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Wellington’s acclaimed International Polo Club Palm Beach, one of the
world’s most prominent polo facilities, will host the prestigious Arcalux USPA
106th U.S. Open Polo ChampionshipTM, March 28-April 18. This celebrated
month-long tournament, held in high-esteem along with the British
Coronation Cup and Argentine Open, will spectacularly conclude the 2010
Palm Beach Polo Season.

Tickets for the Nespresso Grande Pavilion range from $50 for cocktails and
hors doeuvres to $100 for field-side Sunday brunch hosted by NYC's Bistrot
Bagatelle with service beginning at 2 p.m. General admission tickets are
available for $20, lawn seating for $35 and box seats for $120. To purchase
tickets or for more information, please visit or
call 561.204.5687. 3667 120th Avenue South Wellington, Florida 33414

On Saturday, April 10th, 2010, Coral Gables will play
host to the Annual Miccosukee Tribe of Indians of (;)
Florida Coral Gables Wine & Food Festival, 1

presented by GREY GOOSE® vodka, MARTINI®
vermouth, Premier Beverage Company, and
Mercedes-Benz of Coral Gables as Giralda Avenue
becomes center stage for South Florida’s most
prestigious charity event. Enjoy world class cuisine,
exquisite wines and live entertainment, all for a great

WINE
&FOOD

cause! The 100 Block of Giralda Avenue, between FESTIVAL
Ponce de Leon Boulevard and Galiano Street will be P crev coose
opened to foot traffic only for a special evening of A ssegrhery. incw
philanthropy. Proceeds benefit The American Lung : :

Association in Florida-South Area’s lung research,

education and patient assistance programs and The International Bronchitis
Center at The University of Miami Miller School of Medicine. For tickets,
please visit
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Located off the lobby in the Gansevoort
Miami Beach hotel, Coco de Ville is the
chic, intimate, high-end lounge concept
adjacent to STK. The design was
inspired by a fictional character named
Coco; a woman so elusive and alluring
that few can claim to have seen her
and even fewer can accurately describe
her. The space was created to feel as
though you have stepped into Coco’s
South Beach vacation home. Coco de
Ville, 2377 Collins Avenue, Miami
Beach, FL 33139, 305.604.6545,

Mokai, one of South

Beach’s most

celebrated boites has

reopened with a bang.

The new Mokai

celebrates the effortless

cool that put this venue

on the map, along with a contemporary,
refreshed design created to appeal to
uptown champagne swillers, downtown
darlings, Black Card holders, and
electro chicks alike. Mokai, 235 23rd
Street Miami Beach, FL 33139, 305-
531-5535,
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Now there’s no excuse not to freshen up your lingerie wardrobe in time for
Spring. Journelle, a new lingerie specialty store, brings South Floridians the
same best-selling underthings that made the company famous in New York
City. You'll find top-sellers from brands like Hanky Panky, Elle Macpherson
Intimates, Chantelle and La Perla, all presented in a warm, elegant
environment. Don’t miss the luxurious fitting rooms. Journelle, 1709 Lincoln
Road, Miami Beach, FL 305.672.7770

In celebration of the upcoming FIFA World Cup, the Y-3 Spring/Summer
2010 collection takes a global tour of modern sport style, rendered in the
label’s signature of elegant athleticism. This season, Yohji Yamamoto and
adidas explore an intellectual approach to the beautiful game of soccer. The
S8'10 collection includes abstract flag motifs in the color ways of eight
soccer federations sponsored by adidas: South Africa, Germany, Japan,
Mexico, Spain, Argentina, France, and Russia. Soccer shorts are cut long
and extra wide, oversized plaid shirts skim the knees, and laser-cut jersey
tube dresses emphasize an idea of light, transparency, and movement.

The women’s collection pushes the concept of see-through with cropped
jackets in embroidered cotton eyelet, worn with voluminous, asymmetric
ruffled skirts and dresses with the flag motifs printed on.Y-3 is first in
footwear, and this season includes a range of striking limited-edition trainers
in the classic Field style, updated with an exaggerated removable tongue
and bold, graphic color ways inspired by the flags of each country.The World
Cup inspired footwear styles range from $360 to $390 and the soccer balls
retail for $120. For more information please visit

Renowned for fit and proportion, Tommy Bahama Swim is the ultimate
accessory for women all year. Sexy and sophisticated, the collection offers a
variety of flattering one and two-piece silhouettes -- all featuring the
meticulous construction of the finest lingerie -- in unique prints and luscious
color palettes, with high-end details and embellishments. Cover-ups are an
essential part of the collection, with dresses and separates in cool,
comfortable fabrics that go beyond the beach, from day to evening. The
men’s swimwear collection offers signature tropical prints and bold solids on
a modern fit trunk in a variety of lengths. Available at

and at select Tommy Bahama'’s retail locations
nationwide.

The Spa at Mandarin Oriental, Miami launches its new rejuvenating spa
experience, the "Latin Rhythms" spa program. Priced at USD 425 plus
gratuity per person, Latin Rhythms includes: Lime & Mint exfoliation, Citrus-
infused Hot Stone Massage, Private Samba Class ,Spa Mojito Cocktail to
enjoy poolside after treatment, Healthy Latin and Asian Bento Box Lunch.
For reservations or more information, please call The Spa directly at +1
(305) 913 8332. Spa guests receive complimentary valet parking.

After almost a year of renovations and
revamps, owner Shareef Malnik is
proud to re-open the doors to the highly
anticipated NEW Forge Restaurant |
Wine Bar. The award-winning Forge is
known as a culinary staple and celeb-
spotting destination in Miami Beach for
the past 40 years and has been taken
into the next era with a “nip/tuck.” The
Forge, 432 41st Street, Miami Beach,
FL 33140, 305.538.8533

On Saturday,

May 8th, 2010

The Wynwood

Arts District

plays host to

The Miami Light

Project Annual

Friends Event.

This year’s event will take place in the
new warehouse space, The Light Box
at Goldman Warehouse, and celebrate
Miami Light Project’s partner, visionary
developer Tony Goldman, for his
contribution to contemporary
performance and the organziation’s
vision for its future. The event will
feature live performances as well as
sips from Nespresso, Stoli and Heinken
and light bites from Thierry catering. For
more information and to purchase
tickets, please visit

Cointreau is a key o —71
ingredient in the 'ﬁ”ﬂmu
Margarita - the #1 C_,
cocktail in the US. ©
The original 1948
recipe was

created by

Margarita Sames

at a party in her
Acapulco villa.

She had the idea to mix fresh lime juice
with her two favorite drinks: Cointreau
and tequila. Her cocktail kept the party
going for two weeks!

The Original Margarita
1 oz Cointreau

2 oz Tequila

3/4 oz Fresh Lime Juice

©2010 Cointreau Corp., Cointreau® Liqueur, 40%
Alc./Vol., Imported by Rémy Cointreau USA, Inc.,
New York, NY. Cointreau Bottle Design®. E.
Cointreau Seal Design®. E. Cointreau Signature®.
Cointreau Label Design®. BE
COINTREAUVERSIAL®. Live Cointreauversially,
Drink Responsibly.
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NICHE MEDIA LLC:

From left: Mercadito; Rocco's Tacos; Solea

With locations already making a mark in New York and Chicago, Mexico City
born chef/owner Patricio Sandoval highlights the cuisine of Southern Mexico
through his critically acclaimed restaurant, Mercadito. Its newest location
opened in March 2010 in Miami's Midtown. Though Mercadito means "little
market," the selection here is impressive. The menu, using the freshest
ingredients available and served in hearty portions, embraces the "family-
style" approach that has been a Mercadito seal. Mercadito's beverage
program, created by Tippling Bros., features a dizzying array of Mexican
tequilas and creative takes on traditional Mexican cocktails, along with an
assortment of beers. Diners can wash down bites with individually muddled
fresh fruit margaritas made with 100% blue agave tequila such as the Little
Market or the Smokey Pablo among others. Mercadito Midtown, is located in
Midtown Miami at 3252 NE First Avenue. Open seven days a week, the
restaurant serves lunch and dinner daily. Slated to open in early April, the
taqueria, adjacent to the restaurant, will offer take-out and delivery service.
For reservations, contact: 786-369-0423;

Celebrate Cinco de Mayo at the most authentic Mexican fiesta in South
Florida -- Rocco’s Tacos & Tequila Bar. Brought to life by charismatic owner
Rocco Mangel, Rocco’s Tacos presents a full sensory experience complete
with a live mariachi band, prize giveaways and free tequila pourings all night
long. Party with Rocco at the original destination on West Palm Beach'’s
Clematis Street or at his newest location in Boca Raton’s Town Center. For
more information and reservations visit ; West Palm
Beach: 224 Clematis Street, West Palm Beach, FL, 561-650-1001. Boca
Raton: 5250 Town Center Circle, Boca Raton, FL, 561-416-2131

Offering the savory classic cuisine of Spain, Solea seems to be what Miami
Beach has been missing. Seasoned restauranteurs Karim Masri, Nicola
Siervo, and Rony Seikaly of KNR Food Concepts, LLC brought Solea to life
at W South Beach in 2009, offering a world-class food and wine experience
combined with the ultimate Miami Style. By combining a selection of both
traditional and innovative plates, Spaniard-native Chef Marc Vidal has made
an indelible impression on the local culinary scene of Miami. BUEN
PROVECHO! 2201 Collins Ave., Miami Beach

, 305-938-3111
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