










Ocean House Waves

employee spotlight

Introducing: Our New Executive Chef, John Kolesar

“Bridge in Westerly is so cozy by the fireplace, with the greatest  
local bands playing live and a dirty martini in hand.”
Jessica Brandt– Assistant to the Managing Director

“Prime Time Café in Westerly. I love their asparagus spinach 
salad with warm bacon dressing and their fresh baked bread. The 
views of downtown, shoppers, and the river make it even better!”
Ebbie Elmer– Executive Assistant to the Managing Director

“Thong Thai Restaurant in downtown Westerly serves fresh, 
traditional Thai cuisine, including a variety of curries which are 
great for winter nights.”
Gabriela Marchand– Manager of New Media Communications

“Milagro in Stonington Borough has a cozy atmosphere and the best 
Mexican food around!
Alicia Piccolo– Graphic Designer

“The Cooked Goose in Westerly – the amazing food is only topped by the 
warm and friendly service!”
Dinah Saglio– Director of Communications

“Chester’s BBQ in Groton. Authentic southern smoked BBQ with all the 
fixings and complimentary bones to take home to your puppies.”
Amy Martira– Finance Assistant

Our Favorites: Local Winter Restaurant

We are pleased to introduce our new Executive Chef, John Kolesar.  John began with 
us just after opening as our Executive Sous Chef and has worked tirelessly  in our 
kitchen to help us build our entire culinary program to where it stands today. In his 
new position, John will supervise the operations of all of our  five restaurant outlets 
and all banquet food.  Prior to joining the Ocean House,  John was the Executive 
Chef at the Rhode Island Center for Performing Arts, Chester House Catering and 
Amalfi Restaurant and Catering. In 2006 he was voted the “Caterer of the Year” by  
Rhode Island Hospitality and Tourism.   John is a Westerly native, and his dedication 
to the hotel and to this community, makes him the perfect person to fill this position.

What is the secret to the perfect martini?

Always shake your vodka, but stir your gin. 
When it comes to the amount of vermouth, 
less is always more.

What classic cocktail will always be popular?

Margaritas will always be popular. They are 
a staple. They are also versatile, in the sense 
that you can incorporate different flavors, and 
serve them in different fashions.

What do you prefer: on the rocks or straight up?

Chilled and straight up.

What is your favorite spirit to work with?

Tequila. It is a spirit that is seldom used. It is 
spicy, but also has flavors of lychee and is full  
of aromatics.

What do you recommend as a winter cocktail?

For winter, I recommend one of the drinks I 
created: the Snow Day Martini. To make it, 
combine one ounce of vodka with one ounce 
of crème de cocoa, two ounces of cream and 
half an ounce of grenadine in a shaker with ice. 
Shake and pour into a martini glass.

What is your go-to drink to pair with hearty stews?

For this I follow the rule: simple food with 
classic cocktails. A Perfect Manhattan is a great 
complement to heartier dishes. Unlike a regular 
Manhattan, the Perfect Manhattan has equal 
parts sweet and dry vermouth.

Q&A With Dean Gardiner
Ocean House Bartender
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The OH!  
Wellness Weekend
Friday–Sunday, March 16–18
The OH! Wellness Weekend provides a  
personalized experience that relaxes while  
improving your overall wellbeing. The three-day 
stay includes fitness classes and consultation with 
one of our trainers, personal time at the OH! 
Spa, and a lesson with our Food Forager using the 
healthiest of local ingredients. All activities are at 
your leisure, providing you with the flexibility to 
do as little or as much as you want, and focus on 
your personal wellness.

Weekend includes:

	 Impeccably appointed accommodations in our 	
	 Deluxe or Terrace Water View Rooms
	 Spa Cuisine Lunch
	 Sunday Brunch
	 $500.00 Spa Credit
	 Motivating Fitness Classes
	 Smoothie Making Class
	 OH! Spa Tote

For more information, please contact  
the OH! Spa at 401.584.7070.

Valentine’s Day Dinner 
with Salt Marsh Opera

Saturday, February 11
This year, make Valentine’s Day special by booking an intimate dinner in Seasons  
accompanied by a romantic concert performed by singers from Salt Marsh Opera. 
Our Chefs will take you through a palate-enticing journey of our New England bounty 
through five delicate courses. As dessert is served, the concert begins and beautiful songs 
will fill the candle lit room.

First Course
Salad of Native Field Greens and Teenage Head Lettuces

Asian pear, frosted walnuts, candied lemon peel, pomegranate vinaigrette
or

Matunuck Oysters on the Half Shell
Satsuma mandarin-champagne granita, basil

Second Course
Red Beet & Sunchoke Veloute

Black truffle, house bacon, charred onion, green apple

Third Course
Roasted Pineland Farms Rib Eye

Brussel’s sprouts, salsify, Maitake mushroom, potato puree, rosemary-red wine jus
or

Sweet Butter Poached Stonington Lobster Tail
Crème fraîche pain perdu, lobster relish, celery, pearl onion, fennel,  

fines herbes, sauce ravigote 

Fourth Course
Vermont Butter and Cheese Bonne Bouche Tart

Piment d’ Espelette pate sucre, Meyer lemon glaze, wild arugula,
honey poached cranberry, hazelnut

Fifth Course
Single Origin Chocolate

Milk chocolate torchon, rosewater macaroon, caramelized  
white chocolate, passion fruit jellies  

7:00 p.m. in Seasons; $125/ person (plus tax and gratuity)
For reservations, please call 401.584.7000 or book through OpenTable.

Seasons will serve the same special Valentine’s Day menu on February 14th.  
There will be no concert on this evening. ($85/ person, plus tax and gratuity)

 

Ocean House Named Andrew Harper  
Grand Award Winner

reminiscent of days gone by, but the massive 
stone fireplace blazes with a gas rather than a 
log fire. And therein lies the appeal of Ocean 
House: It evokes the charm of another age, but 
is also a comfortable modern hotel.”

It is an honor to be included in this exclusive 
list, and wish to thank our talented staff for 
providing the personalized service that is so 
instrumental in any awards that we receive.

We are thrilled to announce that the Ocean 
House has been named a Grand Award winner 
the January 2012 issue of Andrew Harper’s  
Hideaway Report. Each year, Harper recognizes  
a small number of the hotels and resorts that  
he has visited in the past year for this special 
honor. With 33 years of experience visiting 
unique hotel properties, Harper recommends 
less than 1,000 properties around the world.  

 Describing the Ocean House in the January 
2010 issue Harper writes “The reborn hotel  
has the same yellow clapboard exterior, black 
shutters, wide verandas and mansard roof  
as the original. In the lounge, clusters of  
overstuffed chairs and potted palms are  
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What  They’re Saying About Us...
These notable publications have recently written about the Ocean House!

“The Ocean House is a most ambitious venture, a total remake of a classic New England 
shore resort. While it evokes the look of a beloved oldster, the Ocean House is going after a 
clientele with expectations far beyond what The Greatest Generation sought out. Its  
growing rep is earned: The attention to detail  
is exceptional.

As summer gives way to autumn, pumpkins 
supplant flowers on the expansive porch with its 
remarkable views and local autumn vegetables 
begin to appear on the menus. The Ocean House 
offers five dining venues, from Seasons to the 
casual Dune Cottage on the beach, a raw bar 
and other options in between.”
edibleRHODY, FALL 2011

“As more and more people chase down nose-to-tail 
dining experiences, I’d like to pause for a minute 
to celebrate food that’s more cerebral. That’s more 
beautiful. I wasn’t expecting to find that kind of 
refined cooking at Seasons, a hotel restaurant in the 
preppy beach town of Watch Hill.” 
FOOD & WINE, DECEMBER 2011 

This Valentine’s Day rediscover the love that 
brought you together.

Come fall in love all over again at the Ocean 
House and you will fall forever!

Includes:

Two Nights in our Luxurious Deluxe  
Accommodations

Chocolate-Dipped Strawberries and a Bottle 
of Champagne in your room upon arrival

Specially Created Romantic Five-Course
 Dinner for Two in Seasons Restaurant on 

Saturday, February 11, 2012
Featuring a performance by  

Salt Marsh Opera

Spa Credit of $150.00

Brunch in Seasons on the day of departure

*General Packages Restrictions  
Package available for arrival on Friday, February 10, 2012 with a 

two night minimum to include Friday and Saturday nights. Limit two 
people per package. Not applicable to groups. Cancellations must be 

received 72 hours prior to arrival to avoid penalty charges to your 
credit card equal to the first nights room and tax. Additional fees may 
apply. The property reserves the right to charge an early departure fee 
in the event a guest departs earlier than the original departure date. 
Based upon availability; restrictions apply. Rates subject to change 

without notice. Taxes, Service and Resort Fees are not included unless 
otherwise noted. Dinner does not include Alcoholic Beverages,  

taxes or gratuities.

Getaway Package 

Romance by the Sea
Events in Watch Hill

4 JANUARY – Farm + Vine Dinner with Darius Salko
Chef Darius Salko, from Tini in Providence, prepares a three-course dinner using Allen 
Farm produce, paired with Hugel Wines. 7:00 p.m.; $85/person (plus tax and gratuity)

18 JANUARY – In the Kitchen: Cuisine of Portugal
A cooking demonstration and three-course dinner, paired with wines, inspired by Portuguese 
cuisine in Seasons. 7:00 p.m.; $85/person (plus tax and gratuity)

20–21 JANUARY – From Vine to Wine: Sparkling Wines
A Friday reception, and Saturday class to learn about Sparkling Wines with Sommelier  
Jonathan Feiler. Friday: 6:00 p.m. and Saturday: 11:00 a.m. to 1:00 p.m.; $38/person (plus tax) 

1 FEBRUARY – Farm + Vine Dinner with Benjamin Sukle 
The Dorrance’s Chef Benjamin Sukle uses Blackbird Farm meats to prepare a three-course 
dinner, paired with cocktails. 7:00 p.m.; $85/person (plus tax and gratuity)

11 FEBRUARY – Valentine’s Day Dinner with Salt Marsh Opera
A five-course, pre-fixe dinner and concert performed by Salt Marsh Opera in Seasons. 
7:00 p.m.; $125/person (plus tax and gratuity)

17–18 FEBRUARY – From Vine to Wine: A Taste of Bordeaux 
A Friday reception, and Saturday class to learn about wines from France’s Bordeaux region with 
Sommelier Jonathan Feiler. Friday: 6:00 p.m., and Saturday: 11:00 a.m. to 1:00 p.m.; $38/person (plus tax) 

25–27 FEBRUARY – Beer, Home and Away 
Learn about home brewing, meet local beer makers, and visit Cottrell Brewery with Food 
Forager Jan Faust Dane.

7 MARCH – Farm + Vine Dinner with Chef Kyle Zachary
Chef Kyle Zachary, from Nantucket’s The Wauwinet, prepares a three-course dinner using  
Watch Hill Oysters, paired with wines. 7:00 p.m.; $85/person (plus tax and gratuity)
 
16–17 MARCH – From Vine to Wine: Barolo v. Barbaresco-  
Same Grape Different Flavor 
A Friday reception, and Saturday class to learn about Barolo and Barbaresco wines with  
Sommelier Jonathan Feiler. Friday: 6:00 p.m., and Saturday: 11:00 a.m. to 1:00 p.m.; $38/person (plus tax)

16–18 MARCH – OH! Wellness Weekend
A weekend that includes fitness classes, time at the OH! Spa, and a healthy cooking class with 
our Food Forager.

21 MARCH – In the Kitchen: Cuisine of Ireland 
A cooking demonstration and three-course dinner, paired with wines and inspired by Irish  
cuisine in Seasons. 7:00 p.m.; $85/person (plus tax and gratuity)

For reservations to all of the above events, please call 401.584.7000.

“But relaxation may be the biggest draw. Even in 
winter, you can read a book beside the saltwater pool 
and gaze on the ocean panorama. Through the floor-
to-ceiling French doors, you can see Montauk and 
Block Island, or just wander onto one of the resort’s 
many verandas to contemplate the winter garden.”
IMPROPER BOSTONIAN  

OCTOBER 19,  2011


