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Inside an eco-chic dinner replete with fresh, lacal fare

and some of the East End's brightest

t's a Satur ternoon in early June and

Alyse Ruth
Water Mill home, set on seven

tanding in the loggia of her
5 of divine
plush greenery with a dock on Mill Pond.
Ruth is a decoratar, so she knows how (o pair
soothing shades of blue with punchy white
She understands that certain colors,

.11|_1.' those in the b » brown and blue
, can help people which is why
sly fawning over every detail of

the dinner, décor and menu for an invitation-

only celebration of summer.
The white rectangular pl ive the table an
updated look; the hammered silverware adds
while the soft blue glasses on the blue-
cotton-and-linen table draping add to the calming
kdrop. The mood Ruth manages to capture
for the evening's féte (also reflected in her natural
personal style) is elegant-casual with a splash of

stars.

summer. Her i ation for the outdoor dining
table’s décor is based on her family’s trips to India
and St. Barths, Natural elemenis 1 otton, linen,
bamboo chairs and driftwood are delicately placed
to accent the flowers and candles on the table. “My
goal is to get together with friends and catch up in
an informal and chic setting while enjoying local
and organic fare,” said Ruth. “What's better than
eating what our land has to offer locally ™
The best foods and wines have a sense of place
that comes from the soil, climate, tradition and all
the local influences that as a group exist nowhere
else. So who better to be in charge of the feast
than chef Chervl Stair from At of Eating Event
Planning and Catering, a local company. Even the
Corey Creek Domaines 2007 Rosé Nowing into
yone's ulasses came from the North Fork,
Guests like IMG’s Fern Mallis and Fox's Rosanna
Scotto were greeled with locally made kielbasa
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and andouille from Cromer’s Market, Villa Italian
sSpecialties turkey sausage, North and South
Fork oysters served on a half-shell and Sang Lee
Farms radishes with French bread. “Dinner at
Alyse Ruth's beautiful home felt like the kickoll
for the season,” said Mallis, “Her home is grand
and gracious,”

While dinner was being served, Absolut Mango
cockiails were I"“l“'f'fi and conversations about
movies, books and art exhibits could be heard.
Guests dove into grilled chorizo appetizers and
crusty smashed potatoes with sea salt. “1 tasted the
freshness of the food with every bite. T was told the
fish were actually caught with poles!” said Scotto,
who was catching up with her old friend Alina Cho
of CNN, radiant from her recent trip to Rome for
Bulgari's 125th anniversary spectacular, “Going
green never looked so glamorous.” Eric Villency
and Dr. Steven Butensky dove into stories about
skiing, rock climbing—and the sirip loin from
Pineland Farms. “I think the theme of this evening

is enjoying the simple pleasures of

frends and family,” said Villency.

“People are really gravitating toward
" things that feel good to them.”

Another stellar highlight was
the strawberry-themed desserts:
Catapano Dairy Farm goat yogurt
panna colla with strawberries and
warmecd green-thumb ||n|1s:}'; siraw-
berry rhubarh shortcake  parfait;
tiny strawberry gelato sandwiched
in pepper-spiced cookies {my favor
ite!); and, of course, the bi.g bowl
of sun-warmed strawberries with
criome fraiche,

Sor it was on this summer eve that
all the insanity of city life was lefi
behind and a group of friends gath-
ered to celebrate pourmet creations,
grown and nurtured right here in the
Hamptons. H
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