






should have in it. You have to 
have some of those elements 
for it to feel authentic.”

Of course, talk about holiday 
plans is not complete without 
a discussion on how to throw a 
proper New Year’s Eve bash. 

“A lot of drink,” says Perris. 
“A bar is vital. I think the food 
is really secondary. You need 
food, but it should be a late-
night type of food.”

“The ideal food for New 
Year’s is a buffet,” adds Mozina. 

“You’re never going to rope 
everyone into arriving at a 
certain time. They’re coming 
from many different places. You 
just want people to be done 
eating with enough time to get 
happy before the clock strikes, 
and from that point on it’s just 
drink. Then maybe at two or 
three o’clock in the morning you 
can pass some little hot things.” 

In retrospect, looking at 
all the work that took place 
throughout the day, what’s left 
is a gorgeous setting with a 
staff that is impeccably dressed, 
knowledgeable and prepared to 
serve. It’s pure magic. As much 
as the event is staged — with 
menu and presentation carefully 
calculated — it all comes across 
as incredibly natural. And that 
is what Le Basque does. 

There are no unplanned 
props. The bar is not set near 
the koi pond because it looks 
pretty. It’s there because when 
guests decide to head to the 
patio, their eyes naturally 

gravitate toward the water. 
There is no better place to 
make a drink and explore 
the deeper recesses of the 
property’s lush landscape. That 
kind of forethought entices 
guests farther into a home. 

At any given moment 
someone could walk up the to 
the bar and pour themselves a 
drink or help themselves at the 
buffet table. 

There is indeed magic in 
what Le Basque does. Their 
execution often makes the time 
spent at an event feel surreal. 
But it’s actually the honesty of 
their conviction and the sheer 
delight they take in what they do 
that has me daydreaming about 
taking off to northern Spain.•

Chef Mike Veloz is the 
man in the kitchen at 

many Le Basque events, 
making everything from 

Quail with Fagiole and 
Potato Parmentier to 

Salmon Tartare.

As much as 
the event is 
staged, with 
food and 
presentation 
being precisely 
calculated, 
it all comes 
across as 
incredibly 
natural.
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Hair and makeup: JPenn Hair 
and Makeup Artist
Photos shot on location at the 
Betancourt family home, an 
enchanting tropical estate within 
Snapper Creek Lakes in Coral Gables. 
For more information, contact 
Vivian R. Serralta with EWM Realty  
International at 305.960.2616.


