


ROOSEVELT CUISINE AT HOME Pat the tilapia filets dry with
Try this healthy dish featuring fresh fish and asparagus, a paper towel; season with

one of the first spring season vegetables to come to market. ~ lIme juice, salt and pepper.
Heat olive oil in a large frying

pan and sear fish on both sides.
Cook until done, and then
remove and keep warm.

Tilapia and Asparagus with Fennel Salad
and Warm Lemon Dressing

(Serves four) Juice of one lime Peel two lemons and cut flesh
5 oz. tilapia filets (four) Salt and pepper, as needed into a small dice. Remove the
Olive Oi|, as needed 16 spears of asparagus seeds. Juice the third lemon and

reserve the liquid. Add olive oil as needed to the pan and sauté onions
over medium heat until translucent. Add wine and reduce by half. Add
diced lemons and juice; season with salt and pepper. Remove from
heat and whisk in two tablespoons of oil and chopped parsley.

Warm Lemon Dressing  Fennel Salad

3 large lemons 1 medium fennel bulb

Y cup of white wine 1 medium red tomato

3 thl. extra virgin olive oil 1 medium yellow tomato

% medium onion, diced Juice of one lemon

2 tbl. chopped parsley 2 tbl. extra virgin olive oil
Salt and pepper to taste

Blanch asparagus in boiling salted water for two minutes. Transfer to
an ice bath and chill. Remove asparagus when cold, and then dry. Heat
olive oil in a pan. Add asparagus; season with salt and pepper, and heat
through. Remove from heat.

Shave fennel very thin on a mandoline. Cut tomatoes in half;
remove the seeds and then dice the tomatoes. In a bowl,
combine the oil and lemon juice. Add fennel and tomatoes, and
season with salt and pepper. Refrigerate until needed (can be
prepared up to an hour in advance).

Place four asparagus spears in the center of each plate. Place tilapia
on the asparagus and top each filet with fennel salad. Spoon the lemon
dressing around the fish.

Serve and enjoy!

MEET OUR STAFF: Engineering Team

Most of us are familiar with the challenges of home maintenance and repairs.
Now imagine how big the job is when you’re responsible for a property containing
1,015 guest rooms and over 600,000 thousand square feet of space in an area
that covers an entire city block in New York. That’s the challenge faced by the
Roosevelt’s 30-person engineering department.

Most of them have been with the hotel for 10 years or more and they represent
trades that include plumbing, carpentry, electrical, mechanical and painting. In
addition to routine tasks, these hard-working folks take on special projects too,
like creating The Roosevelt’s popular rooftop lounge, mad46. They’ve just put
the finishing touches on Vander Bar, the new gathering place which opened this

spring.

NEW WEBSITE ANNOUNCEMENT

The Grand Dame of Madison Avenue has a fresh new look to her Website.
Visitors to theroosevelthotel.com will see a refined page design that incorporates
the rich colors synonymous with this classic New York hotel while providing
easy-to-navigate features that encompass every aspect of The Roosevelt experience.
In addition to detailed information about subjects such as accommodations, dining,
amenities, meetings and weddings, you’ll also discover an interesting section
about the history of The Roosevelt, complete with vintage photographs that you
can compare to the modern pictures in our photo gallery. Video tours offer a
glimpse of selected areas of interest or a comprehensive look at The Roosevelt.

See for yourself at theroosevelthotel.com and stay in touch by joining us on
Facebook or Twitter.
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