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Boxer Philo Greco

Nevada Ballet Theatre performing

The Nut Cracker
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Ciao Tutti is committed to the proposition 
that “It’s what’s on the inside” that makes the 
difference in life, in love, in everything that’s 
important.  We believe Anthony Palmisano 
and Tony Sacca when they say, “First 
there were Italian, then there were Italian-
Americans, now there are American-Italians 
and if we don’t do something there will only 
be Americans…”  As such, we strive to do our 
part to keep our culture alive by talking with 
those who grew-up in families living Italian 
customs; families that instilled another 
generation with Italian virtues including 
the need to work hard, education, family 
support, exceed expectations, perseverance, 
being nice, etc.  We had another great 
month talking with and learning from fi fteen 
interesting and infl uential members of our 
local community.  

Dr Frederick Balduini, MD (May 20)  
Who would have thought that a large number 
of people from a town Northern Italy would 
move to New Mexico? Italian miners.  And 
Dr. Balduini’s ancestors did just that.  It 
turns out that the Doctor is an accomplished 
cook and speaks Italian well.  When not 
supporting the culture, he’s an orthopedic 
surgeon working with Dr. Michael Crovetti, 
Jr. Dr. Balduini does an excellent job talking 
about what it was like growing up Italian 
American in New Mexico.  

Phil Lo Greco (May 28) Born in Canada 
to Sicilian parents; Phil spent much of his 
young years in Sicily.  He joined the Italian 
Army and was on the boxing team.  A last 
minute injury thwarted his Olympic goals.  
However, he’s here now and with a very 
impressive 27-1 record, Phil could soon 
have a title shot.  Currently, as he says in 
the interview, he’s in training for his next 
fi ght; which is currently scheduled for July.  
We welcome Phil into the Club.  And, the 
video makes clear why Phil is known as “the 
Italian Sensation”.  

Ann Pirone (June 4)  A Southern 
California native; we had the good fortune 
of interviewing Ann, who works very 
close to the school.  In business with her 
partner, renting, selling, teaching people to 
us a Trikke; a three wheeled combination 
transport system and exercise unit.  The 
health benefi ts of using a Trikke are only 
exceeded by its utility as a transportation 
device.  

Pete Urso (June 4)  Chicago native Pete 
Urso taught us a lot about Chicago, the Cubs, 
and cars; especially the great things that they 
are doing at Johnny Legends Auto Group 
where they treat customers like members 
of the family and offer premier pre-owned 
vehicles. Its a great showroom; a great 

location and great people to work with.  We 
are anxious for Pete to start helping Club 
members get the best vehicles without 
paying a new-car premium Two months 
ago we interviewed Pete’s partners Tito and 
Tiffany Tiberti

Opera Las Vegas (June 6)  June 
12th and 14th were the two showings 
of Madame Butterfl y; Puccini’s classic 
opera set in Japan.  The 2-hour video was 
during the rehearsal the weekend before 
the premier.  Then Friday, we attended the 
opening.  Incredible performances by Inna 
Los as Madame Butterfl y, Stephanie Weiss 
as Suzuki, Viktor Antipenko as Pinkerton,  
Daniel Sutin as Sharpless (the entire crew).  
The performance was at UNLV.  Our 
interview included time with the conductor 
Gregory Buchalter, General Director Luana 
DeVol, Stephanie Weiss and Daniel Sutin.  
We are proud to have such a great Opera 
in Las Vegas --and you’ll see the quality of 
the talent and their high impressions of Las 
Vegas.  We are committed to doing our part 
to help this great Opera achieve world-class 
status.

Michael Mercurio (June 9) We 
interview the author of A Charleston Yankee 
at the Gold Spike downtown.  Michael is 
an interesting mix of street smart guy from 
NYC, Marine, and philosopher --which 
means that he wrote a damn fi ne novel about 
life in Charleston during the 60’s during 
the Martin Luther King, Jr. years.  Michael 
contributed a story from the book that is as 
compelling as the interview was.

Sterling McPherson (June 9)  Boxing 
promoter Sterling McPherson visited the 
school to talk with students about what it 
takes to be successful in life; what it was like 
working with Don King for almost a dozen 
years; taking Mike Tyson to China and other 
places.  Sterling is always able to relate to 
the people he’s with.  

Dr. Armand Virtuoso, DMD (June 10) 
The biggest surprise of this interview was 
learning that Armand, until recently held 
Nevada records for powerlifting (I kept 
thinking, how can a guy have such fi ne 
motor skills to be a dentist?).  The Virtuoso 
family traces their roots back to Sicily 
at least 9 generations to when Armand’s 
ancestors were left in a basket in front of 
an orphanage; the nuns gave them the name 
“Virtuoso” --and it’s stuck with them.  In 
addition to learning interesting stories about 
growing up in Las Vegas, we chatted about 
the current and future states of dentistry.  It’s 
true: in 1900, 90% of the population suffered 

Go to YouTube.com enter 
“Ciao Tutti  [person’s name]”

New Interviews

Rocco Abate, executive
Bob Anderson, entertainer
Gary Anthony, entertainer

Peter Anthony, entrepreneur
Rino Armeni, entrepreneur

Dr. Frederick Balduini, MD surgeon
Frank Bonanno, entrepreneur

Gian Brown, Esq, attorney
George Bugatti, entertainer

James Canfi eld, Nevada Ballet Theatre
Ralph Carullo, MD, doctor

Michael Crovetti, Jr., MD, doctor
Count Guido Deiro, entrepreneur

Joe Djavarian, entrepreneur
Jim Donofrio, entrepreneur

The Duke of Fremont St, adventurer
Jason & Janea Ebs, entertainers
Christina Frankola, entrepreneur
Sal Guarrella, casino executive
Greg Gemignani, Esq, attorney
Salvatore Gugino, Esq, attorney

Lorraine Hunt-Bono, entertainer/entrepreneur
Carmen Iovino, entrepreneur
Michael Lafi a, Esq, attorney
Sandra Lansky, public fi gure

Frank Lee, entrepreneur
Phil Lo Greco, boxer

Dustin Marcello, Esq, attorney
James Martines, Esq, attorney

Sterling McPherson, boxing promoter
Michael Mercurio, author

Michael Miceli, Esq, attorney
Sherri Montano, Master stylist

Luiz Oliveira, entrepreneur
Opera Las Vegas - Madame Butterfl y

Anthony Palmisano, entrepreneur
Adriano Parente, entrepreneur

Ann Pirone, entrepreneur
Frank Pocci & 

Marisa Pocci-Carney, Esq, attorney
Louis Polish, entrepreneur

Fausto Presutti, entrepreneur
Marc Randazza, Esq, attorney

Ed Robusto, entrepreneur
Marc Saggese, Esq, attorney

Anthony Salamone, entrepreneur
Chuck Salerno, entrepreneur

Riccardo Santamaria, entrepreneur
Judge Sciscento, judge

Anthony Sgro, Esq, attorney
Savannah Sgro, entertainer

Frank & Tony Sorrentino, Esq, attorney
Tito & Tiffany Tiberti, entrepreneur

Jerry Tiffe, entertainer
Adam Trippiedi, Esq, attorney

Pete Urso, auto sales
Dr. Armand Virtuoso, DMD, dentist

Olissio Zoppe, entertainer
Continued on page 14

Ciao Tutti YouTube Inter views
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October 11, 1960, is when the 
Articles of Incorporation were recorded 
in the State of Nevada forming the 
John DeLuca Italian Social Club.  
John DeLuca came from Los 
Angeles to Las Vegas in 1941 
with the vision of Las Vegas 
being a major entertainment 
center.  He established DeLuca 
Importing Company in 1944 
and quickly became the 
dominant liquor wholesaler 
in Las Vegas.  As the resort 
industry rapidly expanded 
after the opening of “Bugsy” 
Siegel’s Flamingo Hotel in 
1947, DeLuca prospered.  
Like many of his wealthy 
contemporaries in Las Vegas, 
John DeLuca became involved 
with several philanthropic and 
civic undertakings in the decade 
preceding his death in 1960.  Las 
Vegas’s fi rst permanent organization 
promoting Italian-Americans social 
relationship was named the John Deluca 
Italian American Club. .  The “Club’s” 
fi rst president, Alfred Bossi, along with 
ten other board members, had a goal to 
provide a common bond between those 
male persons of Italian descent.  Their 
big dream was to build and own their 
clubhouse for members to meet, relax, 
eat and drink. 

One of the more notable board 
members was Nick “Kelly” Fiore.  Nick 
Kelly had worked at the Copacabana 
in New York City prior to coming to 
Vegas to serve as maître d’ at the Sands.  
His “acquaintances” in the casino and 
entertainment industry was a driving 
force to the growth of the “Club” and 
ultimately in 1961 the 1st Annual Ball 
fundraiser was held at the Riviera 
Hotel.  Over 2500 attended, including 
the biggest stars.  Frank Sinatra, Dean 
Martin, Tony Bennett, Vic Damone, 
Jimmy Durante, Frankie Laine, and 
Sonny King, to name a few, helped raise 
enough money to purchase the property 
and build the clubhouse at its current 
location on Sahara Ave.  In 1965, at the 

request of John DeLuca’s daughter, the 
“club” recorded a resolution to change 
the name to the Italian American Social 
Club of Southern Nevada. 

Nick Kelly served as president and 
club manager in 1967. From then until 
the late 1970s, Mike Pisanello, head of 
the culinary union 
in Las Vegas, was 
the volunteer chef.  
Although they 
helped the club 
grow among the 
entertainment and 
casino industry, 
their warmth was 
not felt by many 
of the non-invited 
guests of members 
or nonmember 
Italian American 
residents.   I 
remember the 
“Kelly Booth” 
where Nick would 
sit and observe the 
waiters and cash 
out customers out 
of his pocket.  For 
the new members, 
like myself, the 
atmosphere was 
intimidating, to say 
the least.  Kelly 
was convinced he 

owned the club and he made many all 
over the country believe he did also. He 
had ultimately worn out his welcome as 
leadership and manager of the club.  By 
the mid 1980s the leadership changed 
and although the Club was sponsoring 
bocce tournaments, scholarships and 

at the direction of the Ladies 
Auxiliary, many events 
raising funds for nonprofi t 
organizations, the membership 
had gone fl at.  We still had 
the annual Columbus Day 
Dinner Dance, the Halloween 
dance, the Ladies Auxiliary 
Western BBQ dinner dance 
and Christmas parties. The 
Club was facing building 
maintenance issues, operating 
expenses exceeded revenues, 
and assimilation of Italian 
Americans.  

By the late 1980s, the club 
realized that in order to survive, 

we had to change our ways and run 
the club more as a business.  The 

Message from the President
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Continued on page 19

Angelo Cassaro and actor Adam West at the Club
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What is the Secret for its Success?
By Nelson SardelliFor the last ten years and eleven 

months, the Non Club Club F.I.O.R.E. 
has not only baffl ed the Las Vegas 
community, but also amazed it.  Why 
the confusion?

The Non Club Club F.I.O.R.E. 
doesn’t really exist. There are no 
headquarters, no owners, no directors, 
no board members, no managers.  It 
loses money on every event. And yet, 
it manages to fl ourish annually by leaps 
and bounds.

So what’s causing this incredible 
success?  You could ask any F.I.O.R.E. 
President, First Lady or Ambassador 
(and, yes, every member is one of 
the three). They aren’t hard to fi nd, 
considering our monthly luncheons at 
the Italian American Club average 
about 100 people.  Some folks have 
been lucky enough to fi nagle an 
invitation, giving them the opportunity 
to eat lunch with our wonderfully 

friendly community members.
We always have live music: serious 

live music! Grammy Award winner 
Gary Anderson and his excellent group 
of musicians come to play, and some 
of our members and guests are terrifi c 
entertainers.

Somewhere in the midst of all of 
this energy, the realization hits you.  
F.I.O.R.E. is a success because they 

have captured “the good ol’ days.” 
Camaraderie, humor and a sense 
of community...the simple joys of 
spending an afternoon with fantastic 
people.

If you’re interested in being a part 
of this magical mix, there are a few 
things you should know:

The Non Club Club F.I.O.R.E is not 
open to the general public. You must 
know someone in the non club club and 

be invited. Two Presidents must sign 
your petition.

You must be either Italian or not.  
There is no way around that.   

It is not a secret society. No signs or 
passwords, but anyone who wishes to 
join must have a great attitude and very 
low expectations. (This is in the non-
bylaws bylaws!)

The name F.I.O.R.E. stands for Fun 
Italians Organizing Ridiculous Events. 
That should give you some hint.

Visit us at www.nonclubclubfi ore.
com  and be sure to read our “About 
Us” page.

We Get It! We’re on it!
PLS is the hospitality industry’s preferred employment
background and vendor screening company. 

Our mission is to help you make the best hiring 
decisions - easy, compliant and FAST! 

- Great Futures Begin with Great Choices -

For More Info, contact…

Edward Robusto
President/CEO

888.997.9308 
www.PLS-Screen

Member of…
IAC 

The Augustus Society
OSIA

Lions Club

Special Guest Robin Leach & Nelson Sardelli at the June 12th F.I.O.R.E meeting
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Publisher’s Notes
By Edward Bevilacqua

What’s up with the cover?  Cleveland?  
Once again, we thought it fitting and proper 
that, as we venture out of Las Vegas, we 
should feature one of the new communities 
we’ve joined: thus, after considering the 
relative benefits of Cleveland and Connecticut, 
we concluded that there was no scientific 
way to choose.  And knowing that in July 
our promotions manager will be moving to 
Connecticut to help coordinate our efforts in 
the Northeast, the choice was clear; or was it? 
Jim Girard, one of the four people 
most responsible for the success of 
our Italian American Club in Las 
Vegas is from Cleveland and thus 
knows the Cleveland community. 
As such, August could be a better 
month for Cleveland on the cover: 
Ultimately, the decision was made 
by applying the Roman maximum, 
“A good plan today is better than 
a great plan tomorrow”; as such, 
Cleveland is on our cover!

Ciao Tutti’s, goal is to become 
the official magazine for Italian 
American clubs and organizations 
in every community that seeks a 
better way to serve its local Italian 
American community. Each month we receive 
requests from other clubs and communities.  
Our 2020 goals have now been changed to our 
2017 goals.   

We are proud that this July issue marks a 
repeat performance of joining with two other 
great American communities: Cleveland and 
Connecticut (see pages 22 & 23). Next month 
we will include stories about their local people, 
places and events as we distribute Ciao Tutti 
free to the community through local businesses.  
Every advertiser, sponsor and supporter 
receives the benefit of national recognition 
for helping keep our Italian American culture 
vibrant.  Together, we are one magazine that 
covers the entire USA on a weekly (electronic) 
and monthly basis (printed)! 

Club member Anthony Palmisano 
started this commitment when he said, “First 
there were Italians, then there were Italian-
Americans, now there are American-Italians 
and if we don’t do something, it will just be 
Americans. 

Ciao Tutti is dedicated to the proposition 
that, “It’s what’s on the inside” that separates 
Italian Americans from most other; it’s 
our passion, commitment, desire to exceed 
expectations, belief in family and lots of hard 
work.  Ciao Tutti is by and for real Italian 
Americans.  Talented people committed to the 

cause.  
July marks the first of a series of stories 

about Club member Count Guido Deiro and 
his relationship with Howard Hughes (pg 12);  
we’ve got part of member Michael Mercurio’s 
book, A Charleston Yankee,  And a piece 
written by “Best of Las Vegas 2015” orthopedic 
surgeon and member Michael Crovetti, Jr. 
MD about his facilities recent 1,000 surgery.  
Unfortunately, once again, we couldn’t fit 
everything in.  Our apologies to member, the 

Duke of Fremont Street for not including his 
interesting story about the Italian American 
community in St. Louis and member Dario 
Basso. Member Angelina Lanzer contributed 
an important story (page 14) about real estate 
--an area of great importance to people living 
in Las Vegas and those considering moving to 
Las Vegas. Board member (and president of 
the local chapter of the Sons of Italy) Tony 
Ricevuto contributed a story (page 15) about a 
forgotten boxer Andy Scrivani who did much 
for the sport.  Member Professor Balboni will 
be back in August with another story about the 
history of our great city.

Here’s a summary of some additional 
noteworthy items:

Nevada Ballet Theatre’s Artistic Director 
James Canfield chatted with us in a “must 
see” YouTube interview; we are committed to 
doing whatever they ask as they become one of 
the best Ballet Theatres in the World; 

Opera Las Vegas president, John 
Krieger, Esq enabled us to spread the word 
about their performance of Puccini’s, “Madame 
Butterfly”; we were fortunate enough to have 
a two-hour interview as the company was 
rehearsing before their June 12th debut.

Trattoria Reggiano in Summerlin is 
taking off.  Fifth Avenue Restaurant Group 
CEO, Frank Bonanno told me that the new 

Summerlin location is doing fantastically.  
Every Club member should make Trattoria 
Reggiano part of their quarterly dining 
schedule.  Members also receive 10% off when 
showing their membership cards.  

Boxer Phil Lo Greco will be back at the 
Club and in another interview. Come to the 
Club for the July Monthly Members Dinner 
and meet Phil.

Chef Vary, I am pleased to announce that 
we now have Italian content directly from 
Florence, Italy from renowned Chef Vary.  We 
simply could not include the Chef’s recipe, but 
will next month.

Columbus day:  Make your plans to 
come celebrate Columbus Day in Las Vegas.  

The Club will be in full swing for 
this annual event that changed 
the course of world history.  
We will be announcing special 
accommodations for those coming 
to help us celebrate.

In Vino Veritas, Get ready; July 
is the launch of this 7:00 to 8:00 pm 
weekly live worldwide YouTube 
broadcast from some of the best of 
the best Italian restaurants in Las 
Vegas. You can come to participate 
in the show then go home and 
watch or send a link to your family 
and friends.  Nelson Sardelli has 
joined the team and has roped 
famous comedian Pete Barbutti and 

musical director / conductor Vince Falcone 
as show hosts.  As Nelson might say, “you’ll 
laugh; you’ll cry; (or not)”.  This promises to 
be a show that you can watch live or at your 
leisure on YouTube.  More to follow! 

The “good news” is that next month we 
will be up to 48 pages!

We don’t claim to be a glorious looking 
magazine; we aren’t produced and printed 
out of state; we aren’t a clone of magazines 
distributed in other cities; and we don’t claim 
to be the voice of anything; we merely strive 
to enable clubs and organizations to reach 
out to their unique local Italian Americans.  
We are simply committed to helping Italian 
American communities celebrate our great 
culture through the, “best of the best” people, 
restaurants, entertainers and businesses in each 
market that we have the privilege of serving. 
Besides, websites like www.wetheitalians.
com and italoamericano.org do an excellent 
job of providing an almost endless supply 
of what’s happening in the Italian American 
world. Talk is cheap, it’s what’s on the inside 
that counts!
Edward Bevilacqua
Publisher, Ciao Tutti
Vice President, Italian American Club LV
edward@ciaotuttipublishing.com
765 537 8480



Howard Hughes’ Secret Aviator
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Howard Hughes lived strange, from his 
days in the sun as a record-breaking aviator 
and Hollywood producer to his final years as 
a constipated recluse subsisting on canned 
soup and ice cream. After his April 5, 1976 
death, things got even weirder. 

A holographic will mysteriously 
delivered to the Mormon Church’s Salt Lake. 

City Visitors Center sparked a protracted 
legal battle centering on one Melvin Dummar, 
a Gabbs, Nevada, gas station attendant. The 
“Mormon will” left Dummar one-sixteenth 
of Hughes’s estate; that share was estimated 
at $150 million. Dummar explained that, on 
a late December 1967 night, he had picked 
up an old man claiming to be Hughes in the 
Nevada desert. Dummar’s chance encounter 
with Hughes became a touchstone for the 
veracity of the will; if Dummar had really 
picked up Hughes, the will must be genuine; 
if not, it was just a forgery. 

Even at the height of the controversy, 
no one asked the most basic question: How 
did one of the world’s richest men end up 
hitchhiking in the Nevada desert in the middle 
of the night? It was just too preposterous to 
be true, but, as Dummar’s supporters argued, 
it was too ridiculous to be a fabrication: 
because it was so outrageous, it might just be 
true. In a dramatic trial, a Nevada jury found 
the will to be a forgery, though compelling 
evidence, including several handwriting 
experts, suggested it was genuine. 

Now, more than twenty-five years after the 
original furor over the Mormon will, a man 
claiming to have been Hughes’s secret pilot 
has provided the key to the Hughes/Dummar 
riddle. For those who thought the Hughes 
controversy closed, he offers answers that 
will force a change in the official history, and 
may open more questions than they resolve. 

Howard Hughes’s Las Vegas years 
have become the stuff of strange myth and 
morbid speculation. At Thanksgiving 1966, 
Hughes installed himself in the ninth-floor 
penthouse of the Las Vegas Strip’s Desert 
Inn; by March of the next year he had 
purchased the property, the start of a buying 
spree orchestrated chiefly to avoid taxes on 
the $566 million he received for selling his 
TW A stock. Hughes would remain safely 
ensconced at the DI until Thanksgiving 
1970, when he was smuggled down the fire 
escape out of Las Vegas to the Bahamas. 

The most extreme accounts of Hughes’s 
Nevada years depict him as a wraith-like 

recluse, running his business empire through 
intermediaries and sporting a waist-length 
beard and curling, yellowed finger- and 
toenails. But others contend that, though 
eccentric and unkempt, Hughes had not 
completely disintegrated. Several witnesses 
have testified under oath 
that they saw Hughes 
outside of the Desert 
Inn during this time, 
and Hughes actually 
piloted planes while in 
London in 1973; if he 
was capable of doing 
so then, he must have 
been able to get himself 
around a few years earlier. 
That Hughes’s lifelong 
obsession over secrecy 
had likely collapsed into 
full-blown paranoia only 
complicates the matter; 
he delighted in keeping 
his cards close to the 
vest, even to the point of 
having employees work at cross-purposes. 

G. Robert Deiro, today a leading citizen 
of Las Vegas, has decided to break three 
decades of silence and pull back some of 
the veil of secrecy surrounding Hughes in 
Nevada. Deiro grew up in Las Vegas and 
gained experience as a croupier (he dealt 
to Frank and Dean while at the Sands), a 
private investigator, and finally a pilot and 
flight instructor. By the mid-1960s, Deiro 
had established himself as a “junior Mr. 
Aviation” in Las Vegas, running charter 
flights, teaching pilots, and shuttling VIPs 
for city, county, and state governments. As 
a side venture, he ran “midnight specials” to 
Ash Meadows, an isolated house of ill repute 
that could only be reached by air or by dirt 
road from Death Valley Junction, something 
that was full of portent for his future with 
Hughes. 

Howard Hughes’s Nevada purchases 
extended far beyond the Strip; he bought 
most of the undeveloped land in Clark 
County, and after his death his investments 
would yield most significantly the master-
planned community of Summerlin. It was 
only natural for Hughes, whose love for 
aviation was rivaled-and paralleled by-only 
his affection for women, to move into the 
aeronautics field, buying Alamo Airways, 
a charter service based at McCarran 

International Airport, and an entire airport in 
neighboring North Las Vegas. 

When Hughes plunked down $2.3 million 
for the North Las Vegas Air Terminal and 
its environs, including a motel, restaurant, 
and repair shops, he also bought Deiro, the 

airport manager, who 
lived at the Skyrider’s 
Inn and barnstormed 
throughout the West 
plugging the airport. 
John Seymour, Hughes’s 
leading aviation advisor, 
personally asked Deiro 
to stay on at the airport, 
first as an administrative 
assistant, though he soon 
blossomed into a jack 
of all trades, drawing 
on Deiro’s diverse 
background. 

In addition to 
managing the air terminal, 
Deiro soon found himself 
tapped for another role: 

that of after-hours guide for visiting FOH’s 
(Friends of Howard’s) looking for a night on 
the town beyond the tastes of married, midlife 
Hughes executives. Deiro, worldly, well-
spoken, unmarried, and in his late twenties, 
was happy to oblige, and entertained many 
visiting FOH’s, including William Randolph 
Hearst, Jr., whom Deiro remembers as being 
particularly dissolute. Though Hughes did 
not accompany Deiro on these outings, 
he kept close tabs on his treatment of-and 
discretion around-his charges. 

Hughes then gave Deiro the even greater 
responsibility of scouting for a Supersonic 
Transport (SST) terminal location, Hughes’s 
momentary obsession in late 1967. The SST, 
Hughes and his boosters proclaimed, would 
become the major air hub for the south 
western United States. For those wondering, 
more than a year after the Concorde has 
ceased operations, why all the fuss, it makes 
sense to revisit the 1960s. The United States 
government, convinced that supersonic 
transport was the way of the future, was 
actively funding research into building a 
supersonic plane (it would continue to do 
so until 1971). It was assumed that existing 
facilities could not handle the demands of 
supersonic aircraft. If Hughes could build an 
SST in Las Vegas.

By Professor David G. Schwartz, UNLV (Part1)

Howard Hughes

Continued in Next Months Issue
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1,000 Surgeries Later, 
Crovetti Orthopaedics Is On A Roll

By Dr. Michael Crovetti, Jr.One thousand. It’s an impressive 
figure, even more so when it regards 
successful surgeries. That’s how many 
we have done at Coronado Surgical 
Center and Recovery Suites. Hitting that 
four-digit number highlights two crucial 
elements of our medical career: credibility 
and perseverance.

Our team has been swimming against 
the tide since the beginning. Although we 
faced pushback from regulatory agencies, 
I knew our suites would cut our patients’ 
costs, increase their odds of recovery, and 
boost their overall health and quality of 
life - and it has been doing precisely that.

There’s definitely power in numbers, 
and 1,000 makes a strong case for this 
approach. It’s a team effort to put the 
patient’s needs first, and from that, 
everything else falls into place. With our 
hands-on approach, healing and recovery 
time is shortened, infection rates are a tenth 
of hospital averages, and patients get their 
typical lives back faster. Knowing that 
there are zero drawbacks is tremendously 
satisfying.

Patient #1,000, Walt Hawkins, 
wholeheartedly agrees (only hours after 
his surgery!) that Dr. Crovetti and his 
methods hits the mark: “The energy 
level here just makes you heal faster.” 
He’s referring not only to Dr. Crovetti’s 
confidence and enthusiasm, but how that 

same attitude permeates throughout his 
entire team.  “They clearly love what they 
do, and it shows.”

Walt didn’t come to the Coronado 
Surgical Center and Recovery Suites by 
chance. “I had been dealing with hip pain 
for three to four years already.” Always 
active - whether biking, golfing or visiting 
the gym - the pain and loss of mechanical 
function loomed larger each day. “Because 
it happens gradually over time, you don’t 
realize the magnitude of change. But the 
day I couldn’t lean over to tie my left shoe 
was a turning point. I knew it was time to 
address it.”

While he knew the Surgical Center and 
Recovery Suites by name and reputation, 
Walt still performed his due diligence. 
Interviewing several surgeons, he found 
some that seemed competent - but other 
things just didn’t click. “I was looking for 
the right fit for me,” he explains. “In my 
experience, the staff 
reflects the doctor, 
and I didn’t always 
like what I found in 
that regard. I was 
beginning to think 
maybe I was asking 
too much, but then I 
met Dr. Crovetti. I was 
immediately taken 
with his qualifications 
and confidence, and 
even more with his 
high energy and how 
he communicated 
with me. When I saw 
the same traits in his 
staff, that just sealed 
the deal.”

Recovering in a 
private suite, Walt is 
confident he made the 
right choice. “I was 
up and moving with 
the physical therapist 
after only 3 hours, 
and Dr. Crovetti has 
been here to check 
on me several times 

today. It’s really what I call a ‘boutique 
surgical experience’ - personal and one-
on-one. There’s just no comparison to my 
previous hospital surgeries. It’s a world of 
difference.”

Our philosophy: If you believe in 
what you’re doing and believe in great 
outcomes, then you should be talking 
about them: the complications, the 
failures, and the successes. Our record 
is an open-book; our studies show 
techniques and conclusions confirmed by 
the Western Institutional Review Board. 
And 1,000 surgeries later, our patients are 
living proof of that, too.

Once again, Walt concurs. After all, 
when your surgeon stops in five times a 
day, the physical therapist is on call, and 
the nurse brings six local restaurants’ 
menus to order in your meals from the 
comfort of your private recovery suite . . . 
who is he to argue with being treated like 
a rock star?

Dr. Michael Crovetti Jr., 
Orthopaedic Surgeon
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Reasons W hy You Need 
A Real Estate Agent

By Angelina Lanzer
Buying or selling a home is a major 

financial and emotional undertaking, 
and there are several reasons to have 
an agent during the process. While 
doing the work yourself can save you 
on commissions, you may end up 
paying more in the long run. According 
to Realtor.com, FSBOs (for sale by 
owner) accounted for 9% of home sales 
in 2012. The typical FSBO home sold 
for $174,900, compared to $215,000 
for agent-assisted home sales. While 
there undoubtedly are people who 
are qualified to sell their own home, 
certain unforeseen situations really do 
call for real estate professionals to be 
on your side.

Navigating the post-crash real estate 
market yourself, especially here in Las 
Vegas, can be quite confusing. Plenty 
of terms and industry-specific code 
words may be tricky to understand. 
Without an agent, the burden of 
interpreting all the different parts of 
buying a home is entirely on you. Real 
estate agents can steer you through 
foreclosures, REOs, short sales, and a 
whole lot of other issues that are being 
seen in today’s market.

You should surround yourself with 
the best possible team throughout 
your deal. Agents also can provide 
lists of experts that will play a critical 
part of your transactions, including 
escrow companies, home inspectors, 
appraisers, and lawyers. They can 
provide vendors known for their 
reputation for efficiency, competency 
and competitive pricing. We can offer 
a list of references with which they 
have worked and provide background 
information to help you make a wise 
selection. Agents have access to the 
industry’s most sound services who 
will provide you great advantages and 
who will act in your best interest.

Secondly, the convenience makes 
a drastic difference. Assisting you is 
an agent’s full-time job. They can do 

the work of the search, and if you are 
the seller, you can let your agent set 
up the appointments, follow up, and 
make themselves available for tours. 
Meanwhile, you’re free to focus your 
attention on your work and prepare on 
your closing.

Plus, negotiating can be tricky and 
even uncomfortable. For example, if 
you love the house but hate the seller’s 
DIY interior painting, negating to a 
discount may offend the seller. A seller 
can cancel the deal for any reason, 
even if the reason is that he was 
insulted. Agents are professionally 
trained to present their client’s offer 
in its best form and must agree to hold 
client information confidential from 
competing interests. Using a real estate 
agent prevents the negotiation from 
getting too personal.

Another crucial aspect of the deal 
is the contract. A typical contract is 
over 12 pages long, not including 
addendums and disclosures that need to 
be completed as well. Your real estate 
agent will know what is expected for 
the seller and the buyer to each pay. 
If you have no idea how much you 
should pay, you could easily pay much 
more. Filling out a purchase agreement 
incorrectly can not only make you lose 
the transaction, but also cost you extra. 
For example, if you plan to finance the 
home with a mortgage, but your loan 
is not approved and you overlooked 
to make financing a condition of the 
purchase agreement, you might leave 
yourself vulnerable to a lawsuit and 
loss of your earnest deposit. 

Buying or selling a home is one of 
the biggest financial transactions you’ll 
make, and the emotional experience 
is ridiculously complicated. It’s no 
wonder, then, that even savvy buyers 
and sellers rely on real estate agents for 
guidance and professional opinions.  
With an agent, the stress and confusion 
diminishes to the point of vanishing.

from a persistent toothache and well before 
2100 people will be growing their own 
replacement teeth.  

Jason & Janea Ebs (June 11) A great 
interview and warm-up to the James Canfield 
interview (and good follow-up on the Opera 
Las Vegas interview).  Jason Ebs may or may 
not be Italian American --he was adopted; 
growing-up in Pennsylvania.  So, how does 
a kid go from adoption to University of 
Pennsylvania to the Army to Rockstar (a title 
he disclaimed)?  Hardwork, dedication, the 
ability to visualize new things and then bring 
them into existence (like Italian Americans).  
We expect to bring Jason to the school to talk 
to the students (like Sterling McPherson has 
done several times). 

James Canfield (June 11) Had I met 
Mr. Canfield out on the street, I would 
more likely considered him a member of 
SAMCRO (Sons of Anarchy Motorcycle 
Club Redwood Original) not 50% Italian 
Artistic Director for the Nevada Ballet 
Theatre [Publisher’s note: I told him this; 
he chuckled; no harm, no foul].  Apparently, 
most people don’t know that Las Vegas also 
has a quickly growing fine arts cull-cha 
(culture). As with other aspects of Las Vegas, 
the NBT will join the top echelon of Ballet 
Theatres in the USA; world.  The interview 
took place at the worldclass Nevada Ballet 
Theatre complex in Summerlin.  Only one 
word is needed to describe it: Wow.  You will 
see from the YouTube interview that it was a 
fun-filled and very educational chat.  It turns 
out that perhaps had Mr. Canfield not pursued 
ballet, he would have played major league 
baseball.  This was a fascinating chat with 
a clever, interesting guy, who is passionate 
about what he does (and thus proves that, 
“it’s what’s on the inside that makes Italian 
Americans).

Sherri Montano (June 13)  Our second 
on-location interview.  This was another fun 
one (actually, all have been fun); perhaps 
a better word would be “multi-sensory” 
because as Sherri was doing the interview she 
was demonstrating what makes her a master 
stylist: the ability to work perfectly and talk 
and be on a worldwide interview all at the 
same time.  (NOTE: the model for the styling 
was the publisher’s 16 year old daughter, 
Catherine).  Being a master stylist is much 
more than merely cutting hair; it’s knowing 
what hair to cut and being a sounding-board 
for clients. Perhaps we will do this again and 
use the publisher as the model in order to 
provide a first person perspective.

YouTube Interviews...
Continued from page 8
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Andrew Scrivani, Italian American Sportsman
By Tony Ricevuto

During the Italian club meeting 
on June 3, 2015, our members were 
introduced to a professional boxer 
and former member of the Italian 
Boxing team, Phil Lo Greco.  He 
currently lives and trains in Las 
Vegas, Nevada. This brought back 
memories of my youth when I trained 
at a local Catholic Youth Organization 
(CYO) and participated in their 
boxing program.  The CYO provided 
young members of the community 
as a place to enjoy sports, crafts and 
fellowships. I remembered boxing 
at the old Chicago Stadium in front 
of hundreds of people for the CYO 
championships. Although that was 
long ago, I am still indebted to the 
CYO program that provided an outlet 
from street life and kept me out of 
trouble.

Over the years, I developed a 
habit of reading obituaries in the 
local newspaper while relaxing with 
a cup of coffee. I learned a lot about a 
person’s life from reading obituaries, 
about their accomplishments and 
misfortunes, their history and travels, 
their job and family. During my law 
enforcement years, I used information 
from obituaries to develop information 
about some interesting persons 
who might have been related to the 
deceased. As morbid as it sounds, you 
can learn a lot from the dead.

One deceased name, Andy 
Scrivani, stood out to me. The 
article about his life and boxing 
career captivated me, so I decided 
to conduct additional research about 
this Italian-American athlete. The 
National Italian American Sports Hall 
of Fame in Chicago listed numerous 
Italian-American athletes in various 
sports, including boxers. Some of the 
great names were Carmen Basilio, 
Jake Motta, Johnny Dundee, Rocky 
Graziano, Tony Canzoneri and 
Willie Pep. They, as well as plenty of 
others, were inducted into the Hall of 
Fame during the mid-20th century. I 
remember watching Wednesday and 
Friday night fights on television, 

seeing these magnificent athletes 
battle.  At the time, they fought up 
to fifteen hard brutal rounds.  Mr. 
Scrivani definitely was nowhere near 
as popular as the above famous boxers; 
he was never considered a threat to 
their title.  It was no surprise, then, 
that the Hall of Fame unfortunately 
had no references for Mr. Scrivani. 

During this period, Italian-
Americans encountered prejudice 
and economic hardships.  They were 
mainly laborers from southern Italy 
and Sicily who worked gruelingly 
long hours.  Education was secondary, 
and they needed a way to escape. 
They used their artistic, physical and 
social skills to escape their harsh 
environment. Starting in the 1920s, the 
Italian-American unions and Catholic 
parishes sponsored baseball, football 
and basketball teams that brought 
greater inclusion in the mainstream 
society. The establishment of the CYO 
in Chicago in 1930 reached national 
proportions in its 
athletic programs. 
Three of the eight 
members of the US 
boxing team from 
Chicago were 
Italian-Americans 
who fought in the 
CYO program.  
Unlike the Jews, 
who placed an 
emphasis on 
education, and 
the Irish, who 
were able to 
speak English 
and gain political 
power, for the 
Italians sport and 
culture provided 
them with a 
means other than 
crime to achieve 
recognition. Mr. 
Scrivani found 
boxing as his way 
out. 

During the rise of his boxing 
career, Chicago-born, Andy was 
drafted into the United States Army 
into World War II.  He earned a Purple 
Heart and Bronze Star for saving 
another soldier’s life as he fought for 
our country again in Germany. After 
representing the United States at the 
Olympics, Andy turned professional 
under George Blake, one of the most 
famous managers of his era. He fought 
professionally from 1937 until 1941, 
amassing a record of eighteen wins, 
nine losses and four draws. He later 
trained fighters at the famous Fifth 
Street Gym in Miami, Florida that 
included Casius Clay (Mohammed 
Ali).  In 1993, he moved to Las Vegas 
to teach boxing at Johnny Tocco’s 
Gym. He lived with his son in Wall, 
New Jersey, and passed away there 
at the age of 98. By all accounts, 
Andy left a legacy as an all-around 
outstanding boxer, role model and 
father.
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An Italian American in the Land of Grits
“Amid the turbulent 1960s arises an 

intriguing tale of love, betrayal, and death in 
the ever-historic Charleston, South Carolina. 
As marine maverick Mike Romano steps 
off the naval base, he has no inkling of 
what civilian life has in store for him. After 
retrieving his wife from his hometown of 
New York City, he launches a new career 
as an insurance salesman, with a fire for 
putting the past behind him and achieving 
great success.

But Mike quickly finds himself hawking 
burial insurance and collecting weekly 
premiums in a predominately black ghetto. 
This isn’t what he had envisioned, but the 
exposure ignites a different kind of internal 
flame—one that is quiet but strong. It gets 
him involved in a political group intent on 
positive social change, which introduces 
him to a fascinating, wealthy, older woman 
with high political ambitions who sets her 
sights on him. As his involvement in the 
civil rights movement intensifies, so does 
the groundswell against the Vietnam War. 
Tensions rise along with racial hostility, 
murders, bombings, and burnings, and Mike 
soon realizes that America is no longer the 

country he once swore to defend.
Experience these historical and iconic 

events, through the life of one passionate 
man in search of personal fulfillment and 
public justice.”- Amazon.com

Although his novel focuses primarily 
on the plight of the black and poor white 
community in South Carolina of the 1960s, 
Mercurio reminds us of the discrimination 
our Italian immigrant forebears, and many 
others, suffered on their arrival in the New 
World. He paints a rich picture of cultural 
differences among Italians, sprinkling in bits 
of humor.

“Uncle Enrico’s mother had invited us 
to Sunday dinner with her family. The meal 
consisted of many courses that took hours to 
consume. Toward the end of the feast, while 
they were eating chestnuts and drinking wine 
together, my grandmother from Naples got 
into a fiery argument with Enrico’s mother, 
who was from Palermo, over the correct 
pronunciation of the word for umbrella in 
Italian. Soon random insults began to fly 
back and forth.

“Maria,” Isabella said, “you been in 
America for fifty years, and you hardly 

speak a word of English.”
“Why should I?” my grandmother 

responded in her mother tongue. “Italian is 
a far more beautiful language.” Then she 
added, “My husband, Alberto, is retired.. 
Your Giuseppe is still laying bricks!”

Isabella was indignant. “Well, we have a 
new car. Yours is a jalopy!”

Enraged, Maria lunged for the heart. 
“Our house is paid for in full, so don’t you 
f***ing tell me I don’t know how to speak 
Italian correctly!” With that she waved to us 
all to get up and leave. We dutifully obeyed. 
George Bernard Shaw said that Americans 
and Brits are divided by a common language; 
but they have nothing on the Italians.”  
Excerpt, “A Charleston Yankee”, 2015, 
CreateSpace

For every Italian American reader, the 
book will bring back memories of the lavish 
Sunday dinners in our grandparents’ homes, 
as well as the hardships our forebears 
overcame. Protagonist Mike Romano, 
however, realizes that he and his new wife 
Julie must escape the family bonds in order 

Continued on page 25

By Michael Mercurio, Author of  “A Charleston Yankee”
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Continued on page 25

Tutto il nostro lavoro è sempre stato concertato sul 
cibo, la ricerca di nuovi prodotti affiancata alla costante 
esaltazione del prodotto tradizionale. La curiosità ci ha 
portato fino in America. Qui, 4 anni fa abbiamo iniziato 
a muovere i nostri primi passi introducendoci come per-
sonal chefs per eventi sia privati che pubblici. La fortuna 
e la nostra perseveranza ci hanno assistito cosi oggi 
possiamo vantare un discreto numero di partecipazioni. 
Oltre alle innumerevoli cene tenute sia in case private 
che in Club (golf club and country club) abbiamo fatto 
numerose Cooking demo presso Bloomingdales (Sf), 
William’s Sonoma NYC, Trevarrow Inc. M, e numerosi 
interventi in Ristorant in tutto il territorio Americano. Di 
particolare rilievo è stato l’evento promosso da “La cuci-
na Italiana magazine” a Las Vegas, “Winter in Venice” at 
Venetian che ci ha visto protagonisti per ben due serate. 
Abbiamo scritto 2 libri (in inglese “Tiramisù Amore 
Mio” e “From My Florentine Kitchen” che si possono 
trovare su Amazon) e a breve uscirà il terso GLUTEN 
FREE ITALIANO.

Il nostro lavoro si divide tra Firenze dove offriamo 
presso la nostra sede davanti al Giardino di Boboli (Pala-
zzo Pitti) cene (Social table) dove si possono gustare 
piatti tradizionali, antichi, Gluten free i cui sapori sono 
esaltati anche dall’utilizzo di materia prima locale e 
organica e l’America.

I corsi di cucina privati si tengono quotidianamente 
nella stessa sede...la nostra cucina è la vostra cucina.....

Possiamo dire che il piccolo B&B è cresciuto non in 
dimensione, in quanto abbiamo mantenuto il numero sia 
degli ospiti che dei commensali esterni molto ridotto (os-
piti 4 commensali esterni 15), ma è cresciuto in esperien-
za, esperienza che ci piace condividere con tutti i nostri 
amici/ospiti! Per cui ...venite foodies....vi aspettiamo!

I nostri riferimenti
Per l’Italia

Chef Vary (www.chefvary.com) info@chefvary.com 
(+390557478799)

Giglio Bianco (www.gigliobianco.it info@gigliobi-
anco.it) (+39055225873)
Per l’America

White Lily USA (www.whitelilyusa.com customer@
whitelilyusa.com) (6462331482)

Dal Giglio Bianco a Firenze
Varinia e Edoardo

From the White Lily in Florence
Varinia and Edoardo

We opened our business in Florence 10 years with the in-
tention of creating a place of pleasure and “flavor” 

All our work has always been concerted on food, the 
search for new products alongside the constant exaltation of 
the traditional product. Curiosity brought us to America. 

Here, four years ago we started to take our first steps in 
introducing us as personal chefs for both private and pub-
lic events. Luck and our perseverance resulted in our being 
able to boast about a number of participations. In addition 
to countless dinners held both in private homes and in golf 
club and country clubs.  We have made many Cooking demos 
at Bloomingdales (Sf), William Sonoma’s NYC, M Trevar-
row Inc., and numerous interventions in restaurants through-
out American. Of particular note was the event promoted by 
“Cooking Italian magazine” in Las Vegas, “Winter in Venice” 
at Venetian we saw players for two evenings. We’ve written 
two books (in English “Tiramisu Amore Mio” and “From My 
Kitchen Florentine” that can be found on Amazon) and will be 
released soon GLUTEN FREE ITALIAN which are enhanced 
by the use of raw material local and organic and America.

Our work is divided between Florence; our office is near 
the Boboli Gardens (Pitti Palace); dinners (Social table) where 

Di Chef Vary By Chef Vary
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News from the Italian American Club
Wednesday, July 1st at 6:00 pm.  Monthly 
Membership meeting. Guest Speaker: 
Andy LaRussa, Asst Coach UNLV 
Football

As always, this fun evening starts with 
seeing old friends and meeting new ones.  
It’s great to get to the Club around 5:30 and 
have a cocktail or glass of wine in the lounge 
before our special Italian buffet ($10.00).  
Dinner is served at 6:30 pm.  The meeting 
starts promptly at 7 pm.

In order to encourage members to 
introduce non-members to the Club, the 
Club will buy the dinner for your guest!  In 
order to qualify for this great benefit, you 
must make reservations through the Club’s 
website (www.iacvegas.com) by clicking 
on the Membership Dinner Reservation link 
on the first page or by calling me (Edward 
Bevilacqua) at 765 537 8480.  If I am unable 
to take your call, just leave your name, 
your guest’s name and your email address 
or phone number.  Everyone interested 
in joining is welcome to attend (NOTE: 
members do not have to make reservations 
for the Monthly Members dinner). Please 
arrive early, have a drink in the lounge, and 
meet new people.  When the dinner and 
meeting is over, the fun really starts in the 
lounge!
Thursday, July 2nd at 7:00pm. Jazzin’ 
Jeanne Brei & The Speakeasy Swingers

Fresh from her appearance as a contestant 
on “Who Wants To Be A Millionaire on 
ABC-TV – if you missed the show, you can 
watch it on YouTube – Jazzin’ Jeanne Brei & 
The Speakeasy Swingers will be celebrating 
summer and Independence Day at the July 
2 Swanky Supper Club Soiree! The seven-

piece swing band will be time traveling 
back to the days of elegant Supper Clubs 
by playing swings and ballroom songs from 
Hollywood movies. We hope you’ll join us.

Ben requests that diners make 
reservations for the dining room (and 
possibly in the ballroom, if the kitchen 
isn’t too busy) beginning at 5 p.m. The 
band will play from 7 to 9 p.m. Cover is 
$10 per person and includes three raffle 
tickets for show tickets on the Las Vegas 
Strip, massage, dinners and more. We’ll be 
featuring 93-year-young Don Hill on sax, 
legendary Charlie Shaffer on piano, Bill 
Bailey on the bass, Paul Testa on the drums, 
Bob Scann on trombone and Bill King on 
trumpet.  See you there!
Wednesday, July 8 and Thursday, 
9th @ 8 pm “You Got A Friend”

The music of Carole King and James 
Taylor, featuring Kristi Manna and Jonathan 
Birchfield.  The musical extravaganza 
hosted by the one and only Frankie Citro. 
For tickets go to www.iacvegas.com. Call 
for dinner reservations prior to the show at 
702 457 3866.
Sunday, July 12th @ 4 PM 
“The Story of Diana Ross”

A biography as told by Frank LaSpina, 
featuring singing sensation Bre Lawrence, 
starts at 4 p.m. Purchase your $20 donation 
at www.iacvegas.com. Call for dinner 
reservations after the show at 702 457 3866. 
Membership Committee News  

Our streak continues! almost 30 
consecutive months of 20+ new members.  
Yes, it’s the entertainment (we are known 
as, “The Swankiest Club on the Planet!”); 
it’s the food, F&B management and staff  
(we are the Review Journal’s critics’ choice 
as “Best Italian Restaurant for 2015”); it’s 
our national magazine (Ciao Tutti) that 
helps bring in new members each month. 
However, the ultimate reason we continue to 
grow is because of our members; members 
who consistently tell their friends about the 
great time they have at the Club; about its 
consistency; about knowing other patrons; 
about how much it reminds them of the 
community that they moved to Las Vegas 
from.

Our goal is to reach-out to members 
of other Clubs; we want them to visit our 
Club when they visit Las Vegas; show their 
membership card and be treated like one of 
our members: 10% off dinner for two.  

Our second push (related to growing our 

membership) is to continue reaching out to 
other Clubs in the USA to join Ciao Tutti. 
When we work together, we can insure that 
every Club has a first class magazine to send 
to its members each month. A magazine that 
accentuates our Italian American culture 
through the people, places and things in 
their local communities. It’s easy to get 
started; simply call 765 537 8480.
Spirituality for Daily Living

Fr. Max Oliva, SJ, is the only Jesuit 
in Nevada. He is also a Club member; our 
weekly electronic newsletter features an 
item he’s published.  Fr. Max’ family comes 
from Genoa. Currently Fr. Max presides 
over the noon mass at the Cathedral each 
Tuesday (the last Tuesday is focused on Fr. 
Max’s mission: ethics in the marketplace). 
Fr. Max is an author and group leader. For 
more information please visit his website: 
http://www.ethicsinthemarketplace.com.

The IAC is sad to announce the passing 
of long time member and wonderful lady, 
Dr. Mary Carol. May she rest in peace.
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purpose has always been to promote 
and enhance our Italian heritage and to 
foster goodwill in our community, but 
first we had to survive, then we had to 
grow.  We had to give our employees 
actual paychecks, not cash, with workers 
compensation insurance, withholdings, 
FICA etc. Becoming more legitimate 
was not particularly popular with some, 
but we had to rise to the times.  

Las Vegas has always had 
opportunities for the people willing 
to leave home and migrate to Sin 
City.  The entertainment and casino 
industry attracted many to fill well 
paying positions.  Construction was 
booming and every service was needed 
to accommodate the huge influx of new 
residents.  It has been well documented 
who funded the initial growth of the 
casinos in Vegas, and you have all seen 
the movies glamorizing the “mob” 
influence in Vegas.  Certainly, most 
accounts are true, some exaggerated.  
But in reference to our Club, and our 
history, Las Vegas had factions from 
every major city trying to get their piece 
of the action or pickings from the Vegas 
scene.  Ever since my first visit and 
joining the Club in 1979, I learned who 

President’s Message...
Continued from page 9

was from the Chicago Outfit, Detroit, 
New York families, Buffalo wise guys 
and wannabees from all over.  Many of 
those personalities visited and enjoyed 
the Club for its food and entertainment; 
none were actual members.  They all 
recognized that by staying low and 
not bringing attention to the club and 
themselves, the club could survive.  
Actually, I never knew of any problems 
associated with the different factions 
enjoying our club.  I have been in the 
administration for over 30 years and 
never heard anyone tell us that we 
have to hire this guy or buy tomatoes 
or booze from these guys or any type 
of muscle you hear about in other older 
neighborhoods.

There had never been an arrest or 
even and implication the club was 
influenced by any particular faction, 
ever.  The stereotype lived on for many 
years, but as the mob and wannabees 
died off or just went dormant, the club 
just continues to grow and represent the 
Las Vegas Italian Americans as who 
we really are, good community-loving 
people.

Excerpts taken from “Beyond 
the Mafia”, by Alan Balboni, PhD -- 
highly recommended reading.

-Angelo
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[Publisher’s Note: Things are moving along 
quite nicely in Rhode Island because of the 
work of the Italo American Club and Spirito’s 
Restaurant.  Our goal is work with the Italo 
American Club to ensure that the large and 
strong Italian American community has its own 
monthly magazine, highlighting the local people, 
places and events each month and the businesses 
that support our combined efforts]

As we begin 2015 and speak of future 
plans, we ought to take a moment to reflect on 
the history of this wonderful organization that 
we know as the Italo-American Club of Rhode 
Island.

Our roots are deep and strong. Dating back 
to 1896, we are the oldest continuing Italian 
American club in the United States and probably 
all of the Americas.

While we have changed drastically and 
overcome many challenges since the beginning, 
we have proudly remained true to our purpose 
and ideals:

- providing a strong sense of heritage
- fostering an environment of social 

interaction with common interests
- serving as a charitable community 

benefactor.
Throughout its entire existence, the Club has 

maintained a well-known presence in the Federal 
Hill community. Beginning at its inception on 
America Street, the Club remained there until 

the mid 1920s, when it was required to relocate 
to make room for the Kenyon Street Elementary 
School. Many of us here today have fond 
memories of our early education at that school. 
The Club then purchased the 
property at 256 Broadway 
next to the Uptown Theater, 
where it was headquartered 
until 2000 and enjoyed an 
era of  social and intellectual 
expansion. Now we make 
our home in this gorgeous 
Victorian mansion built in 
1881 by department store 
magnate John Troup and later occupied by the 
Berarducci family.

Originally formed as an all-male Italian ethnic 
club only for those whose father was Italian, I am 
proud that membership today is open to anyone, 
regardless of sex or ethnicity. For the first time, 
a woman has been elected to serve as an officer 
of the Club. Female representation is a vital part 
of all Club aspects, including our popular card 
playing and bocce leagues.

Over the years, our 200-strong membership 
includes an impressive number of prominent 
folks: senators, governors, members of the 
clergy, doctors, lawyers, educators, judges, 
business leaders and more.  Names such as 
John O. Pastore, Christopher DelSesto and Dr. 
Tancredi Granata are just a few that come to 

mind. For those early members who have gone 
before us leaving this wonderful legacy, we are 
eternally grateful. Now the destiny of our Club 
rests with us, the future generation.

Spirito’s Restaurant
Welcome to Spirito’s 

Restaurant, where one owner 
greets you and the other 
prepares your food. Now 
that’s Italian! Established 
September 2000, this 
restaurant is owned and 
operated by brothers David 
and Gregory Spirito, who 

have been preparing and serving delicious food 
for the past 30 years.  

The menu consists of authentic Italian 
cuisine, including all your traditional favorites. 
Our loyal customer’s especially love homemade 
stuffed quahogs, fried calamari, and hand-
breaded veal parmigiana. All our entrées are 
prepared to order.

Our banquet facilities accommodate up to 
125 people.  Customers can choose from one of 
four reasonably priced Italian buffets. We also 
offer a variety of sit-down dinners. 

[Publisher’s Note:  Spirito’s Restaurant is 
located within the Italo American Club of RI’s 
facility, thus providing members a convenient 
means of creating this type of community]

President’s Acceptance Speech of January 2015
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Thanks to Marcello’s, Ciao Tutti’s in NOLA
[Publisher’s Note: we’d like to 

acknowledge the support of Gene Todaro, 
Jr.  in helping us launch Ciao Tutti in New 
Orleans.  He understands the goals and has 
jumped in to help get Ciao Tutti the local 
businesses so we can distribute it to the local 
Italian American community.  Beginning 
next month we will start publishing stories 
on the local people places and events.] 
Marcello’s Restaurant & Wine Bar 

(reprinted from the Times-Picayune July 
28, 2014 by Todd A. Price)

Gene Todaro Jr. says that Marcello’s, 
his new Italian restaurant on St. Charles 
Avenue, serves “sophisticated comfort 
food.” After a dinner there, it’s clear that 
Todaro’s succinct definition fits. But it also 
makes you realize how elastic that “comfort 
food” label can be.

The elements on the plate at Marcello’s 
are familiar: tomatoes, garlic, olive oil, 
pasta, mozzarella. This is not the unadorned 
cooking of many newer Italian restaurants. 
Nor is it New Orleans’ deeply rooted Creole 
Italian. Marcello’s makes “red sauce,” not 
“red gravy.” And the menu looks like a 

culinary hit parade: eggplant caponata, 
marsala braised pork cheeks over angel 
hair pasta or a delicate cioppino seafood 
stew. But from the kitchen of chef Blakley 
Kymen, these versions are lush, layered and 
confidently executed.

The dining room at Marcello’s has a 
subdued dramatic flair, a lingering reminder 
of the days when it housed the cabaret Le 
Chat Noir. A man would not feel out of 
place here in a blazer, but he’d been equally 
comfortable without one. Racks of wine 
chop the space into alcoves, providing an 
extra element of privacy.

Todaro, one generation removed from 
Sicily, has a background in the wine 
business. For years, he and his father ran a 
wine store in Lafayette, which eventually 
morphed into the first Marcello’s. In New 
Orleans, his relatives run both Elio’s Wine 
Warehouse and Vieux Carre Wine & Spirits.

Marcello’s takes a “retail approach” 
to wine, which can sound at first like a 
gimmick. But it boils down to bottles that 
cost only $8-$10 more than at a liquor store.  
The area is becoming a hub of casually 

elegant dining. “I think we’re shaping up to 
be a really sexy restaurant neighborhood,” 
Todaro said.
The American Italian Cultural Center in 
NOLA

“To honor and celebrate the American 
Italian Culture of Louisiana, past, present 
and future”

The American Italian Cultural Center 
promotes the culture and heritage of the 
American Italian community by offering 
Italian language and culture classes, 
seminars, concerts, and events. This center 
will be the leading institution preserving 
and celebrating the American Italian history 
of Louisiana. The impact will be felt 
through increased awareness of how the 
American Italian community has shaped 
local, regional, and national history and 
culture. Our values include education, 
inspiration, high quality, collaboration, and 
financial integrity. We provide programming 
opportunities that allow the community to 
come together to learn about the people, 
places, and events of our rich history and 
continuing significance.
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By Leonard S. Paoletta[Publisher’s note: We are very 
pleased to be joining the Connecticut 
Italian American community this month.  
We first learned about the BACIO when 
its president, Len Paoletta reached out 
with a question (i.e. a dead www-link in 
our last issue of Ciao Tutti.  We’ve had 
good response from local businesses 
about helping members of the local 
Italian American community spread the 
word.

Next month our promotions manager 
will be moving to Connecticut in order 
to better assist our local partners and to 
help oversee our Northeast distribution.]  
Following is a summary of a message 
from Len Paoletta

Dear Fellow Italian, Italian-American, 
or American-Italian:

This letter invites you to join BACIO. 
Bacio is the Italian word for “kiss” 
but its acronym stands for Bridgeport 
Area Cultural Italian Organization. 
It was founded in 2003 with a mission 
of: preserving, enhancing and fostering 
our Italian roots, culture, heritage and 
traditions. 

It was conceived as a significant effort 
to preserve our heritage by:
 - learning what our heritage is;
 - what was involved in the day to day 
living of our parents and grandparents;
 - what were the customs of their day for 
celebrating the great feast days;
 - what were the foods;
 - what was their world was like. 

I have struggled to try to put into words 
a clarion call to all of Italian ancestry to 
take measures to preserve the very best of 
our heritage and to pass it on as best we 

can to the next generation.
BACIO has tried to do its part in 

carrying on our roots. We have Italian 
language classes, a wine making class, 
a “Divine Comedy” discussion group, 
an event a month involving an Italian 
movie and a lecture in alternate months. 
We put on a spring concert in 2004 and 
we are putting on a Christmas concert on 
December 11, 2005. We are staging the 
first CARNEVALE in February 2006. We 
just did a Connecticut premiere showing 
of the Hollywood movie “Uncle Nino” 
starring Joe Mantegna, Ann Archer and 
Pierrino Mascarino who appeared in the 
Bridgeport area promoting the movie 
and answering questions and signing 
photos of himself. We hope to bring this 
movie back in the spring of 2006. We 
also sponsor a truly home-style dinner in 
October which we call “Big Night” after 
the movie of the same name. 

We have plans to bring from Italy 
cultural events that portray the kinds of 
happenings that were part of Italy since 
Renaissance days. 
We plan to get into 
cooking classes. We 
plan to sponsor trips 
to Italy. We plan to 
offer as many things 
as possible that help 
fulfill our mission. 

I know this has 
been a long letter. I 
hope you are inspired 
to join us. The dues 
are only $60.00 a 

year for a family living under one roof. 
For the first year at least you will become 
a member of NIAF (National Italian 
American Foundation) – a benefit of your 
BACIO membership.

Every organization has two kinds of 
members: those who choose to further 
the aims of the organization by taking an 
active role in its doings, and those who 
appreciate and support the organization 
by being a dues paying member. We need 
both kinds. My hope is to have every 
Italian, Italian-American, and American-
Italian join us so that we can fulfill the 
mission above stated. 

Please do not put this letter and 
the application aside. Fill out the card 
and mail it in today. Too many good 
intentions go by the wayside with the 
lapse of time. If you need answers, please 
call me. I so look forward to enrolling 
you in BACIO. By the way wouldn’t a 
membership in BACIO for your child, 
parent, grandparent, friend be a great 
stocking gift for Christmas? 

Very truly yours, 
Leonard S. Paoletta
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Having one special person  
for your car, home and life 
insurance lets you get down  
to business with the rest of  
your life. It’s what I do.
GET TO A BETTER STATE™.
CALL ME TODAY.

Look no further.

1101201.1

State Farm Mutual Automobile Insurance Company,  
State Farm Indemnity Company, State Farm Fire and Casualty Company,  

State Farm General Insurance Company, Bloomington, IL

DEPENDABLE and 
KNOWLEDGEABLE  
agent seeks customers 
looking for real 
PROTECTION and long 
term RELATIONSHIP.

SINGLE, ARTSY LADY SEEKS 
SINGLE ARTSY GUY. If you love 
painting, decorating, baking and knitting, 

FATHER OF EIGHT
energetic lady. Must love kids, be 
fit and ready to jump in and join 
the fun. Military training would 

ADVENTUROUS CAT LOVER 
seeks adventurous cat owner.  Please 
be employed and willing to relocate. 
Especially fond of black and white 
tuxedo cats. All responses will be 
answered. Looking for that Purrr-fect 
match. 

GRANOLA EATING, CAMP 
LOVING, WORLD TRAVELER 
seeks woman of my dreams.
Must be fit and love spending days 
and nights outdoors in the middle of 

Mario A Giannini, Agent
9484 W. Lake Mead Blvd.

Las Vegas, NV  89134
Bus: 702-982-3300

www.insurewithmario.com 
Monday - Friday 9:00am-5:30p
Saturday 10:00am - 2:00pm 

Welcome to Cleveland
[Publisher’s Note: We are very excited to 

begin promoting the local Italian American 
community in Cleveland.  This month, 
thanks to local resident and member of the 
Italian American War Veterans Club, Post 
#34, Frank Pocci --who we interviewed, 
along with his attorney daughter, Marissa, 
in February.  Jimmy Girard (the Club, 
Tap House, Fellini’s, Salvatore’s, etc. etc.) 
will also be helping us reach out to local 
restaurants that want to keep the culture 
alive and become part of the national 
cultural movement]  

Little Italy’s vibrancy is amazing; lots 
of restaurants and local businesses.  Our 
readers who once lived in 
Cleveland can expect to be 
updated on what’s happening 
locally. For those who know 
little about Little Italy, 
Cleveland chapter, here’s 
what the Encyclopedia of 
Cleveland History has to say 
about it:

LITTLE ITALY, one of 
5 major Italian settlements in 
Cleveland, is located from E. 
119th to E. 125th streets on 
Murray Hill and Mayfi eld roads. Established 

in 1885, this physically well-protected and 
well-defi ned ethnic enclave is bordered 
by the forested bluff of LAKE VIEW 
CEMETERY to the north and east and the 
Regional Transit Authority’s Windermere-
Airport Rapid Transit line and the CASE 
WESTERN RESERVE UNIVERSITY 
CAMPUS campus to the west. 

Little Italy is often referred to as 
“Murray Hill” because of the street by that 
name in the center of the neighborhood, the 
Italian hilltown has a reputation as a closed 
community whose assets are historic and 
original. 

By the late 1890s, many Italian 
immigrants had settled in 
the Mayfi eld-Murray Hill 
area and worked in the 
nearby marbleworks, one of 
which, the Lakeview Marble 
Works, was founded by 
skilled stonemason JOSEPH 
CARABELLI. In 1911 it 
was estimated that 96% of 
the inhabitants were Italian-
born, and another 2% were of 
Italian parents. Many of these 
Italians were Neapolitan and 

were engaged in skilled lacework, garment-

making, and the embroidery trades. The 
largest group came from the towns of 
Ripalimosani, Matrice, and San Giovanni in 
Galdo, located in the Campobasso Province. 

Present-day Little Italy is one of the few 
city neighborhoods attracting thousands of 
suburban shoppers in a rush to capitalize on 
its historical charm. Relatively crime-free, 
Little Italy is a trendy, upscale center for art, 
dining, and gracious living. 

In the community where the macaroni 
machine was invented in 1906, visitors will 
fi nd the Little Italy Historical Museum, the 
ALTA HOUSE and Library, Murray Hill 
School, the HOLY ROSARY CHURCH, 
numerous restaurants, and artists’ studios 
and shops. In 1993 the community dedicated 
Tony Brush Park, named for champion boxer 
and Little Italy resident Anthony Brescia, at 
Mayfi eld and Random roads. 

As with the other areas we currently 
have a presence (Connecticut, New Orleans, 
Las Vegas and Providence) next month 
we will include two pages of relevant and 
compelling content about the local people, 
places and events.  And all the places 
that will be distributing 1,000 copies of 
Ciao Tutti to this great Italian American 
Community.



LAS VEGAS 
BRAVO! CUCINA ITALIANA
1300 West Sunset Rd., Henderson, NV 89014
702.433.4352
CARMINE’S PIZZA KITCHEN
2520 W Horizon Ridge Pkwy., Henderson, NV 89052
702.734.2188
CAVARICCI’S SALON
Rainbow Oakey Plaza, 1725 S Rainbow Blvd # 14, Las Vegas, NV 89146
702.228.0336
CHARLIE’S LAKESIDE RESTAURANT & LOUNGE
Lake Side Village Plaza, 8603 W Sahara Ave, Las Vegas, NV 89117
702.804.5167 
COMPASSIONATE PET CREMATION
410 Mark Leany Dr., Henderson, NV 89011
702.608.3757
DISCOUNT SHOE FACTORY
605 Mall Ring Circle Suite - 100, Henderson, NV 89014
702.564.7463
FELLINI’S RISTORANTE ITALIANO
2000 Las Vegas Blvd., Las Vegas, NV 89104
702.870.9999 or 702.383.4859
FOOT & ANKLE CENTER - DR. PETER L. GALLARELLO, D.P.M. 
1703 Civic Center Dr. Suite 3, North Las Vegas, NV 89030
702.791.3668
FANNY’S BISTRO & DELI
80 N. Pecos Road, Ste. F, Henderson, NV 89074
702.269.1699
FOUR KEGS SPORTS BAR
276 N Jones Blvd., Las Vegas, NV 89107
702.870.0255
FAST’ n FRESH CLEANERS
2548 East Desert Inn Road, Las Vegas, NV 89121
702.735.6860
GIANNA’S
3620 West Sahara, Las Vegas, NV 89102
702.368.0368
GINA’S BISTRO
4226 S. Durango Dr., Las Vegas, NV 89147
702.341.1800
GREEN CLEANERS & ALTERATION CENTER
9555 S. Eastern Ave. #100, Las Vegas, NV 89123
702.270.9800
MARKET GRILLE CAFE
7175 W Lake Mead Blvd #130, Las Vegas, NV
702.564.7335
7070 N Durango Dr. Las Vegas, NV
702.396.0070
MEZZO ITALIAN BISTRO & WINE BAR
Northbrooke Business Park, 4275 N Rancho Dr., Las Vegas, NV 89130
702.944.8880
NEW YORK PIZZA & PASTA
2400 S Jones Blvd. Suite 13, Las Vegas, NV 89146
702.871.1159
PRIMA PIZZA & CAFE
7750 S Jones Blvd #103, Las Vegas, NV 89139
702.269.9944
RIO VISTA BARBER & STYLE
7045 W. Ann Road #120, Las Vegas, NV 89130
702.396.3907
ROCCO’S NY PIZZERIA
1910 Village Center Cir #6, Las Vegas, NV 89134
702.242.0303
ROMA RESTAURANT & DELI
5755 W Spring Mountain Rd., Las Vegas, NV
702.871.5577
8524 W Sahara Ave., Las Vegas, NV
702.228.2264
ROSE FALOCCO - URBAN NEST REALTY
Rose@Rose4RealEstate.com
www.Rose4realestate.com
702.767.6993
SABATINO’S AUTHENTIC NY PIZZERIA
7660 W. Cheyenne, Las Vegas, NV 89129
702.459.7437
SIN CITY BARBER SHOP
3764 E. Desert Inn Rd. Ste B., Las Vegas, NV 89121
702.458.0436
TAP HOUSE ITALIAN AMERICAN BAR & SPORTS BAR
5589 W. Charleston Blvd., Las Vegas, NV 89146
702.870.2111
TIFFANY COUTURE CLEANERS
953 East Sahara Avenue, Suite B7A,  Las Vegas, NV 89104
9516 West Flamingo, Suite 110, Las Vegas, NV 89147
702.735.0186
TORREY PINES PUB
6374 W Lake Mead Blvd., Las Vegas, NV 89108
702.648.7775

NEW ORLEANS
1870 BANANA COURTYARD FRENCH QUARTER
1422 N Rampart St., New Orleans, LA 70116
504.947.4475
ANDREA’S ITALIAN RESTAURANT
3100 19th St, Metairie, New Orleans, LA 70002
504.834.8583
ANGELION DECATUR
1141 Decatur St., New Orleans, LA 70116
504.566.0077
ANGELO BROCATO ITALIAN ICE CREAM AND PASTRY
214 N Carrollton Ave., New Orleans, LA 70119
504.486.0078
CAFE ROMA
1901 Sophie Wright Pl., New Orleans, LA 70130
504.524.2419
THE ITALIAN BARREL
430 Barracks St., New Orleans, LA 70116
504.569.0198
MARCELLO’S RESTAURANT & WINE BAR
715 St. Charles Ave., New Orleans, LA 70130
504.581.6333
PIZZA NOLA
141 Harrison Ave., New Orleans, LA 70124
504.872.0731
SLICE PIZZERIA
5538 Magazine St., New Orleans, LA 70115
504.897.4800
1513 St. Charles Ave., New Orleans, LA 70115                  
504.525.7437
6363 St. Charles Ave., New Orleans, LA 70130
504.864.7492
TOMMY’S CUISINE
746 Tchoupitoulas St., New Orleans, LA 70130
504.581.1103
VINCENT’S ITALIAN CUISINE METAIRIE
7839 St Charles Ave., New Orleans, LA 70118
504.866.9313

RHODE ISLAND
ALPINE AUTO BODY INC.
416 W Fountain Street, Providence, RI 02903
401.421.6770
ANTHONY’S ITALIAN DELI
712 Admiral Street, Providence, RI 02908
401.621.8106
CAV RESTAURANT
14 Imperial Pl., Providence, RI 02903
401.751.9164
CASTERTA PIZZERIA
121 Spruce Street, Providence, RI 02903
401.272.3618
CENTRO RESTAURANT AND LOUNGE
1 West Exchange Street, Providence, RI 02903
401.228.6802
CHABOT FINE ART GALLERY
P.O. Box 623, Greenville, RI 02828
401.432.7783
CHELO’S HOMETOWN BAR AND GRILLE
505 Silver Spring Street, Providence, RI 02904
401.861.6644
DA VINCI RISTORANTE LOUNGE & CIGAR BAR
146 Acorn Street, Providence, RI 02903
401.572.3911
EDGEWOOD MARKET
1043 Narragansett Blvd., Cranston, RI 02905
401.941.5060
ENO FINE WINES AND SPIRITS
225 Westminster Street, Providence, RI 02903
401.521.2000
GASBARRO’S WINES
361 Atwells Ave., Providence, RI 02903
401.421.4170
IT’S ALL GOOD SMOKE SHOP
915 Chalkstone Ave., Providence, RI 02908
401.351.7322
SHORE’S FRESH FOOD MARKET
1590 Mineral Spring Ave., North Providence, RI 02904
401.353.1924
SIENA RESTAURANT
238 Atwells Ave., Providence, RI 02903
401.521.3311
SPIRITO’S RESTAURANT
477 Broadway, Providence, RI 02909
401.434.4435
ST BART’S CLUB
66 Sophia Street, Providence, RI 02909
401.942.0640
STRANDS HAIR SALON
489 Angell Street, Providence, RI 02906
401.421.1975
TONY’S COLONIAL FOOD STORE
311 Atwells Ave., Providence, RI 02903
401.621.8675
YOUNG ITALIAN IMPERIAL CLUB
459 Broadway, Providence, RI 02902
401.831.9273
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Board of Directors
& Offi cers of the IAC

Angelo Cassaro
Chairman of the Board

President
702.361.5386

Edward Bevilacqua
Vice President

Membership Chair
765.537.8480

Dario Basso
Treasurer

Nina Fallico
Secretary

702.278.6950

Armond Merluzzi
Chairman

Bocce League
702.367.8373

Nick Montana
Past President

Other Board Members
Joe Cassaro

Terry Mayfi eld
Anthony Ricevuto

Bruno Pella, III
Fred Flihan

Gabriella Quarantello
Dondino Melchiorre

to live their dream life.
“The baby was due to arrive any day. My 

mother had come in from New York to lend 
us a hand and to look after Julie. We needed 
and appreciated her help, and we knew we 
would be especially grateful in the weeks 
after the baby was born. However, from 
the minute she arrived, she took control of 
everything, from cooking, shopping, and 
laundry to rearranging the kitchen and the 
furniture and demanding I go to Catholic 
Mass with her every Sunday. It was like 
living under Mussolini.”  Excerpt, “A 
Charleston Yankee”, 2015, CreateSpace

Navigating Charleston’s culture is a 
challenge for them. Mike is caught between 
the temptations of high society and the 
pity he has for his poor clients. The time’s 
political situation in the South drives the 
plot, written with fi rsthand insight. 

This novel is bound to spark controversy, 
and I hope that by the fi nal page, every 
reader’s mind has been challenged.

Michael Mercurio is a retired insurance 
and real estate professional, as well as a 
former restaurateur. Born in New York City 
to a family of Italian Americans, he served 
in the US Marine Corps for four years and 
earned a degree in philosophy from the 
College of Charleston, where he was a 
member of the honors History and English 
program. In Charleston, South Carolina, 
he was deeply involved with a political 
group that made for social change. In later 
years, he was invited by both the History 
and Philosophy departments at the College 
to speak on the importance of studying the 

humanities. He also served for four years as 
director of the Liberal Religious Youth group 
at the Unitarian Church in Charleston.

He acted as adviser and fundraiser for 
State Senator Arthur Ravenel, Jr., in his 
successful bid for the US Congress.

Mike Mercurio currently lives in Las 
Vegas, Nevada, with his wife of thirty years. 
A Charleston Yankee is his fi rst novel.

In the Land of Grits...
Continued from page 16

From the White Lily...
Continued from page 17

you can enjoy traditional and classical. 
The private cooking classes are held 
daily in the same place, our kitchen is 
your kitchen.

We can say that the small B & B has 
grown not in size, because we have kept 
the number of both the guests of diners 
outside very small (Guests 4 diners out-
side 15), but has grown in experience, 
experience that we like to share with all 
our friends / guests! So, come foodies. 
We await you!
Our References
For Italy

Chef Vary (www.chefvary.com) 
info@chefvary.com (+390557478799)

White Lily (www.gigliobianco.it 
info@gigliobianco.it) (+39055225873)
For America

White Lily USA (www.whitelilyu-
sa.com customer@whitelilyusa.com) 
(6462331482)
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New Members

Rocco Abate
Neal Anzalotti
Anthony Baselice
Kathleen Byers
Michael Crovetti, MD
Dino Crupi
Joseph DeBlase
Bobby Delicino
Donald Entler
Leonard Faraci
Allen Freer
Michael Grasso
Anthony Lomando
Barry Mainardi
Joseph Mastruzzo Jr
Michael Mercurio
David Myers
Salvatore Perrone
Ernest Persi Jr.
James Peterson
Paul Picchi
Oscar Ramos
Ronald Riddell

 

 

Membership Application 

First name 
 

Last name 
 

Address 
 

City, ST, zip 
 

Phone  Email  

When did you 
move to Las Vegas  

From where 
 

Father’s origins  Not Italian 

Mother’s origins  Not Italian 

Type Description Lifetime Annual Discount 

Full Italian American $1,000 $200 10% 

Senior 75+ $360 $75 10% 

Affiliate 100+ miles from  $300 $100 10% 

Associate Non-Italian American $1,200 $200 10% 

 Cash  Check Plastic  

X  Date   

Sponsor  Date   

July Anniversaries
David Andrew - 2
Josephine Harris - 4
Marilyn Ciuffetelli - 6
Theodore Maruca - 7
Terry Piger - 8
David Padula - 10
Rich Marotta - 12
Tom Ricci - 13
Joseph Calarco - 15
Phil Qualdieri - 19
Dino Crupi - 22
Andrew LaRussa - 22
Catharina Ruggiero Sameli - 23
Andrea Wiles - 24
William Montoro - 26
William Christ - 28
Dominick Lagrutta - 29

 

 

Fine hardwood flooring 
since 1930 

Award-winning work-
manship  

SPIRITUALITY FOR DAILY LIVING 
Fr. Max Oliva, SJ, is the only Jesuit in Nevada and a member of the Club.  His family comes from 
Genoa. Fr. Max earned his undergraduate degree at Santa Clara University 
and an MBA from Univ. California at Berkeley.    
Fr. Max presides over the noon mass at the Cathedral each Tuesday (the 
last Tuesday is focused on Fr. Max’s mission: ethics in the marketplace). Fr. 
Max is an author and group leader.   
To get on the mailing list or for more information please visit his 
website:   www.ethicsinthemarketplace.com 

The Best Furrier  
 Mink, fox , chinchilla.     
 restyle coats to a new look  
 Thousands of happy customers     
 Summertime Fur coat storage  
 Decades of experience  
 Fur coat appraisals and  
 all visits strictly by appointment 

702 728 1888 

Board of Directors 
and Officers 

Angelo Cassaro  
Chairman of the Board 

President 
702.361.5386 

Edward Bevilacqua 
Vice President 

Membership Chair 
765.537.8480 

Dario Basso 
Treasurer 

Nina Fallico 
Secretary 

702.278.6950 

Armond Merluzzi 
Bocce League Chair 

702.367.8373 

Nick Montana 
Past President 

Other Board Members 
Joe Cassaro 

Terry Mayfield 
Dondino Melchiorre 
Anthony Ricevuto 

Bruno Pella, III 
Fred Flihan 

Gabriella Quarantella 

Scholarships 
Nick Montana 
Tony Ricevuto 

 
www.iacvegas.com 
www.facebook.com/

IACVegas 
www.ciaotuttipublishin

g.com702.457.3866 

702 368 1070 

July Birthdays
Edward Bevilacqua, III - 1
Christopher Kugel - 1
Sal Lamantia - 1
Dolores Martinez - 2
Kate Mazzarella-Minshall - 5
Catharina Ruggiero Sameli - 7
Steve Lawrence - 8
Max Oliva, SJ - 8
Joseph Bonaventure - 9
Gaile Evans - 10
Bobby Delicino - 13
Mathew Jalsevac - 13
Lisa Garino - 14
Michael Colletti. MD - 17
Donald Merz - 18
Christine Merluzzi - 21
Giuseppe Donato - 23
Patrick Importuna - 23
Robert Spinelli - 23
Andrea Wiles - 25
Oscar Goodman, Esq - 26
Michael Simonutti - 26
Nicholas D’Ambrosio - 27
Daniel Nick - 27
Richard Trovato - 27
S. Marcelo Mauro - 31
Anthony Ricevuto - 31
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The Club is known locally for 
its great dining and entertainment, 
and now it’s held up nationally as 
a stellar example of how an Italian 
American Club ought to be. Thanks 
to our members, especially those 
who’ve belonged to clubs elsewhere, 
we are a melting pot of the most 
top-notch clubs all over the country. 
Even better, being in Las Vegas 
gives us access to a huge supply of 
entertainment, chefs, waiters, and 
best of all, the fi nest assortment 
of Italian food available. Being of 
Italian stock, living in the right place 
at the right time, is a tremendous 
blessing.

Our building housed the oldest 
Italian restaurant in Las Vegas, the 
go-to relaxation site of our benefactor 

Frank Sinatra, his pal Dean Martin, 
Jimmy Durante, Perry Como, Rocky 
Marciano, Joe DiMaggio and plenty 
more infl uential Italian Americans.  
Dinner at the Club is memorable.

The Club was founded over 54 
years ago as a nonprofi t organization 
to celebrate Italian heritage, aid the 
less fortunate, assist those moving 
to Las Vegas and most of all, have 
fun. As always, it is located at 2333 
East Sahara (just east of Eastern), 
still offering fabulous Italian 
cuisine, a full service bar and live 
entertainment, Wednesday through 
Sunday, starting at 5 PM.  

The Club remains ground-zero 
for the Italian American community 
in Las Vegas. It continues to shape 
the city, making it one of the greatest 

in the world. Because almost 40 
million people visit Las Vegas each 
year, we are increasingly qualifi ed 
as a leading voice in the Italian 
American community.

So come join us. In addition to 
being “the swankiest club on the 
planet,” we’re basically a close-knit 
family. Together, we play in bocce 
leagues and golf tournaments and 
create activities and scholarships for 
the less fortunate.  Our weekly and 
monthly newsletters create a bond 
between all who are proud to be 
Italian. (We also offer memberships 
for non-Italian Americans). Plus, we 
are open to the public. Please go to 
www.iacvegas.com

Maintaining our rich culture is 
vital.  There is no better organization 
than this Club.

 

Italian American Club Application 

Last name  

First name  

Address  

City, ST, Zip  

Phone  

Email  

Occupation   

Birth date  

Anniversary  

When did you move to Las Vegas?  

From where?  

ITALIAN ORIGINS (what part of Italy) 

Father  

Mother  

maiden name  
 

Type Membership Info Amount 

Lifetime open to all $1,000 

Full Italian Americans under 75 $200/yr 

Senior Italian Americans 75-84 $75/yr 

Affiliate Members from out-of-State $100/yr 

Associate Non-Italian Americans $200/yr 
 

Payment Cash Check Plastic  

I promise that the above is true and correct.  I agree 
to follow the Club’s rules and regulations 

 

Date  
Your 

signature  
 

 

Italian American Club Application 

Last name  

First name  

Address  

City, ST, Zip  

Phone [Cell]      [Home] 

Email  

Occupation   

Birth date  

Anniversary  

When did you move to Las Vegas?  

From where?  

ITALIAN ORIGINS (what part of Italy) 

Father  

Mother  

maiden name  
 

Type Membership Info Amount 

Lifetime open to all $1,000 

Full Italian Americans under 75 $200/yr 

Senior Italian Americans 75-84 $75/yr 

Affiliate Members from out-of-State $100/yr 

Associate Non-Italian Americans $200/yr 
 

Payment Cash Check Plastic  

I promise that the above is true and correct.  I agree 
to follow the Club’s rules and regulations 

 

Date  
Your 

signature  
 

Vintage VegasVintage Vegas

* Highly acclaimed Italian Cuisine
* Newly Remodeled & Great Atmosphere
* Live Entertainment Nightly 7-11pm
* Minutes from the Las Vegas Strip
*  Complimentary Luxury Transportation
*  Come Visit our Celebrity Photo Gallery

You never know who is going to walk in the door-
- Timeless Vegas personalities call our club home.

The IAC has been serving the community for over 50 years!

The IAC has something for everyone's taste.  Dine among the 
memorabilia, try our fabulous stuffed artichoke & stuffed banana 
peppers prepared by award winning chefs. Warm up to your meal 
with your favorite cocktails or try our delicious layered martinis at 
our newly remodeled bar while reminiscing about Vintage Vegas.  

Come be a part of our tradition and our history. Be treated to 
Vegas’ fine dining and live entertainment!

Dinner reservations are strongly suggested by calling us or fill 
out reservation form on our website. 

Open to the Public Wednessday - Sunday 5:00pm to 10:00pmBusiness Casual Attirewww.iacvegas.com702-457-38662333 E. Sahara ave., Las Vegas, NV 89104

ITALIAN AMERICAN CLUB
ESTABLISHED 196 0

L A S      V E   G   A   S

Join the Club



Phone: 702.385.9595

720 S 7th St. Suite 300 
Las Vegas, NV 89101
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Advertisers / Pg #

Alpha Landscapes / 22
Angelina's Pizza / 22
Barre Las Vegas / 23
Best of the Best / 3
Bonita Alvarez / 28
Bootlegger / 16
Bravo / 24
Butch Handy Man / 28
Capstone Brokerage / 19
Carmine's Pizza / 24
Cassaro construction / 6
Cassaro plumbing / 9
CAV Restaurant/ 24
Cavaricci's Salon / 24
Charlie’s Lakeside / 24
Chris Chiarella CFP / 26
Compassionate Pet Cremation / 24
Discount Shoe Factory / 24
Discovery Dental / 6
Dr. Micheal Crovetti / 5
The Duke of Fremont St / 10
Ellis Island Casino / 7
Excel Labs / 6
Fanny's Bistro & Deli / 24
Fast N Fresh Cleaners / 24
Fellini's / 24
Fifth Avenue / 2
Foot and Ankle Center / 24
Four Kegs Sports Bar / 24
Gianna's Pizza / 24

Gina's Bistro / 24
Green Cleaners / 24
Ignazio DeCandia / 26
Italian American Club / 32
Jim Marsh KIA / 26
Johnny Legends / 31
Joseph Procida / 26
Juliana Zizzo / 10
Las Vegas Urgent Care / 4
Law Offi ces of Frank Sorrentino / 19
Luigi’s / 25
Marcellos (NOLA) / 21
Marketgrille cafe / 24
Mezzo Italian Bistro & Wine Bar / 24
NeonLV / 28
Nerium International / 13
New York Pizza and Pasta / 24
Urban Nest Realty / 24
Peterbilt of Las Vegas / 19
Pizza Rock / 30
Predictive Leadership Solutions / 10
Prima Pizza & Cafe / 24
PSLR / 28
Randazza Legal Group, PLLC / 15
Rio Vista Barber & Style / 24
Rocco’s NY Pizzeria / 24
Roma Deli & Restaurant / 24
Rudy Guarino / 28
Sabatino’s NY Pizzeria / 24
Salvatore’s Ristorante Italiano / 3
Sambalatte / 17
Sherri Montano / 26
Sin City Barber Shop / 24
Spiritos Restaurant (RI) / 20
State Farm / 23
Sunset Collision Center Inc. / 30
Tap House / 24
Tiffany Couture Cleaners / 24
Tip Top Tree Service / 28
Torrey Pines Pub / 24
Verrazano Pizza / 28

 

 

Fine hardwood flooring 
since 1930 

Award-winning work-
manship  

SPIRITUALITY FOR DAILY LIVING 
Fr. Max Oliva, SJ, is the only Jesuit in Nevada and a member of the Club.  His family comes from 
Genoa. Fr. Max earned his undergraduate degree at Santa Clara University 
and an MBA from Univ. California at Berkeley.    
Fr. Max presides over the noon mass at the Cathedral each Tuesday (the 
last Tuesday is focused on Fr. Max’s mission: ethics in the marketplace). Fr. 
Max is an author and group leader.   
To get on the mailing list or for more information please visit his 
website:   www.ethicsinthemarketplace.com 

The Best Furrier  
 Mink, fox , chinchilla.     
 restyle coats to a new look  
 Thousands of happy customers     
 Summertime Fur coat storage  
 Decades of experience  
 Fur coat appraisals and  
 all visits strictly by appointment 

702 728 1888 

Board of Directors 
and Officers 

Angelo Cassaro  
Chairman of the Board 

President 
702.361.5386 

Edward Bevilacqua 
Vice President 

Membership Chair 
765.537.8480 

Dario Basso 
Treasurer 

Nina Fallico 
Secretary 

702.278.6950 

Armond Merluzzi 
Bocce League Chair 

702.367.8373 

Nick Montana 
Past President 

Other Board Members 
Joe Cassaro 

Terry Mayfield 
Dondino Melchiorre 
Anthony Ricevuto 

Bruno Pella, III 
Fred Flihan 

Gabriella Quarantella 

Scholarships 
Nick Montana 
Tony Ricevuto 

 
www.iacvegas.com 
www.facebook.com/

IACVegas 
www.ciaotuttipublishin

g.com702.457.3866 

702 368 1070 

8965 S. Eastern Ave. #120

 

 

Fine hardwood flooring 
since 1930 

Award-winning work-
manship  

SPIRITUALITY FOR DAILY LIVING 
Fr. Max Oliva, SJ, is the only Jesuit in Nevada and a member of the Club.  His family comes from 
Genoa. Fr. Max earned his undergraduate degree at Santa Clara University 
and an MBA from Univ. California at Berkeley.    
Fr. Max presides over the noon mass at the Cathedral each Tuesday (the 
last Tuesday is focused on Fr. Max’s mission: ethics in the marketplace). Fr. 
Max is an author and group leader.   
To get on the mailing list or for more information please visit his 
website:   www.ethicsinthemarketplace.com 

The Best Furrier  
 Mink, fox , chinchilla.     
 restyle coats to a new look  
 Thousands of happy customers     
 Summertime Fur coat storage  
 Decades of experience  
 Fur coat appraisals and  
 all visits strictly by appointment 

702 728 1888 

Board of Directors 
and Officers 

Angelo Cassaro  
Chairman of the Board 

President 
702.361.5386 

Edward Bevilacqua 
Vice President 

Membership Chair 
765.537.8480 

Dario Basso 
Treasurer 

Nina Fallico 
Secretary 

702.278.6950 

Armond Merluzzi 
Bocce League Chair 

702.367.8373 

Nick Montana 
Past President 
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Vintage VegasVintage Vegas

* Highly acclaimed Italian Cuisine
* Newly Remodeled & Great Atmosphere
* Live Entertainment Nightly 7-11pm
* Minutes from the Las Vegas Strip
*  Complimentary Luxury Transportation
*  Come Visit our Celebrity Photo Gallery

You never know who is going to walk in the door-
- Timeless Vegas personalities call our club home.

The IAC has been serving the community for over 50 years!

The IAC has something for everyone's taste.  Dine among the 
memorabilia, try our fabulous stuffed artichoke & stuffed banana 
peppers prepared by award winning chefs. Warm up to your meal 
with your favorite cocktails or try our delicious layered martinis at 
our newly remodeled bar while reminiscing about Vintage Vegas.  

Come be a part of our tradition and our history. Be treated to 
Vegas’ fine dining and live entertainment!

Dinner reservations are strongly suggested by calling us or fill 
out reservation form on our website. 

Open to the Public Wednessday - Sunday 5:00pm to 10:00pmBusiness Casual Attirewww.iacvegas.com702-457-38662333 E. Sahara ave., Las Vegas, NV 89104

ITALIAN AMERICAN CLUB
ESTABLISHED 196 0

L A S      V E   G   A   S
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