


Power Couple Brandon & Natalie Dawson

Natalie Dawson, CEO of Silver Lining Herbs Josi Young and Brandon Dawson

Brandon Dawson with Kevin Turner, A World-Class Business Builder, Chairman of Zayo Group and Vice Chairman of Albertsons/Safeway
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Designed by famed architect Addison Mizner in 
1926, this historic Boca Raton estate is steeped in 
old world elegance & charm, creating the perfect 
unique event space in South Florida. Vice President 
Zoe Lanham has headed The Addison for over 15 
years with her outstanding professionalism 
and exceptional talent for detail, upholding the 
highest standards of superb quality in the 
hospitality industry. Executive Chef Patrick Duffy 
along with Sous Chef Jose Hernandez leads the 
Five Star Diamond Award winning kitchen at 
The Addison. They are renowned for their elegant, 
highly personalized, and on-trend farm-to-table 
menus, pursuing locally sourced, and the highest 
quality ingredients. Ideal for all your catering needs 
whether it be entertaining at home or hosting an 
extravagant affair at this beautiful catering venue in 
South Florida, any choice would be right and 
amazing with this top-notch award winning 
property. The Addison team has full service event 
planning capabilities and will meticulously tend to 
ones every whim. The venue menus are highly 
personalized to taste and budget, and the unique 
setting of this historic exquisite estate makes for a 
beautiful event at one of the most renowned 
romantic wedding venues in Boca Raton, it’s the 
perfect place to say I do and start a fairytale life of 
happiness together.

2 E Camino Real Boca Raton, FL 33432
Tel: (561) 372-0568
Email: info@theaddison.com
www.theaddison.com

An Enchanting Venue
With Five Star Cuisine

Vice President Zoe Lanham

The Addison Award Ceremony

Awarding The Boca Raton Historical Society

The Exemplary A-Team at The Addison
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DEA President Paul DiGiacomo

Donald J. Trump 45th POTUS respectfully attended the wake 
to express his condolences to the Diller family

and NYPD officers along side Patrick Ryder, Nassau County 
Police Commissioner

Left to Right: DEA President Paul DiGiacomo with 
Line of Duty widows Elieen Rafferty & Lisa Tuozzolo 

and Detective Tim O’Brien

Mosaic Federation GalaMosaic Federation Gala 
Against Human SlaveryAgainst Human Slavery

MOSFED / Mosaic Federation is the 
social responsibility initiative of 
MOSAIC, a Crisis Management and 
Intelligence company headquartered 
in New York City and with an office 

in London as well as Counter Terrorism training 
headquarters outside San Diego. MOSAIC, 
founded by its President, Tony Schiena, daily 
operations by Darrel M. Blocker, former Deputy 
Director of Counter Terrorism for the CIA and 
Richard Frankel, former Associate Director of 
National Intelligence and FBI SAC in New Jersey.

MOSFED was founded in the UK by Tony Schiena 
and the Head of Counter Trafficking for Scotland 
Yard, Assistant Deputy Commissioner, Richard 
Martin, during an investigation into human 
trafficking in Romania. MOSFED is comprised 
primarily of law enforcement and intelligence 
operators, along with senior advisors who held 
top intelligence, military and law enforcement 
positions. These leaders are joined by an 
experienced group of international attorneys, 
who have a real world understanding of criminal 
networks and how to best work against them. 
With the world wide reach of the trafficking 
crisis, MOSFED has seen a need to have 
further presence internationally, which led to the 
establishment of a 501(c)3 non-profit in the US, 
led by Tony Schiena; Richard Frankel and Sheriff 
Mike Brown, a veteran of the CIA and BATF and 
current “Sheriff of the Year” enabling MOSFED 
to be a world leader in the fight against human 
trafficking. AAHS bestowed the Humanitarian 
Award to the CEO of MOSAIC, Tony Schiena 
for his outstanding leadership and contribution 
to fight against human trafficking in the world 
and continues to thank him for his brave heroic 
commitment achieving worldwide justice for all.

To join the fight and donate to this worthy cause 
please go to 

www.humanslavery.com 

For enquiries about MOSAIC 
please email: office@mosaicsec.com

Tony Schiena (right) receives Humanitarian Award presented by
 Joseph Cinque Chairman/CEO of AAHS with 

Dr. Baffour Adjei Bawuah (left), Ghanaian Diplomat

Left to right: Darrell Blocker, CIA Operative with CEO of MOSAIC, Tony Schiena, 
Joseph Cinque, and Ghanaian Diplomat, Dr. Barfour Adjei-Barwuah

Singer and Songwriter, Maxwell 
with Head of Moblty Corporate 

Development, Mo Stojnovic

Lais Ribeiro, Model 
& Victoria’s Secret Angel

Model Alessandra Ambrosio with 
American actress, Activist and 

Model, Annalynne McCord

The Multitalented International Artist, 
Victoria Unikel (right) presented an award 
to The producer and Actor, Gene Avakyan
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Piazza della Repubblica 17, 20124 Milan, Italy
Tel: +39 02 62301
Emal: info.HPS@dorchestercollection.com
www.dorchestercollection.com

With its exceptional standards of hospitality, 
outstanding service and unmistakable Italian 
charm, Hotel Principe di Savoia embodies the 
true spirit of Milan, where it stands out as a 
landmark of true luxury. An airy oasis amongst the 
urban landscape with classic glamour bathed in 
cutting-edge refinement. Modern luxury is woven 
through traditional Milanese design. Luxuriously 
furnished rooms, suites, restaurants and bars 
takes Italian cuisine to new heights of 
sophistication without losing any of the character 
that defines it. Acanto Restaurant brings its 
natural charm to the rituals of dining and adds a 
twist of personality to elevate the experience to 
new levels of excellence. Take time to relax and 
explore a world of tranquility at their wellness Spa, 
Club 10 Fitness & Beauty Center. Indulge and 
begin your Milanese adventure at Principe di 
Savoia, an emblem of classic charm waiting 
to be discovered.

Hotel Eden invites guests to feel an open warmth 
that speaks more of family than a hotel. Beautiful 
rooms that whisper of exclusive serenity and peace of 
mind. An authentic Roman spirit infuses this radiant 
hotel, alive with the stories of a legendary city and 
the hospitality of its remarkable people. Explore the 
depths of history from the height of luxury. Michelin-
Starred Chef Salvatore Bianco creates Mediterranean 
cuisine at La Terrazza Restaurant, the jewel in the 
Edens crown in addition to other Five-Star dining 
options, consisting of intimate and unique settings, 
expressing Italy’s gastronomy as an art form. Guests 
should expect a extraordinary, beautiful, luxuriously 
comfortable and perpetually elegant stay at the 
Hotel Eden, discovering their own private residence, 
surrounded by contemporary Italian sophistication. 
Hotel Eden where the spirit and heart of modern Rome 
is very much alive and beating.  
Via Ludovisi 49, 00187 Rome, Italy
Tel: +39 06 478121
Email: info.HER@dorchestercollection.com
www.dorchestercollection.com

Hidden Gem in 
The Heart of Rome

Your Elegant Milanese 
Home Away From Home
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Spotlight

Beyond an excellent career as a highly decorated 
Chef, Heinz Beck has been heralded as a leader in Italian 
and Mediterranean culinary. As one of the world’s most 
respected Three Star Michelin Chefs, Heinz Beck has 
been awarded with an impressive collection of accolades 
for his renowned restaurants and wizardy talents creating 
magic in the kitchen. Chef’s cuisine is innovative and 
exciting, while maintaining a respect for culinary Italian 
tradition and remembering that great cooking is about 
fresh ingredients handled with sensitivity and passion. 
An author of several noteworthy cookbooks, nowadays, 
Heinz Beck is known as one of the most notable.

 “Masters” of gastronomy worldwide. With his unique 
philosophy of “You are what you eat” that determines 
ones well being, combined with his undisputed culinary 
talent and research in nutrition creating highly innovative 
and unique healthy recipes... Bravo Chef!
www.heinzbeck.com

HEINZ BECK

A breathtaking view of the Eternal City is revealed to 
guests as one of the world’s most beautiful 
restaurants. Under the guidance of Heinz Beck, it 
has become a temple of international gastronomy. 
Its one-of-a-kind cuisine is a fusion of genius and 
creativity; from the absolute quality of simply unique 
ingredients, it continues to set forth new taste and 
emotions coaxed from the natural flavors of Italian 
and Mediterranean tradition. La Pergola is renown 
for innovative Italian cuisine, sculptural flower 
arrangements, romantic views over St Peter’s Basilica 
and exotic wall murals. La Pergola was the first 
restaurant in Rome to be awarded Three Michelin 
Stars – and still the only one in Rome to hold this 
accolade. German-born Chef Heinz Beck brings 
a thrilling lightness of touch to traditional Italian 
ingredients. Every dish is a vision; as every recipe 
is the result of a meticulous analysis of every detail 
and of every aspect. Live the magic of La Pergola, 
Rome’s most famous roof garden, as well as the most 
renowned restaurant in Italy. Looking forward to the 
renovated new look late Spring 2024. 
Rome Cavalieri, A Waldorf Astoria Hotel
Via Alberto Cadlolo, 101 - 00136 Rome Italy
Tel: +39 06 3509 1
Email:  ROMHI.GuestServices@waldorfastoria.com 
www.romecavalieri.com/la-pergola

AAHS Chairman Joseph Cinque with Chef Heinz Beck

Artist of The Culinary World 

Temple of Gastronomy 
Congrats on 33 Succesful Years
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Spotlight

Jean-Georges Vongerichten is one of the world’s 
most famous chefs, his skills extend far beyond the 
kitchen. A savvy businessman and restaurateur, 
responsible for the operation and success of 60 
restaurants worldwide. Born and raised on the outskirts 
of Strasbourg in Alsace, France, Jean-Georges’ earliest 
family memories are of food. He began his training in a 
work-study program at Auberge de l’Ill as an apprentice 
to Chef Paul Haeberlin, then went on to work under 
Paul Bocuse and Master Chef Louis Outhier at L’Oasis 
in Southern France. Jean-Georges has made culinary 
history and developed a reputation as remarkable as 
his food by tapping into his deep understanding of the 
restaurant world and pairing it with his forward thinking 
innovative vision. We’re excited about chef bringing 
the ABC concept trilogy to Dumbo, BKLYN and looking 
foward to the new private club Chez Margaux in NYC. 
Bravo Chef JGV! 

JEAN-GEORGES

Jean-Georges opened in 1997. The eponymous 
restaurant is the jewel in his crown, having retained its 
Three-Michelin-Star rating for the tenth year in a row. 
The longevity of Chef Jean-Georges Vongerichten’s 
flagship is due to many factors, a sumptuous setting 
overlooking Central Park, with a discreet aura and 
serving superior French cuisine. Dishes created with 
the upmost flair paying attention to detail, impeccable 
products with thoughtful garnishes and nuanced flavors, 
where chef flawlessly marries French technique with 
Asian flavor accents. The omnivore menu is appealingly 
versatile thanks to the contemporary and classic 
techniques. Adjacent to Jean-Georges Restaurant, is 
Nougatine a more casual dining atmosphere. Discover 
New York City’s best-kept secret. Nougatine serves the 
signature and seasonal dishes of Chef Jean-Georges 
for breakfast, lunch, and dinner, 365 days a year. 

Award-Winning Chef Jean-Georges Vongerichten sets 
the highest standards in cuisine, quality and service at 
Jean-Georges. The restaurant remains one of 
Manhattan’s prominent dining destinations, a reminder 
of why fine dining remains integral to the fabric of NYC.

1 Central Park West
New York, NY 10023
Tel: (212) 299-3900
www.jean-georges.com

AAHS Chairman Joseph Cinque with Chef Jean-Georges

Globally Renowned Chef 
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AAHS Chairman Joseph Cinque with Chef Jean-Georges

The cuisine at Chef Jean-Georges’ ABC kitchen 
reflects a passionate commitment to the freshest 
organic and local ingredients possible. The 
restaurant’s changing menu focuses on local, 
sustainable, seasonal produce that does not use 
pesticides, synthetic fertilizers, insecticides, or GMOs. 
Meat, fish, and dairy are locally sourced. Jean-
Georges Vongerichten’s restaurant inside the posh 
homewares emporium ABC Carpet and Home is a 
love letter to greenmarket cuisine. Underneath the 
exposed concrete beams, a chic crowd consumes 
fresh, flavorful appetizers like the roast carrot and 
avocado salad or pretzel-dusted calamari, and winning 
entrées that include pizzas, pastas, and hearty 
entrees. The restaurant is committed to all the right 
causes, environmentalism, sustainability, supporting 
local farmers -all of which are announced in a near 
manifesto-length list on the back of the menu. 
This farm-to-table concept by Jean-Georges definitely 
lives up to all the hype, with some incredibly innovative 
recipes and elevated country classics designed for 
that big city appetite.

35 East 18th Street
New York, NY 10003.
Tel: (212) 475-5829
www.abckitchen.nyc

The Fulton is Chef Jean-Georges Vongerichten’s first 
seafood restaurant – located in an area of the city he 
fell in love with when he first encountered the energy of 
the former Fulton Fish Market in 1986. The menu 
focuses on the best ingredients and the bounty of the 
ocean and beyond. 

At The Fulton, the Seaport nautical history has been 
woven into the textures of the space. A lover of art and 
design, Chef Vongerichten was intimately involved in 
the curation of The Fulton’s interior and developed the 
concept in tandem with New York and Toronto-based 
design firm Yabu Pushelberg. The artwork pays 
homage to maritime culture and the mysteries of the 
deep. Escape the bustle of the city and rediscover 
the romance of the sea at The Fulton, a restaurant by 
world-renowned Chef Jean-Georges. With a hat tip to 
the history of The Seaport. 

89 South St New York, NY 10038
Tel: (212) 838-1200 
www.thefulton.nyc
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425 Park Ave, New York, NY 10022

www.costeno.com

Co-Founders of Grupo Costeño, Alberto Martínez and Victor Setién

Creating Extraordinary 
Culinary Concepts

AAHS Chairman Joseph Cinque, Victor Setién and Chef Jean-Georges

Grupo Costeño, founded in 2006 has been 
dedicated to creating innovative Haute Couture 
Cuisine in contemporary casual yet fine dining 
venues offering various experiences that have 
managed to conquer and challenge the status 
quo in the hospitality industry. Today Grupo 
Costeño consolidates its growth in new national 
and international markets. For Co-founders 
Víctor Setién and Alberto Martínez, success has 
not come by chance. This pair of entrepreneurs 
have managed to position themselves as one of 
Mexico’s top leaders in the gastronomic 
hospitality industry. 

Co-Founders Victor and Alberto along with the 
Costeño Group, are a team of experts focused 
on creating extraordinary culinary experiences. 
They understand what it takes to have their 
restaurants stand out in the gastronomic world 
and the importance working with expert chefs, 
who operate, and consistently train team 
members to ensure that diners can enjoy all 
that’s created by a staff of true professionals 
with high-quality standards to fulfill the 
expectations of the most demanding palates. 

Costeño Group today is present in more than 
15 cities in Mexico and with over 50 locations 
worldwide such as Cuerno®, Ryoshi®, 
Hotaru®, Animal®, Mochomos®, just to name 
a few. Commited to completely satisfying all 
patrons with their high level of quality concept 
earning them to be the first restaurants in 
Mexico to receive the AAHS Six Star Diamond 
Award. We here in NYC are looking forward 
to their upcoming venture, scheduled for late 
2024 or early 2025. First US location, opening a 
fine innovative dining experience at 1271 Sixth 
Ave in the Time-Life Building. Costeño Group, 
has made an artform for creating extraordinary 
culinary experiences! Proudly Mexican 
redefining cuisine and history.
Bravo, Founders 

Victor Setién & Alberto Martinez!

Alberto Martínez and Victor Setién with AAHS Chairman Joseph Cinque 
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BRING
GRIMALDI’S
HOME.

It’s all in the SAUCE.

Experience the legendary taste of Grimaldi’s, right in your own kitchen!

 Beloved in NYC and around the world, Grimaldi’s crafts its coal-fired, brick-oven pizza using 
time-honored Brooklyn traditions. Grimaldi’s sauce includes only the freshest ingredients to 
elevate your homemade Italian meals. Experience generations of family traditions and savor 
the authentic flavors in every spoonful of the sauce from the creators of the pizza that made 
the Brooklyn Bridge famous.
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Opened in 2004, Per Se is Thomas Keller’s 
acclaimed New York interpretation of The French 
Laundry, located in the Deutsche Bank Center at 
Columbus Circle. Designed by Adam D. Tihany, 
Per Se features a serene and intimate environment 
with spectacular views of Central Park and 
Columbus Circle.

This restaurant is Chef Keller’s second Three-
Michelin-Starred property since origianlly bestowed 
in 2005, featuring his daily nine-course tasting 
menu as well as a vegetable tasting menu using 
classic French techniques and the finest quality 
ingredients available (no single ingredient is is ever 
repeated throughout the meal). An award-winning 
wine list boasts more than 2,000 exquisite wines to 
complement the menu. In addition, the list highlights 
a collection of older wines and exclusive labels that 
are released in limited quantities. The restaurant 
was designed to offer an elegant space reminiscent 
of chic Parisian living. Thomas Keller’s private 
dining team will work closely with you to customize 
a menu for your event, designed around your 
personal preferences.

Chef Keller is renowned for his culinary skills 
and high standards, establishing a collection of 
restaurants that set a unique and exceptional 
paradigm within the hospitality industry.

Execution will always be in the hands of the chef 
and represents many elements—knowledge, 
training, experience, skill, tools—that contribute to 
the cuisine we serve.
Ten Columbus Circle, 4th Floor 
New York, NY 10019
Tel: (212) 823-9335
www.thomaskeller.com/perseny

NYC Grand Culinary Staple, 

Unmatched Finesse
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Consistently creating the finest in Italian cuisine, 
serving traditional classics and modern fare, Chef 
Rocco Sacramone opened the doors of Trattoria 
L’incontro in 1999. His goal was to provide his guests 
with the highest quality food and service, thus ensuring 
a unique dining experience for their patrons. The 
recipes are a combination of Italian classics blended 
with modern touches creating the ultimate in cuisine.

Now with a new location and name L’incontro by Rocco 
located on the Upper East Side, NYC, Chef proudly 
displays images of his hometown in Italy. The new 
restaurant features an open brick oven in the dining 
room and local artists created hand-painted murals 
on the high ceilings. Chef Sacramone has a close 
relationship with his mother Tina, he was always by 
her side in the kitchen as she prepared the daily family 
meals. All dishes are still prepared to emphasize Mama 
Tina’s recipes using the freshest, prime ingredients, 
keeping traditional dishes’ while incorporating a new 
style, focusing on taste.

Prepare to be dazzled opening June 4th, 2024 this 
Upper East Side gem with an elevated and inviting 
dining room, homemade regional cuisine and a strong 
attention to detail is Chef Rocco’s new home where 
he continues his family’s legacy creating magic and 
tradition in every dish.

Chef looks forward to hosting you soon!
1572 2nd Ave
New York, NY 10028-2615
Tel: (718) -721-3532
Email: Lincontro1@icloud.com
www.trattorialincontro.com
Monday: Closed

Astoria Favorite L’incontro 
Brings Its Homemade Italian Fare 

Across the River
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Equipped with the latest technology to offer the most 
comprehensive experience attainable in cosmetic 
dentistry, Dr. Kraus is passionate about creating 
beautiful, healthy smiles and performing restorative 
and cosmetic dentistry for exceptional and lasting 
results. Dr. Michael Kraus prides himself on being 
appointed as the only dentist in the United States 
to receive the Six Star Diamond Award, as per the 
American Academy of Hospitality Sciences. His office 
is conveniently located in the heart of Manhattan, 
and efficiently equipped with state-of-the-art digital 
technology to ensure excellence and safety.

As a practitioner, educator, and volunteer, he 
devotes his time to the well-being of others. It is 
not uncommon for patients to feel uncomfortable 
when coming in, but there is no need to worry. He 
is an expert resource and a demonstrated leader in 
cosmetic and aesthetic dentistry, working closely with 
an anesthesiologist to ensure you are as comfortable 
as possible and accommodate your needs through 
sedation dentistry. As the only dentist in the United 
States to be awarded the Six Star Diamond Award 
by the AAHS, Dr. Michael Kraus prides himself on 
providing the ultimate experience in dental care.

Dr. Kraus seeks to provide the smile that has been 
missing from your life with a unique treatment tailored 
to your face, skin color, and personality.

425 Madison Avenue, 20th Floor
New York, NY 10017
Tel: (212) 753-9414  
Email: info@michaelkrausdds.com
www.michaelkrausdds.com

Dr. Michael Kraus and Model Grace Jones

Smile like a Superstar  

MICHAEL F. KRAUS, DDS



RITA COSBY is a renowned TV host and veteran 
correspondent who anchored highly-rated primetime 
shows on Fox News Channel and MSNBC. A three-
time Emmy winner, Rita is also an exceptional best 
selling author and winner of multiple radio honors. She’s 
received numerous Gracie Awards for Outstanding Host 
and Outstanding Talk Show. In 2018, Radio Ink magazine 
named her “Most Influential Woman Legend of the Year.”

Rita has a particular genius for pushing past the “fluff” 
questions and digging deeper. Her exclusive newsmaker 
interviews range from Pope Francis, Hillary Clinton, 
and seven U.S. Presidents to Tom Hanks, Bruce Willis, 
Michael Jackson, and many more. Because of her 
“extraordinary journalism and exemplary service on behalf 
of her community,” October 11th, 2010, was officially 
named “Rita Cosby Day” in the State of New York. A 
gifted and passionate public speaker, she has traveled to 
six continents and captivated audiences with her powerful 
and deeply personal stories.

Born in Brooklyn, Rita is one of the most recognized and 
respected broadcasters in America, quoted and profiled 
by hundreds of media outlets across the country and 
overseas. A long-time collaborator and dedicated Trustee 
of the AAHS, Rita has been involved in the Toys for Tots 
charity events organized by Joseph Cinque and the 
AAHS across NYC and Long Island to benefit families in 
need.

World Renowned TV Personality

RITA COSBY
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