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The resorts consist of six separate hotels. 
Included are the Venetian, the Parisian, 
the Conrad, Sheraton Grande, St. Regis 
and the Four Seasons. 

Macao is easily 
accessible, 
with direct 
flights to 
Hong Kong 
from many 
places around 
the world and 
a quick ferry 
ride over to 
Macao. 

For more information about Sands 
Resorts Macao, please visit
https://en.sandsresortsmacao.com

Margaritaville Hotel Nashville, 
425 5th Avenue South, Nashville, 
TN 37203, 615-986-9300, www.
margaritavillehotelnashville.com.

The brand new Margaritaville Hotel 
Nashville, which opened in October 
2019 to rave reviews, brings an entirely 
unique concept to Music City with a 
tropical vibe. Located in SoBro and 
inspired by the lyrics and lifestyle of 
singer, songwriter and best-selling 
author Jimmy Buffett, the property 
features a rooftop relaxation and 
entertainment area with a pool, sundeck 
and live entertainment; a 24-hour 
fitness center.

The 12-story hotel features 166 
guestrooms, 
as well as 52 
Margaritaville 
Vacation 
Club® by 
Wyndham 
suites offering 
owners plenty 
of space to 
kick back and 
relax, with 
mini-kitchens 
and separate living and dining areas in 
the apartment-style suites. 

Avani Ao Nang Cliff Krabi Resort, 328 
Moo2, T. Aonang, A.muang, Krabi, Ao 
Nang Beach, Krabi Province 81000, 
www.avanihotels.com/en/ao-nang-krabi

Avani Hotels & Resorts just announced 
the opening of the brand’s first entry 
into Thailand’s resort town of Krabi: 
Avani Ao Nang Cliff Krabi Resort. 
Centrally located, Avani Ao Nang 

Cliff Krabi 
Resort boasts 
stunning 
views of 
limestone 
formations 
rising up from 
the Andaman 
Sea. 

The contemporary 178 guest rooms and 
villas reflect Krabi’s natural landscape 
and are designed to deliver a peaceful 
sleep experience. The private villas, 
perched further uphill on the property, 
offer stunning sunset views, with a pool 
and relaxation area creating a private 
sanctuary, perfect for honeymooners.

Sands Resorts Macao 
www.sandsresrotsmacao.com

Sands Resorts Macao, a fully integrated 
and bustling resort city located in the 
heart of Macao, encompasses seven 
luxurious hotels and offers an ideal 
collection of activities for guests looking 
for a unique travel experience. In my 
opinion, the Sands Resorts Macao 
properties are must-visit destinations 
with excellent food and beverage 
options, top entertainment and a large 
range of retailers. 

For families traveling with guests of 
all ages, the properties offer dozens of 
attractions to entertain both children 
and adults. From family suites complete 
with bunk beds and video game 
consoles to Macao’s first live-action 
theme park, and Aqua World, an 
outdoor pool area, every family is sure 
to find something fun to do.

https://en.sandsresortsmacao.com
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Adjourn, BizTravelersChoice & Faber’s Choice

Publishers of Accurate, Unbiased and
Professional Reviews of Hotels,

Restaurants, Airlines, Destinations & Products

And why are these reviews accurate, unbiased and 
professional? For one reason, when we visit a hotel or 
restaurant, we inspect every nook and cranny. Not only 

the public rooms. We snoop around the restaurant kitchen and 
peek in the freezer. That is the only way to determine if the chef 
keeps the place spotless and uses the freshest ingredients. If the 
freezer is full, the chef ’s credibility is empty. At the hotels, we 
inspect under the beds—we even check the AC and heating 
vents to make certain that dusty air is not being blown your way. 
We utilize a checklist of over 120 items for each reviewed facility.
Why are our reviews unbiased? Because we accept no 
advertising from any of the hotels, restaurants, destinations 
or vendors whose products and services we review. We’ve all 
heard the politicians pontificate on about how they accept 
contributions from special interests, yet wouldn’t think of 
allowing those contributions to affect their vote. Who in their 
right mind would believe that spin? An unbiased vote can be 
cast only by those politicians who refuse to take contributions 
from the entities who will be affected by their vote. By the same 
token, an unbiased review of a travel product or service can 
emanate only from the refusal to accept advertising.
Our reviews are professional because our staff consists of 
professional travel journalists. For example, for the past 40 
years, Stuart J. Faber has traveled to over 90 countries, he is an 
avid aviator and outdoorsman, holds an FAA rating as an airline 
transport pilot, and is certified to fly Citation500 jets.
He works side by side with many preeminent chefs. He is a 
reasonably accomplished chef himself—some of his recipes 
have been published in leading culinary magazines. He won 
firstprice blue ribbons in two Los Angeles pie baking contests. 
In the past, he served as a consultant to hotel and restaurant 
operators. In addition, hotels we recommend are visited and 
evaluated by a team of travel agents who specialize in business 
travel services. 
Many hotel and restaurant “reviews” published by some of the 
major travel magazines and survey books arc derived from 
reports submitted by visitors from the general public. 
Assuming these folks really visited the restaurant or hotel 
about which they are reporting, how can the reader determine 
how much experience they have? We once met a guy who 
thought that military food was great. Would you trust him to 
recommend a restaurant?
Each hotel and restaurant is placed in one of two categories: 
WORLD CLASS or SUPERIOR CLASS. WORLD CLASS are 
best in the world. SUPERIOR CLASS are scarcely a step below.

For further definitions, see WORLD CLASS & SUPERIOR 
CLASS articles within.
We rate hotels and restaurants with THREE to FIVE 
BRIEFCASES. The ratings are not limited to the most expensive 
hotel or restaurant. For example, we review, and publish in 
BIZTRAVELERSCHOICE.COM, what we consider to be the 
greatest (and most expensive) hotels in the world (such as 
Claridge’s in London). We also review and publish articles on 
some of the best chili dogs in the U.S. (such as Pink’s in Los 
Angeles). Each would receive BRIEFCASES in their respective 
price categories.
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I  had some apprehension about a solo visit to Dubai. It turned out 
to be one of the greatest trips of my life. We were whisked to the 
airport in limos, boarded our suites on the Air Emirates Airbus 

A380,, ate wonderful meals, slept on a full bed showered on board, 
landed and were taken to a ritzy hotel, ascended to the top of the tallest 
building in the world and feasted on world class cuisine.

The Center of the World-Something for Everyone

Dubai is within an 4-hour nonstop flight of one-third of the 
world’s population and within an 8-hour flight of two-thirds of 
the world’s population. Ranked the world’s number one hub, 
Dubai International Airport enjoyed annual traffic of 78 million 
passengers in 2015. emirates Airline, Dubai’s flag carrier, has 
flights to and from over 150 destinations worldwide.

This is a city which sprung up from the desert less than 20 years 
ago. I’ve visited hotels all over the world. But nothing I’ve seen 
ranks with the architectural splendor of those in Dubai. The 
city is safe, friendly, easy to navigate and full of excitement. 
Service personnel are among the most efficient and cordial I’ve 
experienced. It’s an ideal destination for families. It is becoming 
the world’s center of business and association meetings of every 
size and description. 

A Shopper’s Paradise

Located in the heart the prestigious Downtown Dubai, described 
as ‘The Centre of Now,’ is The Dubai Mall, the world’s largest and 
most-visited retail and entertainment destination. 

A Trip to Dubai
By Cheryl Wilson

With a total internal floor area of 5.9 million sq ft, The Dubai 
Mall has 3.77 million sq ft of gross leasable space and over 
1,200 retail outlets including two anchor department stores - 
Galeries Lafayette and Bloomingdale’s - and over 200 food and 
beverage outlets. The Dubai Mall offers an unparalleled retail 
mix combined with world-class dining, entertainment and leisure 
attractions. 

The Fashion Avenue is the leading center of fashion in Asia. 
Another niche component of the mall is The Souk, is an elegantly 
designed precinct featuring jewelry shops, accessory outlets, 
traditional Arab clothing and handicraft stores. One of the mall’s 
unique precincts is an open-air streetscape, The Village, which 
offers a rich collection of denim brands and brings an outdoor 
community feel with tree-lined walkways, cafés and restaurants. 

  Located in the Madinat Jumeirah Arabian Resort is the Souk 
Madinat Jumeirah , an authentic  re-creation of an ancient 
marketplace with traditional Middle Eastern style and ambience. 
Visitors enter a world reminiscent of ancient Arabia through 
sight, smell and sound as sunlight peeks in through the wood 
carved archways showcasing intricate Arabic architectural design.

For haute couture, I recommend Gucci, Hermes or Louis Vuitton. 
Within these three stores are great dresses, shoes, handbags and 
leather goods. European stores include Markes and Spencer for 
British items and Galleria Lafayette for those Parisian feelings.

Burj Aram Jumeirah www.jumeirah.com/dubai/gurj-al-arab

If you love ultra-modern hotels with over-the-top colorful design 
and decor, not only is this hotel the ultimate in modernity, it’s one 
of the most uniquely designed hotels I’ve ever see. The developers 
required a waterfront site on which to build this masterpiece, so 
what better idea than to build your own island over the coast of the 
Persian Gulf? That is what they did, with a short bridge from the 
mainland. The exterior structure resembles a giant sail as it looms 
skyward. But you haven’t seen anything until you enter the lobby, 
explore the various floors and luxuriate in one of the 200+ suites. 

There is no check-in desk. When you arrive, you are whisked to 
your suite where you will be met by a butler to register you and 
thereafter, attend to your every need around the clock. You may 
never want to step foot our of the hotel or adjoining beach, but 
should the urge to wander around take over, a chauffeur driven 
Rolls Royce is at your disposal. 

Give them a shout at baatalise@jumeirah.com.

Photo Courtesy Dubai TourismBurj Khalifa

Downtown Dubai Photo Courtesy Dubai Tourism

Photo Courtesy Burj Al ArabBurj Aram Jumeirah

mailto:baatalise%40jumeirah.com?subject=
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O ver the years and around the world, we’ve visited hundreds 
of spectacular resorts. We are frequently asked for 
recommendations and a list of our favorites in the United 

States or abroad. A few are in a superlative class. One of these 
treasures is in Fiji, another in The Maldives. We’ve just added another 
to that exclusive list-The Resort at Pelican Hill.

The Resort at Pelican Hill. 22701 Pelican Hill Road South, 
Newport Coast, CA 92657, 888/ 507-6427, 
www.pelicanhill.com.

Accommodations

One of the unique features of this resort is that the guest quarters 
are housed, not in the main lodge, but along a series of nearby 
winding roads. We would hang out at the restaurants and shops, 
then saunter back to our bungalow and feel snug and secluded. We 
parked the car at our front door. Although it sat idle, it was nice to 
know a ride was at our beck and call.

The resort has an exquisite array of 204 Bungalows and 128 Villas. 
Ranging in size from 847 to 2,486 square feet, the bungalows 
are lavished with tasteful appointments which exude an intimate, 
residential ambiance. Not one detail is overlooked. Hand-crafted 
wood-beam ceilings, fireplaces framed in Italian limestone, deep 
soaking marble tubs, 40-inch flat screen televisions, wet bar, Bose 
sound systems, MP3 ports, wireless internet, 500-thread-count 
sheets and private terraces with unobstructed ocean views make it a 
challenge to stray from your quarters. 

World Class Resorts
By Stuart J. Faber & Cheryl Wilson

Dining
Jean-Pierre Dubray-An Extraordinary Chef. Although a plethora 
of celebrity chefs has emerged in the past few years, lamentably, 
many of them are more self-acclaimed celebrity than chefs. 
So, it is very refreshing when we encounter a chef who was 
classically trained in France and who faithfully adheres to the 
disciplines that have elevated French chefs to the world’s leaders 
in gastronomy. As executive chef, he masterfully implants his 
culinary identity within each restaurant. 

Andrea Ristorante: Jean-Pierre effortlessly traverses the French-
Italian frontier and bestows his magical touch with distinct 
Tuscan influences on classic dishes from Northern Italy. Braised 
veal ossobuco was succulent and tender. Striped bass had a 
resplendent, crispy skin over a svelte flesh. Dover sole was 
unparalleled in flavor and texture.

Spa at Pelican Hill
The Spa embodies the 
philosophy of the world’s 
most celebrated traditional 
treatments and therapies. 
The 23,000-square-foot 
compound, with its 
dramatic 28-foot-high 
Palladian rotunda, wall 
of flowing water, 22 
private treatment rooms, 
steam rooms, saunas 
and saltwater Roman 
soaking tubs, presents an 
unmatched experience in 
a sophisticated ambiance 
where every sense is 
awakened, and where 
every moment is one of 
extraordinary pampering 
and rejuvenation.

We selected the Rest and 
Relax Massage which consisted of a deep massage fused with 
aromatherapy. As visitors to spas all over the world, we claim 
this spa and massage were in a towering class by themselves. Our 
fatigue and tension vanished!

Pelican Hill Golf Club 
One of the nation’s premier courses, the 36-hole, Tom Fazio 
designed Pelican Hill Golf Club® has stunning ocean panoramas 
along every step of the course. The 44,000-squarefoot clubhouse 
has separate men’s and women’s locker rooms and lounges with a 
full array of appointments and amenities. 

Meetings, Events & Weddings:
 With 23,200 square feet of function space in the main hotel, plus 
an expansive lawn area, Pelican Hill provides a range of ballrooms 
and meeting rooms. Steps away, Mar Vista with its own arrival 
area, is a stand-alone center with a variety of specialty spaces.

Photo Courtesy Pelican Hill Resort

Photo Courtesy Pelican Hill ResortPelican Bungalow

Photo Courtesy Pelican Hill Resort
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High-Tech, Superlative Hotel
THE CLEMENT PALO ALTO, 711 El Camino Real, Palo Alto, 
CA 94301, 650/322.711, info@theclementpaloalto.com.

It takes formidable talent to combine the ultimate in hi-tech with 
down-home, kick-your-shoes-off comfort and make it work in a 
luxury hotel. Well, that’s exactly what they have accomplished at 
the Clement. I noticed a unique difference the moment I pulled up 
to the front entrance. The universal protocol that is omnipresent 
throughout the world has been discarded at the Clement.

You know the drill. “Welcome to the hotel.” The valet opens the 
door and gets a tip. Another guy pops the trunk and removes the 
luggage. Give him a tip. He or she places the luggage on a trolley, 
then hands off the cargo to a bellman. It’s tip time again. The 
bell person drops the trolley off at the front desk. It’s eventually 
retrieved by another bell person who ushers the luggage to your 
room. Be sure to leave a tip.

I’ve been traveling the world for over 50 years and I still have to 
refer to the manual to understand whom to tip and how much. As 
I headed to the Clement, I left the manual at home.

To begin with, you pull the car up to a curb, not some cramped 
porte cochere where your car can become swallowed up, never 
to be seen again. A Clement person emerges with the boilerplate 
greeting. But the protocol ends there. There is a pure, authentic 
warmth and sincerity to his or her voice. Luggage is removed from 
your car and whisked to your room. The car is parked. Check-
in is swift and painless-and not at a traditional desk. Sign your 
name one time and never again during your visit. And there is no 
tipping. The gratuities are built into the hotel rate. There are no 
checks to sign, and no tips to distribute, because everything-all 
food, most beverages, valet parking, internet access, and tips are 
included in the room rate and the 5% service charge

Dining

Prepare yourself for all-inclusive pampering, including breakfast, 
lunch and dinner. Formulated in their Open Kitchen, cuisine is 
presented in the Dining Room, the outdoor Dining Terrace, your 
guest suite, or in a private cabana on the sun-drenched roof top 
pool deck overlooking the Stanford University campus. A fully 
stocked Guest Pantry is open for refrigerator raids 24 hours a day.

Photo Courtesy The Clement Hotel

You can launch your meal with marinated baby artichokes, 
seared day boat scallops or a lemony hummus. Dig into a giant 
100% Angus beef burger or a smoked salmon club sandwich-
perhaps a BLT.

Later, sink your teeth into a seared tenderloin of beef, a succulent 
lamb loin or a roasted duck breast. A splendid array of side 
dishes, plus tempting desserts will satisfy whatever craving might 
overcome you.

Outstanding Accommodations
Downstairs, the cozy Living Room is accented with a stone 
fireplace — an inviting location to hang out with friends. Or, 
gather around the firepits on the Outdoor Dining Terrace, or on 
the roof-top deck with a swimming pool, whirlpool and private 
cabanas. The Jury Room is a richly appointed Boardroom suitable 
for small meetings and intimate dining.

The Clement Hotel treats you as a personal guest, not a hotel 
customer. Check in and put your wallet away for the rest of your 
stay. The Clement Hotel sets a new standard for personalized 
luxury accommodations in a contemporary, residential-style 
atmosphere-plus peace and solitude. -Stuart J. Faber-

Photo Courtesy The Clement Hotel

Photo Courtesy The Clement Hotel
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Marooned on a Deserted Island

Vomo, Fiji. A South Pacific Tropical Island Paradise- With USB

An Exciting Arrival
Recently, I landed on a “remote” South Pacific island, not by 
swimming from a sinking vessel, but by water landing close to 
the island in an amphibian 1955 de Havilland Canada DHC-3 
Otter. I was about to live my fantasy of being marooned on a 
South Pacific island. 

I mused over my fantasy as a friendly porter escorted me through 
the wilderness to my actual shelter-an attractive, imposing grey 
structure. Through the thicket it looked like a mirage-just steps 
from the sandy beach appeared a large Melanesian style villa 
constructed of rough hewn timber and a corrugated roof. A 
sweeping verandah embraced the villa. Still engaged in fantasy, I 
walked up the steps across the verandah and cautiously opened the 
glass sliding door. I observed a huge room larger than many hotel 
suites. Stylish custom made wooden furniture and a divan stood 
on the thick wooden floor. A king size bed draped with exquisite 
linens was the centerpiece. A bathroom of enormous proportions 
housed a deep bathtub and a commodious walk-in shower. Further 
inspection revealed Bose speakers, French press coffee makers, Fiji 
water, exquisite bath amenities and--eight USB outlets! I thought I 
had won the USB lottery. 

Time to Eat
 A culinary treasure resides in this island paradise-Australian world 
class chef Nick Samaris. This extraordinarily talented guy unites 
cuisine from all corners of the earth-Asian, American, European 
as well as native Fijian. For lunch, I sampled a succulent Asian 
lemon grass and ginger infused soup with pork dumplings and 

rice noodles. During another meal, a freshly caught red snapper, 
sautéed until the skin was crispy, was served over confit potatoes 
accompanied by brocollini-absolutely incredible. 

A Very Active Place
Bring the entire family. The Dive Center offers a range of courses 
from beginners to advanced, including wreck diving, night diving 
and underwater photography courses. Divers navigate through 
tunnels, channels and caves along with turtles, eagle rays or giant 
trevallies. 

I watched as boats of delighted anglers returned to shore, their 
boats were brimming with catches of Spanish mackerel, trevally, 
snapper, grouper and kingfish. 

Folks on land were not being neglected-a few trekking to the 
summit of Mt. Vomo. Others tested their skills on the 9-hole chip 
and putt golf course, or played volleyball, badminton or tennis. 
Fitness buffs were in the gym-lifting weights or working on one of 
the state-of-the-art cardio machines. Others luxuriated in the spa. 

A Variety of Accommodations
Several varieties of villas and retreats are dispersed among the 255 
acres. The Beachfront Villas are surrounded on the side and front 
by verandahs

It gets even better. The Royal Villa, a private oasis located on 
an exclusive beach, has a full kitchen, dining area and three 
bedrooms. The master suite has its own bathroom and swimming 
pool. The Residence Villa has four bedrooms.

For more on Vomo Resort, visit www.vomofiji.com 

-Stuart J. Faber- 

Photo Courtesy Vomo Island Fiji

Photo by Stuart J. Faber

Photo Courtesy Vomo Island FijiDining on the Beach

Photo Courtesy Vomo Island FijiKayaking in Vomo

http://www.vomofiji.com
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gardens and a 5,000 square-foot fresh water lagoon stocked with 
tropical fish and wildlife. If you have any remaining energy, stop 
by the fitness center, outdoor basketball court, the tennis courts 
or try your volleyball skills. 

The Spa

ZoiA Spa houses eight treatment rooms, many of which offer 
an indoor/outdoor ambiance with an extensive spa menu of 
luxurious treatments and native ingredients.

Dining

Mexicado, the first 
Mexican restaurant 
in Aruba, features 
table-side guacamole, 
multiple types of 
ceviche, traditional and 
contemporary Mexican 
dishes, and a bar with 
an extensive tequila 
selection.

Great Italian cuisine 
in the Caribbean? 
Absolutely. Café 
Piccolo is an Italian 
bistro with an elegant show kitchen and an intimate atmosphere. 
Every night, the chef lights up the wood fired, stone oven to 
deliver mouthwatering pizzas, along with the succulent pastas, 
antipastos and wines.

Exploring Around the Island

We hopped on ATVs and rumbled to and fro across the island, 
from the beaches to the wilderness. We visited craggy shorefronts, 
ancient fishing shacks, archaeological sites, museums, an aloe 
factory and several local shops. Our De Palm Tours driver, a 
native Aruban named Richie, was one of the best guides I’ve ever 
had. He educated us in local history, politics and sociology. De 
Palm Tours offers individual jeeps or open air Defender ATVs. 

Hyatt Regency Aruba Resort & Casino, J. E. Irausquin 
Boulevard #85, Palm Beach, Aruba, 011-297-58-61234 
www.aruba.hyatt.com.

This premier resort, built in 1990 and completely renovated in 2008, 
rests on 12 lush acres of Aruba’s exclusive Palm Beach. Fashioned 
with Spanish colonial style architecture, this expansive fun-filled 
compound has an open lobby gently intruded upon by the Trade 
Winds. The spacious, re-designed guestrooms offer stunning ocean/
island, ocean/pool or garden views. All have chic-modern interiors, 
tiled bathrooms and Hyatt’s signature Grand Bed.

Things to Do
Red Sail Sports, a full-service dive and water sports facility 
located at Piet’s Pier Bar, offers a variety of adventures aboard a 
53-foot racing catamaran: snorkeling, day-sail, sunset, dinner and 
starlight cruises. Water sports on Palm Beach include Hobie Cats, 
Sun Fish, Sun Kats, paddleboats, ocean kayaks, banana boats and 
more. Red Sail Sports can also arrange waterskiing, wave runners, 
parasailing, Atlantis submarine and deep-sea fishing excursions. 
Snorkel gear is available for guests for full and half-day sailing 
excursions to the island’s secluded beaches.

An 8,000 square-foot, three-level pool complex has cascading 
waterfalls, athree-story water slide, two whirlpools, tropical 

A Visit to Aruba
By Cheryl Wilson and Stuart J. Faber

Photo Courtesy Aruba Tourism Authority

Photo by Stuart J. FaberOld Fishing Shack

Photo Courtesy Hyatt Resort, Spa & Casino

Photo Courtesy Hyatt Resort, Spa & CasinoHyatt Resort

Druif Beach
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A Resort of Unparalleled Splendor
The Ritz-Carlton Lake Tahoe, 13031 Ritz-Carlton 
Highlands Court, Truckee, CA 96161, 530/562-3000

The Ritz-Carlton, Lake Tahoe, situated mid-mountain in 
the Northstar California Ski Resort Area, features ski-in, ski-
out access, ski valet services and an inter-mountain gondola 
connecting guests between the nearby Village at Northstar and 
the slope-side hotel. Within a 15-minute drive of Lake Tahoe and 
the historic town of Truckee or a 45 minute drive from the Reno/
Tahoe International Airport 

The guestrooms and suites are not your traditionally designed 
hotel living quarters. The rooms are finished with robust woods, 
textured fabrics, native stone, a gas fireplace, floor-to-ceiling 
windows and residential furniture. Flat-screen 37-inch TVs 
(you won’t have time to turn it on), large work desks, , spacious 
closets and in-room coffee render these accommodations more 
like private villas than hotel rooms. Marble bathrooms have dual 
sinks, soaking tubs and separate showers. 

ACTIVITIES FOR ALL SEASONS
Whatever the season, there is no shortage of things to do. In the 
winter, Alpine skiing, dog sledding, ice skating, snowboarding, 
snowmobiling, snowshoeing or snow kiting. In the warmer 
seasons, fly fishing, golf, hikes, biking, sailing, scuba diving, 
whitewater rafting, boating, hot air ballooning, sailing, or just 
doing nothing. Be sure to bring your pooch. During my recent 
visit, I saw folks with doggies of all sizes and shapes. 

The Ritz Kids Program has introduced new, themed activities 
aimed to create compelling experiences that are based on four 
key pillars: water, land, environmental responsibility and culture.  
Kids will experience an array of environmentally focused activities 
that are designed to stimulate their creativity and generate 
interaction with the surrounding environment.

The Spa
The Ritz-Carlton Spa, a 17,000-square-foot Spa and Fitness Center, 
houses 17 treatment rooms, a private lap pool, private sauna, steam 
room, whirlpool and hot tub. Plus, a huge Fitness Center. 

Recently Opened: The Lake Club
The Lake Club incorporates an indoor gathering area and bar, 
a ground-floor dining terrace, an upper-level dining deck with 
lakefront views and an expansive lawn extending to the water’s 
edge, Elevated yet casual dining on the lakefront, includes 
Gourmet Bento Boxes and a complete lunch menu. Signature 
cocktails include the “Mai Tahoe Tai” and “Basil Bloom” and 
children’s beverages including milkshakes, root beer floats and 
Shirley Temples. At your disposal are every imaginable water activity. 

DINING
You can select virtually any type of sustenance from fancy upscale 
cuisine to a succulent burger. Multiple dining options including 
Manzanita, the resort’s signature restaurant featuring artfully 
crafted selections, merging classical techniques and a modern 
culinary philosophy. In addition, Café Blue has indoor casual 
counter service with premium coffee and other beverages. Don’t 
miss the Backyard Bay & BBQ. 

MEETING, SOCIAL GATHERING & WEDDING 
SPACE
For any get-together from a family reunion, a grand destination 
wedding to a corporate retreat, the resort houses over 15,000 
square feet of flexible indoor/outdoor function space.

-Stuart J. Faber-

Photo Courtesy Ritz-Carlton Lake Tahoe

Photo Courtesy Ritz-Carlton Lake TahoeLake Club

Photo Courtesy Ritz-Carlton Lake TahoeA Winter Scene

Photo Courtesy Ritz-Carlton Lake TahoeOld Greenwood
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Texas Hill Country Today
In 1935, almost 90% of the farm families in Texas were still 
without electric power. Things have changed considerably since 
LBJ almost singlehandedly hung wires from pole to pole to 
illuminate the Hill Country. Today, this region of Texas is one 
of the most dynamic, energetic, business friendly and rapidly 
growing places in America. It is home to the state capital, nearby 
Dell Computers, IBM, Seaton Hospitals and, of course, Mooney 
Aircraft in Kerrville. 

Where is the Hill Country?
 The Texas Hill Country, approximately in the center of the state,  
west of Austin and north of San Antonio, sits on the Edwards 
Plateau and the Balcones Escarpment, with the perimeter loosely 
defined as the area bounded by Interstate 35 on the east, Texas 
Hwy 29 on the north, US 90 to the south, and US 83 on the 
west. Populations of these metropolitan areas are larger than 
Dallas. And yes, today they all enjoy electricity.

Omni Barton Creek Resort & Spa, 8212 Barton Club Dr. 
• Austin, TX 78735 • OmniHotels.com/BartonCreek, 
512/329-4000.

Secluded in the rolling Texas Hill Country, the 4,000 acre Omni 
Barton Creek Resort & Spa is a golfer’s paradise. 

After an extensive $150+ million renovation and expansion, 
Omni Barton Creek Resort & Spa re-launched in May 2019 as 
a swanky, yet relaxed compound featuring freshly-designed guest 
rooms, seven unique restaurants, a brand new spa, a multi-tiered 
poolscape and four championship golf courses. 

The accommodations took my breath away. Within the total 
of 493 new and renovated guest rooms, including 50 spacious 
suites with floor-to-ceiling windows, the touches of mixed wood 
tones, warm metals and a sophisticated palette of pastels provide 
a contemporary, yet refined timeless residential experience. The 
gleaming bathroom and walk-in shower were huge. Plus, I enjoyed 
complimentary wi-fi and plenty of USB and electrical outlets. 

Dining
Bob’s Steak & Chop House presented me with a crisp Caesar 
salad and one of the juiciest, most tender rib-eye steaks I’ve had in 
recent times. 

Nopales serves Latin-American cuisine in a colorful poolside 
cafe. The Cuban sandwich with ham, pork and Swiss cheese was 
incredible. I also sampled the marvelous street tacos (beef, chicken 
and fish) and the superb nachos.

Meetings & Get-Togethers. 
If you are contemplating a meeting with a thousand of your most 
intimate friends, call the resort and reserve the 14,000 square-foot 
Brazos Ballroom. Within the balance of the 76,000 square feet of 
indoor and outdoor meeting space, there is a variety of attractive 
rooms for a corporate get-together, a fancy wedding or a family 
reunion. 

Things to Do
Three outdoor heated pools, two hot tubs, private cabanas, 
pool bars, 72 holes of championship golf, 10 lighted tennis 
courts, a giant. beautifully equipped health and fitness center 
and numerous venues for kid’s activities will keep you occupied. 
Afterwards, relax in the 13,000 square-foot Mokara Spa. 

-Stuart J. Faber-

Texas Hill Country -
From Powerless to Powerful
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Let’s Go Fishing
Quest Alaska Lodge, 605/725-5262, fishing@
questalaskalodges.com. 

If you are looking for trophy size king salmon, plus huge  halibut, 
ling cod and red snapper, Sitka’s Quest Lodge is  on one of the 
most productive waterways in Southeastern Alaska. 

Accommodations.
Each waterfront cabin, with unique Alaskan decor, is easily 
accessible via an illuminated boardwalk that encircles the island. 
Three cabins have two bedrooms and two bathrooms. They are 
fully furnished, including plush chairs and sofas, kitchenettes, 
comfy beds and cozy bedding. Four smaller cabins. each with one 
bedroom/one bathroom, are furnished with one king or queen 
bed, recliner, and a compact refrigerator. Every cabin, perched 
right on the shoreline, has several large picture windows with 
incredible views.

Let’s Eat!
Cuisine at Quest Lodge is outstanding. The Pacific Rim and local 
Alaskan cuisine is on a parallel with the best restaurants in Alaska. 
We feasted on self-caught Dungeness crab, Pacific prawns and 
tenderloin beef medallions- not to mention the Sitka staple foods: 
fresh salmon and halibut. Luke, who makes all soups from scratch, 
serves a hearty, robust clam chowder- the best I’ve ever tasted. 

Let’s Go Fishing.
The fishing fleet consists of ocean-going vessels custom designed, 
manufactured and equipped for the lodge. The fishing boats are 
equipped with state of the art fish finding electronics as well as 
a GPS. The highly skilled, Southeast Alaska fishing guides have 
years of experience fishing the Sitka Alaska waters. 

Our first day centered on catching Dungeness crab and Pacific 
shrimp. The guide knew exactly where to drop the crab pots and 
shrimp nets. The gear was placed in the water and marked with 
buoys. Moments after we placed the last contrivance, we circled back 
to the first traps which were already bulging with crab and shrimp.

The balance of our trip was devoted to angling for king salmon, 
halibut and cod. Saltwater kings, also known as Chinook Salmon, 
which begin to appear in May and run last until late July, are 
famous for their power and endurance. Kings are among the most 
difficult species to catch. We brought many up to the side of the 
boat-a few gave us one last sneering look, dived under the boat 
and outsmarted even the most seasoned fisherman. 

Bring a camera, an appetite and your enthusiasm. Quest 
furnishes everything else. All-inclusive rates include boat/fishing 
guide, cabin accommodations, cooked to order breakfast, boat 
lunch, nightly gourmet dinner, open bar, all necessary fishing 
licenses and stamps for salmon and halibut, fishing equipment, 
tackle and bait, all-weather gear, unlimited fish cleaning, filleting, 
vacuum packing and freezing. Retrieve your perfectly packed and 
frozen fish at your home airport. 

-Stuart J. Faber-
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The Days’ Catch
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In Search of the Ultimate Steak

BOA Steakhouse, 9200 Sunset Blvd., West 
Hollywood, CA 90069, 310/278-2050,       
www.boasteak.com.
I engage in a relentless search for the ultimate steak. Recently, I 
discovered the ultimate at BOA. Located on the world-famous 
Sunset Boulevard, BOA is an energetic establishment with 
innovative cocktails, Wine Spectator award winning wines and 
an indoor-outdoor ambiance which is an experience in itself. The 
chefs have just introduced an extensive new selection of steaks. 
Rosewood Farms, American Wagyu – Naturally raised beef, free 
of hormones and antibiotics. Committed to sustainable farming 
Wagyu in Ennis, Combine, and Seven Points in Texas, these folks 
tarted raising cattle in the 1850’s and recently added American 
Wagyu to their program. Leanest of all Wagyu offerings, but still 
offers a full-flavored Wagyu experience.
Westholme, Australian Wagyu – Australian F-1 Wagyu (Japanese 
Wagyu Male and cross bred female with of Charolais, Brahman, 
Shorthorn, Senepol, Santa Gertrudis, and Bonsmara) is allowed 
to graze on native grass for the first two years of its life and 
finished on grain for the final 350 days. All of the cattle are raised 
in Western Queensland, Avon Downs, or Austral Downs. Highly 
marbleized but clean finish due to the cross breeding.
Iwate Wagyu – Northernmost Region of Main Island, Known for 
Feed of Premium Grade Rice, Balance of Sweetness and Umami.
Kagoshima Wagyu – Southernmost Region of Japan, Winner 
of 2017 Wagyu Olympics, Tender, Full Bodied, Well Balanced 
Marbling.
Snow Beef – Some of the rarest, most cherished beef from 
Chateau Uenae on the snowy island of Hokkaido. Primary feed is 
corn which makes the meat sweeter than any other Wagyu. Snow 
Beef is meat forward and less intense than any other Wagyu with 
a clean finish on the palate. 
The menu features an array of inventive techniques and premium 

ingredients. They also offer a wide selection of prime steaks, 
including a signature 40-day dry-aged New York strip and an 
extraordinary rib-eye. The seafood menu is equally diverse with 
entrees including live Maine lobster and the cedar plank salmon 
as well as plenty of options from the raw bar.
To complement the main course, the chefs have crafted a range 
of appetizers and seasonal sides, such as a tableside Caesar salad 
the way it was originally presented, truffle mashed potatoes and 
a decadent mac-n-cheese. Stop by for live music on the patio on 
Thursdays and down-home fried chicken on Sundays. 
We recently sampled bites of these culinary masterpieces. The 
flavors are unique, the textures are silky, yet with that beefy chew 
that steak lovers demand. 
BOA has restaurants in Santa Monica, California and Dubai. 
We rate BOA as one of the top ten steakhouses worldwide. Not 
only is the cuisine superlative, the service is outstanding and the 
atmosphere is exhilarating. 

-Stuart J. Faber-
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