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Couture Hat Show  
coming in October…

LELE Collection and 
Trunk Sale….November

COMING THIS FALL

Making Your Fashion Statement Possible!



   About Us… 

“When you leave New York,   

you ain’t going anywhere” 

   …Jimmy Breslin 

Unless of course you are heading to our area of the 

world (South Jersey; Philadelphia; and the Burbs).  

A solid group of chefs left New York and they are 

now cooking mainly in the City of Brotherly Love.  

Check it out on our Restaurant Report. 

“Prime Concierge” is our way of recognizing the 

local concierge community and these people are 

too important not to be featured.  They do so 

much to make our area happen and even if the 

name is difficult to spell (“Concierge”) it is what we 

are all about.  It’s also the name of our new 

quarterly print product.   



    PRIME CONCIERGE                

 

                         September, 2013 



      The Restaurant Report 
                   by Bob Bickell  

            

Maybe it’s the high cost of living, or just the 

high cost of real estate.  New York is in a 

class by itself.  It might be the urge to return 

to Philadelphia, but it doesn’t matter.  Our 

restaurant scene just gets better when the 

New York guys arrive. 



                      Chef Sylva Senat 

                                     

      And the new St. James in Ardmore 

 

http://www.marcussamuelsson.com/wp-content/uploads/2013/03/head-shot-photo.jpg


The restaurant business is so much about chefs, 

and there is so much riding on the talent in the 

kitchen.  The owners, Rob Wassermann of Rouge 

and Michael Shulson of Sampan, and Izakaya in 

Atlantic City brought a “soon to be famous” 

restaurant to Suburban Square. 

Their restaurant appeared followed by an 

appearance of Craig LaBan and a negative Inquirer 

review.  The dining public decided not to appear. 

When yet another outstanding New York chef 

became available after some management issues 

at Tashan, the decision to bring Sylva Senat to 

Ardmore became a no-brainer. 

The man worked with some of the best in New 

York (Marcus Samuelsson, Jean-Georges Mercer 

Kitchen, and even Stephen Starr’s Buddakan. 

If everything goes as planned, I can guarantee “the 

soon to be famous” spot on St. James Street will 

indeed become a major restaurant destination. 



 Chef Eli Collins - Pub & Kitchen  

                                   

Chef Eli Collins returned to Philadelphia after a 

stint with Daniel Boulud’s DBGB Kitchen & Bar 

in New York City.  Daniel Boulud hires great 

chefs and one can suggest that Chef Collins is 

in this category.  He is the perfect chef for the 

Pub & Kitchen. 

                     1946 Lombard Street 



    Chefs Josh & Colleen Lawler 

           Farm and Fisherman  

                
They met at Drexel and this one is about 

coming home. He worked at The Fountain, 

Buddakan, and Striped Bass, before time spent 

in New York (BLT Steak, Telepan, and Blue Hill 

at Stone Barns.      324 South 10th Street 

 



  Chef Joe Carroll –Fette Sau 

 
 A partnership with Stephen Starr brings this 

outstanding Brooklyn-based barbecue concept 

to Fishtown in Philadelphia. It became an 

instantaneous hit for all the right reasons.  

Chef Joe Carroll is the man (and Stephen Starr 

had something to do with it). 

 

                 1208 Frankford Avenue 



                                                               

 

  Chef Greg Vernick is a native of Cherry Hill, 

and a CIA graduate, but his five years with one 

of New York’s best chefs (Jean-Georges 

Vongerichten) was all the preparation 

necessary to produce a concept in Philadelphia 

that has become an immediate winner.   

                    2031 Walnut Street 

http://www.vernickphilly.com/images/photos/list/food2_popup.jpg
http://www.vernickphilly.com/images/photos/list/food3_popup.jpg
http://www.vernickphilly.com/images/photos/list/food4_popup.jpg
https://www.facebook.com/photo.php?fbid=617468511615612&set=a.569606833068447.143891.100000574063983&type=1&relevant_count=1&ref=nf


Fork Restaurant – Chef Eli Kulp 

                      
Here is a CIA chef who has New York written 

all over him.  In short order, he has New York 

written all over Fork.  Fork is better than ever 

and that’s really saying something. His NYC 

experience included Fonda del Sol, Del Posto, 

and Torrisi Italian Specialties.   

 

                         306 Market Street 



     Chef Justin Bogel – Avance 

              
A Philadelphia guy returns after several great 

years in New York.  Avance will replace 42 

years of Georges Perrier and his classic Le-Bec 

Fin. 

              1523 Walnut Street 



      Chef Joe Cicala – Le Virtù                                                        

 
Chef Cicala spent time in Washington, DC and 

cooked at the highly respected Del Posto in 

New York City.  Even before his arrival in 

Philadelphia Le Virtù was an outstanding 

restaurant, but one could easily suggest that 

he made it even better. 

                1927 East Passyunk Avenue 



                 Jose Garces 

          
Let us not forget that the great chef came to 
Philadelphia from New York.  He worked in 
several New York kitchens including the 
Rainbow Room, Four Seasons, 57/57, and 
Bolivar. He emerged as a true talent under the 
tutelage of Douglas Rodriguez (“the godfather 
of Nuevo Latino cuisine”) in two popular 
restaurants, Pipa and Chicama. In 2000, Garces 
came to Philadelphia as executive chef at 
Alma de Cuba and again teamed-up with 
Rodriguez. 



COMING SOON...

First in an Exclusive Series 

Bridal, Cruise and Holidays Collection!
One of the Premier Designers – exclusively coming to Bernard’s…
VIP PARTY…TRUNK SALE…FITTINGS….

Couture Hats by Brenda

www.bernardssalonandspa.com

www.b2salon.com



                        South Jersey 

      Chef Franco Lombardo 

     Sapori Trattoria Italiana 

 

 

The Chef from Palermo, Italy is celebrating 

ten great years in Collingswood.   



The young chef literally built his restaurant with 

his own hands, and he takes his rendition of 

Northern and Southern Italian food very seriously. 

For Franco, his perfect guests are those who don’t 

study the menu, but they simply ask Franco to 

cook for them.  Several courses later, they know 

precisely how great this restaurant has become. 

Please don’t ask Franco to make you a chicken 

parmigiana.  Again, he takes his food so seriously 

that the chicken parm is not suitable to his vision 

of truly genuine Italian cuisine.  

I remember ordering a meal at Sapori and Franco 

told me that I really didn’t want that particular 

selection.  “Let me make you something that you 

will really enjoy.”  It was fabulous!  

 

www.sapori.info 

 

http://www.sapori.info/


      The Barnes Foundation                 

 

 

With such an amazing collection of art in one 

place, the new Barnes Foundation is located in 

Downtown Philadelphia only steps away from 

the equally amazing Philadelphia Museum of 

Art and the Rodin Museum. It has to be the 

most significant tourist attraction for this City 

in many years. 



                                                                                

 

The wealthy Dr. Albert Barnes established the 

Foundation in 1922, and the collection includes 

masterpieces from names such as Pierre-Auguste 

Renoir, Paul Cézanne, Henri Matisse, Pablo 

Picasso, Chaim Soutine, Henri Rousseau, Amedeo 

Modigliani, Edgar Degas,Vincent van Gogh, 

Georges Seurat, Edouard Manet, and Claude 

Monet (to name a few).                    

                 www.BarnesFoundation.org 

http://www.barnesfoundation.org/
http://www.barnesfoundation.org/collections/art-collection/


Pennsylvania Academy of the     

Fine Arts… 

 Hidden Treasures Unveiled: Watercolors.  

 

     Sand Cove – by Artist Stuart Davis (1892-1964) 

         



 

 

                      North Road, Bermuda  

            by artist Winslow Homer (1836-1910) 

 

 September 28, 2013 – January 5, 2014 

 

           See more … www.pafa.org 



Make a  
Personal 

Statement – 
Get a Fresh Look!
Sunday & Monday:

Student Appreciation Days – 
50% OFF Hair Cuts & Color…

Work in a Hotel, Restaurant or Gym?
In The Biz Days…Take 35% off.

NEW CLIENT INTRODUCTORY SPECIAL: 
SAVE 50%... Hair Cut and Color

The City’s Ultimate Choice…
The Artistic Professionals.

Tuesday & Wednesday:

Excludes Keratinand Extensions. Must present student ID.

For all hospitality industry professionals. Must show proof of employment by pay stub, business card or  
company ID. Valid for first-time customers or if you have not been a customer for 6 months.

Valid for first-time customers. This card must be presented to Salon Coordinator at time of appointment.  
Cannot be combined with other promotional offers.

777 South Broad St. • Philadelphia
215.546.5522

Hours:  Sun 10am-4pm, Mon 11am-9pm, Tue Noon-9pm,  
Wed 9am-9pm, Thu 9am-9pm, Fri 9am-8pm,  Sat 9am-5pm 

www.b2salon.com



Prime Photos… 

I don’t know what this guy is thinking about, 

and it is beautiful, but forget about it.  There is 

no way I’m sitting there. 

 

           

 



          Prime Photography 

            Grapefruit Slices          

    

           South Beach, Florida    
              Photo by Doug Cox 

             email: dougcox22@cox.net 



 

 

    Trouble in Paradise…by Bob Bickell 

 

                   

 

It’s a bit difficult to associate Atlantic City with the 

word “paradise” but the City did have some great 

days.  Of course, you really have to go back to the 

1920’s, 30’s and 40’s to really appreciate the so-

called “great days”. 

 



The 500 Club along with the likes of Frank Sinatra 

and his Rat Pack are long gone, and it seems like 

the ongoing task is to find a way to re-invent the 

City. 

One could say the opening of Resorts in 1978 was 

a game-changer, and gambling was the answer.  It 

worked for a lot of years until the introduction of 

the out-of-state casinos, and especially 

Pennsylvania.   

Even the dramatic introduction of the Borgata and 

most recently, the Revel, would not be enough to 

keep the gambling folks coming to Atlantic City.  

The new idea was to make the City a family 

oriented destination, but Las Vegas tried the same 

thing, and it simply didn’t work.   

The new Vegas is “whatever you do here, let it stay 

here” (or something like that). 

 

 



                 

The reinvention plans continue to be discussed, 

but one businessman has his own answer, and it’s 

more in tune with the strategy in Las Vegas.  Bob 

Gans is the managing partner of the new $25 

million-dollar Scores at the Trump Taj Mahal 

Casino Hotel. 

Mr. Gans is not all that bothered with the 

aforementioned “trouble in paradise”.  He recently 

brought his Robert’s Steakhouse into the Taj, and 

Philadelphia Magazine just named his restaurant 

as the “Best Steakhouse” in the Philadelphia area. 

According to Mr. Gans, “What we have created at 

Scores Atlantic City is a high-tech social and 

sensory playground built entirely around the 



pursuit of escape and fantasy.”  This is a 36,000 

square-foot concept to “explore, discover, and 

enjoy”. 

Say what you will about the future of Atlantic City, 

and certainly Scores is not exactly a part of the 

family oriented thought process, but this club will 

play a part in the hopeful renaissance of Atlantic 

City.  

Bob Gans is recognized as one of the most 

successful entrepreneurs in America and Atlantic 

City needs people who can make things happen. 

Ironically, Atlantic City is celebrating the return of 

the Miss America Pageant.  It’s a nice thing, but in 

terms of impact, Scores promises to be tad more 

interesting.                            

                                  



NEWS… 
Outstanding Beauty Industry Professional 

Named Vice-President, Spa Services, for 

Bernard’s Salons… 
 

“I looked no farther than my own home for 

the ideal candidate to operate the spa services 

that are such a vital part of the Thomas 

Bernard Salons,” said new owner-partner 

Raymond Orsuto in announcing the 

appointment of his wife, Linda Champion 

Orsuto, as the new Vice-President for Spa 

Services.  She will be responsible for spa 

operations at the renowned Bernard’s Salon 



and Spa in Cherry Hill, Bernard’s Marlton 

and the B2 Salons located in Cherry Hill, 

Washington Township, and Philadelphia.  

The appointment is part of the new owners’ 

revitalization plan after purchasing the salon 

chain earlier this year.  Linda Champion was 

one of the leaders in the beauty industry, 

with over 36 years of experience,” Raymond 

Orsuto said.  She operated her own salon and 

spa for 23 years, and was a spa director for 

14 years. She has won both the U.S. and 

International ‘Salon of the Year Awards’ 



presented by NAILS Magazine.  She has been 

featured, quoted, written about, and pictured 

more than 120 times in beauty industry 

publications. And she pioneered 

‘NAILFRIENDS,’ the nail industry’s first 

nonprofit, free networking symposium for 

nail technicians.  This has spawned nail 

technicians’ networking seminars 

worldwide.” 

Linda Champion Orsuto’s appointment is 

one of a series of positive moves the 

revitalized Thomas Bernard organization will 



be taking as its new owners and staffs 

reposition the salons to reflect the vision of 

the late Thomas Bernard, himself a legend in 

the beauty industry. 

Raymond Orsuto and his partner, local 

adman Joseph P. Serpente, worked with 

Thomas Bernard in the formative days of 

Bernard’s Salon and Spa. “We know what 

Tom’s dreams and plans were, and we’re 

working hard to meet and exceed his goals 

Serpente said.  New and former clients alike 

are welcome!” 



              Prime Travel 

         West Street Hotel 

         Bar Harbor, Maine  

Bar Harbor’s newest (2012) luxury boutique 

hotel featuring 90 rooms and magnificent 

ocean and harbor views.  A Maine getaway is 

what this spot is about with a full-service spa 

and fitness center; pool house and tennis 

courts, and Maine’s only rooftop pool.      



     

Luxurious, modern accommodations  

 

 

    



 

The Rooftop Pool… 

   

 

The Oceanside Pool 

 



                                      

Bar Harbor Dining… 

 

 

 



 

 

 

 

West Street Hotel - 50 West Street 

Bar Harbor, ME 04609 Phone: 207-288-0825 

Fax: 207-288-0860 

 

www.theweststreethotel.com 



 A Conversation with Sid by Bob Bickell… 

                     

 

Sid recently passed away at the age of 95. I 

had an opportunity to interview one of the 

great promoters of all-time.  

Sid Bernstein worked with some of the 

greatest names in musical history…  



The Beatles, the Rolling Stones, Herman’s 

Hermits, the Moody Blues, the Kinks, James 

Brown, Ray Charles, John Denver, Joan Baez, 

Miles Davis, the Rascals, Frank Sinatra, Tony 

Bennett, Elvis Presley, Barbara Streisand, ABBA, 

Aretha Franklin, Janis Joplin, Jimi Hendricks, Eric 

Burton and the Animals, Gerry and the 

Pacemakers, the Dave Clark Five, Laura Branigan 

and more.   

Here is my favorite portion of the interview… 

BB: An amazing career and there had to be 

some regrets. 

Sid:  We all make mistakes, and of course I 

have regrets. Frankie Valli invited me to visit 

his home to sample what he called “the best 

meatballs ever” (and they might have been). 

He asked me to manage his group but I had 

heard stories of many conflicts amongst the 

members of the Four Seasons. Something told  



me to avoid this opportunity, and it was 

obviously a major error in judgment. 

I also turned down a kid by the name of Paul 

Simon, and a girl who insisted she knew how 

to sing. Simon & Garfunkel did pretty well 

without me, and what can you say about 

Barbara Streisand and her career? 

 

I remember when a young songwriter came to 

my office and suggested he played the guitar 

and wanted to be a singer. I was approached 

by so many of these people and in this case I 

suggested he visit a club called the Bitter End 

and request an audition. Neil Diamond never 

called me back. There were many others, but 

who could have known? 

Like I said, we all make mistakes. 



     For the Lovers of Words… 
  

Police were called to a day care where a 3-yr-old 
was resisting a rest. 
Did you hear about the guy whose whole left side 
was cut off?  He's all right now. 
The roundest knight at King Arthur's round table 
was Sir Cumference. 
To write with a broken pencil is pointless. 
When fish are in schools, they sometimes take 
debate. 
The short fortune teller who escaped from prison 
was a small medium at large. 
A thief who stole a calendar got 12 months. 
A thief fell and broke his leg in wet cement.  He 
became a hardened criminal. 
When the smog lifts in Los Angeles, U.C.L.A. 
The dead batteries were given out free of charge. 
A dentist and a manicurist fought tooth and nail. 
A will is a dead giveaway. 
Time flies like an arrow; fruit flies like a banana. 
A backward poet writes inverse. 
 



A chicken crossing the road:  poultry in motion. 
If you don't pay your exorcist you can get 
repossessed. 
Show me a piano falling down a mine shaft and I'll 
show you A-flat miner. 

The guy who fell onto an upholstery machine was 
fully recovered. 
You are stuck with your debt if you can't budge it. 
A calendar's days are numbered. 
A lot of money is tainted:  'Taint yours, and 'taint 
mine. ('Taint none of it mine lately!!) 

A boiled egg is hard to beat. 
He had a photographic memory which was never 
developed. 
Those who get too big for their britches will be 
exposed in the end. 
When you've seen one shopping center, you've 
seen a mall. 
When she saw her first strands of gray hair, she 
thought she'd dye. 
Bakers trade bread recipes on a knead to know 
basis. 
Acupuncture:  a jab well done 

  


