; Naples Children & Educatlon Foundation were treated toa fe astté‘remcmber
‘ byTop Chqfs Tom Colicchio, the finest wines from around the world, a private
i' serenade from Grammy Award winner LeAnn Rimes and more.

BY DOROTHEA HUNTER SONNE | PHOTOGRAPHY BY VANESSA ROGERS
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A crystal-clear tent allowed for
breathtaking views of the Guif,
Chandeliers and candlelight cast
an intimate glow over the 19 tables
bedecked with orange calla lilies,
coral roses and gull_ie'_n_al:l:ents. At
the opposite entkwas a custom-

built stage and dance floor.
-
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Sophisticated decor with playful elements™
reminded people of what brought them
together. The night's favors were handmade
ornaments at each place setting created by
children in NCEF programs, and menus, shaped
like tickets, read, “It's All For The Kids!"
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nyone passing by the beachside home of Michael DeGroote Sr.

and Gillian Campbell on November 10 knew something impor-

tant was going on. Massive trucks, security cars and golf carts

were causing the normal Port Royal traffic to slow to a crawl, and people
craned their necks to catch sight of what could possibly be unfolding.

The party—undoubtedly the most talked about soiree this
season—was one for the history books. Of course there were the
obvious awe factors defining it, starting with the lavishly decorated
backyard tent the size of a football field right beside the Gulf. Enter-
tainment from singer LeAnn Rimes and up-and-coming British vocal
group Blake, plus a heavenly five-course sit-down meal prepared by
Tom Colicchio (a James Beard Award winner and head judge of the
lauded cooking competition series Top Chef) established the level of
gravitas the night carried before the festivities even got under way.

But the reason prompting DeGroote and Campbell, along with Bob
and Joan Clifford, their co-hosts that evening, to plan such an extrava-
ganza for 152 friends was what took the party from good to great.

As trustees of the Naples Children & Education Foundation
(NCEF)—the nonprofit that raises money to help local underprivi-
leged children by means of its annual three-day weekend of fun, the
Naples Winter Wine Festival (NWWF) with its capstone live auc-
tion—the Cliffords, who chaired the festival in 2012, sought to put
together an auction item that would simply be irresistible for people
to pass up, such as a star-studded party. And DeGroote, an honorary



~ MENU *

PREPARED | 3Y
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\ FIRST COURSE
Hamachi and caviar with smoked

Créme Fraiche

PASTA
Ricotta Agnolotti with Jerusalem
Artichokes, Wild Mushrooms and
White Truffle

FISH
Red Snapper with Roasted Peppen
Eggplant and Lemon vinaigrette

MEAT
sed Short Ribs with Farro and

Brai
Roasted Root Vegetables

|
{ SWEET FIN ALE
Cream Cheese panna Cotta,
port-Poached Pear, Graham Cracker
and Sicilian pistachio

fheelil::ty chef Tom Colicchio flew in

e aﬂ:?est !'narket ingredients for

ok Wi:hThls_ artful plate of hamachi

e caviar, beets and delicate
ns opened the sit-down meal
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Ricotta agnolotti with Jerusalem artichokes,
wild mushrooms and white truffle.

Colicchio (far right) worked his magic in the
catering tent—a separate structure erected
100 yards from the main venue. That night
he whipped up 760 plates of food spread
over five courses.

Red snapper with roasted pepper,
‘eggplant and lemon vinaigrette.

e page: Cream cheese panna

" cotta, port-poached pear, graham
cracker and Sicilian pistachio.
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trustee for his dedicated service to the foundation, had another thing
on his mind. He could see a milestone for the group was within grasp
at that festival, and he wanted to do something to help ensure and
also celebrate it. “It was Michael’s dream to provide a party to honor
the festival raising more than $100 million for Collier County children
since its inception. The very first party ever held for the NCEF and
NWWE was at this home 11 years ago,” Campbell says.

DeGroote adds, “I like a challenge, and 1 am so proud of what the
NCEEF has done.”

Before long DeGroote, Campbell and the Cliffords were planning
the now-famous Auction Lot 14, a modified Dutch auction. Each
festival attendee last year was handed a golden ticket that listed the
details for the night and what donation amounts would buy (the
higher your bid, the closer to the stage youw'd be and the more raffle
tickets you'd get—but more on those later).

Needless to say, Lot 14 was a smashing success. In the end
152 friends turned in their golden tickets for a night none of them
will ever forget. The party was the highest-grossing auction item that
year, raking in $1.2 million alone, and the NWWF made $12.2 million
and brought the lifetime donation total to $106 million.

Naturally, based on the group’s collective bacchanal savoir faire
(they are, after all, trustees and patrons of the world’s largest phil-
anthropic wine festival), the fete in the DeGroote yard this past



Colicchio and the five members of his team
from New York City were nothing short of
spectacular in the kitchen.

S, HIS v Lo

ary with him, A Pi:

Solicehic
Find out more and read the full interview would 3 See a day when wi
with Colicchio on naplesillustrated.com.
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The country pop star rocked
the house. Within minutes
of crooning her hit songs, the
entire crowd wasup on the

dance floor—and didn’t stop

moving until sheleftthestage.-— = =
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November featured the best of the best vintages. Wines were paired
-eii'.l.? poured with chef Colicchio’s five sit-down courses, such as the
&¥Clusive 2008 Domaine de la Romance-Conti Vosne-Romanée with
B rt ribs. An enormous tasting table was set up in the back
ofthe tent as well. All bottles for the table were donated by past
8tival vintners (winemakers who provide vino for the weekend’s
[Estivities), and Lamar Cheatham, hotel sommelier for The Ritz-
“arlton, Naples, presided over the wine service.

The pairings were set in advance, but Cheatham didr’t know what
yas being delivered for the tasting table until that morning. When
the refrigerated truck arrived, he surveyed its precious cargo. “Fora
Vine geck like myself, opening those boxes felt like Christmas,” he
dys. “No, it was better than Christmas!”
Meanwhile Colicchio—the author of three cookbooks and holder
afan Emmy and five James Beard Awards—and the five members of

japper gents of Blake
left, pictured with

.
L4 3
' ) m "-1

hi§; team from New York C_'ty:vcrc nothing short of spectacular in
‘the kitchen. T hey prepared amix of old favorites and innovative new
dishes, with several from Colicchio & Sons, one of his latest restau-
rants. The hamachi is currently on its menu, and Colicchio says he
hopes to soon add the agnolotti. “This is the first time ve served it,
and | wanted to do a dish with luxury items like those truffles,” he
says. Guests unanimously agreed it was one'they could order again
and again, and they also oohed and aahed over the rest.

On the heels of dinner, the handsome men of Blake took the
stage, wowing the crowd with their booming vocals. During a ren-
dition of Joe Cocker and Jennifer Warnes “U p Where We Belong,”
people swayed in their seats; and in a stirring display of emotion,
one man hoisted his wife high in the air for everyone to see. Credit
for signing the charming Brits—who hung out after their act fin-
ished with guests like Wanda Zaiser (pictured)—goes to Campbell.



suestslingered to continue théir revelry. No one
wanted the night to end. Says Stayer, “This wasa

Hollywood- Peo




wise from right: -;‘J‘- Michael
#Begote Sr and Gillian Campbell

Bob Clifford, one of the night's hosts, stands with
LeAnn Rimes on stage at the close of the party to
announce who won the one-of-a-kind Buccellati cuff.

formed, and she bid on a set of concert tickets that
same day thinking they could be perfect for her own
party. “Michael and 1 and a group of friends went to
see them in Bermuda, and that sealed the deal. We
were so impressed with their show,” she sz
Kicking things up a notch, Rimes entered the tent
and the crowd’s energy exploded. The country pop
star rocked the house. Within minutes of crooning
her hit songs—halfway through the second song
exactly—the entire crowd was up on the dance floor
and didr’t stop moving until she left the stage. She
belted out numbers from her new album, including
the title single Spitfire, and everyone went wild when
she gave them her chart-topper Can? Fight the Moon-
light. Part of why Rimes was approached to perform
was because she’s the Cliffords’ favorite singer. Rimes
, “I love the fact that there are real fans here.”
Circling back to the root cause of what brought
the friends together that night, when the Cliffords,
Campbell and DeGroote were organizing the fete
before the 2012 auction, they wanted to add in an ele-
ment of fun and philanthropy. They approached the
local Provident Jewelry about partnering with Buc-
cellati (a centuries-old Italian jewelry house known
for its luxurious, handcrafted piec Buccellati
agreed to donate a one-of-a-kind cuff to raffle at the
party, and the owners of both companies set up a
boutique under the tent to sell their exquisite gems.
en percent of the proceeds went back to the NCEE
“We wanted to maintain the focus on the children
whom we are serving,” Bob Clifford remarks. “Since
2001, we have helped more than 150,000 kids.”
Capping the festivities, Clifford and Rimes
announced the winners, NCEF trustees Ann and Bill
Bain. Guests lingered to continue their revelry. No
one wanted the night to end. Festival patron Shelly
Stayer chatted and reflected with Linda Malone,
hair of the 2014 NWWE Says Stayer, “This

was a Hollywoo le party in Naples. People will

be talking about it for a long time.” &




	90.pdf
	91.pdf
	92.pdf
	93.pdf
	94.pdf
	95.pdf
	96.pdf
	97.pdf
	98.pdf
	99.pdf

