuisine. Whet your palate with such appetizers as carne frita (crispy fried marinated pork), mejilloneses Calso de
cilantro y choriz (mussels in cilantro and chorizo broth), chicharron de camarones (crispy fried shrimp), and many

choices of fresh salads, soups and asopados (Puerto Rican-style gumbo). Entrées (“Classiccos De Puerto Rico”) P ‘”’fl_d_es

include favorites such as arroz con pollo (chicken with rice), mofongo al pilon de bistee (mashed green plantain with 6/3: Philippine Independence Day Parade,

beef, shrimp or chicken), and pernil con arroz y gandules (roast pork with pigeon peas and rice). Seafood entrees Madison A'{e- fr om'4 7.3t'27 th St.;

include pan-roasted salmon, filet of grouper, and garlic, grilled or fried shrimp. For meat and chicken: one of the best www.aratilis.org/pidci/; noon

skirt steaks in town, pork chops, filet of beef, and chicken breast. Traditional Puerto Rican desserts are a delicious way 6/10: Puerto Rican Day Parade, Fifth Ave. from
to top off the feast. 44th to 86th St.; www.nationalpuertoricanday
Hotel guests so often ask for fine dining and entertainment. Sofrito is the answer. Live music is presented Thursdays parade.org; 11am

through Sundays. Check with the restaurant for hours and performers. Guests can enjoy the fabulous seven-piece 6/23: Mermaid Parade, Coney Island: www.coney
Sofrito Band on Fridays and Saturdays. On Sundays, the talented Carmen Corarraco will dazzle you with her song island.com

stylings in 11 different languages. 6/24: 2007 Heritage of Pride March, Fifth Ave. &
From the New York Post. Tego Calderon, the undisputed contemporary-music heavyweight of La Isla, “flies in from the 52nd St. to Christopher & Greenwich Sts.;

island to Jimmy Rodriguez’s new joint in the heart of the Big Apple. The food at this spot is better than in Puerto Rico.” www.hopinc.org; noon

After dining at Sofrito, | am in full agreement with Mr. Calderon. You can be sure that when recommending this restau-

rant to hotel guests, they will be quite delighted! —Peter Johnson Street Festivals

6/17: International Gultures Festival, Sixth Ave.
from 42nd-56th Sts.; www.10.0rg

Crumbs Bakeshop

“How could they top divine flavors like Oreo, Devil
Dog, Reese’s, Red Velvet & Fudge Chocolate Chip cup-
cakes?” you may ask of Crumbs Bakeshop
(www.crumbsbakeshop.com), the originator of “gour-
met” cupcakes. The answer is, with their new
Summer Cupcakes line: Key Lime, Pina Colada,

Theatre

6/1: Old Acquaintance begins previews for a 6/28
opening, American Airlines Theatre, 227 W. 42nd St.,
212-719-1300

6/17: Broadway Bares XVII: Myth Behavior,
Roseland Ballroom, 239 W. 52nd St., 212-840-0770
Xx268; www.roselandballroom.com; 9:30pm-mid-

Strawberry Swirl, and Blueberry Pie flavors. Crumbs night

set the standard for the cupcake craze that has hit the

country, with 30+ varieties baked daily, plus cookies, Trade Shows

brownies, muffins and their famous black & white 6/23-6/24: The Natural LifeStyle Show,

cookies. For those skipping dessert, they offer delicious gourmet teas, coffees & homemade sodas in every variety. Metropolitan Pavilion, 725 W. 18th St. btw. 6th & 7th

Aves., 212-242-1213;
www.naturallifestyleshow.com

Crumbs also announces a new location (their fifth in Manhattan) at 67 Wall St., opening July 1, joining their existing
locations: 37 E. 8th St. btw. Broadway & University Pl., 212-673-1500; 43 W. 42nd St., 212-221-1500; 321
Amsterdam Ave. at 75th St., 212-712-9800; and 1371 Third Ave. at 78th St., 212-794-9800.

Summer of Love at the Whitney

“Summer of Love: Art of the Psychedelic Era,” on view through September 16 at the Whitney Museum of
American Art (945 Madison Ave. at 75th St., 800-WHITNEY: www.whitney.org), revisits the unprecedented
explosion of contemporary art and popular culture brought about by the civil unrest and pervasive social
change of the 1960s and early 70s, when a new psychedelic aesthetic emerged in art, music, film, architec-
ture, graphic design, and fashion.

The exhibition includes paintings, photographs and sculptures by Isaac Abrams, Richard Avedon, Lynda
Benglis, Richard Hamilton, Elliott Landy, Robert Indiana, Yayoi Kusama, Richard Lindner, and John McCracken,
among others—plus the only known watercolor by Jimi Hendrix—as well as a rich selection of important
posters, album covers, and underground magazines.

The exhibition places a special emphasis on environments as well as on film, video and multimedia installa-
tions, including works by Jordan Belson, USCO, Stan VanDerBeek, James Whitney, and Lamonte Young and
Marian Zazeela. It includes films of performances and light shows, and spotlights places such as the UFO
nightclub in London and the Human Be-In in San Francisco, featuring Allen Ginsberg and Timothy Leary.
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