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17th Annual 
Old Bags 
Luncheon

Event Co-Chairs Janet Levy 
and Debbie Porreco 
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Visit our Facebook page for 

weekly & daily specials.

Centrally located in the 

heart of Palm Beach.

A short walk to the ocean

and Worth Avenue.

165 Brazilian Avenue,

Palm Beach
561.655.3430

www. salonmargrit.com

Whether you have a 

minute, an hour or an 

afternoon, lavish yourself 

from head to toe, with 

top beauty experts.

Salon Margrit Day Spa

Facials

Massages

Reflexology

Waxing

Manicures

Pedicures

Airbrush Tan

Make-Up Application

Eye lash extensions

Full service spa

For over 30 years, this 

house of beauty has 

been revered for it’s 

excellence by Palm 

Beach’s most elite.

We also have a unique 

boutique that offers 

clothing & accessories 

from all over the world.
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Dear Readers, Friends, 
Supporters & Viewers!
 

We present our cover in its 17th year The Old Bags 
Luncheon with co-chairs Janet Levy & Debbie 
Porreco. Co-chairs & Committee Members are proud 
to announce that the Old Bags Luncheon is now 
SOLD OUT! Celebrity Guest speaker of the 
luncheon is Joan Collins!
We are introducing you to the celebration of  the social 
event of  the season, the 58th International Red Cross 
Ball, Around The World in 80 Days with Guest 
Performer & Honoree, Wayne Newton, Honoree 
William Shatner and Honoree Shirley MacLaine. 
Policemen’s Ball, which met the Million Dollar 
Milestone!
Let us guide you through another successful issue and enjoy 
our pet edition.
 
Best wishes,

Maya A. Johnson
maya@palmbeachtodayinternational.net
561-758-0247

Letter 
from the 
Editor

Etiquette 
Column

Michelle-Marie 
Heinemann is an 
Etiquette Expert and 
Doyenne of  a thou-
sand exclusive parties. 

Mrs. Heinemann 
comes to us from 
New York City 
answering those 
questions everybody 
needs to know!

If you have an etiquette question please write  
Mrs. Heinemann at: mmh@oldfashionedmom.org

Photo Credit to Annie Watt

Dear Mrs. Heinemann,

I lunch weekly with a group of  women that I have 
known for a very long time. One of  these women 
insists on keeping her cell phone on while we dine. 
She always receives a call and will actually talk to 
the person while we are eating! I have causally said 
something to her about this however she continues to 
use her cell phone at the table. Should I just overlook 
this? The other women don’t seem to mind and I 
don’t want to lose her friendship.
 
Tiffany D. - Palm Beach

Dear Tiffany,

The etiquette of  cell phone use is an evolving one, 
and even though I am sure your friend knows it is 
wrong....she just does not care. Over the summer 
my husband and I were invited to a very intimate 
birthday celebration, and the guest of  honor had the 
audacity to watch the World Cup soccer game on his 
cell phone at the table....he tried to hide it on his lap. 
The bottom line is that it is rude and disrespectful, 
it illustrates ignorance and utter selfishness and is 
unacceptable. With respect to your friend, keep it 
very light and jovial and tell her how much you look 
forward to seeing her and you feel neglected when she 
is on her phone. If  she is a true friend she should take 
the hint.

Yours Truly,
Mrs. Heinemann 
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c  o  v  e  r   s  t  o  r  y

“Old Bags Luncheon”
The Breakers • Thursday, March 5, 2015

10:30 AM Silent Auction • 12:30 PM Luncheon

The Old Bags Luncheon  benefits The Center for Family Services, the nonprofit 
organization dedicated to ending the generational cycle of family violence, protecting 
the child and strengthening the family. For 53 years, the agency has been expanding 
its services to meet the ever changing and growing needs of Palm Beach County. 
The Center operates eight programs throughout the community and serves more 
than 15,000 individuals annually. The Center is nationally accredited by the Council 
on Accreditation to provide services to families and children, which rank The Center 
among the elite of family service agencies throughout the country. 

WE ARE CURRENTLY ASKING FOR AND ACCEPTING DONATIONS OF NEW OR GENTLY USED 
DESIGNER HANDBAGS FOR OUR SIGNATURE HANDBAG SILENT AUCTION

C OMMITTEE MEMBERS : (Back Row): Amie Guerrieri, Melissa Parker, Erin McGould,  Arlette Gordon. Honorary Chair, Soula Rifkin, 
Neiman Marcus VP and General Manager, Beth Pine, Honorary Chair Lorrain Hall , Honorary Chair Linda Adelson,

Joan Klann, Sherry Walker Borchert and Wendy Roberts; (Front Row): Herme’ de Wyman Miro, Judi Richards,
Co-Chair Debbie Porreco, Co-Chair Janet Levy, Kitty Silverstein and Donna Mulholland

Now in its 17th year, The Old Bags Luncheon, promises to be an
incredible event. Due to the unprecedented, early response, we are proud

to announce that the Old Bags Luncheon  is now

SOLD OUT

Celebrity Guest Speaker
Joan Collins

Exclusive Platinum Corporate Fashion Benefactor:

Corporate Sponsors:

FEB YS.indd   6 2/3/15   11:54 AM
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Alissa Dragun, South Moon Photography
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313 Worth Ave, Palm Beach, FL 33480
(561) 835-1600

• �Happy Hour everyday from 
4:00 P.M. until 6:00 P.M.

• �DJ playing every Saturday 
after dinner hours.

• �Coming soon! Wine dinners 
and cooking classes 

• �Open everyday from 11:30 
A.M. until closing time.  
 (We do not close in between 
lunch and dinner.)

Top: Jose Gonzalez, General Manager, Antonello Box, Manager,  
Elmer Saravia,Chef de Cuisine, Alfredo Hernandez, Manager
Bottom: Bartender, Jasmine Dilio, Server,  Angela Moreau, Hostess, Stefany Chau

Stock and Custom Made Silk & Paper Shades
Furniture . Lamps . Interior Design

Lamps Repairs and More

Heath & Co. lights up rooms 
around the world
BY SCOTT PRESTON

For more than a quarter century, Heath & Co. has been 
Palm Beach’s go-to place for top-quality lamps, shades 
and light fixtures.
Nestled in the heart of Antique Row, the store also 
offers rewiring services and award-winning porcelain 
restoration. 
“We have one of the largest selection of shades, and we 
can make any shade, from 2 inches to 8 feet,” says Alan 
Salomon, owner of Heath, which has been open in West 
Palm Beach since 1985. Lamps, chandeliers and other 
fixtures fill the showroom. “We do stores, we do 
restaurants and we offer the finest in fixtures from 
around the world,” Mr. Salomon says. “We also ship 
globally as well. China, Italy, India, California.”

Fax (561) 833-6360 |info@HeathLighting.net | HeathLighting.net

3707 S. Dixie Hwy
Palm Beach, Florida 33405

(561) 833-0880

Photo Credit: Publisher, Maya Johnson

Maya at afternoon Tea at Chesterfield Hotel’s Leopard 
Lounge with famous AMERICAN ANIMAL STAR   

Hudson the Golden Retriever
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PALM BEACH OPERA GUILD BOARD

ExECUtIvE COMMIttEE

CLAIRE CHAsAnOff – CHAIRwOMAn Of tHE BOARD

CAROL BERLIAnt – PREsIDEnt

ELIzABEtH BOwDEn – vICE PREsIDEnt 
PHyLLIs PREssMAn – vICE PREsIDEnt

sUzy MInkOff – vICE PREsIDEnt

EstELLE fAssLER – vICE PREsIDEnt

ARI RIfkIn – vICE PREsIDEnt

BARBARA wEIMER – RECORDInG sECREtARy AnD tREAsURER

LIsA kOEPER – CORREsPOnDInG sECREtARy

CHARLOttE kIMELMAn – AssIstAnt CORREsPOnDInG sECREtARy

ARLEttE GORDOn – Ex OffICIO (PAst PREsIDEnt)
sIGRID BAUMAnn – Ex OffICIO (PAst PREsIDEnt)

BOARD MEMBERs

sPOnsOR

RItA DEnERstEIn

sHIRLEy DIAMOnD

JEAn DOLAn

nAnCy EDMAn fELDMAn

IsAnnE fIsHER

fLOREnCE GAynOR

JACqUELInE GOLDMAn

ROnnIE IsEnBERG

GAIL kLEInERt

DIAnE kRAnE

InGRID kOsOwsky

AnnELIEsE LAnGnER

MARy M. MOntGOMERy

ELAynE MORDEs

MARIA MURPHy

sALLy O’COnnOR

BERnIs ROsEnBLOOM

MURIEL sHAPIRO (PARLIMEntARIAn)
kAREn tELL

MARy wEIss

CAROL wELtz

vIRGInIA zEAnI

HOnORARy CHAIRwOMEn

CLAIRE CHAsAnOff AnD CAROL BERLIAnt

LUnCHEOn CHAIRs

ELIzABEtH BOwDEn AnD ARLEttE GORDOn

HOnORARy IntERnAtIOnAL CHAIR

BROwnIE MCLEAn

wOMAn Of DIstInCtIOn AwARD

ARI RIfkIn

GRAnD BEnEfACtOR

MARy M. MOntGOMERy

Cordially requests the pleasure of your company at our
15tH AnnUAL LUnCHEOn & OPERA IntERLUDE

wEDnEsDAy, MARCH 4, 2015 At 10:30 A.M.
tHE MAR-A-LAGO CLUB, PALM BEACH

PROCEEDs tO BEnEfIt PALM BEACH OPERA’s 
EDUCAtIOn AnD OUtREACH PROGRAMs

OPERA IntERLUDE PREsEntED By tHE 
yOUnG ARtIsts Of PALM BEACH OPERA

AnD

sPECIAL GUEst APPEARAnCE

HOnORARy CHAIRwOMEn

CLAIRE CHAsAnOff AnD CAROL BERLIAnt

LUnCHEOn CHAIRs

ELIzABEtH BOwDEn AnD ARLEttE GORDOn

HOnORARy IntERnAtIOnAL CHAIR

BROwnIE MCLEAn

wOMAn Of DIstInCtIOn AwARD

ARI RIfkIn

GRAnD BEnEfACtOR

MARy M. MOntGOMERy

Cordially requests the pleasure of your company at our
15tH AnnUAL LUnCHEOn & OPERA IntERLUDE
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tHE MAR-A-LAGO CLUB, PALM BEACH

PROCEEDs tO BEnEfIt PALM BEACH OPERA’s 
EDUCAtIOn AnD OUtREACH PROGRAMs

OPERA IntERLUDE PREsEntED By tHE 
yOUnG ARtIsts Of PALM BEACH OPERA

AnD

sPECIAL GUEst APPEARAnCE
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“Every child deserves the 
freedom to laugh, to play, 
to just be a kid, no matter 

their illness.”
- Paul Newman



12

WOW!
Couturier Tony Ward is 

coming back  
to Palm Beach 

on March 14 -15, 2015.
 

Call for appointments:
917-756-1462 • US number

0119613320833 • Overseas number
tonyward.net

Palm Beach Yacht Club had the wonderful opportunity to host Janice 
and Alycia Mondavi for a six course Charles Krug Wine Dinner. Chef 
Billy Somers, started the Charles Krug Sauvignon Blanc with passed 
appetizers, paired the Seared Organic Salmon Cake with the Charles Krug 
Carneros Chardonnay, Crispy Sweet Breads with caramelized shallots and 
balsamic brown butter with the Charles Krug Carneros Napa Valley Pinot 
Noir, a baby spinach salad with prosciutto, white truffle studded Burrata 
Buffa mozzarella, fresh teardrop tomatoes and truffle vinaigrette with 
Charles Krug Napa Estate Cabernet Sauvignon.

The main dish was featured a pepper crusted grilled Jackman Ranch Akaushi 
filet mignon paired with Aloft Howell Mountain Cabernet Sauvignon and 
to finish the night off with a Warm Chocolate Torte with macerated Black 
Berry Gastrique.

An incredible night with Charles Krug and the 
Mondavi Family and Stan Starzyk.

Celebration of Life, unforgettable 

 Barrie Ingham
English stage and screen actor

10 February 1932 – 23 January 2015

 from PBTI, the Palm Beach Theatre Guild,  
family and friends!

“Those we love don’t go away,
They walk beside us every day,

Unseen, unheard, but always near
Still loved, still missed and very dear”
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Anne Marie & Stephen Haymes with Monty & Lola

Photo Credit: Publisher, Maya Johnson
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Arlette Gordon 

with Martini

Jennie Taylor with 
Smartie Pants 

the Yorkshire Terrier

Two Locations
313 Worth Ave • 350 S. County Road
Palm Beach, Florida • 561.253.3000 

www.BleskJewelry.com info@bleskjewelery.com

Lola

East Hampton • Palm Beach • Nantucket
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Debbie Porreco with Maurice, Mia, and Max

Marsha Fontanive, MSM
President, Expansion Medical,

with Romeo & Hercules

Terri Schottenstein with her grand-dogs 
Duke and Teddy
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Herb Roemmele & Carol Neves with Mercedes

 Carol Neves & Mercedes with Polly Ryan and Monique Giliberti

Photo Credit: Publisher, M
aya Johnson
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Bradley PlaceSun and Surf R.S.V.P. Pack & Ship

HOUSEHOLD AND COMPANY ACCOUNTS WELCOME

DOWNTOWN
MARATHON

DOWNTOWN MARATHON
GAS | FULL OR SELF SERVE | AUTOMOBILE REPAIRING FOREIGN & DOMESTIC

Address: 900 N.Dixie Highway, West Palm Beach, FL. 33401 
Phone: (561) 832 - 7338
Hours of Operation: Mon. - Fri.  7 A.M.-6 P.M.

We serve all of Palm Beach! Best Rates!

FEATURES

Service Center (Most repairs on the site)Food Center

Brent Grenci
Served on the island of Palm 
Beach over 8 years at the gas 
station “TEXACO” of Testa’s

Downtown Marathon 
Welcomes New Manager 
John-John Stephenson

Open a house account and receive monthly discounts.  
We feature monthly statements to control gasoline expenses!



Le Bristol’s Head Chef Eric Frechon has 
appointed Jean-Charles Cauquil as the  
Chef of 114 Faubourg. 

Eric Frechon, Le Bristol’s 
Head Chef  for 15 
years, has appointed 
Jean-Charles Cauquil 
as the head chef  of  
114 Faubourg. Under 
the attentive eye and 
guidance of  this “4-

star rated Chef ”, Chef  Jean-Charles Cauquil 
continues to perfect both his sense of  rigour 
and precision, the sole aim of  which is to 
achieve excellence. He is following in the 
footsteps of  Chef Eric Desbordes, who will 
now be working at Eden Rock Saint Barths, 
also part of the Oetker Collection, to which 
Le Bristol has belonged for over 35 years. His 
position there is that of  Head Chef  under the 
management of  Jean-Georges Vongerichten. 

September is synonymous with celebrations at 114 Faubourg, Le Bristol’s 
luxury brasserie with 1-star rating in the Michelin guide. As this famous 
Parisian restaurant celebrates its 5th anniversary, it also witnesses the rise 

of  Jean-Charles Cauquil at the 
head of  a team of  21 people. 

Ever since he was a small boy, 
he has had a real passion for 
cooking. Even then, his generosity 
and the abundance of  his cuisine 
delighted friends and neighbours 
alike. Born in Paris, this 38-year 
old Chef  has acquired very sound 
experience: after spending 6 
years as “Chef  de Partie” at Hotel 
George V under the management 
of  Philippe Legendre then Eric 
Briffard, he joined Le Bristol 
in 2011 as sous-chef  at 114 
Faubourg. As soon as he arrived 
at Le Bristol, Chef  Jean-Charles 
Cauquil was trained in the school 
of  thought of  Chef  Eric Frechon 

and now shares his love of  exceptional products and respect for French 
terroir. He takes traditional dishes to new heights, offering customers from 
France and abroad simple yet creative cuisine in a cosy Parisian setting. 

Working in the open kitchen of  the luxury brasserie, his calm demeanour 
and self-control never fail to impress. What is it he likes about cooking? 
Absolutely everything: discovering new combinations, selecting seasonal 
products, working as part of  a team, and making people happy. 

His motto: “Patience makes dreams come true.” 

Chef  Eric Frechon, who boasts a 3-star rating in the Michelin guide, says 
he is: “delighted to see Jean-Charles Cauquil rise to become the Chef  of  114 
Faubourg. He has all the necessary qualities and passion to become a great 
Chef.”

Patrice Jeanne, Director of 114 Faubourg, Maya, Sous-Chef Anthony, 
114 Faubourg Chef Sommelier Fabien

Exclusive dinner designed by Sous-Chef Anthony  
of 114 Faubourg for Maya Johnson


