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Then & Now

e Grand
Old Lady

of Bernardsville

Your friends at the Bernards Inn
have set an extra place at the
dinner table, opened the wine
cellar, and graciously insisted
that you stay the weekend. How

can you refuse!

By Lee & Christian Wolfe
Photos courtesy of The Bernards Inn

hortly after walking through the

Smahﬂganv revolving door that
opens to the welcoming foyer of the
Bernards Inn, 1 was seated at the
Library Bar with Kelly Vanasse, the
Inn’s Communications Director, sip-
ping a cocktail. “Leave it to me to arrive
on an assignment and be taking advan-
tage of your hospitality within five min-
utes,” | commented to Dave Riley, the
Inn’s Food & Beverage Director, who
reminded me of the quintessential bar-
tender that you see in the “high socie-
ry" movies from the 1930s. “You're at
the Bernards Inn,” he smiled warmly.
“Enjoy.”

A comfortable ambience permeates
the "Grand Old Lady,” as she is affec-
tionately known. Instead of entering a
“Four-Diamond Award” restaurant and
inn, you have the feeling that you've
dropped in on old friends who live in
one of the grand estates on the
Bernardsville Mountain. Genuinely

happy to see you, they have had the

staff set an extra place at the dinner
table, opened the wine cellar, and gra-
ciously insisted thar you stay the week-
end. How could you refuse!

The cordiality and intimate elegance
is exactly what the Inn's new owners,
Hampshire Destination Properties, a fami-
ly-owned company headed by Jeffrey
Hanson of Bernardsville, along with his
brother James, also of Bernardsville,
and Deborabh Hanson
Imperatore of Basking Ridge, had in
mind when the “"Grand Old Lady,”
who celebrated her 100th birthday in
2007, underwent a multi-million dollar

their sister

makeover.

Together with the Inn's Proprietor,
Harold Imperatore, Hampshire teamed
up with nationally-recognized interior
designer and lifestyle expert Jeffrey
Haines of Butler's of Far Hills to
orchestrate a whirlwind remodeling
that has reestablished the Inn’s reputa-

tion for elegance and sophistication by
Harold
Imperatore described as, “reminiscent

creating a design that

of a mansion on the mounrain.”
Included among the rooms that have
been re-imagined by Jeffrey Haines are
nine of the 20 guest rooms (work is
ongoing on the remaining rooms and
suites) which are named for prominent
area estates, such as the Pfizer and
Roebling estates, that inspired Haines'
thematic creations; the “warm and
clubby" Library Bar and lounge area,
featuring jazz and classical pianists; the
Conservatory, for breakfast and evening
dining; the Great Room, for relaxed but
elegant fireside dining; the Fenwick
Ballroom, and the Silver Vault and Wine
Pantry, where the exposed beams and
stone foundation help create the illu-
sion of a European wine cellar.
Hﬂinfﬁ, “'h(} seems not o hal"l.".
missed a single exquisite detail, discard-
ed the gloomy colors, heavy draperies,
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Bernards Inn... continued from page 41

Burger,” served with caramelized
Vidalia onion, applewood smoked
hﬂct}n, nnd ‘,-'{:uLIr Ch(}iCE {31.: VUTI'“DHT
white cheddar, American or Gruyere
cheese. Harold Imperatore was the first
one at the Inn to toy with the idea of
putting a burger on the menu but he
Wﬂ.sn't sure h(}\'.-' ]'I.L“ was g{'.l'i.ﬂg o 5&.‘.‘" Tht.‘.'
idea to his Executive Chef and Wine
Director. “After 3-4 months of owner-
ship, | said 'Corey, I'd love to see a
burg{_*r on [hi.! menu... i.t..ﬁ- gﬂt (8] ].'FE ['h-E'
best burger you can get!” And he said,
‘I'd like to see a burger, but Terri (Wine
Director/Sommelier) would never
agree to a burger on the menu. She'd
fight me tooth and nail." That after
noon | said ro Terri, "What do you
think about a burger on the menu!
And she said, ‘I think a burger would
be great, but Corey would never agree
to it!' So, we put a burger on the
menu.”

A high honors graduate of the
Culinary Institute of America with
intensive training under some of the

most celebrated chefs in New York

City, Chef Heyer has honed his skills in
some of the finest kitchens in New
York and New Jersey, garnering four
star reviews and accolades. But the
I‘li.fhﬂ ].'IL‘ ]'EH.E CHT\-’EL{ at T]'H..’.‘ EETHET{{S
Inn seems to come from his early pas-
sion for cooking and their shared phi-
losophy of relaxed dining and homey
atmnﬁpl‘ien:.

“When | was growing up, Saturday
night in my house was always special,”
Heyer recalled. "My father or mother
always cooked a very nice meal. We
always had a nice bottle of wine. We
never went out on Saturday nights. It

ras always at home. During the sum-
mer, it was outside and during the win-
ter, by the fireplace. They would always
do finger foods. We would cook a nice
roast during the winter, burgers during
the summer and we'd sit down and
have those two hours of regrouping
with family and so for me cooking is
that, especially at this level. You're giv-
ing people an experience to come in
and regroup, be it with friends, with
family, just to have 2 hours to relax.
Have beautiful wine, great service, and

that's why I've always wanted to cook at



