PPalm Beach Daily News
THE DISH - Eateries prepare for Oscar highs, carb lows 

By M.M. CLOUTIER, Special To The Daily News Friday, February 27, 2004
Let's do lunch 

A special lunch menu at The Leopard Room & Lounge at The Chesterfield Hotel offers a choice of entree and dessert for $12.95. There, 30-year-old Chef Jay Redington ranks as the youngest executive chef on the island.

On the Menu 
By M.M.CLOUTIER
Thursday, August 14, 2003
The Chesterfield Hotel's Leopard Room dining room is hopping this summer thanks to a number of enticing summer specials. First, you can enjoy 20 percent off your entire check if you order between 5:30 p.m. and 7 p.m. Chef Jay Redington's menu includes such appetizers as mini duck spring rolls with a plum dipping sauce, and a crispy crab cake with roasted corn salsa and avocado aioli. Main courses include sesame-seared Ahi tuna over udon noodles with Asian stir-fry vegetables, and grilled chicken paillard with fettuccini, wild mushrooms and Marsala sauce. The Leopard Room's "All-American Tuesday Nights" feature American favorites from 5:30 p.m. to 8:30 p.m. for just $13.95 a person. Friday eves, from 6 p.m. to 11 p.m., enjoy a classic prime rib dinner for $19.95. Also at The Leopard Room and Lounge, there's live entertainment Wednesdays through Sundays, ranging from Hal and Val of Kickback on Thursday, Friday and Saturday nights to the blues with Bill Coleman on Sundays. Don't miss lunch at The Leopard Room. "Lunch with the Leopard" offers a choice of main course and dessert for just $9.95. Menu items range from a grilled chicken Caesar salad to a club sandwich with turkey, bacon, lettuce, tomato, avocado and your choice of cheese. Desserts include chocolate mousse parfait in an almond cookie cup. 

_____________________________________________________________________________
FLAUSA  VISIT FLORIDA

Press Release Information for the week of January 26th, 2004 through January 30th, 2004 
VALENTINE’S DAY AT THE CHESTERFIELD HOTEL – PALM BEACH, FL – Experience a romantic gourmet dinner this Valentine’s Day at the Chesterfield Hotel.  The Chesterfield Hotel's Executive Chef, Jay Redington, has created a five course dinner featuring dishes like Beef Carpaccio with Arugula, Shaved Parmesan and Olive Oil; Pesto Crusted Veal Chops with Red Onion Marmalade and Creamy Polenta; and Chocolate Souffle with Vanilla Bean Ice Cream. The cost is $49.50 per person and includes a glass of champagne per person and a rose for each lady.  Reservations can be made by calling the Chesterfield Hotel at (561) 659-5800.  www.ChesterfieldPB.com. 

Information Sources from Travel for Singles Show, July 18th WUSA TV, Washington, D.C.
Girls Get Together Getaway at the Chesterfield Hotel

The fabulous Chesterfield Hotel has created the Girls Get Together Getaway for women who enjoy total VIP treatment. The package includes:
*Available Saturday, October 4
*One night stay in a luxurious Queen Superior Room
*Continental breakfast
*$25 Saks Fifth Avenue gift card (to use at the Palm Beach store) towards 
any purchase plus 10% off on all shopping at Saks Fifth Avenue
*Makeup session with Saks Palm Beach Chanel makeup artist, Linda 
Johnson
*Gift bag from Chanel
*On-the-spot skin consultation with Dr. Heather Houck, MD on the latest in line smoothing procedures, including Botox and Restylane 
*Traditional Afternoon Tea 
*Dinner in the Leopard Lounge and Restaurant from a special menu 
prepared by Executive Chef Jay Redington
*15% coupon to use in the Leopard Lounge and Restaurant or Gift Shop
*Massage in your room or by the pool (available at an extra charge)
*Aromatherapy candles and Chesterfield spa robes (available at an extra 
charge) 

The Girls Get Together Getaway is $150 for one night and based on single occupancy, subject to availability. Bring a friend and add $85 per person. Tax and gratuity not included. For details and reservations, please contact The Chesterfield Hotel at (561) 659-5800, toll free at (800) 243-7871 or email: bookchpb@rchmail.com. Visit us online at www.chesterfieldpb.com..
The elegant Chesterfield Hotel is a member of Small Luxury Hotels of the World, and boasts fifty-five uniquely themed and decorated guest rooms and suites that feature rich décor and lavish amenities. Complimentary valet parking awaits you. The Chesterfield Hotel is intimately located at 363 Cocoanut Row, Palm Beach, Florida and close to Worth Avenue and the Atlantic Ocean.
________________________________________________________________

Go for the food, stay for the dancing

By John Tanasychuck, Sun-Sentinel Fine Dining Critic
Posted January 25, 2002
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Restaurant details
Having only heard of the Leopard Lounge, I imagine an eccentric room covered in leopard prints, perhaps even hunting trophies and taxidermy. Garishly funky Palm Beach. 

But when we arrive at the elegant Chesterfield Hotel, there are uniformed valets waiting for our car. We walk through a courtyard, inside the hotel and then through a narrow set of red doors, where the combo is already playing at 8 p.m. 

There is just a hint of leopard in the room -- on china borders, menus and curtains. Chairs are red lacquer, the curtains burgundy and the dance floor lit from underneath. Elegant but comfortable, it feels a lot like the old supper clubs of my parents' generation. It may be the only spot in Palm Beach with live music seven nights a week. 

The hotel was built in 1926 with the Leopard Room arriving nine years ago. The kitchen is currently directed by Chef Jay Redington, who has created a menu that gently rides between two palates: Palm Beach continental and off-island New American. 

Thus, appetizers include a generous portion of smoked salmon ($11) served with toast points and endive leaves filled with chopped egg white, chopped yolks, onion and capers. There's also perfectly cooked shrimp cocktail ($13), a meaty crab cake ($12) and mushroom caps ($7). These are restaurant standards that measure up perfectly. 

But then there are jerk chicken pot stickers ($7), dumplings filled with spicy chicken, steamed, fried and served with a sweet yet chili-spiced dipping sauce. They are a nice addition to the standard side of the appetizer menu. 

We are famished when we arrive, but our waiter -- youthfully professional -- seems intent on this being a three-hour dining experience. Even water and cocktails are slow in coming, but they arrive with a plate of cheese toast, five pieces for each of us. We ask for and receive another before appetizers have hit the table. 

But sometimes a dining experience is about more than service and food. 

We move on to second courses: Grilled asparagus ($8) is served with shaved parmesan. Caesar salad ($8) is a classic example, but this one is light on garlic and served with white anchovy crostini. Arugula salad ($11) includes port-soaked Asian pears, candied walnuts, blue cheese and a raspberry vinaigrette.  Dover sole meuniere ($32) is delightful. Grilled chop steak ($34) is nicely seasoned and well-cooked. Grilled strip steak ($34) is chewy but sinful with crab and Bernaise sauce and roasted shallot mashed potatoes. 

Two entrees stand out. Grilled veal chop ($41) with marsala sauce, Yukon Gold mashed potatoes and crispy onions, and herb-crusted rack of lamb ($37) with honey Dijon sauce and roasted new potatoes. They are classics that start with good cuts of meat and a perfect sauce.   If dinner doesn't tempt you, come after dinner. Wear your best jewelry and dance.

