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Meals by Elevator,
With the Touch of a Chef

PEND escisgh time = ho-

el and order enough

rooen service amd you

B used L0 FIFARpETS
stomping through the door,
SLEPPING OVOT Your Suitcase and
nudging &sbde your laptop to
makn way for the nerkey chah
Yoz get 60 the point where you
don't even notice them.

Bt the stranger In my
moan AL the London NYC hotel
on o recent night hed my fall at-
tencion, because ke was doing
something | wasn't at all accus.
iomed 0. He was crawling
meross the floor and under the

on & higher plane.

More hofels are aising
ond claiming 10 make
possible. But are they s
ceading? There was oaly io8
way to know. 5o | grabbed my
focthbnash, packed & bag asd
commenced a wesk of serial
sleepovers. Seven nights. Sev-
en hotels. Seven demers. S0
en breakfasts,

1 checked into the Hooel
on Rivington, where the colles
iable didn't rise but the fillet
of cod in & roasted fed pepper
broth was a miracle of
warmidh and molstness, given

coifee table, BEDSIDE GHOCCHI Bryan Wiy what can happen 1o a fish on

A friend and 1 exchanged
beduddied glances: what was he

Then we sow. He was spinning
ithe roand top of the pedestal so
ihat it rose amd rose, unkil it was just the right
height in relation to the couch beside it and could
fanciion as a proper dinner table

Which =as fitting, because this was a proper
dimmer. No turkey chub here. He poured a white oa-
lon velogté from a sivlized keifle that had been
keeping it warm. He placed the soup near a peeky-
toe crab salad shudded with caviar, and a sunchoke
risobio,

Al of this food carried the stamg of the chef
Gordon Ramsay. All of it had been prepared in the
lftchen of his restamrants downstairs. From the
levitading coffes table fo the pliast gnocchd that en-
chrched a brick of short ribs, this was room service

an upstream journey of six

delivers dinner to a room at the
iy | ol
o Fatber down g7 London NYC hotel, above and top. T

Lo @ cormer roons

I eheckid o the Tremp
Internatio=al on  Columbus
Circle, which pets its lood [rosn the restanrants
Jean Georges and Moapatise on the ground foor,
There 1 booked a guite with a tisy Kitchen, because
with the kitchen came the oplisa of havisg one of
the restaurants’ cooks come in to prepare a mull-
course meeal on the 5ol

A young man samed Kvle &3 the hoeors for
me and a friend. And B worked wonders under the
chroamsiances: minkmal oeEter spae, & standand
General Electric strve and & Bamas pes1 unwilling
o accept the fact that thers wasn't sacugh room
ihe kitchenette, or a comvenient vantage peint, for &

Conrinued on Pape 4

T
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Meals by Elevator, With the Touch of a Chef

UNBER (METAL] COVERS.
Reom service at the
Trump Intermational
hotel, above, can come
with vousr own ched (rom
Jean Geonges, wha cooka
in your own kitchen.

The Hatel on Rivingtan,
right, uses the kitchen
of the restaurant Thor for
dinner and breakfast,
below.

Bottom right., the way of
ill room-service rays.

Continued Freen First Dining Poge

hyper-inquisitive ohserver.
M, nndlug at the edge of the minuscule

Ers: "Ulﬂ.. I’ m sautding the mashrooms.”

M'.! hervering asew gbour kn Bour Iner:
“What's going on new?"

Kyle, hess patsencly, bebind a wveil of
sanoloe: “Um, I'm searing the beel ™

the waiching didnt go so well,

1B entisgg did. Amsong ihe appetizers was &
poas-cheese custard with crashed pistachio
nuis and diced beeis that precisely matched
ihe beauty and appeal of the verson of the
dish 1 once had in Jean Georges itsell. Main
oourses of red snapper and black bass —

No

with sauces that balanced sweelness and
fartness in the trademark style of the chef
Jean-Georges Yongerchien = fully meas-
ured up to his high standards.

O0M service has moved wp in the
workd, reflecting hotels’ beliel that
superior bedside dining can be a
perk as appreciabed and alluring

a3 & gleaming fitness room or a full-service
#ha Masy hotels don't simply want a mar-
quioe ekl and o destination restaurant o6
ehe groesd foor, They wanl that chel and
resinuresi ¢ Bt M lesst nominally =
charge of the leod going 1o the rooms abave

The restaurast Omo, ownsd by Jellrey
Chodorow, sapervises insroom dining for the
Hotel Gansevoort in the meaipacking dis-
Erict

The Carlion hotel near Madison Square
Park recruited the chel Geoffrey Zoakorian
to open & mew restaurant, Country, a year
and a hall agn and put the Country kiichen

i charpe of room service. livery. [ eadd yes, Bt tho desserts comss with
The chel Marco Canora's forthcoming  — everyvihing else.
iin the Bk Hotel in Mid-

town Manhattan will handle room service
there. And o deal is nearly complete io have
Laurent Tourandel open a BLT restawrant
in the Trump Solio hotel, on which ground
has been broken, asd to glve that restaurant
comirol e room service

1 stayed, and abe, &1 the Carlton and the
Coarssevenrt, and had meals that exaeeded
my expocintions [ had Weg considennd thi
EXPression “in-room dining” | “in-Might
dining " to be something of an cxymoTon
Comvenlence more than quality bent it what

Iuster it had, and a wise person stuck with
tarkey clubs and Bisrpers.

Driring =y room-service maraghae, 1 had
only ong busper, and that was Decause i1
wis such o fnmous berger: the one msde
with sirkoin, short ribs and fole gras st DB
Bistro Moderme, the Dansel Boulud restau-
rand that sends food 1o the rooms ak the City
Cluby Hitel in Midtown. It was milldly over-
cooked. 4 fate 0o which rosen-service [are.
steaming under metal or plasmic covers, &0
casionally falls prwy.

For my dinners, | otherwise focused on
more ambitious dishes. For my bresidfnsts
1 always got an amelet of some kind, and
usually eggs Bensdict, a dish with more
staying power on room-service menus than
almea anywhere elie. Word o the wise
hollandalse saucs dossm't cravel well, narm-
ing gloey o e

All i all | was impressed more ofien than
miod, bagt | was adso reminded of dee subset of
Murphy's Laws that govern room service:

® The food will arrive af the most nop-
poOTine MGEent, &g, Whin you've just de-
cided o iry on ithe odd print robe
hanging in the bathroons ot the Muse Hotel
in Midrerwm.

# The breakiast card will demonstrate &
chamalion’s ablliry ta Blend B=an (s back-
drop. Yia will locans it precisely 63 seoonds
wfver you call the hotel operator and, with
indignatioe;, dnin about its

# Whether it has a metal hood abave it or
a cloth napkin swaddling if, the breakfast
doast will be nedther crisp nor warm.

* The sulomastic gratuity and the sep-
arane delivery or service chanpe will seem
1o havre Bewen chosen a8 arbicrarily as the Os-
ear winner for best animated shart In ono
Eaxted the tip will ba 16 percent, with a 35 sap-
plemnenl. 5 anoier it owill LE parcent, with a
supplement of 250 per person, up i & ol

of 510, mimes & 33 percent discast on
ﬁ supplement for orders of maore then
11334, except on SE Patrick’s Day.

OT coonting my feast at e Trump
Internatiosal, where the private-
chef experience B in  anotber
realm, 1'd rank my roomeservice
experiences in the following order, noling
that all but MNo. § impressed me with more
virtues than vices.
1.THE LOMDON WYC The Iwo-noom sailes
provide ample space for disdng, nnd net only
did thak spinning coffes table rise up o mect
ug, bul the persen who took our dinmer order
valuntzers] 1o send the desseris a half-hour
alwer the rest of (he meal for oo extra
charge. The Losdon was ane of oaly twia ho-
tels that menticeed the possihility of a s2ag-
gered delivery,

Come breakfnst, the server who slewly
and gracefully arranged the cgps and the
pastries sensed oy impatience and paused
mid-arrangement. “You want some colfee,
don™ you¥* b saidl “Sometimes, right when
you get up, belore anything else, you need
some collee.”

Any chance we can get this guy to throw

Eiis Bt inle the presidestial campaige?
&, THE ROTEL OGN RIVIRETON, which uses tho
Iiches of the restrarant Thor downsrairs, |
was jrened By mol only the eod but alio
Botise-enade Laglistelle with Parmesan, bul-
EieF, erians, pedd and black cruffle shavings

Tha tagliacelle was clumpier in the reom
han it grrotably woubd have been in ke res-
Eal r, but a Maverful pasta dish isn't us-
done by that — seencthisg 1o bear in mind
when ordering room service. A wegetahle
and pesio pizza was (00 (loppy and “butter-
milk and lemion zest fried chicken with pea-
nut ssuce” was the sorry spawn of chicken
tingers and chicken sate. But the two des-
serts [ tried = a créme brillée with Mada-
gascar vanilla and a cake with lnyers of
chocolale meusse and harelvet foam —
were bath ksockots

3. THE CITY CLUB With the exception of the
burger, all the dieser dishes were first-rate
They iecluded & flaky tomate and goat
chense tart, squash soup with garam masa-
la and toasied pumpkinsecds, and onec-
chiette msde with chestnot Noar and suced
will & vinison ragoL

The City Club was the oter hotel 15
asied me I 1 wanted & delayed dessery de-

4. THE CARLTOM lis eggs Benedicl, made
with smoked salmon instead of Canadian
bacon, benefited from Esglish mudfing s
sogry and yolks hiss Bardesed than thosa in
samibar deshes 2 the other hotels.

Bl of the mnin courses 1 ordered for
dinner — pressed chicken with o potaio
puree, and a piggy triptych of palied pork,
pork belly and pork loin with jalnpefio corn
bread — were s fine as 1 remembered
lt!mbel:&mmemﬂﬁm.htkﬂ
formal half of Country.

Buf o grampy dinmer server af first tried

NEEd fﬂt‘ Pi[lOW Mil'ltS A guie 12 50ma of he holels in Mew York el provide & higher class of rom senice

b give us just a tray instead of a table: bodi-
e, coadidering the amoant of food we'd
ardhered Ardd thimgh he pheldged 1 rebam in
an Baus oo clihr e dishes, e didn's, We put
tkeen in the Badl nfier two hours. Adue foar,
ey were siill there
S. THE MOTOL GANSTVOORT My small roeen
was luid cur inconveniesily for room Berv-
ice, and while SIMOSD EVETY POSEN-SErVECE
menu [ encounicred wons o significantly
truncated sampding of what the restanrant
had to olfer, this one was especially abbrevi-
artied 2 Lame

Bl sefansd-cnssied funa, regeeted rare,
wins oaked perfecily, asd the wasabi biar-
nnise with it added the right ectes of rich-
nexs and heat. Roasted chicken was unoss-
ally tender. And a miso soup with tofu and
scallions had a bewitching perfume.

Breakfast broke the spell, thanks to an
aanidet sullod with mone spinach than Pég-
eve could handis, Asd e spinach wasn't
Tully coolted, 5o eatieg the ameler wis Hke
iftingg, Inte nn eggy Lem

%, THE MUSE This hotel avails itsell of the
pisstaarant District™s ktches, bul (ke tapid,
bland sabmon and teped bland cuslillowsr
soap tha 1 gor could hivwe been the work of
SOME namelss commissary far oway. [
would have doused eazh with salt and pep-
peer, bt thee server falled to bring any.

EVER did more than 31 minutes
elagen between placing an order
&nd hearing a knock. Excegt, chat

i, at the Trump [Inlernations,
whr;rr somithing like 48 hoars elapsed, I'l
explain

Tohave & dinner prepared in the kitchen
ann of & saite, you choose Irom & e of
posaibilizics presented 1o vee days in-ad-
wance, whis you also have [0 pinpoiet the
tinse of the mexl This imeoives [xoes,
e-madl, credit-card forms. Sponiancity (st
par of the experienoe,

Mesther is privacy, With your personal
chel comes your personal server, whose
path from ifichenetie to table & no more
tham eight feet and whose sole visaal and au-
ral foc 18 e He's emnipresent and in-
oluctabbey, som of Mo Will Ferrell

B if novelty and very [reshly made food
nre wiss you're &fter, this experiencs deliv-
ers. While the skin of the binck sea Bass,
flecked with hazelnucs, almonds and sessme
seeds, had already been seared on & planchs
in the restaurant’s kitchen, Kyle roasted the
figh &a the room, where he also made iis
i of carnmictterd mushrooms, Bamyals,
browmed butter &nd red and wellow Toms-
ek, | Rawe o douby that the sauce’s per-
fume wns sharper and ils peasces cleaner
than they would Bave been i the dish hadn't
made it 1o the table 2o feetly,

Squab had been snoled somewhere else,
bl Kyle linkshed it in the rocen’s oven, then
apriskied diced Asian pear and Hoorice pow-
der oot B, N was as succulent asd Hvely
with flavor &s just abos any dish ve had 5
Jean Georges,

And while Kyle's miniscratioes woren't
wasaly monitceed, the relriger sor-sien -
sel b hwd wheebed =t the kiteken — for
spices amd herbs, fruics and vegetables,
nushrooms and meald — was an impres-
sive Testamsent to how many ingredients go
iEa0 a fancy dinner for tao,

Even more impressive? The bill For four
eiaries, incloding dessert. it was 5155 4 per-
s, twioe the price s Jean Georges. Plus
£ for three hoars of Kybe's time Plus
beverages. Plus an aunsmatic grabsty of 21
percend on everything ban Kyle's time,

By dinner for two came to about $300,

S0 for breaklast the next moming, & was
back om the austerity plan: eggs Benedict
and an omelet the uxml way, from a distas;
kitchen, via a namsless stranger who didn
linger, The teast was rye. It was also kind of
eold. Mot oven the combingd Torces of Jean-
Georges and the Donald can beat cortain in-
evilabillithes

offerad in oM

ComparaTve prics ol rom-efiss

wiergs rastavrant dishi

Grilled sadmonc 24 in
renm, E21 in reetaurant

gt el W I.h I.n.|11‘llrs !19
i oM &nd it retiurE

....... ‘11'1
26 in restauTant

White onion vekouté: $14
oo, 512 in festaurant
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