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Thursday, April 19, 2007
6 – 10 p.m.

at The Crescent Fountain

$75 per person  
Complimentary valet and self-parking.

866.228.3243

www.crescentspringcelebration.com

Presented By:

Hotel Crescent Court, A Rosewood Hotel





Bice



The Capital Grille





The Crescent Club

Nobu

Palomino


Stanley Korshak





The Crescent®
 
The Spa at The Crescent

Benefiting:
Big Thought – A group dedicated to inspiring, empowering and uniting children and communities through arts and culture.

2007 Crescent Spring Celebration Committee:
Caroline Rose Hunt - Honorary Chairman

Robert & Trisha Boulogne

William & Skye Brewer

Katie Buchanan

Yvonne H. Crum

Penny Goldsberry

Rosann Gutman

Laurie Sands Harrison

Natalie Jenkins

Sandra Johnson

Philippe LeBoeuf

Tracy & Jill Rowlett

Gail Sachson

Ginger Sager

John & Deborah Scott

Ann Spaulding

Ginger Spencer

Donald & Ellen Winspear
Sheryl Wood

Schedule of Events:
Live Entertainment

Cooking Demonstrations at the Viking Celebrity Kitchen provided by Milestone Culinary Arts Center

6:30 Mario Cassineri, Executive Chef – BICE


7:00 Cesar Fernandez, Executive Chef - Hotel Crescent Court


7:30 Christopher Meier, Executive Chef – The Capital Grille


8:00 Ross Shonhan, Executive Chef – Nobu Dallas


8:30 Jeffrey DiSanto, Executive Chef – Palomino


9:00 Gianni Santin, Executive Pastry Chef – Hotel Crescent Court





Art Auction by MasterWorks





Silent Auction

Fashion Show by Stanley Korshak

Food Sampling from 

Hotel Crescent Court, beau’s, BICE, Capital Grille, 

The Crescent Club, Nobu, Palomino




Beverages - Beer, Wine and Crescent Vanilla Martinis




Mini Spa Experiences by The Spa at The Crescent

In addition:


5 –7 p.m. Drop by Nobu for Passed Hors D'oeuvres in the lounge 

8 – 10:30 p.m. Complimentary BICE Private Label Wines and Dessert Coffees, Cappuccino and Espresso, served with house made Italian cookies.

Sponsored By:

Albert Uster

American Produce

Acqua Panna

Bennett.Elia Design & Advertising

Chef Works

Clampitt Paper

Empire Baking Company

Freedman Meats

Gourmet Foods Inc

Karen Sorge - PrintTrends

Martin Preferred

Ocean Beauty Seafood

SWANK Audio Visual

US Foods

Viking Celebrity Kitchen provided by Milestone Culinary Arts Center

Wine compliments of BICE private label
Tickets:
Tickets are pre-paid and non-refundable.  Cash, check and credit cards are accepted.  Wristbands will be sent for admittance.  $75 per person

Chef Biographies:

Executive Chef Mario Cassineri - BICE Dallas

Having trained with some of the most renowned chefs in Italy, and served as chef in some of the most prestigious Italian resorts, Chef Mario Cassineri joined the acclaimed Bice Ristorante worldwide operation in 2005 for the opening of Bice Beirut.  

Subsequently, working with Bice’s corporate chef, Julian Baker, Chef Mario opened Bice Houston prior to coming to Dallas.  He has been at the helm of cuisine for Bice Ristorante in Dallas since the opening in April 2006. 

Beatrice Ruggeri, matriarch of the Ruggeri family, who was lovingly known as “Bice”, founded the first Bice Ristorante in Milan in 1926.  Today, there are 28 Bice restaurants around the world and growing.  The Bice Ristorante Group, owned by the Ruggeri family, has more than 40 restaurants globally including the organization’s additional concepts, such as Café Med and Bice Gran Café.

Executive Chef Jeffrey D. DiSanto – Palomino

Jeffrey D. DiSanto began his culinary career working in the kitchen of a prestigious Indianapolis country club as a teenager.  Upon receiving his Culinary Arts & Hotel/Restaurant Management degree from Johnson & Wales University in Providence, Rhode Island, he perfected his craft under the tutelage of a Master Chef of classical French cuisine in the Northeast.  He then moved west to Arizona where he quickly took on the role of Chef de Cuisine at Another Pointe in Thyme, an up-scale restaurant in the Hilton’s Pointe South Mountain Resort.  After serving his tenure in the resort, Jeff opened several restaurants for P.F. Chang’s China Bistro as a corporate training chef in the Southwest region.  There, he supervised all aspects of training.  

In 2001, Jeff was recruited by Restaurant’s Unlimited to join the opening chef team of their newest endeavor, Kincaid’s Fish, Chop & Steak House in Phoenix, Arizona.  He is currently the Executive Chef at RUI’s Palomino Restaurant Rotisseria Bar in uptown Dallas.  Jeff is excited about the opportunity to showcase his talents in an established restaurant.  Jeff’s philosophy is simple – If you take care of the guests and take care of your crew, the business takes care of itself.

Executive Chef Cesar Fernandez - Hotel Crescent Court, A Rosewood Hotel

Chef Cesar Fernandez is no stranger to the kitchens of chic, luxury hotels. He has more than 15 years of culinary experience manning the stoves of some of the most posh hotels in South Florida and Puerto Rico. As the new executive chef at Hotel Crescent Court, Fernandez is responsible for the hotel’s multi-million dollar culinary operation, which includes overseeing the hotel’s culinary direction from private dining for the members of The Crescent Club to banquets and room service.

Chef Fernandez most recently served as executive chef of The Water Club Hotel in San Juan, Puerto Rico. He joined The Water Club Hotel in 2001 and assisted with the hotel’s opening. Under Fernandez’s direction, the hotel’s lauded Tangerine restaurant received national media attention, and the chef was nominated as one of the Best Hotel Chefs in America by the James Beard Foundation in 2003.

Prior to joining The Water Club Hotel, Fernandez worked his way up the chain of culinary command in hotel kitchens throughout South Florida, such as The Alexander Hotel, The Biltmore Hotel and the five-star Grand Bay Hotel in Coconut Grove. Following his success in Miami, he became executive chef of the prestigious El San Juan Hotel.

Chef Fernandez has been a member of the James Beard Foundation since 1996. When the Miami native is not in the kitchen, he enjoys spending time with his wife and two small children.

Executive Chef Christopher A. Meier – Capital Grille Dallas

Chef Meier was born in Deerfield, Illinois in 1970.  His culinary career took shape working as Garde manager in such establishments as the Marriott Lincolnshire Hotel and The Fig Leaf Restaurant in Chicago’s north suburbs.  After a four-year tour of duty in the United States Air Force as a Forward Air Controller, Christopher attended the Baltimore International Culinary College in Maryland, graduating with a degree in Professional Cooking. 

Christopher’s first chef position was at the Barrington Country Bistro in Barrington, Illinois as Sous Chef.  Four years as the Executive Chef at the AT&T Corporate Center in downtown Chicago, Chef Meier got back into the a la carte dining scene with the Rosebud Restaurant Group opening their first steakhouse as Executive Chef.

A Corporate Chef position for a small group in Lexington, Kentucky left Christopher longing for the big city.  Landing with the Capital Grille in late 2004 as a Sous Chef, he went on to open three new locations as lead trainer (Tampa, Florida, Balitmore, Maryland and Scottsdale, Arizona).  A short time after returning he was promoted to Executive Chef, Capital Grille Dallas.

When not in the kitchen, Christopher enjoys golfing or bass fishing.  He currently lives in North Dallas.

Executive Pastry Chef Gianni Santin - Hotel Crescent Court, A Rosewood Hotel

Award-winning pastry chef Gianni Santin consistently impresses guests of Hotel Crescent Court with his artistic skill. As head of the 220-room luxury hotel’s pastry team, Santin creates intricate chocolate amenities for guests and oversees pastry menus for catered events, private dining at The Crescent Club and hotel in-room dining. Each year during the holidays, Santin develops elaborate chocolate and sugar displays showcased in the hotel lobby.

Santin bakes and decorates sweet treats for a variety of clients, from celebrities and brides to children and corporate clients. For Robert DeNiro, he created a detailed chocolate caricature of the actor himself. For more than 100 brides that wed at Hotel Crescent Court each year, he customizes sophisticated wedding cakes.  For budding young pastry enthusiasts, Santin leads gingerbread making classes and chocolate Easter egg decorating classes for children.  For Dr. Phil McGraw, Santin commemorated the 500th episode of the Dr. Phil Show with an elaborate multi-tiered cake topped with an intricate chocolate display of the show’s set. 

Gianni Santin’s interest in pastry began at an early age, as he often helped his aunts decorate cakes for family parties. With dreams of a career in art, Santin began working in pastry to fund art school tuition. He became so passionate about baking that he decided to pursue a culinary career instead. 

Santin has trained in Paris, Zurich and Toronto and holds certificates in pastry, baking and sugar art. His international culinary experience includes pastry chef positions at Al Faisaliah Hotel, A Rosewood Hotel in Saudi Arabia, Intercontinental Singapore, Intercontinental Bangkok and Bali Cliff Resort. In Canmore, Canada, he owned and operated Gianni Java’s Dessert Bar, which served unique desserts and a variety of coffees.  

Santin currently competes internationally with the Epicurean World Master Chef Society Team USA. Throughout his career, he has been recognized with more than 20 pastry awards. Santin participates in culinary fund-raising events, such as Share our Strength’s Taste of the Nation and Lexus & The Mansion on Turtle Creek’s Summer BBQ. His experience also includes appearances on local morning shows. 

Executive Chef Ross Shonhan – Nobu Dallas

Chef Ross Shonhan was born and raised in Australia on a 40,000-acre cattle ranch.  Like many chefs before him, Ross found his passion for food at young age, and developed a fine appreciation for modern Australian tastes and indigenous, hard to find ingredients.

He brought this passion to his studies earning a diploma in applied food sciences and certificate in trade cookery. In Australia, four-year apprenticeships are an integral part of education. He was able to test out to accomplish his goal in three years. Chef Ross completed his apprenticeship working at 5 star establishments such as the Powerhouse Boutique Hotel, and the Heritage Hotel, which received the best Fine Dining Restaurant in Australia during his tenure. 

He moved on to Jr. Sous positions at Asia De Cuba in London, and Sous Chef position at the Culinary Institution that is the Dorchester Hotel. While in London, Ross met his now wife, Katie and followed her to Texas.  He continued to explore cuisine diversity by undertaking the executive sous chef position at Ama Lur, a Stephen Pyles concept at the Gaylord Texan.  

It was while working at the Dorchester, that he did several stages at Nobu London.  He was ecstatic to receive the Executive Chef position at Nobu Dallas, and continues to study to learn more about the culinary arts of Japan and Asia.  At 28 years of age, Chef Shonhan has shown remarkable skill and accomplishment.  He is a rising star and hopes to be a culinary leader in the years to come.
