








OUR EDITORS PICK THEIR FAVORITE VALUES

Wine Spectator

www.winespectator.com

AT LAST,
A BUYER’S MARKET!

Recession Drives Wine Prices Lower

OPPORTUNITY

ECONOMY

Oregon’s Top Pinot Noirs

How Good Are L
Newspaper Wine Clubs? ‘IHUMU m
A Primer On Port JRERE,




with their original pricing. This
mezns that the 1999 Brunellos are
excellent value in mature Sangio-
vese, if you can find them. (The wp
battlings rarely come up ar auc-
tion.} Most ore priced berween $60

e ——

ancd 5123 ar retail, though they may
I.:‘.' 117618 'al.'u'illji.'ll:ll.l.' on t". LIcE restiau-
where their prices
will of course be higher

Buwseed m Tascaeny, Everofeamn brerecu
chief James Suckling has been rasting
Brumello di Montalcing for Wine
Specraror for close to three decules.
While he belisves the usnes are very

rant wine lises,

drmkable wpon relecse, he finds they
also age extremely well. Most
Brunellos veach maturity about six to
eighr years after the vintage date,
and the best can improve in battlz for
10 1o 20 years, sometimes lomger.
."irrc'“m; n'g'rnlnr]'f cimeuets
refrospective tastmgs of the tap
Sanpiovesss o see how older vintapes
are evolving with age
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Top-S5coring Wines From the

1999 Brunello Retrospective

*am than 40 Bruneflos di Montalcino from the 199% vintage wera reviewad for this eport.

a free alphaterical Hst of all wines tasted is avallable at wwwwinespectatorcom/D22803,
wherne WineSpectator.com members can also access complete reviews for the wines.

RELEASE  KUCTEON
WINE SCORE PRICE  PRIE
Ered| Fullgni Brunello di Montalcine Riserva 1999 99 5124 MA
Oifers wonderful citrus peel, ripe berry and floral aromas, with superexotic frait.
Fantl Brunallo dl Montalclne 1998 98 $80 %87
Concentrated, layered and dense, with [aads of powerful fruis. Spelibinding.
Casanova di Merl Brunello di Montalcino Cerretalto 1999 a7 $125 MNA
Integrated and beautiful, voluptuous and long, with ripe fruit, licorice and jarm. —enT LR
Marchesi de' Frescobaldi Brunello di Montalcine Castelgiocondo a7 589 3574
Ripe al Convento Riserva 1999
Superb, with fantastic aromas, massive fruit and amazing concentration, - :
Casanova di Merl Brunello di Montalcine Tenuta Nuova 1999 86 $64 %65
A powerful wine, with crushed blackbarry, raisin, treacle tart and dark chocolate. S
La Poderina Brunelio di Montalcino 1999 96 $70  MNA
Dark and beautiful, with a wanderful concentration of fruit. Long ang caressing. e
La Gerla Brunello di Montalcino Vigna gli Angeli Riserva 1999 a5 %90 A
Supararamatic, with cedar, sweet tobacco and berries. Balanced and refined.
Le Gode Brunello di Hnnuﬂ:lnn Rizerva 1999 85 MA MHA
Full, saft and silky, with loads of fruit, yet subtie and refined. Solid ond comglete,
Siro Pacentl Brunello di Montalcino 1998 95 375 o
Full and soft, with mushroom and blackberry notes and dense fruit
Il Poggione Brunelle di Montalcino Riserva 1995 13 585 NA
Lavered and Aamboyant. with very opulent fruit, yet reserved and caressing. |
Ruffine Bruneilo di Montalcino Il Greppone Mazzi Riserva 1999 a5 $60 NA
Ripe and opulent, with currant, mineral and fresh berbis Layared and stylish, -
Valdicava Brunello di Montalcine Madonna del Plano Riserva 19989 85 $128  MNA
Suﬂ: and dellghﬂ‘ur -subtle and rich, with fabulous aromas and ripe Fruit. S
Castello Banfi Brunello di Montalcine Poggio all'Ore 1993 94 $125 HMA
Jam and dried Berry on the nose verges on fruitcake, Velvety and opulent.
Castello Banfl Brunello di Montalcing Poggio alle Mura 1989 94 $75 MA
This has plenty of fruit, Bul its reserved and gergeeus, with o beautiful texture.
Tenuta Carlina Brunello di Montalcing Togata del Togati 1999 84 5150 MNA
Drark, with toast, coffee and berry flavors: Long and superrich. A blockbuster style.
Sasta dl S5opra Brunello di Montaicine 1939 545 MA
Ripe and ralsiny, with drled dark fruits and fresh flowers. Massive yet balanced ;
La Velona Brunello dl Montalcine 1999 o4 £75 MA

Big and powerful, with sweet fruit, dried flowers, sliced mushroom and berries.
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LAGASSE CHARITY
\VIHS EBIG IN YEGAS

“Eveny chef blocks this aut on I:I'tn
calandan” said Mechael Mina,*
Emeril, andwe wanl to be them”

Mina was joined by 19 other top
chafs and 20 leading ULS, vintners
o participate In the fifth annual
Camivala cu Vin at the Venatian
Resart in Las Vegas on Mo 13,
2000 The event, attendead by
FO0 gieests, ralsed nearky $1.8 mil-
licn, inchuding S1.2 milicn froma
15-lot live auction, for Lhe Emeril
Lagasgse Foundation, which sup-
eorts nonprofit organizations.

The top lot was a last-minute
imprevisation by Charlia Trottern
It sold twice for $160,000 each,
to Grace and Kan Evenstad and

I
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philanthropic

By Alisha Murphy

Carnivale for Children

The Emeril Lagasse Foundation and guests spend a star-studded night.

Lagasse Foundation
serves to help kids in the locales
where the famed chef has
restaurants. This year, the fifth
annual Carnivale du Vin was held
at the Venetian in Las Vegas with
New Orleans flair. On the evening
of November 17, 2009, a star-
studded group wined and dined
while helping raise $1.9 million.

The 2009 Carnivale du Vin
Honoree was Mario Batali who
was joined that evening by fellow
guests Joe Bastianich, Daniel
Boulud, Rob Goldstein, Sammy
Hagar, Michael Mina, Bradley

Ogden, Charlie Palmer, Wolfgang
Puck, Kerry Simon, Karina
Smirnoff and Charlie Trotter.
Musical guests The Neville
Brothers and Trombone Shorty
and Orleans Avenue represented
our city of Saints in Sin City.
Emeril wasn’t kidding around:
there were 21 cooking stations of
New Orleans-worthy dishes. Party
people feasted on Mario Batali’s
Mulffeletta, Daniel Boulud’s Boudin
Noir, Michael Mina’s Ruby Red
Shrimp Po’boy, Wolfgang Puck’s
Shrimp “Louie” Salad and Kerry
Simon’s Shrimp and Grits all

28 | St. Charles Avenue February 2010 www.saintcharlesavenue.com

paired with glorious wines. The

popular auction included private

dining experiences with top chefs,

wines from Trotter’s personal cellar

and one-of-a-kind travel opportu-

nities like a beach vacation with

Emeril at Sammy Hagar’s home in

Cabo San Lucas, Mexico.
From this

event of gigantic

proportions

comes a lot of

good. Here in

New Orleans,

Emeril’s

Foundation

1. Alden, Emeril, E.J., and Meril Lagasse
2. Jacques Rodrigue, Wendy and George
Rodrigue

3. Mark Romig, Amy Odinet, Laurie Watt,
Mindy and Dave McCelvey

4. Mike and Kim Sport

5. Maggie McCabe, Kristin Shannon, Liz Cruz,
Mindy McCelvey, Michelle Terrebonne

6. Emeril Lagasse, honoree Mario Batali,
Charlie Trotter and Wolfgang Puck

7. Rita Benson LeBlanc and Alden Lagasse

8. Kristin Shannon and Julie Murray

9. Sammy Hagar, Emeril Lagasse and Aaron
Neville

10. Daniel Boulud, Troy “Trombone Shorty”
Andrews and Kerry Simon

supports the Edible Schoolyard
New Orleans, St. Michael Special
School, a four-year culinary arts
program at NOCCA and a culinary
learning center for hospitality
training at Café Reconcile. #

What: Fifth annual Carnivale du Vin,
benefiting the Emeril Lagasse Foundation
When: Tuesday, November 17, 2009
Where: Venetian, Las Vegas

SELECT PHOTOS BY CHERYL GERBER AND STEVEN FREEMAN
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Cooking With ...

Emeril Lagasse

The legendary chef's party dip recipe will be tough to beat
on Super Bowl Sunday

By Max Jacobson

I've known the irrepressible Emeril Lagasse since he was executive chef at
Commander’s Palace in New Orleans. Despite the fame as a Food Network star, his
own (short-lived) situation comedy and countless cookbooks, he remains one of the
least pretentious and most revered people in the food world.

He also one of the most generous: His annual Carnivale du Vin, hosted by the
Venetian this year, featured most of America’s best chefs in a fundraiser for the
Emeril Lagasse Foundation, which has funded millions for kids culinary, art and
education programs in the Gulf Coast.

The chef recently upped his Vegas ante with the addition of his modern sports
book-meets-sports bar, Lagasse’s Stadium, at the Palazzo. His three other restaurants
here including his eponymous Fish House at MGM Grand,; his steak house at the
Venetian, Delmonico; and Table 10 at the Palazzo.

In honor of the Super Bowl, I asked him for a special party dish to share with
Vegas Seven readers and—bam!—he promptly delivered his Hot Jalapenio Crab Dip.
This recipe is adapted from his Every Day’s a Party cookbook (William Morrow
Cookbooks, 1999). He also has a new cookbook called 20-40-60: Fresh Food Fast
(Harper Studio, 2009) whose numbers refer to preparation time. The crab dip
won’t even take 30 minutes, but is sure to be a hit on Super Sunday. &

Suggested
Pairing

Chosen by Max Solano,
bar manager at two of
Emeril’s Las Vegas
restaurants, Delmonico
Steakhouse and Table 10.

My go-to brew for this
delicious dip is Blue
Moon, a Belgian-style
spiced wheat beer. The
spice from the coriander
combined with the sweet-
ness and slight bitterness
of the orange peel go
really well with the crab.
It also has the perfect
body and profile to match
with the cheeses and
the heat of the hot sauce
and jalapenos.

%k %k Kk Kk ok ok
Hot Jalapefio Crab Dip
Makes 8 appetizer servings
1 pound lump crabmeat, 1 teaspoon

Worcestershire sauce

1 teaspoon hot sauce

1/2 teaspoon salt

1/2 cup mayonnaise

2 ounces Parmigiano-
Reggiano cheese, grated

picked over for shells
and cartilage
1 teaspoon chopped garlic
1/2 cup chopped
pickled jalapefios
1/4 pound Monterey
Jack cheese with
jalapeios, grated

Preparation: Preheat the oven to 350 degrees.

Combine the crabmeat, garlic, jalapefios, Monterey
Jack, Worcestershire, hot sauce, salt and mayonnaise
in a medium mixing bowl. Toss gently to mix.
Spoon the mixture into a medium-size shallow
baking dish. Sprinkle the cheese evenly on the top
of the crabmeat mixture.

Bake until golden brown and bubbly, about 25 minutes.
Remove from the oven and let sit for about 5 minutes.
Serve with croutons (see recipe, below).

Toasted Croutons
Makes about 32 croutons

1 loaf French bread (about
8 inches in diameter
and 15 inches long),
ends trimmed and cut
crosswise into 1/4-
inch-thick slices

5 tablespoons olive oil

1/4 teaspoon salt

1/4 teaspoon freshly
ground black pepper

Preparation: Preheat the oven to 400 degrees.
Line a large baking sheet with parchment paper.

Arrange slices of bread on the lined baking sheet.
Brush bread with half of the olive oil, then sprinkle
with half the salt and half the black pepper. Turn
the bread over and brush with the remaining oil and
sprinkle with the remaining salt and pepper.

Bake for about 6 minutes, then turn the baking sheet to
ensure the bread toasts evenly. Bake until the croutons
are lightly browned, about 6 minutes. Remove from
oven and let cool completely before serving.

Crab Dip photo by Sabin Orr
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Coming Home
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Emeril raises $1.9 million, lauds Mario, launches cafe

November 17, 2009
By Robin Leach
Celebrity chef Emeril Lagasse set himself a dream target to
i \/ ¥ raise $1 million at his extraordinary fundraiser Carnival du
Vin over the weekend at the Palazzo and The Venetian.
Instead, he smashed through that figure and amazingly
1 wound up just a few dollars short of a double!

Emeril’s fifth anniversary Emeril Lagasse Foundation event
%¢  produced another stunner. He donated $50,000 from the
proceeds, used for needy children’s causes in New Orleans
and on the Gulf Coast still ravaged from Hurricane Katrina, to
\/ b launch three Kids Cafes here in Las Vegas. The first will be

set up at his pal Andre Agassi’'s College Preparatory
Academy.

Mario Batali and Emeril Lagasse at Emeril's

annual Carnival du Vin at the Palazzo.

Photo: IS Photography/ImagesofVegas.com
It was an incredible night of culinary kings, fabulous food,

wondrous wines and rich revelry, and Vegas DelLuxe was there for every part of the exciting events, from
the red carpet to dining to the auctions and entertainment. More than 700 well-heeled people attended C

In its first four years, Carnival Du Vin has raised $7.5 million for children’s charities and contributed more
than $3.2 million to organizations in New Orleans and on the Gulf Coast. In 2005, preparations were
underway in New Orleans for Carnival du Vin when Hurricanes Katrina and Rita hit.

The star chefs swung into action, and 20 top chefs and 20 top vintners relocated to The Venetian and
raised $1.5 million.

“I never thought in this economy we would top that,” Emeril told me. “I hoped for $1 million. | prayed for $1
million. That was our goal, but people were so generous. They opened their hearts, and we almost
doubled what we hoped. Amazing. Vegas went bam! They knew how to kick it up a notch.”

The owner of 12 restaurants in the U.S. (four are here) and the host of
The Food Network and Planet Green TV series, Emeril also serves as
the food correspondent on Good Morning America. A bestselling author
of 14 cookbooks, his newest 20-40-60: Fresh Food Fast was released
on Oct. 28.

His foundation’s mission is to support children’s culinary arts, nutrition
and education programs in communities where he has restaurants. His
$50,000 grant to our food bank Three Square will establish Kids Cafe --
a Feeding America program -- in three Las Vegas area pilot schools to
Mario Batali's signature orange Crocs  provide nutritious after-school meals to more than 500 students who
Zﬁ/’;’.}fg fhagngszszg_”gﬁzg?{\’}’%’a’ don't get dinner at home. In addition to serving meals, Kids Cafe will

teach students healthy eating skills and cooking so they can make
smart choices about food.




The weekend began with a private cocktail party at Emeril's new Lagasse Stadium in the Palazzo. The
red carpet lineup for the Carnival Du Vin dinner included celebrity chefs and vintners, plus showbiz VIPs:
Wolfgang Puck, Mario Batali, Charlie Trotter, Daniel Boulud, Michael Mina, Bradley Ogden, Kerry Simon,
Charlie Palmer, Joe Bastianich, Karina Smirnoff, Sammy Hagar, Aaron Neville and Venetian and Palazzo
President Rob Goldstein and his wife Cheryl Goldstein.

Mario Batali, wearing his traditional orange Crocs and shorts, was given a special tribute by Emeril as the
2009 Carnivale du Vin Honoree, commemorating his longtime support of the foundation and five years’
participation in Carnival du Vin. An all-star lineup of Krewe du Vin chefs created the ultimate grand tasting
-- 21 cooking stations in all serving haute New Orleans-inspired cuisine such as Mario’s Muffeletta, Daniel
Boulud’s Boudin Noir, Michael Mina’s Ruby Red Shrimp Po’ Boy, Wolfgang Puck’s Shrimp Louie Salad
and Kerry Simon’s Shrimp and Grits.

The appearance of Daniel Boulud following the announcement that he’s pulling up stakes at the Wynn
and opening at The Venetian’s new Singapore resort further fueled rumors that he’ll join The Venetian’s
culinary team next year! Daniel’s mum on the subject, but my sources tell me it's almost a done deal.

Each chef was paired with a master vintner pouring exquisite wines. Other master chefs included Sam
Choy from Hawaii, Wendy and Michael Jordan from Rosemary’s, Tom Moloney of Aquanox, Bradley
Ogden from Caesars Palace, Charlie Palmer from The Four Seasons, Joachim Splichal from Patina,
Luciano Pellegrini from Valentino and Nobu Matsuhisa’s partner Drew Neiporent from New York. The
vintners included Au Bon Climat, Domaine Serene, Gemstone Vineyard, Kosta Browne Winery, Pride
Mountain Vineyards, Schrader Cellars and Williams Selyem. To honor his pal Sammy Hagar, Emeril even
concocted a cocktail of Diablo Tea made with Sammy’s Cabo Wabo Reposado Tequila infused with tea
and prickly pear.

Throughout the night, the soulful spirit and funk sounds of The
Big Easy played on in Las Vegas with entertainment by
Trombone Shorty, Orleans Avenue and The Neville Brothers.

The live charity wine auction featured highly sought-after
private dining experiences prepared by celebrity chefs, rare
and deep wine collections and unique travel experiences. One
of the top auction lots was a last-minute addition by Charlie
Trotter, who took to the stage and offered a private dinner in
his Chicago home for 10 guests, assisted by chefs Mario
Batali, Gale Gand and Norman Van Aken, with priceless wines

Kari Hagar, Sammy Hagar, a guest and Robin from his cellar.

Leach at Emeril Lagasse's annual Carnival du

Vin at the Palazzo. Photo: John A. Curtas
When Emeril and Charlie managed to squeeze a private jet with 20 seats from a generous supporter, it
brought in two bids of $180,000 apiece to close out the night with an un expected $360,000! Other hot
items included a lunch with Martha Stewart and a birthday bash weekend shared by Emeril and Sammy
at Sammy’s beachside home in Cabo San Lucas.

“I love Vegas,” Emeril declared. “Your generosity has made this year’s Carnival du Vin a tremendous
success. | am thrilled we are now able to expand its work with children right here in Las Vegas.”

Robin Leach has been a journalist for more than 50 years and has spent the past decade giving readers
the inside scoop on Las Vegas, the world’s premier platinum playground.

http://www.vegasdeluxe.com/blogs/luxe-life/2009/nov/17/photo-gallery-emeril-raises-19-million-honors-
mari/
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CHEF Q + A:

Eight questions with Emeril Lagasse

i

NEWS A&E

By Melissa Arseniuk (contact)
Monday, Nov. 16, 2009 | 4:49 p.m.

The Carnivale du Vin brought together
many of the top chefs in the country: Emenl
Lagasze, Wolfgang Puck, Mario Batali,
Bradley Ogden... most of the big names were
at the Venetian this weekend.

The Sun caught up with eight of the
culinary heavyweights and asked them eight
gquestions, including their take on their
signature dishes, restaurant trends, favorite
kitchen gadgets, and what they would have
for dinner if they had just one last supper to
BNjoy.

Chef #1: Emeril Lagasse

How many restaurants do you

currently have?
I have 12.

What would you say your signature

dish 18? What defines you as a chef?

I've been around for 30 vears, if voudont  karina Smirnaff and Emeril Lagasse at his
know them by now go back to sleeponthe  Carnival du vin in the Palazzo.

bus. Barbecued shrimp, there's one banana

cream pie with banana-erusted caramel,

rack of lamb, it goes on and on and on. T mean, I've been doing this for a long time. How
old are vou?

What did you have for breakfost this mornming?

I had breakfast with my kids so they had eggs and pancakes and orange juice, the typical
American breakfast that vou'd have with yvour kids.

What is your fuvorite food-related trend right now?

I don't know, I don't follow trends; [ get up in the morming and I'm out to set them.
What would you have at your last supper?

I'd probably have some truffles for sure.

Whe would cool it?

I'd probably have my wife do it

What is your favorite Vegas-based restaurant {other than your own)?

That's tough, that’s tough, that’s really tough. Everybody in the world is here so that’s
tough. I couldn't give you that answer.

What's your favarite kitchen gadget?

Probably my knife.



CELEBRITY FORECAST:

Sean ‘Diddy’ Combs among
stars in Las Vegas for Manny
Pacquiao-Miguel Cotto fight

Lilly Tomlin, Ray Romano, Kevin James, Norm
MecDonald to keep eity langhing

By Melissa Arseniuk (contact)
Friday, Mov. 13, 2009 | 11:41 a.m,

Nothing brings the celebs together in Las Vegas like the love of a good fight,

Thit big Masny Pacquiss-Migus] Cotto mateh-ap will go dovwn Saharday sight at the MGM Grand,
but the parties will start tonight as thousands flock town, asxious for their part of the action.

Team Pacgeiac will throw its official fight pasty tondght at Privé, where residest DJ Jermaine Dupri
will ensuse the team behind the Philippines” best pound-for-pousd fighter kicks off their big
weekend in a big way.

While the fight won't take place ustil Saturday, that doesn’t mean there won't be any entertamment
at MGM Cirand tomight:

Though her blows come in the form of hard-hitting comedy, funmy lady Lily Tomlis woa't pull any
punches this weekend as she contiues ber stand ot Hollvwood Theatre,

Two ather, very funsy peopile will also entertain Las Vegas sudiences this weskend: Kevin James of
“King of Queeens” and Ray Romane of “Everybody Loves Raymond” will jein forces and take to the
stupe inside the Terry Fator Thestre st The Mirage for 8 double bill of lnughter both tonight and
Saturday svening,

Roumding out the weekend's liugh forecast is “Saturdsy Night Live™ alum Nosm MacDosald, nho
will be at Howse of Bloes on Sabarday.

Before that, though, Third Eve Blind will perform its “@0s- flavored hits tonight at Puse at Caesars
Palace,

Saturday afternoon will see Playboy's Miss December (and Hugh Hefner's cuarrest No, | girlfriend),
Crystal Harris do an in-store sutograph signing at the only Playboy Store on the Strip, The “Girls
Next Door” personality will be at the Fonem Shops location from 11 am. entil 2 pm. = though no
word a5 to whether or not Hefoer's ex, “Paepshow” star Holly Madison, will pop by to say bello.

As we 4l know, Saturday night is fight night in Las Vegas so the main even? will dominate misch of
the eveming for mach of the city,

1t's hard to know who will be ringside for the nine or 5o rounds, but sources say Sean “Daddy”
Combs will be among the famous faces at the Grand Ganden Aresa

Regardless of who wins, Migeel Cotte will throw a post-fight party at Pure.

Earlier in the day a host of All-Star chefs will gather at the Venetian for one of the city's biggest
fondie and vinophile avents of the year, the ansual Carmivale du Vie.

Amaeg the A-list collection of culisasy heavyweights are chefs Mario Batali; Dasie] Boulusd, Emeril
Lagasse; Michael Mina; Charlie Palmer, Wolfgang Puck; Nancy Silvertos; Charlie Trotter; snd
Morman Van Aken.

The charity event, which benefits Lagasse’s namesake non-profit, will kick-off this evening with a
VIP reception at the recently rebom Palarzo Sports Book, Lagasse's Stadium.

As the foodies and winos get their fill at the Venstian Saturday night, Jessica Lowndes of the new
"POZ107 cast will be next door, st the Palazzo, whese she will ring in bher 21t barthday af Lavo,

Anoiber bottie, VH1s Amber Smith, will also be out and about on Saturday might. The “Sex Retab
with Dir, Direw” persomality will be a1 Hanadian Tropic Zone af Planet Hollywood Saturday night and
a5 enbertaing out on the Mirscle Mile, hip-hopper Fat Joe will entertain inside the casino, on the
nsbzzanine level, st Privé,

NMelissa Arseniuk writes abowt Las Vegas entertainment and celebrity events. She can be reached at
TOZ-94E-TEIS or Hr e-mail at melissa mi‘ukﬁ]lngglwm.;um.



THE STYLE FILE

NOVEMBER 13 -NOVEMBER 15, 2009

EXPLORE LIDIA'S ITALY,
SUNDAY, NOVEMBER 15, 6-8 p.m.
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Lidia Matticchic Bastianich is one of the best-loved chefs on television,
a best-salling cookbook author, réstaurateur, and owner of 2 flourishing
food and entertainment enterprise is coming Sunday, November 15,
6-8 p.m. for & special book-signing event at Carnevino at The Palazzo,

Together with her son Joe Bastianich, she produces award-winning
wines at their Bastianich Vineyards in Friuli and their La Mozza
Vineyards in Maremma, ltaly. Joe is the co-founder of B&E Ristorante

-and Enoteca San Marce at The Venelian and Camevino at The Palazzo

along with Mario Batali.

Ticketsavailzble at B&B Ristorante, Enoteca San Marco, and Carmevino.
£60 includes a copy of her cookbook “Lidia Cooks From the Heart of

ltaly,” passed appetizers, and bubbles,

Management resarves all nights,

CHEER ON
THE TROOPS

It has been an honor to host the men and women of the LS.
military at The Venetian and The Palazzo this pasl week. They are
heading out on Saturday and we'd like your help giving them an
amazing send off. Come down to the Colennade in The Venetian at
9 a.m. to show your support to the troops.






