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glenwoodnyc.com

All the units include features for, and Glenwood 
provides reasonable accommodations to persons 
with disabilities, as required by FHA. 

EQUAL HOUSING OPPTY   

Uptown 212-535-0500 

Downtown 212-430-5900
Open 7 Days - 10AM to 6PM

• 1 Bedrooms from $3,495 

• Conv. 2 Bedrooms from $4,995

• Conv. 3 Bedrooms from $6,195

• 3 Bedrooms from $7,395

• NO FEE Rental Residences

Live the Glenwood lifestyle in these 
fi ne neighborhoods: 

TriBeCa • FiDi • Battery Park North 

Fashion District • Lincoln Square • Murray Hill  

Midtown East • Upper East Side

Experience 
Luxury Living 
In Manhattan



S P E C I A L  S A V I N G S  G O I N G  O N  N O W

GARDEN CITY   HUNTINGTON STATION   MANHATTAN   SETAUKET   WATER MILL

Sale going on for a limited time. Exclusions apply. Ask a designer or visit ethanallen.com for details.  
©2019 Ethan Allen Global, Inc.

V IS I T  A D E S I G N C EN T ER  
TO E XPER I EN C E T H E  

E T H A N A L L EN D I FFER EN C E

make i t

PERSONAL
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www.restaurantsottosopra.com

Tel: (631) 267-3695

Sotto Sopra
Restaurant
231 Main Street
Amagansett ,  NY 11930

Sotto Sopra features Northern Italian cuisine coupled
with touches of Classic American Steakhouse fare.

Josh Savi, previously of two Michelin star restaurant,
Patrick Guilbaud, in Dublin, Ireland returns stateside
as our Executive Chef, overseeing a versatile menu
consisting of antipasto, primi patti, pesce, carne, as
wwell as classico bisteccheria and piatti laterali per due.

Wood-oven pizzas are served every night, and Sotto
Sopra boasts an original cocktail menu with an
extensive wine list.

Reservat ions not  required but  are suggested.
Starting July 1st opened 7 days a week

Hours
Wed- Sun 5:00pm - 10:00pm
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Is there a 
place prettier 

to profess 
your love?

I’m writing this a little ahead of my 
deadline this time because, well, 

it’s helping me procrastinate from 
what I should be working on: a maid 
of honor speech! This next wedding 
will mark the sixth I’ve been to since 
this time last year (including my very 
good friend and fellow Hamptons 
Monthly staffer, Kris!), giving me a 
front row seat to watching the careful 
planning and attention to detail that 
goes into creating a dream day. 

I’ve also seen how overwhelming 
it can be. So, if you’re in the midst 
of planning an East End wedding 
or hope to be doing so in the future 
(cause really, is there a place prettier 
to profess your love?), we want to help 
burden some of the load. 

The location needs to be just right, 
the photographer needs to capture 
all the best moments, the food needs 
to fuel the dance floor fun, and most 
important – there has to be love. We 
can help narrow down options for the 
first three but that last one is up to 
you!

With that, whether you’ve found 
that perfect someone yet or not, we 
can certainly all appreciate an open 
bar, passed hors d'oeuvres, and a good 
band. Let’s celebrate! 

Robin Singer
EDITOR

"He's Her Lobster" 

Robin Singer with Kris & Bianca Bistre

16 HAMPTONSMONTHLY.COM

A LL TH AT
SPARKLES

ADAM FOSTER, HUEB, JARED LEHR
JOHN HARDY, POMELLATO, RENEE LEWIS

191996_HAMPTONS_MONTHLY_6.4375X9.0625_MAG.indd   1 6/19/19   11:33 AM



Follow us on instagram
@hamptonsmonthly

and tag your pictures 
to be featured

@alexlorenhoffman

@gabriella_rose_98

@arielle_garti

@thenewsnyc

@luke.nyc

@hamptonretrievers

@eastendtaste

@wunderlust69

@cheerstoalcohol



FLAVORED DRINK

Follow us on instagram
@hamptonsmonthly

and tag your pictures 
to be featured

@thevillagemayor

@kerry_and_sebastian

@shopalekka @dji.aerials

@tooomuchfoood

@jordlaz718

@frank_dietl

@kenzie_barnes

@ebbowden

@cherishandbestow

@theworldofdoug



Vik Photography
Duke + Van Deusen Planner/Coordinator

FOREVER
With miles of pristine coastline, world-famous 
architecture, and some of the finest food and 
drink on the planet, it’s no wonder that so many 
couples choose the East End as the setting for 
their “I Do's". If you’re considering the same, 
here are a few of the stand-out venues, caterers, 
and photographers that make the Hamptons a 
perfect place to begin your forever together.

in the Hamptons
The Best of the Best for Your Big Day
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Brecknock Hall

Gansett Green Manor

Sole EastMartha Calra Vineyard

VENUES
Brecknock Hall
Go Full Gatsby at historic Brecknock Hall. 
This proudly inclusive setting will transport 
your guests back to a time of unrestrained 
elegance, whether in an intimate indoor 
reception for up to 90 or an extravagant 
outdoor cocktail party for as many as 200. 
Long Island Sound makes for an idyllic 
backdrop for photos, as does the stone 
façade of the mansion itself, completed in 
1857 and lovingly preserved by the not-
for-profit Brecknock Hall Foundation. 
Bonus: this estate is available for events 
year-round, so consider booking as the 
autumn leaves – or February snowflakes 
– fall, not just when the summer sunset 
stretches across the Sound. 

(1 Brecknock Rd., Greenport; 
631.593.8200; www.brecknockhall.com) 

Martha Clara Vineyards
A wedding in a North Fork vineyard? 
Absolutely! From private ceremonies in 
their Merlot Fields to dance-all-night 
receptions, Martha Clara offers an updated 
barn for the ultimate in Hamptons chic – 
complete with modern bathrooms, a bridal 
suite, a grooms’ loft, and best of all, air 
conditioning for those sultry Long Island 
summer nights. The setting is rustic and 
picture-perfect, but the amenities are 
top notch. And of course, if wine is part 
of your reception plan, there’s nothing 
like a celebratory host of the estate’s 
own Chateau Northville with dinner, or 
a refreshing cocktail hour fueled by their 
tasty Solstice Rosé. 

(6025 Sound Ave., 
Riverhead; 631.298.0075;                                                         
www.marthaclaravineyards.com) 

Gansett Green Manor
For NYC couples looking to escape with their friends and family, 
Gansett Green Manor is a gracious and convenient option. It’s 
located steps from the Hamptons Jitney and less than a mile 
from the Long Island Rail Road, so guests can easily make 
their way to the ceremony via public transit – and safely get 
home to the city after a rollicking reception. But convenience 
is far from its only feature: Gansett Green is also diverse, 
with an array of studios, suites, and cottages nestled among 
old-growth trees, plus the opportunity for photos on historic 
Main Street just steps away.  

(273 Main St., Amagansett; 631.267.3133;                         
www.gansettgreenmanor.com) 

Sole East 
Just off Fort Pond, you’ll find the manicured lawns of Solé 
East, a quiet oasis that’s a mile from downtown Montauk and 
walking distance to the ocean but feels like a world apart. 
For privacy-seeking couples, this is the ultimate escape: walk 
down the aisle beneath twinkling lights, then party the night 
away in an expansive tent on the gorgeous grounds. Keyed-up 
brides-to-be will treasure the Zen Den, a tranquil massage 
room with in-house masseuse, while guests will appreciate 
private parking lots to eliminate the headaches of East End 
traffc. The on-site pool also makes for memorable  took the  
plunge!” photos. 

(90 Second House Rd., Montauk; 631.668.2105;               
www.soleeast.com) 



Planning, Design & Catering
Hampton Aristocrat

Elegant Affairs

Planning, Design & Catering
Hampton Aristocrat

Elegant Affairs

CATERERS
Hampton Aristocrats
For down-to-earth weddings that take full 
advantage of the East End’s natural splendor, 
Hampton Aristocrats crafts menus to match. We’re 
talking wicker baskets brimming with farm-fresh 
salads, fresh flower garnishes picked the day of 
your event, even lavish picnic spreads that can 
be served at room temperature, allowing your 
guests to graze throughout the night. Proudly 
 new school” owners Lexi Ritsch and Louisa Young 
bring vibrant energy and fresh eyes to every 
event, ensuring that their bountiful spreads keep 
your party fueled from the cocktail hour to the 
reception to the final toast of the night. 

(631.383.9617; www.hamptonsaristocrat.com) 

Elegant Affairs
Nothing has the ability to wow your guests quite 
like an artful, lavish spread of delightful things to 
eat. And for that, few caterers can match Elegant 
Affairs. Owner and entrepreneur Andrea Correale 
is a visionary whose tempting bites evoke the 
treasures you might find in a Parisian boutique 
or a Manhattan art gallery – but taste as good 
as they look. If your venue, your dress, and your 
flowers are show-stoppers, Elegant Affairs can 
provide food to match, from geometrically perfect 
squares of watermelon to individual bites of 
buttery shrimp to crisp cucumber cups filled with 
fresh salads.

(631.509.7310; www.elegantaffairscaterers.com) 

Carissa’s Bakery (cake and desserts)
A basket-weave-frosted cake overflowing with fresh figs and grapes. 
A multi-tiered confection cascading with ruffled rose petals. A single 
round – or a stunning tower! – enveloped in the summer’s most 
colorful wildflowers. Whatever your vision, Carissa’s can make it 
a vivid reality. These are no mere cookie-cutter sheet cakes, but 
rather, artfully designed pastry masterpieces adorned with pristine 
florals and botanicals. Complement the natural beauty of a vineyard 
wedding, or embrace the wildflower meadows of the East End. Just 
don’t forget to save room for dessert.

(631.527.5996; www.carissasthebakery.com) 

Art of Eating
For a wedding with a vivid sense of place, it makes sense to get 
to know your local farmers and fishermen. And that’s just what 
you’ll get from Art of Eating, an outfit wholly dedicated to working 
with local growers and producers to make your wedding a truly 
Hamptons-only affair. From peak-season heirloom tomatoes and 
raspberries to local goat’s milk cheeses, just-harvested oysters to 
fresh-foraged mushrooms, every one of their events is a showcase 
of the region’s unique culinary gifts – and a gift of sustainable, 
responsible eating from you to every single one of your guests. 

(631.267.2411; www.hamptonsartofeating.com) 

Art of EAting

Carissa Bakery



Lauren Fair

Cappy Hotchkiss

Dear Stacey

Janelle Brooke

Vik Photography
Duke + Van Deusen Planner/Coordinator

PHOTOGRAPHERS

Vik M Photo
Your wedding is a work of art – and so, too, should 
be your photos. For that, turn to Vik M, whose ultra-
modern website belies a heartfelt devotion to the craft of 
photography. In addition to your photos, expect a custom-
crafted wedding album that not only captures images of 
the day; it tells the story, down to the very last detail, in 
exacting photos and thoughtful text. Operating under the 
belief that  more is at stake than a photograph,” these 
pros go beyond lighting and composition to document the 
mood and flow of each moment.  (www.vikmphoto.com) 

Lauren Fair
If you’re looking to make a personal connection 
with your photographer, Lauren and Tim of 
Lauren Fair make it easy: check out their 
website and see if your interests align! They 
acknowledge that their approach is not for 
everyone, but their proudly choosy style means 
that couples who connect with them enjoy 
personal attention and deeply moving images 
of their wedding day, captured by professionals 
whose sense and style are compatible. If 
you  love some traditions, but not just for 
tradition’s sake,” and  know that your wedding 
day is about expressing yourselves together,” 
this is the team to document every smile, 
every tear, every toast. (610.389.1738; www.
laurenfairphotography.com) 

Janelle Brooke
This talented team brings a photojournalistic 
sensibility and documentary style to your wedding 
day, seeking out and preserving moments from 
every hour of your celebration. They are proud 
Canon USA ambassadors, and their top-notch 
equipment allows them to snap every second of 
your wedding, shared with you in a private online 
gallery, hand-crafted bridal album, and a hi-res 
USB drive. You’ll be shadowed by not one but two 
expert photographers, devoted to allowing you to 
live in the moment, then relive it, again and again, 
long after the big day has come and gone. (www.
janellebrooke.com) 

Cappy Hotchkiss
For richly authentic photos of your big day, you 
want a photographer that you can trust – not 
only to capture the images of the event, but the 
emotions behind them. For that, you want Cappy 
Hotchkiss, an Amagansett native whose childhood 
spent endlessly styling and posing her Breyer horses 
(and searching for the most beautiful natural light 
to photograph them!) led her to a dream career as a 
photographer. Friendly and approachable, her style 
allows your day to unfold naturally, documenting 
each meaningful moment along the way without ever 
intruding on your emotions – or your celebration. 
(917.741.2730; www.cappyhotchkiss.com) 

Dear Stacey
Soulful wedding photographer seeks 
meaningful, authentic clients. Must 
love ice cream. Shoebox full of happy 
memories a plus. If you’re the kind 
of couple who has dreamed of this 
day for years, storing up memorable 
quotes and daydreaming about each 
moment of your wedding day, Stacey 
will help you capture it in enviable 
detail. Her work is rooted in the belief 
that  some things don’t last forever, 
but some things do,” and among those 
things will be the dreamy memories 
of your perfect wedding, immortalized 
by a photographer who believes 
in true love as deeply as you do.                             
(hello@dearstacey.com) 

By Leah Blewett



large
GROUP
locales
Where to Go to Dine En-Masse

Going out with a group can be diffcult  
on multiple accounts: people are picky, 

or restaurants don’t accommodate. However, 
we’ve cracked the code for you and chosen our 
favorite five spots for group dining, featuring 
big tables, made-for-sharing menus, music, 
after-hours dancing, and some of the most 
photo-worthy sunset views.

Between the beach and the heart of its 
namesake town, Montauk Beach 

House couldn’t have a more ideal seat in the 
Hamptons from which to throw its legendary 
parties. This on-trend hotel boasts a well-
earned reputation of being grounds for some 
of the Hamptons’ best pool parties, with a 
summer calendar full of bands and DJs. 

But for all its fun and games, it takes itself 
seriously, especially when it comes to food. 
Snacks, salads, pizzas, tacos, and burgers 
flesh out the Outdoor Grill’s menu, which 
sounds like prime party food, but take a closer 
look: hummus is flecked with pickled mustard 
seeds and tzatziki with shaved fennel; a 
superfood salad of rainbow carrats, kohlrabi, 
brussels sprouts, kale, and more can come 
topped with mahi-mahi; fish and roast pork 
tacos are rounded out with a vegetarian option 
of sweet potato tacos topped with queso fresco, 
beans, pickled cabbage, and grilled pineapple; 
and the pizzas – all of which, but especially 
the clam pizza, are heavenly – can be ordered 
gluten-free. Whether you’re pre-, mid-, or post 
party, fear not: dinner awaits, and it’ll be well 
worth the time away from the dance floor.    
(55 S. Elmwood Ave., Montauk)



If BYOB doesn’t have your friends saying 
 yes” to a group invite, then what will? 

Perhaps one of the best lobster rolls around 
– but Duryea’s, fantastically, has both. This 
 lobster deck” is one of the most picturesque 
spots in the Hamptons, with a shaded patio 
jutting out toward TK, making your table 
seemingly float above the lapis waters. Casual 
and chic, charming and serene, Duryea’s is 
one of those restaurants that has the power 
to erase all problems during the duration of 
a meal, especially during the unobstructed 
sunset hour. And, it’s almost impossible to 
come here without a group, as – aside from 
its famous lobster rolls – most of its menu is 
served in portions for two or more. 

Seafood platters can serve up to four 
with lobster, king crab, snow crab, oysters, 
shrimp, local clams, and tuna tartare, as can 
sharing-sized portions of crudités, calamari, 
and pots of shrimp cooked in garlic and chili 
and served with lime butter. Shared mains 
range from market fish to steak and from a 
clam bake to three pounds of grilled octopus, 
and there are plenty of options for kids, if 
you can keep the little ones from running to 
play on the dock long enough to have a bite. 
Come prepared with bottles of rosé; you’ll 
need more than a glass to wash it all down.                                
(65 Tuthill Rd., Montauk)

Relive your youth (or, continue reveling in 
it!) at Ruschmeyer’s, a Wes Anderson 

dream of a hotel that has long been loved for 
its old shady trees to lounge under, its lawn 
games to compete in, its cabins to dwell in  – 
and its food to fawn over. Like the most idyllic 
of summer camp dining halls, the restaurant 
here is set under wood-beamed vaulted ceiling 
with long wooden tables designed to seat 
hungry parties ready to partake in big, rowdy 
group feasts after full days out in the sun. 

Unlike meals you might recall if you ever 
spent weeks away from home in your youth, 
the menu here is less mini-corndog and more 
max-local. It’s still comfort food, no doubt, but 
regularly changing seasonal menus might see 
fried chicken come glazed and served with 
stone fruit, or lobster rolls served with sweet 

potato chips instead of fries. Biodynamic 
wines and cocktails whipped up with garden 
ingredients make for perfect ends to meals – 
but starts to nights spent around a campfire 
or dancing at one of the weekend discos 
put on outside. Consider it a camp dance.               
(161 2nd House Rd., Montauk)

This “lobster deck” 
is one of the most 
picturesque spots 
in the Hamptons

the most idyl lic of 
summer camp 

dining halls



Up for a lake trip? Grey Lady MTK on 
Montauk Lake is ready to host, and 

with its sister locales in the ritzy reaches of 
Manhattan and Aspen, you can trust that 
this Lady will serve you and your crowd 
well – though, only if you and your crowd 
are fans of the freshest, locally caught 
seafood. East Coast Jonah crab served on 
toast with homemade herbed mayonnaise, 
calamari Asian-style glazed in chili and 

soy, and smoked trout pâté are all choice 
for table-sized starters, while the limited 
choice of entrées are all so enticing that an 
easy approach is to order most and split. 

There’s line-caught black sea bass pan-
seared with seaweed butter, platters of fish-
of-the-day tacos, expansive plates of fried 
seafood, and Maine lobster rolls served with 
a heap of fries. Better yet, add on a raw-bar 
 plateau” – a dozen oysters, four littlenecks, 
four shrimp, and a half-lobster, or a larger, 
double-sized version that also throws in a 
chef’s selection of crudo – and a bottle of 
nice prosecco can be added on for a reduced 
price. Perhaps the cherry on all of it (if 
cherries were to go on aquatic creatures) is 
the drink menu, which will serve any of its 
eight craft cocktails in table-sized carafes, 
as well as its beers and White Claws in 
buckets. One thing’s for sure: Grey’s quite 
the lady, especially on nights when DJ 
friends visit to spin until well past dark. 
(440 W. Lake Drive, Montauk)  

you can 
trust that 

this Lady wil l 
serve you 
and your 

crowd well

Think Tuscan villa with a twist of New 
England charm, and you’ll land at a 

table in Sotto Sopra, an Italian eatery 
in Amagansett that has been serving 
pizzas, prime meats, and more since 2012. 
Wood-fired flatbreads come topped with 
bresaola and provolone, or spinach, sautéed 
mushrooms, and truffle robiolina. Fish 
stew brims with all manner of shellfish 
simmering in tomato and fresh basil aioli, 
and the most tender filet mignon or grass-
fed lambchops pair with sides of vegetables 
like rosemary-roasted brussels sprouts and 
asparagus simply grilled in olive oil. 

This is all to say that while Sotto Sopra 
might not fashion itself as a family-style, red 
sauce establishment, its menu runs strong, best 
enjoyed by ordering for the table and sharing. 

As the wine list and cocktail menu are both 
extensive, consider starting with the former 
before moving to the latter. And as handsome 
as the cedar-paneled dining room might be, 
the back patio couldn’t be lovelier in the 
summertime. (231 Main St., Amagansett)

By Gabrielle Lipton

Think Tuscan vil la 
with a twist of New 
England charm



THE BIG

The Coldest of Drinks for 
the Hottest of Summers
By this part of the summer, you are probably chilled out in 
the figurative sense – so let’s get literal with it. When you’re 
straight off the beach and all you want is a cold, cold drink, go for 
something not cool, not iced, but frozen. Body temperature down, 
blood alcohol level up… and who’s complaining about the heat?

If your first thought when thinking about 
frozen cocktails is,  I could make this 

myself,” you’re not wrong. If you have a 
blender or food processor, frozen cocktails 
are among the easiest drinks to try at home 
– no shaker, strainer, or infusing required. 
But, that doesn’t mean they can’t ooze 
with sophistication as well. Try this one: 
the frozen Aperol spritz. The longstanding 
summertime drink of Europe, the spritz 
seemed to have crossed the pond sometime 
in early 2019 and now is claiming its stake 
stateside too (see the herbed rendition at 
Gurney’s, on pg.43). However, if you have 
guests to impress, explore the spritz’s chillier 
side. First, you’ll need to make simple 

syrup, which is equal parts sugar and water, 
boiled until all the granules are dissolved. 
Meanwhile, for one serving, combine two 
shots of Prosecco or sparkling wine with 
one shot of Aperol, along with the juice of 
an orange and the juice of a lemon. When 
the simple syrup has cooled, add half a shot, 
followed by about 10 cubes of ice, and then 
blend. Once you have a slushie, you also 
have options: add a bit of seltzer for some 
extra fizz (or more Prosecco, for the brave), 
and add orange slices for garnish. Last but 
not least, here’s a pro tip: swap the Aperol 
for the more bitter red liqueur Campari. 
You’ll be ahead of the curve when the older-
cousin spritz Campari makes its way around 

DIY

FREEZE

Frozen 
Aperol 
Spritz



In the Hamptons, there are two roads 
diverged to a top-notch frozen margarita, 

and it’s very possible to take them both – in 
fact, highly recommended. The first goes to 
Montauk, to the Hamptons outpost of SoHo’s 
favorite Mexican spot, Tacombi. Festive yet 
chic, it’s like a never-ending taco party in here, 
with big tables piled with local fish heaped 
atop fresh-made tortillas, big bowls of made-
to-order guacamole, and pitchers of margaritas 
served out of an old VW van parked inside (a 
nod to the surf culture of Tacombi’s Yucatan 
Peninsula heritage). Simplicity is the name 
of the game here: the Margarita Classico is 

tequila, lime, Mandarin Napoleon – a distinct 
liqueur of macerated oranges – and nothing 
else but a good blend. 

For more options, head instead to East 
Hampton, where the Blue Parrot stands as 
the truest blue for margarita happy hours. 
Every day from 4 p.m to 6 p.m. at the bar, the 
spot’s famous – and famously strong – Dirty 
Bird Margarita is served two-for-one. Juice it 
up with a fresh purée of strawberry, mango, 
blood orange, or watermelon, and factor in a 
cheeky serving of daily fruit as well (we vote 
it counts). (752 Montauk Hwy., Montauk; 33A 

MARGARITAS

Celebrity chef Laurent Tourondel’s 
LT Burger in Sag Harbor is a 

shrine to the culmination of American 
cuisine: the hamburger. But, in the 
near-decade since this sunny bistro 
opened in  2010, it has also become 
frequented for another category of its 
offerings: spiked milkshakes. Scroll 
down to the bottom of the Shakes 
section of the drink menu, and you’ll 
find three Rated  R” Shakes from 
which to choose. There’s the Mint 
Madness with mint liquor; Sag 
O’Chocolate with Oreos, Amaretto, 
and Godiva liqueur; and Barking 
Bourbon of Jim Beam and maple 
pecan ice cream. Sweet, thick, and 
boozy, these certainly aren’t for 
the faint-of-heart (or stomach).              
(62 Main St., Sag Harbor) 

MILK SHAKES
Juice it up with 
a fresh purée 
of strawberry, 
mango, blood 

orange, or 
watermelon

Sweet, thick, 
and boozy, 

these certainly 
aren’t for the 
faint-of-heart



When was the last time you 
drank a mudslide?  Never” is a 

perfectly acceptable answer for most 
– unless you’ve been in the vicinity 
of Liar’s Saloon, tucked at the back 
of the Offshore Sports Marina in 
Montauk. This potion of Bailey’s Irish 
Cream, Kahlúa, and vodka is usually 
shaken over ice, but Liar’s takes a 
different approach, blending it into 
a frozen, creamy, alcoholic smoothie 
and drizzling it with chocolate syrup. 
It might well be this drink alone that 
has kept the bar’s doors open every 
single day of the year since 1984 
(even on Christmas, though they take 
the morning off). Or, it’s the foosball 
tables. Or, the jukebox and Friday 
karaoke. Or, the salty old fishermen 
who still come here to talk shop over 
a 1-dollar happy-hour draft beer (3 
p.m. to 6 p.m.), even though the days 
of auctioning off their giant marlins 
and tunas from a block stationed 
right in front of the saloon are now 
a thing of East End history. Need we 
go on? It’s an institution if there ever 
was one – but really, try a mudslide.                 
(401 W Lake Dr., Montauk)

MUDSLIDE

All hail the beach club cabanas at 
Gurney’s Montauk, with their wood-

ceilinged shade, chic drapery, excellent 
service, and premier location on a 2,000-
foot private beach. Reserving one of these 
and staking out for a day with a group of 
friends or family is worth every penny, 
as you won’t have to lift a finger for the 
rest of the day – except to point to your 
beverage of choice. Gurney’s is known for 
its quality cocktails (a rosemary-tinged 
Aperol spritz, a peach-and-cider rendition 
of sangria), but sometimes, those go down 
a bit too easy, and what’s needed is a 
drink that threatens brain-freeze if 

sipped too quickly. Besides, the beach 
club vibes make it all too easy to imagine 
you’re in Bali or Hawaii, and the drink of 
the day better well beckon palm trees and 
tropical sunsets to match: perhaps, say, a 
frozen piña colada or strawberry daiquiri. 
Rest assured that these aren’t going to 
be the sugary slushies masking cheap 
well alcohol that they all too often are, as 
Gurney’s uses only top-shelf liquors. In 
every sense, Gurney’s is one of the coolest 
ways to spend a day at the beach. (290 
Old Montauk Hwy., Montauk)

By Gabrielle Lipton

TROPICAL DAQUIRIS

a frozen, creamy, 
alcoholic smoothie 
and drizzling it with 
chocolate syrup

Gurney’s is one 
of the coolest 

ways to spend a 
day at the beach



Hand-Chosen By Rue La La's Fashion Editors

MEN

Wedding Style

“This lightweight 
suit is perfect for 

summer.” 
Officine Generale

Navy Pinstriped Woven Suit
Mr Porter

Common Projects
Original Achilles Leather Sneaker

Rue La La

“I love how good a white 
sneaker looks when paired 
with a suit it’s the perfect 
mix of dressed up cool.” 

Versace
Leather Card Case

Rue La La

Dunhill
Patterned tie Bar
Saks Ffith Avenue

“This two pocket card 
holder is so slim yet it fits 

everything I need.ˮ

Gucci
60mm Navigator Sunglasses

Nordstrom



Brands We Look to
When We Celebrate the

Formal
If a wedding is called for Black Tie, a tuxedo is 
the way to go – no question. If you’ve reached a 
point in your life where you have three or more 
weddings a year, it’s probably best to go ahead 
and make the investment to buy. If you’re not 
there yet, rent. The Black Tux offers both and 
takes the guess work out of everything with a 
few simple steps: 

1. Choose your style: browse the 
offerings and customize everything from your 
shirt to your shoes. 

2. Find your fit: answer a few questions 
and the fit algorithm will recommend sizes. 
Then try it on at home before committing – you 
can have the tux for 48 hours for free to make 
your decision. If you prefer to order offline, look 
for a showroom near you.

3. Pick your moment: if choosing to 
rent, your tux will be delivered two weeks before 
the event. If you’re buying, it’ll be shipped upon 
ordering and exchanges are free.

Here, we’ll breakdown the three most 
popular wedding guest dress codes and 
help you crack them so all you have to worry 
about is impressing on the dance floor. 

Bride&Groom
Cocktail Attire
A little less dressy than Black Tie, cocktail attire can 
be achieved with a dark suit and for that, we look to 
INDOCHINO. Use this as an excuse to retire the same 
stuffy chalk stripe you’ve been wearing to work the past 
four years and pick up something with a little extra oomph. 
With that though, there are some things to keep in mind:

1. Dark doesn’t mean dull: go for something 
with depth, either a pattern like a check or be really 
adventurous and opt for teal over navy. 

2. Have your fun: use your tie and pocket square 
to bring in your personality and embrace the summer 
season with color and florals. 

3. Shine your shoes: a sweet suit with scuffed 
shoes can be a major men’s fashion faux pas. 

Tropical 
Since we’re talking Hamptons, beach 
weddings are inevitable. Bonobos has the 
perfect offerings to piece together a look 
that’s the perfect fusion of casual but classic 
if you remember a few rules of thumb:

1. Let loose in lightweight 
fabrics: linen is perfect for a more laid-
back affair. For a twist, consider separates 
instead of a suit. Now’s the time to take a 
chance on those pink trousers! 

2. Jovial doesn’t mean 
juvenile: be playful with prints and 
patterns in your shirt and pocket square but 
be careful to not cross the line into childish. 

3. Drop the socks: show some skin 
around the ankle but don’t go totally bare – 
pick up a pack of no-shows to save your feet 
from feeling swampy on the dance floor. 

The Black Tux

INDOCHINO Bonobos



Brands We Look to
When We Celebrate the

Bride&
 Groom

Cocktail Attire
Sure, you can go classic with an LBD 
but that can be so boring. For this kind 
of fête, you can be a little more playful 
and adventurous and bonus points if you 
can find something you’ll want to wear 
again and again. Our go to brand for this 
kind of ensemble is almost always Zara. 
Attention to detail is important here, so a 
few things to remember:

1. It doesn’t have to be a 
dress: a chic pantsuit or jumpsuit is 
both on trend and totally appropriate. For 
this, the right pair of shoes and jewelry is 
key! 

2. Color, color, color: why blend 
in with black? For the summer season, 
especially, go for bright colors paired with 
more neutral accessories. 

3. Have fun with fabrics: our 
pick of the moment is definitely feathers! 

Tropical 

Formal
A Black Tie wedding calls for 
the glitz and glam. We love 
an occasion to go full out but 
sometimes it’s hard to justify the 
price tag for something you might 
only wear once. Enter: Rent the 
Runway. 

1. Select your styles: 
with each shipment you pick 
your selection of four pieces – 
everything from your dress down 
to your shoes. 

2. Swap it anytime: if 
you decide sequins may be a little 
much you can send it back and 
pick again. 

3. It ships to you: they 
handle the boring stuff, including 
dry cleaning! But if offline 
shopping is more your style, 
you can visit their showroom in 
Flatiron. 

Rent The Runway

Anthropologie

Zara - Knotted Jumpsuit Tank

No one does boho-chic better than 
Anthropolgie. Beach weddings are 
pretty much a given in the Hamptons 
in the summer and Anthro is a one 
stop shop for everything to keep this 
look comfortable and classic if you:

1. Mind your midi: the length 

of a dress is a statement in itself. Know 
your body and what you feel your best 
in. The casualness of this kind of party 
means almost anything goes – short all 
the way down (literally!) to maxi. 

2. Hold your heels: we’re 
down for any wedding where we can 
trade in stilettos for something a little 
more forgiving. We wouldn’t suggest 
a flat but certainly look for a stack or 
wedge. 

3. Go full theme ahead: 
shells, rattan and raffa are having  
a major moment which is definitely 
convenient timing for seaside nuptials!  



MASK
There are times you want to work on 
your skin all day, but who has the 

time to stay locked in the bathroom? 
There’s essentially a product for that 
now with Neutrogena’s Rapid Clear 
Daily Leave On Mask, which spreads 

on clear and lets its strong, 2.5% 
benzoyl peroxide dry out excessive 
oil. Be careful that you follow up 

treatments with a good moisturizer.

CLEANSING
Save your face! The Organic Skin Care 
Acne Advanced Cleansing Foam from 
Eminence is a great starting point for 

anyone acne-prone. It’s infused with sali-
cylic acid (a tried-and-true weapon against 
breakouts) and a blend of vitamin E and 
aloe vera to soothe your skin. It’s also 

imbued with caffeine, which has become 
increasingly popular of late to constrict 
blood vessels, which firms your skin.

SPOT TREATMENT
When you do have a pimple, it can be agony 
to clear away. While there are a bevy of spot 
treatment creams available, Peter Thomas 

Roth’s is the one we stand by.  Not only does it 
incorporate vitamins C, E, and B5, as well as 
glycolic acid, its secret weapon is a powerful 
colloidal sulfur that can dry up those red 

menaces in a matter of hours.

While it can plague us as teen-
agers, acne is a condition that 

can haunt us well into adulthood.  
Everyone’s skin is different, and 
it can be a challenge to figure out 
which treatment is right for you. 
Should your case be particularly 
aggressive, sometimes antibiotics 
or topical modalities that can be 
prescribed by a dermatologist are 
the answer. In the meantime, we 
have these incredible products 

that might just clear your skin up.  

CRYSTALS
Exfoliation is an essential component 
to reduce the occurrence of acne. You 
might think that scrubbing with a 

semi-abrasive substance would harm 
more than help, but it actually can 
clean away excess oil and buildup. 
NeedCrystals Microdermabrasion 
Crystals with Salicylic Acid packs 
a lot of punch completely gently. 

Uneven skin tone and inflammation 
be gone! Be sure not to overdo it, 

though. Start off with once or twice a 
week and gradually increase if your 

skin responds well to it. 

Writen by Michael Raver

PEEL
Chemical peels were once only 
attainable by appointment at a 

dermatologist’s offce. These days,  
they’ve become reachable by the 

masses and have never been safer. 
Stacked Skincare’s TCA Multi Acid 
Face Peel does away with all of the 

dead layers of skin cells that can clog 
your pores to bring on the breakouts. 

You can use it two or three times 
a week to brighten, resurface, and 
reveal luminous, smooth skin. As a 
bonus, it fades hyperpigmentation 

caused by old blemishes.

No More Breakouts
Blemishes Be Gone 

MEN'S GROOMING

28 Ring Neck Road, Remsenburg

Serving the Hamptons 
with style. 
The Saladino Team is an unbeatable 
husband and wife combination that  
brings a powerful blend of experience, 
knowledge and service.

516.635.8891 
saladinoteam@compass.com  

Discover...
Remsenburg

$7,499,000 | 6 Bed | 7.5 Bath | 9,700 Sq. Ft.

James V Saladino, Elaine Hammond, Licensed Real Estate Salesperson. Real estate agents affiliated with Compass are independent contractor sales associates and are not employees 
of Compass. Equal Housing Opportunity. Compass is a licensed real estate broker located at 90 Fifth Avenue, 3rd Fl. NY, NY 10011. All information furnished regarding property for sale or 
rent or regarding financing is from sources deemed reliable, but Compass 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. To reach the Compass main office call 212.913.9058.



WOMEN

Hand-Chosen By Rue La La's Fashion Editors

Wedding Style

“The color of this 
dress immediately 
caught my eye.”

Ivy Dress / Pistachio
Staud

Sorab & Roshi
18K Gold And Opal Earrings

Moda Operandi

“I love how modern 
the shape of these 

earrings are.”

Dolce & Gabbana
Lilium Textured-Leather Tote

Net-A-Porter

Jimmy Choo
Lang 100 Satin Sandal

Rue La La

““A Tennis bracelet 
is a forever classic 
accessory for any 

dressed up occasion”
Cartier

18K 2.04 ct Diamond Bracelet
Rue La La

Elegantize
PRODUCTIONS

Decor & Rental services for all occasions
Weddings, Bar Mitvahs, Anniversaries, Corporate Events

Turn your design dreams into a reality

347-686-4562 | Elegantize.com



WOMEN'S BEAUTY

ACNE DOTS
Then there are those times when you 
get an unexpected zit directly on your 
face at the most inopportune moment. 
And then it seems like an explosion, 
as one blemish turns into a breakout. 

Peter Thomas Roth has developed 
their advanced take on acne dots, 

which are making their way into skin-
care regimes everywhere. These clear 
patches contain bacteria so that one of 
those red meanies don’t turn into 10. 
Available in two sizes, they contain 

.5% salicylic acid and work overnight 
to reduce and heal away pimples.

Breakouts are the worst. 
Whether your skin is extra 
oily, too dry, or anywhere in 

between, it can be an ongoing 
challenge to ward away those 
awful blemishes. We want 

you to look your absolute best 
this summer, and we’re here 
to help. Take a look at these 
great products that can help 
you figure out what the right 
course of action is for your 

unique and magnificent skin.

PEEL GEL     
Remember that episode of Sex 

and the City when Samantha got 
a chemical peel? Yeah, that’s not 

what we’re suggesting here. Instead, 
we want you to treat yourself to a 

wondrous revitalization of your most 
valuable attribute, your face. Glytone 
Rejuvenating Mini Peel Gel is a gentle 
alternative to those aggressive peels 
at your dermatologist’s offce. The  
main ingredient, glycolic acid, does 

away with dead skin cells and removes 
impurities and buildup in your pores. 

It’s formulated for all skin types, 
so even sensitive skin types won’t 

experience irritation. 

Writen by Michael Raver

CLEANSER    
A well-balanced cleanser is worth 

its weight in gold. Indie Lee’s 
particular cleanser works as a 

makeup remover and mask in one, 
full of strong antioxidants and 

plant extracts to clean, fortify, and 
enhance the skin. The contents 
of this elegant glass bottle smell 

heavenly and are formulated with 
strawberry seed oil, which contains 
omega-3 and vitamins A, B, C, and 
E to protect, brighten, and hydrate. 

DEVICE    
Sometimes you need to bring a 

little more power to your skincare 
regime. Stacked Skincare’s High 
Frequency Device is a safe skin 

gizmo that sends a small electrical 
current to oxygenate your skin, 
killing acne-causing bacteria. 
It also reduces inflammation of 
existing blemishes, particularly 
those pesky cystic (the ones that 

occur below the skin) pimples that 
we all dread

TONER
Toner is an effective way to even out skin 
tone when you experience discoloration or 

hyperpigmentation. Indie Lee’s aloe vera-based 
CoQ-10 Toner spray hydrates and soothes 
with powerful antioxidant coenzymes. It’s 

free of sulfates and parabens, so your skin is 
nourished by the best of the absolute best.

No More Breakouts
Blemishes Be Gone 



HAMPTONS
HOT IN THE

On Saturday, July 27th, star of Real Housewives of New 
York City, Kristen Taekman and model, entrepreneur 

and activist, Flaviana Matata will co-host LaCroix Sparkling 
Water presents: Hot in The Hamptons by Ticket2Events at the 
Thomas Halsey Homestead property of the Southampton History 
Museum.

Hot in The Hamptons will honor the philanthropic efforts 
of Flaviana Matata with proceeds benefiting the Flaviana 
Matata Foundation (FMF). FMF works to ensure girls and 
young women living in Tanzania have the resources and 
opportunities, they need to complete their education, 
find employment and/or start their own businesses – 
ultimately helping them to fulfil their dreams. 

Celebrities, socialites, and trendsetters will enjoy 
complimentary activations put on by world 
class brands in many categories including 
fashion, wine and spirits, home décor, beauty, 
tourism, technology, and more. A very 
limited number of tickets are available to 
the public and can be purchased 
at https://www.ticket2events.
com/hotinthehamptons. 

EVENT SPOTLIGHT

Thomas Halsey Homestead



This is the debut of the highly anticipated luxury 
luncheon by celebrity event planners Sean Koski 
and Brian Kelly of Ticket2Events and here’s what 
we’re most excited for: 

LED therapy face lift              
from Eterno Skin Care

Product giveaways at the beauty 
bar from COOLA, Uliv Skin 
Care, Aivisbel, Intoxicating 
Beauty, and  Skin by SYD

Wellness services from IV Doc, 
Soothe, and Flora 1761

The full-service duo of Sean Koski and Brian Kelly are the visionary minds 
behind Tickets2Events, planning everything from weddings, to celebrity 

affairs, charity galas and fundraisers, to product launches. 

SELF CARE

FOOD & DRINK
Unlimited La Croix 
Sparkling Water, Wild 
Tonic, and rosé from 
Whispering Angel 

Hand Crafted Cocktails 
from Tito’s Handmade 
Vodka 

Gourmet bites from 
Cipriani and authentic 
Italian panini makers 
Antico Noè

Designer trunk 
shows from Life 
Proper, ZUZU KIM, 
and Kendra Scott

SHOPPING

HOT IN THE HAMPTONS



YOUR JITNEY
PLAYLIST

Curated by 

 DJ Kris Bistre

1. Sunny Afternoon – Mono Mix
The Kinks

2. In the Summer 
Crystal Fighters

3. Paper Planes
Mia

4. Talk You Out Of It
Florida Georgia Line 

5. Sweet Dreams
Weezer

6. What I Got 
Sublime

7. Pumped Up Kicks
Foster the People 

8. Unpretty 
TLC

9. The Chain 
Fleetwood Mac 

10. Les Fleur 
4hero 

11. Mr. E’s Beautiful Blues
Eels 

12. School’s Out 
Alice Cooper

13. Bohemian Like You
The Dandy Warhols

14. A-Punk
Vampire Weekend 

15. Beer Never Broke
My Heart 
Luke Combs

16. Down to the
Honky Tonk
Jake Owen

17. Rumor 
Lee Brice

18. I Don’t Care
Ed Sheeran, 
Justin Bieber

19. Sucker 
Jonas Brothers 

20. Truth Hurts 
Lizzo

 



1. Take a Pilates 
class at NYP every 
day! We have two studios out 
East, and we have a variety 
of class programming.

2. Get outside. We 
wait all year for the warm 
weather, and it's so beautiful 
in the Hamptons. I try to 
spend time outside every 
day - surfing, walking my 
dog on the beach and going 
for a run.

3. Indulge. It's all 
about balance and I think 
that it's healthy to treat 
yourself. Enjoy your rosé, 
have that lobster roll that 
you've been waiting on 
all year, and don't punish 
yourself for it.

4. Sleep. I love sleeping 
at our home in Montauk. 
I'm used to the loud noises 
of NYC, so I always use the 
weekends as a way to get 
that really deep, restorative 
sleep.

5. Try a meal 
delivery program. 
In the summer, many of us 
are back and forth between 
NYC and The Hamptons. 
Sakara Life delivers healthy 
plant-based meals in both 
the Hamptons & NYC, plus 
are available for pick up at 

our Southampton location. 
If you're traveling a lot and 
want to eat clean, I suggest 
checking them out.

6. Get creative with 
your hydration. Everyone 
will tell you to drink water, 
and it's so important to stay 
hydrated in the summer 
months.  I love putting 
different things in my water 
to maximize results. I use 
chlorophyll for additional 
hydration and detoxification, 
and I use collagen for skin 
plumping and strong hair 
and nails. Also - watermelon 
is a delicious hydrating 
treat!

7. Shut your 
phone off. The 
amazing thing about 
summer in NYC is 
that everyone respects 
the weekend. Take the 
opportunity to have a digital 
detox.

8. Go for a swim. 
Here in The Hamptons and 
Montauk, the ocean is right 
in our proverbial backyard. 
Swimming in salt water has 
amazing healing powers for 
mind, body and soul.

5 Windmill Lane, 
Southampton, 
newyorkpilates.com

Cult-favorite New York Pilates has 
opened their second East End 

location just in time for July. Founded 
in 2013 by Heather Andersen, a 
former professional dancer with an 
intricate understanding of human 
anatomy, New York Pilates commits 
itself to providing unparalleled 
classes in exceptional studios.  

Here, Heather 
gives us a few 

tips on staying 
fit while also 

enjoying 
summertime 
indulgences. 

PILATES
New York



On July 13, 2019 close 
to 200 girls wearing 

matching uniforms gathered along 
with kids from far and wide to 
compete in the BNB Hamptons 
Youth Triathlon. The race, which 
is open to all kids 10-17, consists 
of a 300-yard open water swim, a 
seven mile bike, and 1.5 mile run 
at the picturesque Long Beach in 
Sag Harbor, NY.

For i-tri girls, this date marked 
the finish line of a journey that 
began in February when they were 
invited to participate in i-tri, an 
empowerment program for middle 
school girls.  Many did not know 
how to swim or to ride a bike. Most 
would admit that they worried 
they would never be able to do a 
triathlon. But come race day all 
of those doubts will be washed 
away as they face their fears—push 
through—and run triumphantly 

across the finish line into the 
arms of their astonished family 
and friends.

Theresa Roden was inspired 
to start i-tri because of her own 
transformation through a triathlon 
competition.   In my thirties, after 
a lifetime of not being athletic at 
all, I decided to do a triathlon. I 
told a few of my friends who were 
also young moms at the time, 
and together we trained for the 
Block Island Triathlon.  Crossing 
the finish line was an amazing 
accomplishment, but looking 
back, I realized that it was really 
the journey to get there that had 
changed me.  It was the most 
transformative experience of my 
life—mentally, physically and 
emotionally. I knew that in order 
to be successful, I needed to change 
the way I spoke to myself. I could 
no longer repeat the old tapes  I 
can’t do that, I’m too slow, I’m 
too fat, I’m not good enough…” 
Instead, for the first time in my 
life, I was KIND to myself.  I CAN 
do it!  I am good enough!  I am 
faster today than I was yesterday!”  
A few years and many races later 
Theresa’s daughter was poised to 
enter middle school.  I looked at 
my daughter Abby, remembering 
how hard those middle school 
years can be, and thought ‘if I had 
learned all of this at her age—what 
a different experience I would have 
had!’”  

Ten years ago, at the Springs 
Middle School in East Hampton, 
Abby and seven other girls became 
the first i-tri group. Eric Casale, 
principal of the school, remembers 
that year. 

 Theresa was empowering girls 

I-TRI 
celebrates
TEN YEARS

 I 
changed 

in so 
many 

ways and 
know the 
people 
around 
me are 
proud!”

LOCAL PROFILE



and young women to do things they never 
thought possible. i-tri gave them a voice. 
They became a family. Now they have a 
lifelong bond. There is nothing they can’t 
overcome.”

Nicole, an i-tri girl from East Hampton 
Middle School echoes his words.  Before 
I wouldn’t have the courage to speak out, 
but now I do! I love my body, and I feel 
comfortable in it; which i-tri influenced. I 
now am optimistic and look for ways to be 
a leader, but also know the importance of 
being a team member. I changed in so many 
ways, and I know the people around me are 
proud.”

Theresa recalled Kaya whose house had 
burnt down, forcing their family to move to 
Springs to start over.  Although she came 
into i-tri shy and aloof, within six months 
she blossomed.” A lesson on gratitude was 
one she took to heart.  If there hadn’t 
been a fire,” Kaya said,  I wouldn’t be 
here in Springs. I would not have been 
invited to participate in i-tri, and I would 
have never met the girls who are now like 
sisters to me.” The payoff was huge—pride, 
accomplishment, and a sense of belonging. 
Not only did she complete the triathlon, she 
came back as a mentor and raced again in 
8th grade, and served as an assistant coach 
during high school. Kaya is now in college 
studying to be a social worker.

 Their determination to challenge 
themselves and step out of their comfort 
zone is so inspiring,” Natalie Sisco, an i-tri 
program leader said.” I know that they’ll use 
what they’ve learned in i-tri to go on and do 
great things in their future.” 

Tiffanie Wyche, a senior at East Hampton 
High School, thanked i-tri in April. Taking 
the lectern at Mentoring Day, an i-tri career 
day for the girls, she said,  I struggled with 
insecurity and never felt that I was good 
enough, or pretty enough, or smart enough. 
That all changed when I joined i-tri.” Tiffanie 
plans to attend Suffolk County Community 
College in the fall as she continues her 
training as the youngest female firefighter 
with the Springs Fire Department.

 They come to see that being active and a part 
of a group of like-minded people can make all of 
the difference,” Theresa said.  i-tri is about feeling 
good, when you feel good, you do good—you operate 
in a different way. There’s an energy of being more 
at peace.” 

i-tri continues to receive support from the 
community. Although the actual cost is $2500 
per student, all expenses are picked up by the 
non-profit: uniforms, caps, bathing suits, sports 
bras, bike helmets—everything. Funding comes 
from individuals, and organizations including 
Kathleen King of Tate’s, East End Tick, and the 
Women’s Sports Foundation. For the last several 
years, Hampton Jitney has been donating buses 

and drivers to transport the girls to train on the 
Long Beach course. This year nearly 200 girls are 
participating from ten schools: East Hampton, 
Montauk, Pierson, Bridgehampton, Southampton, 
Tuckahoe, Springs, William Floyd, William PACA 
and Riverhead.

And because of a recent donation, the 
organization is looking into ways to expand the 
program beyond Long Island, with an eye to 
expanding nationally. 

(For information on i-tri, see itrigirls.org) 

Written by Elizabeth Laytin, author of Come Here, 
Go Away, a YA novel available at Guild Hall, East 
Hampton.

 Their determination to 
challenge themselves and 
step out of their comfort 

zone is so inspiring”
NATALIE SISCO, AN I-TRI PROGRAM LEADER

 I love my 
body, and I feel 
comfortable in 
it; which i-tri 
influenced.”
NICOLE FROM EAST HAMPTON
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MUSIC & EVENTS
JULY 18 - JULY 31

HAMPTONS
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Saturday, July 27   
@ 9:30am
Punch Pedal House
Fit Class
The Montauk
Beach House 

@ 12:00pm
LaCroix Sparkling
Water Presents: Hot
in The Hamptons
by Tickets2Events  
Thomas Halsey
Homestead 
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Friday, July 19  
@ 8:00pm
Dan’s GrillHampton 
Fairview Farm at Mecox   

--------------------
Saturday, July 20  
@ 7:30pm
Dan’s Taste of
Two Forks   
Fairview Farm at Mecox   

--------------------
Sunday, July 21   

@ 6:00pm
The Rapture   
The Surf Lodge  
   

 
 
  To celebrate our 45th anniversary, Hampton Jitney is 

gifting the first 45 Sapphire Memberships to our top 
45 Passengers –we value your ridership!

LIMIT: 1,000 MEMBERS 
PRICE: $400

LIMIT: 2,000 MEMBERS 
PRICE: $200

MEMBER BENEFITS:
• ADVANCED BOOKING – Up to 28 days in advance, respective of 
 membership level.

• FREE OVERNIGHT PARKING if available at both our Calverton & 
 Southampton Terminals.

• 1 time opportunity at enrollment to purchase up to 5 VALUE PACK 
 BOOKS of your choosing at a special member only discounted rate.

• Member only GIVEAWAYS & RAFFLES throughout the year.

• SPECIAL OFFERS & DISCOUNTS from several partner businesses on 
 both the East End & in NYC.

• Current members will have the ability to RENEW EARLY for the 
 upcoming year to secure their spot before enrollment is open to 
 new members.

SIGN UP ONLINE AT HAMPTONJITNEY.COM/MEMBERS
FOR MORE INFORMATION CALL (631) 283-4600

LIMITED  AVAILABILITY
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Monday, July 29 
@ 8:00pm
“Goodfellas”
Outdoor Screening  
Bryant Park 
--------------------
Wednesday, July 31
@ 6:00pm
Pastas of the North:
A Dinner & Hands-On 
Workshop  
Eataly Flatiron 
--------------------

Through August 18 
Check Schedule for 
Showtimes 
“King Kong” 
(Broadway Musical) 
Broadway Theatre 
  

23

25
Tuesday, July 23    
@ 8:00pm
“Seinfeld” Trivia      
Home Base Bistro 
--------------------
Thursday, July 25   
@ 7:30pm
John Mayer 
Madison Square Garden 
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MANHATTAN
JULY 28 - AUGUST 8

MEANWHILE IN

MANHATTAN
JULY 18 - JULY 31

MEANWHILE IN
THE DOCTOR  
IS IN—AND 
ONLINE

The old-fashioned house call 
is back, with a modern twist. 
Thanks to NYU Langone 
Health’s new Virtual Urgent Care 
service, patients in New York, 
New Jersey, Connecticut, and 
Pennsylvania can now be seen 
by a board-certified emergency-
medicine physician through 
a secure videoconferencing 
app. Suspected case of pink 
eye? Mysterious rash? Flu-like 
symptoms? Virtual Urgent Care 
specialists can attend to these 
and other minor conditions, in 
many cases sparing patients a 
trip to the doctor’s office or the 
emergency department.

Patients are often surprised by 
how much a virtual exam feels 
just like an office visit, notes 
Viraj Lakdawala, MD, director 
of telemedicine in the Ronald 
O. Perelman Department of 
Emergency Medicine. “We can 
tell a lot by observing how the 
patient is breathing, how much 
they are sweating, how flushed 
their face is, and how lethargic 
they seem,” Dr. Lakdawala 
explains. “If they point the 
camera on their smartphone 

at the back of the throat, we 
can see whether the tonsils 
are inflamed.” The doctor 
may also ask the patient to 
press on their sinuses, lymph 
nodes, or abdomen for signs of 
inflammation. At the end of a 
visit, which typically takes  
about 10 minutes, the doctor 
can prescribe medications, 
order tests, or make a referral  
as needed.

“This model of care allows NYU 
Langone to offer patients an 
extremely convenient, high-
quality option that they can 
access from anywhere,” says 
Robert Femia, MD, chair of the 
Department of Emergency 
Medicine.

NYU Langone’s Virtual Urgent 
Care team consists of 30 
physicians from its nationally 
renowned Department of 
Emergency Medicine, all 
trained in telemedicine by Dr. 
Lakdawala. These specialists are 
skilled not only in diagnosing 
and treating a wide variety 
of conditions, but also in 
determining when symptoms 

NYU Langone’s new Virtual 
Urgent Care service provides  
a medical consultation  
from the convenience of your  
smartphone or tablet.

warrant a visit to the emergency 
department. (Fortunately, this 
happens infrequently: only 
about 5% of the patients who 
use Virtual Urgent Care are 
diagnosed with a condition that 
requires an immediate in-person 
evaluation.) And because Virtual 
Urgent Care is integrated with 
the institution’s electronic 
medical record system, doctors 
can quickly consult the medical 
history of existing patients and 
extend to new patients the 
benefits of NYU Langone’s vast 
network of specialists.

The service is currently offered 
seven days a week to adults and 
to children ages five and older. 
Same-day appointments are 
available, often with short waits. 
“This is a new way of seeking 
care,” says Dr. Lakdawala, “but 
our patients feel comfortable 
with it because they know they 
can trust us.”

Three easy steps to 
schedule an appointment

1. On your smartphone or tablet, go to 
nyulangone.org/virtualurgentcare, 
or navigate to the “virtual urgent 
care” section of the NYU Langone 
Health app.

2. Select a time between 7 am and 11 pm 
Monday through Friday, or between 
8 am and 8 pm Saturday or Sunday.

3. Click the registration link in your visit 
confirmation e-mail to begin your 
video visit.
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Must be 21 or older with valid ID to consume alcohol. The Festival promotes responsible drinking. 
100% of the net proceeds go to Food Bank For New York City and the No Kid Hungry® campaign.
Photos: Courtesy of Getty Images  |  Sponsors confirmed as of 6.21.19NYCWFF.ORG    |    800.764.8773   |     E AT.  D R I N K .  E N D  H U N G E R .

EXCLUSIVE PROVIDER OF WINE AND SPIRITS TITLE PRESENTED BY AND 
OFFICIAL CREDIT CARD 

HOSTED BY AND BENEFITING

PLATINUM

 BEER AND WATER
DISTRIBUTOR 

HEADQUARTER
HOTEL

OFFICIAL AUTOMOTIVE 
PARTNER

OFFICIAL AIRLINE OFFICIAL BANK PREMIER






