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Most Valuable Partnerships

All aboard! We’ve been riding on 
Amtrak’s “money trains” for 

weeks, and want to make sure you’re 
riding with us! Our publications are 
now entertaining a captive 
audience of frequent trav-
elers who love New York 
City. IN New York, Where 
New York and QG: New 
York City’s QuickGuide in first 
class as well as coach on all Amtrak 
trains coming from Chicago, Illinois 
and Montreal, Canada. To accom-

modate this new distribution channel, 
we’ve increased distribution of IN New 
York and Where New York magazines 
monthly by 4,000 copies each. Our 

new monthly readership for 
each magazine is 141,000—
or 1.58 million monthly 

readers! Don’t miss this 
money train—a great new 

vehicle delivering your message 
to New York City visitors and locals 
alike. Call your Account Manager or 
Christine Mularoni at 212.636.2716.

With a considerable and loyal fol-
lowing on Twitter and Facebook 

MVP/NY’s social media outlets reach 
key social connectors and consumers in 
a dynamic environment with frequent 
updates: from special offers and exclu-
sive sales to events and news announce-
ments. If you’re not “Tweeting,” you’re 
missing out on thousands of 
people—all fervent followers 
of products, services, break-
ing news and critical develop-
ments. Our targeted feed (twitter.com/
NYC_Info) allows you to publish your 
message in real and record time to our 
extensive list of “Tweeps” (approximate-
ly 1,500 at press time)—locals, travelers 
and members of New York’s hospital-
ity community—all key demographics 

for your business! When our followers 
“Re-Tweet” your message to their own 
cadres of dedicated Tweeps, the expo-
sure is multiplied, displaying your brand 
to thousands upon thousands of con-
sumers.. 

Today, Twitter is the fastest means  
of reaching New York City’s savviest 
“advocates” and consumers. And it all 
comes at no extra cost to MVP/NY adver-
tisers—just another perk of partnership 

adding value to your investment. 
Start Tweeting with us today— 
send your deals, special offers, 

exclusive sales, event alerts and 
up-to-the-minute New York City news  
to your Account Manager or to Yan  
Timanovsky at 212.636.2760 or  
yan.timanovsky@morris.com. (Ask about  
Twitter contests/giveaways that help 
build your following—and ours!) And don’t 
forget to add us on Twitter: NYC_Info.

Tweet Deal 

First-Class Ticket 

Same Spend, 
More Space

How often do you get more room 
in New York City without spending 

extra dollars? MVP/NY is bucking that 
trend. Our latest advertorial, “Where 
to Shop,” debuts this winter in Where 
New York magazine. Modeled on our 

hugely successful “Where to Dine” 
page, the new shopping showcase puts 
your products and services on display 

with a photo and editorial, comple-
menting your ad, increasing your print 

real estate and increasing your expo-
sure. And, of course, this new adverto-
rial comes at no additional cost to you! 

To get into “Where to Shop,” contact 
your Account Manager or Christine 

Mularoni at 212.636.2716.

   Acappella Restaurant
The home of the first Sopranos episode, 

CEOs, celebrities and restaurant-

goers, Acappella offers unique 

Northern Italian cuisine, ambience and 

impeccable service. Special touches 

include 16-foot high-beamed ceilings, 

oversized columns and 16-foot windows 

dressed with Italian sheer and tapestry 

draperies. Enjoy a complimentary glass 

of grappa at Acappella’s full mahogany 

wooden bar and lounge area. 1 Hudson 

St., at Chambers St., 1-212-240-0163, 

acappella-restaurant.com 



   Amalia
Renowned restaurateur Greg Brier’s 

Amalia is a decadent homage to old-

world dining decadence, a veritable 

epicurean palace. Sophistication dictates 

not only the rich baroque décor, designed 

by the award-winning team behind 

Marquee and Butter, but the eclectic 

menu, which incorporates coastal 

Mediterranean fare from inventive 

Chef Adam Ross with an extensive and 

thoughtful offering of wine and spirits. 

204 W. 55th St., at Seventh Ave.,  

1-212-245-1234, amalia-nyc.com 



   Destino
This Italian spot features the cooking 

of Mario Curko, who was a chef 

at Rao’s, the East Harlem club for 

celebrities. His son Anthony is a 

captain at the new place. On the 

menu are Rao’s-style specialties like 

seafood salad, baked clams, meatballs, 

pasta with broccoli rabe and sausage, 

shrimp scampi and veal parmigiana. 

Credit cards, famously unacceptable 

at Rao’s, are welcome. 891 First 

Ave., at E. 50th St., 1-212-751-0700, 

destinony.com



   Haru
Haru is a renowned modern Japanese 

restaurant located in Times Square. 

With striking decor, moderate prices 

and a creative menu that suits all 

tastes, from sushi to filet mignon, it’s 

no wonder Haru has long been a local 

favorite. The sharp interior features 

an intricately laid-out dining space 

and an eye-catching bamboo “wall.” 

Look for other Haru locations on the 

restaurant’s Web site. 205 West 43rd 

St., btw Broadway & Eighth Ave.,  

1-212-398-9810, harusushi.com



   Paris Commune 
Paris Commune has been serving 

delicious comfort food in Greenwich 

Village for 29 years and features 

a brunch that draws locals and 

celebrities alike. Top entrées such as 

sea bass, steak frites and seared duck 

breast keep dinner clientele coming 

back for more. The chic Rouge Wine 

Bar offers a 125-bottle wine list and 

selections from the dinner menu. 

Reservations recommended. 99 Bank 

St., at Greenwich St., 1-212-929-0509, 

pariscommune.net



   Puttanesca 
In the heart of Hell’s Kitchen, just 

steps away from the Theatre District, 

Puttanesca has been offering locals 

and theatergoers delicious homemade 

pasta, a variety of meats, seafood 

and other inventive Italian dishes. 

Married to an outstanding wine list, 

Chef Roberto Passon’s mouthwatering 

offerings are served by some of the 

most talented waiters anywhere. 

Reservations recommended. 859 Ninth 

Ave., at W. 56th St., 1-212-581-4177, 

puttanescanyc.com



   Rossini´s
Located in the charming neighborhood 

of Murray Hill, Rossini’s has been 

serving fine Northern Italian cuisine 

for 30 years. The staff’s warm service 

makes diners feel at home in this 

family-owned and operated restaurant. 

Select from a variety of pasta, veal and 

fish entrées. Lunch served Mon–Fri, 

dinner nightly. Live music nightly, opera 

trio on Sat. Their lively bar is great 

for solo dining. 108 E. 38th St., btw 

Lexington Ave. & Park Ave. South,  

1-212-683-0135, rossinisrestaurant.com



   Shinbashi 
Opening in 1974, before sushi became 

a household name in New York, the 

restaurant served traditional dishes 

to a mostly Japanese, corporate 

clientele. Today, Shinbashi continues 

its tradition in serving fresh sushi and 

contemporary Japanese specialties such 

as Chilean sea bass with yuzu miso 

sauce. Enjoy patio and lounge seating, 

as well as friendly and courteous 

service. 7 E. 48th St., btw Madison 

& Fifth aves., 1-212-813-1009, 

shinbashinyc.com



PLACES TO DINE

indian 

150 E. 50th St., at 

Lexington ave., 644-8888, mintny.com

aMERiCan

729 Seventh ave., at W. 49th St., 626-7312, 

hawaiiantropiczone.com

fREnCh 

99 Bank St., at 

Greenwich St., 929-0509, pariscommune.net

thai/japanESE

30 W. 24th St., btw fifth & Sixth aves., 727-7026, pt212.com

japanESE

008 

Zagat Survey

38 E. 51st St., btw park & Madison aves., 755-1780, 

sushiann.com

ChinESE 

2008 Zagat Survey

Wine Spectator

34 E. 51st 

St., btw park & Madison aves., 688-5447, tseyangnyc.com

a d V E R t i S E M E n t

El Parador Cafe  
MEXICAN 

First opened in 1959, this granddad of Mexican restaurants in New York City is known for its classic and contemporary dishes, stupendous margaritas, pleasant ambience 
and impeccable service. A 
selection of 80 different tequilas, comprehensive world-class wine list and wide array of ingredients on the menu make it a true culinary gem for the discriminate connoisseur.  325 E. 34th St., at Second Ave., 212-679-6812,  elparadorcafe.com

Abboccato 
ITALIAN 

Anyone looking for that unique 
Italian flavor will find themselves at home when dining at 
Abboccato. Abboccato offers a 
selection of chiccetti (small plates for sharing), which encourage a lively dining experience. Plentiful pasta fills out the primi piatti 

options and fresh Arctic char, 
lamb chops, whole branzino and even veal sweetbreads make up the savory secondi piatti list. 136 W. 55th St., btw  Sixth & Seventh aves., 212-265-4000, abboccato.com

Oyster Bar 
SEAFOOD  

The Grand Central Oyster Bar & Restaurant first opened its doors in 1913, in the new state-of-the-art Grand Central Terminal, with great fanfare. Over the years since, it has become one of America’s most 
historic and celebrated seafood restaurants, renowned for its grand décor, spectacular raw bar and vast daily menu, drawing a clientele of high-society New Yorkers, local business people, dignitaries, celebrities, commuters and tourists alike. Grand Central Terminal, lower level, E. 42nd St., at Park Ave., 212-490-6650, oysterbarny.com

Rossini’s 
ITALIAN 

Located in the charming 
neighborhood of Murray Hill, 
Rossini’s has been serving fine 
Northern Italian cuisine for 30 years. The genuine friendliness and warm service from the staff make diners feel at home in this family-owned and operated restaurant. Select from a variety of pasta, veal and fish entrées. Lunch served Mon–Fri, dinner Sun–Sat. Enjoy live music nightly and an opera trio on Sat. The lively bar is great for solo dining. 108 E. 38th St., btw Lexington & Park Ave. South,  212-683-0135, rossinisrestaurant.com

Tio Pepe 
SPANISH/MEXICAN  

Open since 1970, Tio Pepe has 
become a venerable Greenwich Village landmark, cooking up all the right ingredients for success. The restaurant has been called “Numero Uno” for its Spanish/Mexican 

cuisine. ZAGAT says, “Tasty food, made more enjoyable by fair prices and a good drink list. Everyone’s treated like a regular.” Enjoy lunch, dinner and cocktails in the lovely sky-lit garden and enclosed sidewalk café. A cozy bar area is also available. 168 W. 4th St., btw Sixth & Seventh aves.,  212-242-6480, tiopepenyc.com

Utsav 
INDIAN  

This two-storey restaurant in the heart of Times Square offers a cozy lounge on the lower level and a 
beautiful and spacious main dining room upstairs overlooking an open-air plaza through floor-to-ceiling glass windows. Utsav offers a lavish all-you-can-eat lunch buffet served daily for $17.95 and a $30 Broadway Special prix fixe three-course 

dinner served daily from 5:30 to 7:30 p.m. They also offer vegetarian ($7.95) or non-vegetarian ($9.95) lunch boxes “to go.” 1185 Sixth Ave., at W. 46th St., btw Sixth & Seventh aves., 212-575-2525, utsavny.com

A D V E R T I S E M E N T

 to

HEA, Just Days Away…

It’s almost here…the 2009 Hotel 
Excellence Awards (HEA). The 

annual gala celebrating New York’s best 
hotels—and the people who make them 
great—invades Cipriani Wall Street on 
February 1, 2010. Combining two pre-
mier industry awards, the HEA consists 
of the Hotel Experience Awards, which 
honor the city’s top hotels (voted on by 
New York City hotel guests in six catego-
ries); and the Silver Plume Awards, hon-
oring the top hotel concierges and man-

agers (concierges and managers vote to 
select their peers in three categories). 
The only industry award sanctioned 
by the Hotel Association of New York 
City (HANYC), the HEA gathers the 
city’s best and brightest travel, tourism 
and hospitality industry professionals. 
    The 2009 event promises to be the most 
significant award night to date. Notably, 
the Lifetime Achievement Award rec-
ognizing exceptional individuals, will 
be presented to Raymond W. Kelly 
Police Commissioner of the City of 
New York. In addition to honoring Ray 

Kelly, sponsors have a unique, once-
a-year opportunity to meet the city’s 
elite concierges, hotel general manag-
ers, directors of food and beverage and 
sales and marketing executives. Beyond 
business and pleasure, HEA affords you 
the chance to support four important 
charities affiliated with the travel and 
hospitality industry through a silent 
auction. It’s not too late—contact MVP/
NY today to see how you can partici-
pate! To learn about all of your sponsor-
ship benefits and options, call Christine 
Mularoni at 212.636.2716 today!



November saw the release of MVP/
NY’s “top-shelf” annual hardcover 

book: Where GuestBook® New 
York 2009/10. The book was 
received to great acclaim in 
31,000 of New York City’s most 
luxurious rooms (each copy cost-
ing participating MVP/NY part-
ners less than $1 per room for 
a year of exposure with the Big 
Apple’s biggest spenders). 

A beautiful tour of New York 
through elegant words and stun-
ning photography, GuestBook really cap-
tures New York as a “moveable feast.”  It 
is the book of choice for the city’s most 

inviting and prestigious four and five-star 
hotels such as The Benjamin, Dylan Hotel, 

the Helmsley Park Lane, 
InterContinental The 
Barclay New York, The 
New York Palace Hotel, 
The St. Regis New York 
and The Waldorf=Astoria. 
We’re constantly adding 
exciting new properties—
most recently the Trump 
SoHo, as well as extend-

ed-stay accommodations, 
and private clubs. It’s not too early to 
reserve your space for 2010/2011—call 
your Account Manager today!
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MVP/NY—We’re in 
All the Right Places
MVP/NY’s targeted distribution and cir-
culation are always growing, and with it 
your exposure. Here are just a few promi-
nent locations we’ve recently added (list-
ed in alphabetical order):

• 1291 International (budget hotel 
near Central park) now carries QG: 
New York’s QuickGuide 
• Baker & McKenzie LLP  (law firm) 
now carries QG in their reception 
area
• Bloomingdale’s SoHo’s Guest 
Relations Center now carries IN New 
York, Where New York and QG
• Club Quarters World Trade Center 
now carries IN New York, Where New 
York, QG and IN New York Map
• Crosby Street Hotel now carries IN 
New York, Where New York and IN 
New York Map.
• Fairfield Inn New York Manhattan/
Times Square now carries Where  
New York
• Flyte Tyme Worldwide (transporta-
tion company serving NY, NJ and CT) 
now carries IN New York & Where 
New York in their vehicles
• The Heritage at Trump Place 
Condos now carry IN New York & 
Where New York
• Hotel 99 now carries IN New York & 
Where New York in-room and at the 
Concierge desk
• The Hotel Alexander New York now 
carries IN New York & Where New 
York in-room and at the Concierge 
desk
• Hotel Indigo Chelsea now carries IN 
New York & Where New York in-room 
and at the Concierge desk and Where 
GuestBook New York in-room
• Ink 48 now carries IN New York & 
Where New York in-room and at the 
Concierge desk and IN New York Map 
at the desk
• New York Model Management now 
carries QG
• Suites at Silver Towers (corporate 
housing) now carries IN New York & 
Where New York in-room
• Trump SoHo (opening Feb. 2010) 
will carry GuestBook in-room

To start getting your message out 
at these strategic locations, call your 
Account Manager or Christine Mularoni 
at 212.636.2716.

GuestBook in the City! 

As your strategic sales and marketing part-
ner, MVP/NY is always on the lookout for 
new ways to get your message out in front 
of more and more visitors and locals in the 
nation’s biggest city and #1 travel market. 
From collateral distribution to product 
placement, we thought you might like to 
know what we have in store when you part-
ner with us. 

The New York Times Travel Show at 
the Jacob K. Javits Convention Center, 
Feb. 26–28 Showcasing the very best trav-
el options, this show is an extraordinary 
opportunity to reach more than 30,000 
travel consumers as well as agents, tour 
operators and other trade experts.

Architectural Digest Home Design 
Show at Pier 94, Mar. 18–21 (publica-
tions only)Nearly 25,000 people with a 
shared passion for home design will be out 
in full force for this four-day event. 

The 17th Original GLBT Expo at the 
Jacob J. Javits Convention Center, 
Mar. 20–21 The oldest business and enter-
tainment event for the gay, lesbian, bisexual 
and transgender community is also the #1 
GLBT expo in attendance (20,000), exhibi-
tors, advertising and promotion.

Grand Gourmet—The Flavor of 
Midtown at Grand Central Terminal’s 
Vanderbilt Hall, Apr. 29 (publications 
only) Grand Central Partnership’s neigh-
borhood restaurant showcase annually 
draws nearly 1,000 guests.

Taste of TriBeCa, May 15 This culinary 
festival brings together the rich flavors of 
the chic neighborhood’s best restaurants 
to about 3,000 attendees.

New Taste of the Upper West Side, May 
21–22 Celebrating a renaissance in gour-
met dining, this event (now two days) puts 
the famous neighborhood’s most celebrat-
ed chefs and their restaurants on display in 
front of approximately 2,000 diners.

Taste of Times Square, June 2010 
One of New York’s most popular outdoor 
food festivals (20,000 attendees), with 
dozens of participating eateries from 
“The Crossroads of the World."

American Crafts Festivals at Lincoln 
Center, Jun. 19–20 & 26–27 A juried 
event with 400 craft displays from every 
part of the United States, the festival is 
attended by over 100,000 people each 
weekend.

.xxx”

w
here GUESTBO

O
K

 H
O

TEl n
am

E ciTy
 n

am
E  20

0
8-20

0
9

GUESTBOOK®where 

mulitple city names here

ChiCago

w
here GUESTBO

O
K

n
EW

 yO
R

K
  20

10 NEW YoRK
GUESTBOOK®where  

P
roduced by Paula C

ohen | W
ritten by Yan T

im
anovsky | D

esigned by A
nnie Sullivan | C

ontact us: M
V

P/N
Y, 79 M

adison A
ve., 8th F

loor, 10016 | Tel: 212.636.2716 | Fax: 212.716.8578 | E
-m

ail: paula.cohen@
m

orris.com

H ot 
Dates

IN New York & Where New York:  

    • March Cabaret and Comedy Issues close Jan. 22 

    • April Spas, Salons & Cosmetics Issues close Feb. 22 

    • May Dining Issues close Mar. 23 

The March IN New York Map closes Jan. 15 

The March QG: New York City’s GuickGuide closes Jan. 15 

The 2010/11 Where GuestBook closes Aug. 30!

Sponsorships Galore


