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Vegas Soul – 
Real GOOD Food 
for the Vegas Soul

ne day a man walked into a diner and took a 

Oseat. He was so broken he dared not to even lift 
his head. His appearance conveyed that he had 

not bathed, shaved, or washed his clothes for days. 
Many of the diners' patrons were unhappy with him 
being there. Some complained, others moved far away. 
However, one kindhearted lady walked over to his table 
with a smile.

Moments later, the waitress walked over to the man 
and handed him a folded piece of paper. He 
unfolded it and on the inside was scribbled a note 
which read, “I eat here every morning at 8am. See 
you tomorrow. Come to this address we provide 
warm clothing and supportive services.”

Every morning, he showed up at 8am, by the third 
day they were sitting together sharing a meal. By 
the end of the month, she convinced him to reach 
out to his loved ones. A week later, he was on 
airplane going home to his family.

A month later, the man returned to the city and the 
restaurant at 8am hoping to nd the lady there. 
He sat down at the same table he had eaten 
before. The waitress that had served him many 
times before, took his order and went to get his 
beverage. When she returned, he asked about her 
about the lady that came in every morning at 8am 
and sat at the table across from him. 

“She actually only dines on Saturday mornings.” The 
waitress replied.
Then the man fully understood the magnitude of 
her act of kindness toward him.
He paid for his meal and left, anxious about 
returning the next day hopeful that she would be 
there.

“I have no money,” he said softly. He continued to 
explain, “I just came in out of the cold.” The good-
natured lady looked at him still smiling and replied, 
“Oh, ok.” She continued, “What would you like to 
eat?” He answered, “Just coffee, I don't want to be 
a bother.” She said, “You're not, order whatever 
you want. It's on me,” as she turned to walk back to 
her table. “Thank you,” he whispered. “You're 
welcome.” She smiled as she walked away.

When she nished her meal, she smiled as she 
walked past his table and to go to the counter and 
pay their bills. She left the restaurant and made her 
way to her ofce building. She struggled with how 
to tell her staff she may have to soon close the 
doors because they lack funding to continue their 
homeless support program. 

We should never judge a book by its cover. Let love 
lead the way,
Lawana Rice 

“I cannot repay you for what you did for me”, he said, 
“but, I can help you help other people like me.” 
Sometimes our biggest blessing come in tattered 
packages. 

She remembered their last embrace when she 
dropped him off at the airport, patting him on the back 
as he walked towards the security point, assuring him 
that he could and was ready to pick up the pieces of 
his life. Taking her hands into his he thanked her 
repeatedly. “You saved my life that rst day,” he said. 
“Your continual kindness and support gave me strength 
to face the mistakes I'd made and reclaim my life and 
my business.” 

With that he reached into his inner coat pocket and 
pulled out an envelope and slid it across the table in 
front of her. He nodded, and she picked up the 
envelope and removed a check from inside. Her eyes 
widen in shock as the tears began to roll down her 
face. 

Like clockwork, the lady made her regular Saturday 
morning stop in for breakfast. She understood the 
struggle of the small businesses in her community, and 
she made it a point to support them as often as she 
could. The bell on the restaurant door rang as it usually 
did when customers entered the diner. The lady looked 
up to see and a well-dressed man step inside the 
doors. His face lit up as he hurried across the oor to her 
table. As he grew closer, she leaped to her feet with joy 
as she recognized him as the man, she has previously 
fed. A wordless embrace that spoke the volumes of 
unspeakable words suspended time as they held each 
other. 

By Lawana Rice
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ur Las Vegas history is lled with vibrant and ashy, larger 

Othan life characters. And a lot of those characters that 
helped pave the path of Las Vegas to what we are today, 

were Mobsters. Having come from a family that represented 
mobsters criminally for a living, I've always been fascinated by the 
mob era and old school Vegas. Although it's a known fact that 
Frank 'Lefty' Rosenthal was not Maa and more so an associate, he 
had direct access and pull with the Italian mob and mob bosses. 
One thing that really revitalized the enthrallment of Frank 'Lefty' 
Rosenthal's career and the time he spent in Vegas was Martin 
Scorsese's 1995 movie, “Casino”. He was said to be one of the best 
handicappers at the time and was noted for being the rst casino 
operator to hire female casino games dealers and the rst to bring 
sports betting into a casino. Arguably, others claim this is not 
factual, but nonetheless, Frank 'Lefty' Rosenthal made an indelible 
mark on our city and what casinos look like today. He was dubbed 
“one of the greatest living experts on sports gambling” by Sports 
Illustrated. It's said that many people either loved him or despised 
him – I suppose it depended on which side of the street you sat. 

Frank met and married Las Vegas Showgirl, Geri McGee May 4, 
1969. They had two children together and Geri (who Sharon Stone 
played in the movie “Casino”) had a daughter from a previous 
marriage. Their tumultuous marriage lasted 12 years ending in 
divorce in 1981 due to indelities on both sides, and McGee having 
a secret affair with Frank's at the time friend, Tony Spilotro. On 
November 9, 1982, Geri McGee died of an apparent accidental 
drug overdose in a motel in Los Angeles.

T
he

 Native 
Juice

By Candice Wiener

Due to Frank's checkered past, he was unable to get a gaming 
license and at that time Harry Reid had been appointed Chair of 
the Nevada Gaming Commission which caused Frank trouble, and 
ultimately led to both Frank and “Tony the Ant” Spilotro being 
barred from stepping foot in any casino in 1978. 

Rosenthal who was once represented 

Although not born and raised in 

Frank ran the Stardust in the 1970's and was said to have doubled 
the casinos prots in one year due to his creative ingenuity and 
willingness to take risks and stay innovative to what local casinos 
had seen and done at the time in Las Vegas. Having been born in 
Chicago on June 12, 1929, Frank spent a lot of time at the horse 
races with his father and learned some invaluable information that 
would later lead him to working with the Chicago Outt with 
controlled, illegal gambling. He knew rst-hand the winning 
formulas to hedge his bets to ensure a win just about every single 
time, which was a huge advantage in the gambling mecca of the 
world!

Additional problems continued with the Feds and authorities, 
followed by the well-known car bombing incident on October 4, 
1982, when he was leaving Tony Roma's restaurant on E. Sahara. 
About six months after the bombing, and with the passing of his ex-

wife, Geri, Frank moved to Laguna Niguel to focus on raising his 
children. He eventually moved to Florida and ran a bar called 
“Croc's”, ended up running a sports betting website and then 
became a consultant for offshore sports betting companies. On 
October 13, 2018, Frank Lefty Rosenthal died of an apparent heart 
attack. A Las Vegas News Reporter disclosed that both Frank and 
Geri were top informants for the FBI for many years, and in 2011 the 
US Government released Frank Rosenthal's documents to the 
public.

Las Vegas, it's clear that Frank Lefty 

by Former Mayor, Oscar Goodman, 
also had the Native Juice!

The Real Frank

"Lefty" Rosenthal
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Ready to Improve 
your Game & 
Live Pain Free?
AnkleSTONE®,  the First and 
Only All-in-one Foot & Ankle 
Conditioning Platform.
Backed by years of research using advanced 
bio-science for precise, effective results. 

     Proven and endorsed worldwide. Trusted by 
athletes and users globally.
     Transform your body mechanics.             
Perfect for stretching, deep tissue massage, 
Planter fasciitis, Achilles tendinopathy, joint 
stiffness, ankle sprain recovery and athletic 
pre/post workout.

Experience the ultimate in foot and ankle 
care with AnkleSTONE®

Limited offer - Order now for $30.00 off
      
	 	 	 Order	using	code	or	at		
	 	 	 anklestone.com. 
	 	 	 Supply is limited.

by ZANEEZ®

Your Best Foot ForwardTM



RTC Bike Share launched in 2016 with 22 stations, and we've 
since expanded to 30 stations, with more on the way. 
Our mission is to provide residents and tourists with convenient 
access to bikes for riding to various attractions, restaurants, 
bars, shops, and for daily activities. We’re proud to have received 
the silver Bicycle Friendly America award, and we’ve been 
serving the community with an A-class system for 7 years, 
celebrating our 8th birthday this October. As of this month, 
we’ve facilitated 266,000 trips, sold over 103,000 passes, and 
reduced emissions by 5,014,569 pounds of CO2.

RTC Bike Share is here to provide a convenient, 
healthy, and sustainable transportation option for 
Las Vegas and its residents! We’re committed to serving our 
community and look forward to seeing more people riding with 
us. 

You can reach us by phone or text at , 844-641-7823
Monday to Friday, from 8am to 8pm. 
Email us at ,  support@bikeshare.rtcsnv.com
follow us on , Instagram @RTCSNV
or subscribe to our newsletter at 
bikeshare.rtcsnv.com

RTC Bike Share is crucial for several reasons. First, it provides a 
sustainable transportation option that reduces tra�ic congestion 
and pollution. Cycling improves physical and mental health, and 
our system makes it easy for residents and visitors to incorporate 
exercise into their daily routines. 

We also enhance last-mile connectivity, making it easier to reach 
destinations not directly accessible by bus. For tourists, it's a 
unique way to explore Las Vegas beyond the Strip, discovering 
local neighborhoods and hidden gems. 

Bike sharing fosters community by connecting people and 
promoting shared experiences. An integral part of our 
community building is the reduced fare passes we o�er in 
partnership with the Southern Nevada Health District. All Nevada 
EBT cardholders qualify for discounted annual and monthly 
passes for RTC Bike Share, making it a�ordable for our 
community members to travel where they need to go. Plus, by 
choosing bikes over cars, our riders help reduce the city’s carbon 
footprint, contributing to cleaner air and a healthier environment.

RTC 
BIKE 
SHARE
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The robbed that smiles, steals 
something from the thief.” 

~ William Shakespeare

ummer is upon us, and those dreaded triple 

Sdigit numbers are already here and it's not 
ofcially summer just yet! Many years ago, 
when I worked on the Las Vegas Strip and 

spoke to tourists every day, I would often get asked if 
us locals ever get used to this heat. My response was 
simple, “No, never!” I explained that in the 
summertime us locals are usually inside in the air 
conditioning or outside in the pool. That's pretty much 
how I've always remembered summers in Vegas, 
even in childhood.

This issue is dedicated to our 2024 Greatest Medical 
Minds and Greatest Real Estate Moguls. So many 
changes happening in both these respective elds 
right here in our local community. With some medical 
practitioners switching their business models from the 
insurance-based practice to new plans being 
announced to try and help identify Nevada's health 
improvement needs. All these things play an 
important role to help keep residents in our 
community healthy. Additionally, so much has been 
shaken up legality wise in the Real Estate sector. With 
major law changes that took place the beginning of 
2024 and these modications will most certainly signal 
a shift in the home buying and selling process and 
associated costs, as well as alter agent commissions. 
Last year there were many high-prole lawsuits of 
over a billion dollars and some thousands of millions of 
dollars in settlements that seem to be why so many of 
these changes came about.

Speaking of change… Summer is a great time to 
implement positive changes. Continuous learning is a 
powerful tool that can help you cultivate the fruit in 
your life that brings you satisfaction and success! I've 
watched once successful leaders in business slip and 
fall due to their lack of willingness to continue to 
learn, pivot and grow. From the façade that they 

portray, people tend to presume that they are 
achieving victory and ahead of the pack, when their 
actions and negative behaviors both personally and 
professionally have left them morally bankrupt. 
Decient of real connections, failed relationships and 
so much more detriment all whilst faking and trying to 
convey to the public that they are on top! (In other 
words, simply not keeping it REAL!) It's important to 
take self-inventory from time to time and by doing so 
ask yourself, are those successful in business but void 
in their relationships and family really the epitome of 
success? I've said it before, and I'll say it again… 
Condence and success are silent. Insecurity is loud! 
It's important to be mindful of the people in your life 
who are always painting an over-grandiose spectrum 
of them and their lives. There is a shocking science 
about real toughness and things that others jealous of 
you will do in a concerted effort to not see you 
prevail in your destiny and your legacy. What they 
are unaware of is the power they leverage to you by 
doing so and the formidable strength and resilience 
they are literally ushering into your corner! A wise man 
by the name of Napoleon Bonaparte once quoted, 
“Never interrupt your enemy when he is making a 
mistake.” I encourage you today, continue to pursue 
your dreams, visions and goals, no matter who you 
make feel uncomfortable – you already have what it 
takes to do so and with the divine and universal 
support that is yours and yours alone, you are 
unstoppable! Continue to do the work, the right, 
ethical way, and you will achieve the greatness in 
your life that you deserve! Have an amazing summer 
and thank you for taking the time to read Real Vegas 
and for supporting our team, our steady growth, and 
our advertisers! 

RE
A

LV
EG

A
SM

A
G

A
ZI

N
E.

C
O

M

11



re you ready to dive into the world of tinted moisturizers with a splash of sass and a dash of dazzle? Hold onto 

Ayour makeup brushes because I'm about to unveil the crème de la crème of tinted moisturizer brands that will 
have you looking like a radiant goddess in no time. From the boujee to the budget-friendly, these top ve brands 

are serving up awless coverage with a side of fabulousness. Let's get glowin'!

lauramercier.com     $54

Laura Mercier -The Lux Luminary
Laura Mercier's Tinted Moisturizer is the stuff 
dreams are made of. With its silky-smooth 
texture and buildable coverage, it's like a 
luxurious hug for your face. Packed with 
hydrating ingredients and available in a 
wide range of shades, this tinted moisturizer 
leaves you looking like you just stepped off a 
yacht in the French Riviera. Bonjour, beauty!

Maybelline Fit Me - Budget Babe Beauty
Who says you need to break the bank to look 
like a million bucks? Maybelline Fit Me Tinted 
Moisturizer is here to prove that fabulousness 
doesn't have to come with a hefty price tag. 
With its lightweight formula and natural nish, 
this tinted moisturizer gives you that "I woke up 
like this" glow without emptying your wallet. 
Whether you're hitting the town or lounging on 
the couch, Maybelline Fit Me has got you 
covered.
maybelline.com    $10.99

NARS – Pure Radience
NARS Pure Radiant Tinted Moisturizer is the 
secret weapon of Hollywood starlets and 
makeup mavens alike. With its luminous 
nish and skin-loving ingredients, this tinted 
moisturizer is like a red-carpet moment for 
your face. Say goodbye to dull, tired skin 
and hello to a radiant complexion that's 
ready for its close-up. You'll be feeling like a 
million bucks in no time.
narscosmetics.com    $46

Drmtlgy - The Skincare Sensation
Skincare meets makeup with Drmtlgy 
Tinted Moisturizer. This powerhouse 
product not only provides lightweight 
coverage but also delivers a potent dose 
of sk incare benets .  Packed with 
antioxidants and SPF protection, it's like a 
mini facial in a bottle. Plus, with its wallet-
friendly price tag, you can treat yourself to 
fabulous skin without breaking the bank. 
Who says you can't have it all?!
drmtlgy.com     $29

Smashbox HALO- The Camera-Ready 
Connoisseur
Lights, camera, action! Smashbox Camera 
Ready Tinted Moisturizer is the ultimate 
backstage pass to awless skin. This is an oil 
free tinted moisturizer containing Hyaluronic 
Acid, Niacinamide, Rose Extract, Goji Berries, 
Gold, and Peptides. Amazing!

smashbox.com     $41

Talk about getting camera ready. Whether 
you're hitting Talum for a pool party or strutting 
your stuff on the runway, Smashbox has got 
you covered. Get ready to steal the spotlight.

There you have it, the top ve tinted moisturizer brands 
that will have you looking like a 
glowing goddess in no time. 
Whether you're a luxury lover or 
a budget babe, there's a 
tinted moisturizer out there to 
suit your fabulousness. So go 
ahead, indulge in a little self-
care, and treat yourself to 
radiant skin that's worthy of the 
spotlight. You deserve it, 
darling!

UUnnvveegg  tthhee  
TToopp  FFee  TTtteedd  
MMooiissttuurriizzeerr  
BBrraannddss

By 
Lissette Waugh

lmi.edu
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Hidden Gem in Las Vegas
Authentic Chinese Cuisine
Located in the heart of Chinatown

Fortune Seafood is where locals go for hands down some of the 
BEST Chinese food in Las Vegas. When we visited it was evident 
that it’s no secret to local Chinese guests how great the food is at 
Fortune. It is however a hidden gem to many other locals. Fortune 
boasts an extensive authentic array of Chinese food from various 
provinces of China. With the highest quality ingredients, Fortune 
makes the perfect locals’ destination for the best Chinese cui-
sine. Some locals are saying that some of their other past favorite 
dim sum restaurants’ quality has been plummeting, but they are 
raving about the top-notch quality dim sum they find at Fortune! 
From the moment you enter and are greeting by their attentive 
and kind wait staff, you will notice the hanging roasted duck 
that’s being prepared in the kitchen.

With a Chef who’s spent 45+ years in the kitchen and in Hong 
Kong, they know what real and authentic Chinese cuisine con-
sists of. From their Manapua meat-filled buns that are so pillowy 
soft with incredible flavor, to their hotpots, the delectable roast-
ed duck and BBQ pork, the live seafood, their dim sum and all 
their other main dishes all the way to some of the best desserts 
you’ve ever experienced in a Chinese restaurant, Fortune Sea-
food restaurant truly is a must! This is also a great place for family 
style seating and simply downright delicious Chinese cuisine. 

This is not the Chinese food you ate as a kid; this is the real deal 
Chinese cuisine they eat in China, but they did not leave out 
what we love on the West Coast for Chinese food. The classic 
trying to burn off a hangover with dim sum or impress a date with 
an authentic duck or crab dish, they got you covered. Including 
some of our favorite Americanized Chinese food like fried rice. 

The place is big. You will notice when you walk in, look straight 
ahead and you will likely see a chef preparing duck and when 
you look to your left, you will see a super clean modern dining 
room in crisp white and on the wall, they have big live fish tanks 
with crabs, lobsters, and fish. It’s cool to see. On the right, you 
will notice a lot of darker colors and low-lit kind of lighting. Both 
sides have a vibe. Side note: if you have big parties they have 
awesome private VIP rooms with huge family-style tables. Getting 
back to their detectible fare, some is what you might consider 
a modern interpretation of authentic Chinese cuisine, using the 
finest ingredients and expert techniques to create timeless yet in-
novative dishes. Speaking to the authenticity of the Chinese food 
it’s at-bat or above anything on the Strip or Chinatown has to 
offer. Most of us go to the finest Chinese-ish establishments that 
originated in far-flung corporate places and it’s missing the soul 
and history of the food when it’s all prepared in-house from the 
first grain of spice to a ridiculous meal that makes you feel like you 
are in China. 

5130 Spring Mountain Rd, Las Vegas, NV

702.367.0890

财门SEAFOOD
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I
 deem it an honor to be able to share my thoughts 
about Dennis Prince. As I was making the 
arrangements to put Dennis Prince on the front 

cover of a magazine nine years ago, never once did I 
think that I would be writing this Memoriam to share how 
much respect and admiration I personally had for him.  
Dennis was a stand-out. If I was dropping off a magazine 
to him, he greeted me with a smile. If I was asking him to 
advertise, he consistently showed respect by taking my 
calls, and had informative and fun conversations with 
me, always leaving me smiling at the end of our many 
conversations.

I imagine that his good characteristics carried over into 
the numerous relationships in his life, which explains why 
the Las Vegas community came out to show their 
collective love and respect for Dennis. Our Publisher, 
Candice Wiener said it best, “It's not what you say to 
others, it's how you make them feel that counts.” That 
sums up how Dennis treated others, by making them 
feel good about themselves and special to him. In the 
end, that charm, respect, and love that Dennis gave 
freely to others has come back to him.  

Having known Mr. Dennis Prince for almost a decade, 
our Real Vegas Magazine team is saddened and 
disheartened to have learned the devastating news 
about the tragic incident that occurred on the morning 
of April 8th, 2024. Sources provided us with information 
prior to the news and our hearts broke hearing about 
the incident, as we sat and awaited nal conrmation of 
the facts.

“We will remember 
Dennis fondly and 
enjoyed our various 
d i s c u s s i o n s  w i t h 
D e n n i s  o v e r  t h e 
years. Dennis, Ashley, 
the family, and the 
children will remain in 
our hearts, thoughts, 
and prayers for years 
and years to come. 
Dennis always struck 
me as a strong family 
and bus inessman 

His untimely passing has left us with a big, huge hole in 
our hearts that is felt deeply by the legal community as 
well as the Las Vegas community. To me, Dennis was a 
“Prince” among men. -Cat Cashman, Senior Account 
Executive

and graced our Most Magnicent Men list and Leading 
Lawyers for many years and he will be sorely missed by 
many.

We understand that this grievous occurrence deeply 
impacted our entire legal community and hope that 
those effected will be able to heal. To the families, our 
heartfelt condolences go out to you all. We will continue 
to wish you peace to bring comfort, courage to face the 
days ahead, and loving memories to forever hold in your 
heart.” – Candice Wiener, Publisher and CEO 

Dad was the life of the party,” said Taylor Prince. 
“No matter the setting, legal or social, he could find 
someone to connect with and end up being their 
best friend. He just had so much love to give and all 
he wanted was a little love back.

In Memoriam of 

My dad should be remembered in the legal 
community as a fighter who pursed and secured 
wins for the greater good,” said Scot Prince. 
“A notable example of this was one Supreme Court of 
Nevada case he argued that resulted in a mandate 
that insurers be fully accountable for their refusal to 
provide their insureds with a legal defense.

DENNIS AND 
ASHLEY PRINCE

Photo Credit: Jim Decker Photography

By Cat Cashman and Candice Wiener
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A Personal Injury Law Firm that Fights to Put People Over Corporate Profits

Kristian Kaskla and Ryan Saldanha, law school peers at UNLV, forged a 
lasting friendship and later collaborated for years at a prominent law 

firm. Early in their legal careers, they honed their skills at a major 
defense firm, gaining valuable insights into defense strategies. It was 
during this time that they realized their desire to change the game, 

shifting their focus towards advocating for individuals harmed, rather 
than aiding corporations in minimizing injury claims.

Behind SOS Injury Lawyers: A Chance Encounter, a Vision for Change. 
Meet the trio – Michael Sanft, Kristian Kaskla, and Ryan Saldanha – 

whose unexpected collaboration during a trial led to the birth of SOS 
Injury. From their diverse legal backgrounds to their unwavering 
commitment to serving those in need, experience the remarkable 
journey of these attorneys and the unique approach they bring to 

personal injury and criminal defense law. 

SOS Injury Lawyers, led by Michael, Kristian, and Ryan, has 
brought together a diverse and experienced group of 

professionals, creating an exceptionally distinctive law firm. 
Their resolute commitment lies in o�ering a personalized 
approach to every case and client. They firmly believe that 

client rapport and open communication are essential, ensuring 
that no one is left in the dark during such a di�cult time.

Michael Sanft has consistently championed the rights of those 
in need for over two decades. His personal dedication to being 
the top attorney he can be in both criminal and personal injury 

matters has resulted in outcomes in the best interest of his 
clients. With a remarkable record of well over 180 jury trials, 
Michael’s reputation as an e�ective advocate, along with the 

respect of his adversaries, speak for itself. His peers often turn 
to him, even in urgent situations, to lead and litigate complex 

trials with confidence.

411 East Bonneville Avenue, Suite 360 Las Vegas, Nevada 89101

702.720.3030

Automobile Accidents - Motorcycle Accidents - Slip & Falls
Medical Malpractice - Product Liability 

Ryan Saldanha, 
Your Litigation 
Attorney

Kristian Kaskla, 
Your Litigation 
Attorney

Michael Sanft, Your Trial Attorney
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mrlawlv.com

1100 East Bridger Avenue Las Vegas, NV 89101

1-833-MRLAWLV

Congratulations to Michael McAvoyAmaya and Timothy Revero on being named a 2022 Leading Lawyer of Las Vegas!

McAvoy Amaya 
& Revero, Attorneys
Injury Law Firm in Las Vegas

WE ARE A FULL-SERVICE CIVIL AND CRIMINAL LAW FIRM
Partners Michael McAvoyAmaya, JD, BSBA (Econ), BSBA (Acc),  

and Timothy E. Revero, JD, LL.M, BSN, RN* 

We are attorneys who care ™ ❤❤

We specialize in:

Criminal Appellate Law 

and others

Labor/Employment Law 

Wrongful Death

Federal Civil Rights Claims (§ 1983) 

State Civil Rights Claims 

Traffic Tickets 

Veteran (VA) Disability Claims 

Personal Injury

Commercial Litigation 

Civil Appellate Law 

Criminal Defense 

Union Law 

Small Claims Court Representation

Americans with Disabilities Act (ADA) 

Claims 

Debt Collection Matters 



EMPOWERING YOU TO 
REBUILD YOUR LIFE

AN ATTORNEY 
YOU CAN TRUST

Client upon client, case upon case, Ofelia 
Markarian Law Group was built on word of 
mouth and referrals. Known as the people’s 
choice, and people’s voice, Ms. Markarian 
fights for her clients in and out of court. 

Ms. Markarian is licensed to practice law 
in Nevada, Arizona, and New Mexico. Ms. 
Markarian speaks three languages fluently 
– English, Armenian, and Russian, and 
her legal team speaks fluent English and 
Spanish. 

PRACTICE AREAS
Personal Injury 

Criminal Defense 
Family Law

ofeliamarkarianlaw.com

411 E. Bonneville Ave., Suite 360, Las Vegas, Nevada 89101

info@ofeliamarkarianlaw.com

725.LAW.5259
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Best move is if you are not already in the mall, to valet on The Capital 
Grille side, then move your way toward the strip on Fashion Show Dr., 
Emmitt's Vegas on the rst oor to the right. As you arrive at the beautiful 
entrance, the rst thing you will see is his wonderful signature proudly 
showcasing his name on this wonderful spot. Obviously, a man like him 
will not just put his name on anything, so let's go on in and see if this 
establishment is as amazing as he is. 

This respect comes from a distressed Giants fan- (“I'll be ok- lol). But I 
can also say now... “GO VEGAS RAIDERS”!!! 

First, I must say being a long time Vegas local, you never have to tell me 
twice to meet you at the Fashion Show Las Vegas as it was always that 
extra oomph of adventure when it was time to go hang out at a mall. It 
was like you had to kick up your look and get ready to roll there as we got 
our little dose of tourism. That mall has always been a diamond in the 
rough. The dining choices have always been on point and just kept 
getting better over the years and now we have the pleasure of adding 
this new edition of Emmitt's Vegas to the mix on Las Vegas Blvd. It is 
denitely the icing on top that somebody with the credibility of Emmitt 
Smith would set up shop right in our Vegas mall. That just tells you this 
town is booming, baby! 

My point is, no matter who your team is, it's apparent many of us love 
and respect Emmitt Smith. With all the accomplishments somebody on 
his level has made in his lifetime, he has now made some room for the 
Hall of Fame dining experience in the 702. It will be my pleasure to share 
this wonderful experience myself and the RVM fam consisting of Boss 
Lady Candice, Big Brother Travis, and speaking of legends, Uncle 
Michael the Master of Photography has joined us this time. Seemingly 
tting since he is a HUGE football fan and Emmitt Smith, and the 
Cowboys are his token player and team!

The beverage order lineup was some sharp looking Dirty Martinis 
and the signature “Season 3” cocktail. They also have a nice-
looking Espresso Martini selection. 

Greeted by the amazing chef Antwan Ellis, as he gave us all the 
love from the time we arrived, Chef let us know he was going to 
send a few items out to get us started of his choice. We love when 
that happens as it's an absolute honor that the person who runs 
that culinary operation personally chooses the avor prole for 
us. That right there is epic culinary culture. If you know, you know! 

It's time for a classy kickoff to take place as the chef selection of 
appetizers started hitting the table. There was only four of us, but 
chef knew to put an order of Creole Shrimp on each side of the 
table. In between, they dropped us a sushi roll, some delicious 
spicy sashimi, and some savory crispy cauliower. One of the 
waiters pre-warned us how good the cauliower appetizer was. 
He said, “It will trick your mind to even think you are eating 
cauliower!” And boy was he right! Every item was a “rst down”. 
Chef just knew what to put out there as we were absolutely 
grateful for the choices he made for us. 

Perfect portions as well as presentation, it was the type of food 
that you had to keep eating because of the quality and avor, 
even though you knew you still had to order entrees. But because 
it's a combination of a sushi, steak, and seafood elevated 
American restaurant, we really wanted the best of both worlds. 
The wait staff was spot on and a special  thank you to our server 
Bernadette, she was helpful, attentive and overall fantastic!

The entrees ordered were Tempura Lobster, Miso Seabass, a 
Prime New York Steak (the size of New York), and the Rib Eye, as 
well as some of their delicious signature sides like their Macaroni 

bbyy  CChheeff  VViicc

REAL 
Eats 

The Real Emmitt Smith

Emmitt's Vegas 

“IT’S GOOD! – It's really good!”

In the nal quarter of this game, out came out some high-

quality java with their signature desserts with the star of the 
show being their Ice Cream Caramel Butter Cake that was 
so good, coincidentally, I had a friend a few tables over that 
was eating the same thing!

When I say we are enjoying rst class dinner entrees- 
Between the presentation, avor, and quality of the food, it 
completely matched up to the way Emmitt Smith has clearly 
done everything else in his life. It's safe to say Emmitt is 
running the ball and chef Antwan is blocking for him for the 
touchdown as the rest of the all-star crew are playing their 
positions on high levels as that is what has happened here 
with this most proper assortment of delectable items put out 
providing the highest level of service from the front and 
back of the house. 

The coffee paired with the desserts has ofcially sealed the 
deal and by far was the extra point for the win! 

Again, as I say just like everything else Emmitt has done, this 
for sure was a legendary experience from the time we got 
there till the time we left as we will be talking about this one 
for a while. I just want to say that it's a true blessing to be able 
to do what I do in my career experiencing the things I do 
and meet the people I meet. I'm absolutely 
grateful for everything and thank you 
for reading this article and showing 
love to Real Vegas Magazine & Real 
Vegas Eats by yours truly, Chef Vic 
Vegas

Stay tuned for more coming your way in 
the next edition! 

and Cheese, Trufe Fries and Creamed Spinach. We always 
try to each order something, but of course it turns into all of 
us sharing as that's what family does!

A True Legend 
Knows How to Win! 
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f you’re on the Wegovy or Ozempic, you may want to skip 

Ithis particular column because it dispels the myth that being 
plant based is boring, low-caloric foods. On the contrary, this 

column’s featured eateries serve up some of the most 
innovative, tasty, and carb-lled delights available in the Las 
Vegas Valley; and while they are all plant-based they are proof 
that decadence is up to the imagination of the chef.

And imaginative chefs are just what inhabit The Modern Vegan 
(TMV) located at 700 East Naples Drive, Las Vegas, NV. 
702.755.8127 tmvrestaurants.com 

Owner Gia Schultz, opened TMV the same year I arrived in Las 
Vegas, 2018, when Schultz decided to go plant based and 
couldn’t nd an eatery that served the kind of food she liked, 
and cooked and ate at home. She grew up in Canada, and 
really admired the brunch spots with their inventive menus, 
creative atmosphere, and decadent creations. She found a 
place in a small strip mall near the Fruit Loop (the affectionate 
name we in the LGBTQ community call the area of LGBTQ bars 
off of Paradise Road by the airport) and for six years has been 
creating culinary masterpieces full of avor and fabulosity, 
denitely not what people expect from “vegan” food. 

By Charles Karel Bouley

The Modern Vegan and Tarantino's 
Are Serving Calorie Packed Goodness

DDeeccaaddeenntt,,  DDeelliicciioouuss  aanndd  
NNoott  ffoorr  TThhoossee  oonn  aa  DDiieett

This is vegan comfort food from the word go and thus the 
caloric warning. While there are healthful dishes not dripping in 
syrup or covered in cheese, that's not what one goes to TMV 
for; this is where you go to have your eyes pop out of your head 
at what the gorgeous wait staff (I mean, showgirls and model 
men!) put down in front of you. One taste and you'll see why 
two years running they've been voted the Best Vegan 
Restaurant in Las Vegas by readers of LV Weekly. 

Appetizers, breakfast galore, skillets, wafe towers, wraps, 
sandwiches, burgers, protein Buddha bowls, salads, desserts 
the menu could take over an hour just to go through, so if you 
are rough with decisions, go online rst and take a look. It will 
save you time while there. 

Appetizers range from the standard, (Jalapeño poppers, 
loaded nachos, breakfast potato skins) to a Canadian 
favorite not seen anywhere else, plant-based Poutine (fries 
topped with mozzarella and cheddar, covered in sausage 
and mushroom gravy). Breakfast could be V'eggs Florentine, 
Biscuits and Gravy or a French toast Bacon Grilled Cheese 
covered in butter and syrup. Yes, there's the Fit B*tch (Tofu 
scramble, spinach and broccoli, grilled tomatoes, and 
mushrooms with fresh fruit) but why bother, seriously. You're 
there, go for the calories. I dare you to try and eat the Ex Wafe 
with bananas, chocolate chips, peanut butter, chocolate 
sauce, two wafes and a sugar coma later. All time faves 
include Fish Tacos, Mac 'n Cheese skillet (Cavatappi in 
homemade cheese sauce with bacon, panko and parsley, all 
vegan) or the BBQ Brisket Mac N Cheese. There's even a 
lobster melt, pulled pork, banh mi. Get my drift! 

Bring your appetite, settle in, and for your own good, wear the 
stretchy pants. 

Meanwhile Tarantino’s Vegan Italian at 7960 S. Rainbow Blvd, 
#8000G 725.777.3888 tarantinosvegan.com is THE place for 
traditional Italian pastas, breadsticks, appetizers and desserts 
to make one cry. Again, cheese covered delights like a 
meatball hero or eggplant parmigiana, a meat lovers 
calzone, and of course, lasagna are staples and meanwhile 
there’s even a pasta bar to have your creation your way. 
Pizza, sandwiches, signature entrees and appetizers all 
followed by Tiramisu, cannoli, napoleons, or chocolate cake 
all await, it’s like a Vegan Olive Garden or Buca di Beppo but 
better for you, and the planet. 

Both TMV and Tarantino’s are moderately priced given 
today’s world and for the quality of food can’t be beat. 
Neither will disappoint and while both will put a huge dent in 
your daily caloric intake, they are a welcomed splurge. Be 
sure you tell them you read about it in the Vegan In Vegas 
column in Real Vegas Magazine and at VeganInVegas.com

To read more about these and other restaurants go to 
veganinvegas.com and listen for reviews on The Karel Cast 
wherever you get your podcasts. Reviews are often featured 
at youtube.com/reallykarel so subscribe as well as 
r e a l v e g a s m a g a z i n e . c o m  S e n d  c o m m e n t s  t o 
comments@veganinvegas.com
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f you’re on the Wegovy or Ozempic, you may want to skip 

Ithis particular column because it dispels the myth that being 
plant based is boring, low-caloric foods. On the contrary, this 

column’s featured eateries serve up some of the most 
innovative, tasty, and carb-lled delights available in the Las 
Vegas Valley; and while they are all plant-based they are proof 
that decadence is up to the imagination of the chef.

And imaginative chefs are just what inhabit The Modern Vegan 
(TMV) located at 700 East Naples Drive, Las Vegas, NV. 
702.755.8127 tmvrestaurants.com 

Owner Gia Schultz, opened TMV the same year I arrived in Las 
Vegas, 2018, when Schultz decided to go plant based and 
couldn’t nd an eatery that served the kind of food she liked, 
and cooked and ate at home. She grew up in Canada, and 
really admired the brunch spots with their inventive menus, 
creative atmosphere, and decadent creations. She found a 
place in a small strip mall near the Fruit Loop (the affectionate 
name we in the LGBTQ community call the area of LGBTQ bars 
off of Paradise Road by the airport) and for six years has been 
creating culinary masterpieces full of avor and fabulosity, 
denitely not what people expect from “vegan” food. 

By Charles Karel Bouley

The Modern Vegan and Tarantino's 
Are Serving Calorie Packed Goodness

DDeeccaaddeenntt,,  DDeelliicciioouuss  aanndd  
NNoott  ffoorr  TThhoossee  oonn  aa  DDiieett

This is vegan comfort food from the word go and thus the 
caloric warning. While there are healthful dishes not dripping in 
syrup or covered in cheese, that's not what one goes to TMV 
for; this is where you go to have your eyes pop out of your head 
at what the gorgeous wait staff (I mean, showgirls and model 
men!) put down in front of you. One taste and you'll see why 
two years running they've been voted the Best Vegan 
Restaurant in Las Vegas by readers of LV Weekly. 

Appetizers, breakfast galore, skillets, wafe towers, wraps, 
sandwiches, burgers, protein Buddha bowls, salads, desserts 
the menu could take over an hour just to go through, so if you 
are rough with decisions, go online rst and take a look. It will 
save you time while there. 

Appetizers range from the standard, (Jalapeño poppers, 
loaded nachos, breakfast potato skins) to a Canadian 
favorite not seen anywhere else, plant-based Poutine (fries 
topped with mozzarella and cheddar, covered in sausage 
and mushroom gravy). Breakfast could be V'eggs Florentine, 
Biscuits and Gravy or a French toast Bacon Grilled Cheese 
covered in butter and syrup. Yes, there's the Fit B*tch (Tofu 
scramble, spinach and broccoli, grilled tomatoes, and 
mushrooms with fresh fruit) but why bother, seriously. You're 
there, go for the calories. I dare you to try and eat the Ex Wafe 
with bananas, chocolate chips, peanut butter, chocolate 
sauce, two wafes and a sugar coma later. All time faves 
include Fish Tacos, Mac 'n Cheese skillet (Cavatappi in 
homemade cheese sauce with bacon, panko and parsley, all 
vegan) or the BBQ Brisket Mac N Cheese. There's even a 
lobster melt, pulled pork, banh mi. Get my drift! 

Bring your appetite, settle in, and for your own good, wear the 
stretchy pants. 

Meanwhile Tarantino’s Vegan Italian at 7960 S. Rainbow Blvd, 
#8000G 725.777.3888 tarantinosvegan.com is THE place for 
traditional Italian pastas, breadsticks, appetizers and desserts 
to make one cry. Again, cheese covered delights like a 
meatball hero or eggplant parmigiana, a meat lovers 
calzone, and of course, lasagna are staples and meanwhile 
there’s even a pasta bar to have your creation your way. 
Pizza, sandwiches, signature entrees and appetizers all 
followed by Tiramisu, cannoli, napoleons, or chocolate cake 
all await, it’s like a Vegan Olive Garden or Buca di Beppo but 
better for you, and the planet. 

Both TMV and Tarantino’s are moderately priced given 
today’s world and for the quality of food can’t be beat. 
Neither will disappoint and while both will put a huge dent in 
your daily caloric intake, they are a welcomed splurge. Be 
sure you tell them you read about it in the Vegan In Vegas 
column in Real Vegas Magazine and at VeganInVegas.com

To read more about these and other restaurants go to 
veganinvegas.com and listen for reviews on The Karel Cast 
wherever you get your podcasts. Reviews are often featured 
at youtube.com/reallykarel so subscribe as well as 
r e a l v e g a s m a g a z i n e . c o m  S e n d  c o m m e n t s  t o 
comments@veganinvegas.com



At the Investment Counsel Company, our fiduciary investment consultants are 
committed to helping you grow and preserve your wealth. ICC is built on long-term 
relationships, strong values, a reputation for integrity, innovation, and the highest 
standard of personalized client service. Our focus is on what matters most, our clients.

For 36 years we have provided personalized guidance, perspective and sophisticated 
solutions for our clients. Let us put our experience and knowledge to work for you to 
help achieve all that is important to you. 
 

Neither rankings and/or recognition by unaffiliated rating services, publications, media, or other organizations, nor the 
achievement of any professional designation, certification, degree, or license, membership in any professional organization, 
or any amount of prior experience or success, should be construed by a client or prospective client as a guarantee that he/she 
will experience a certain level of results if Investment Counsel Company is engaged, or continues to be engaged, to provide 
investment advisory services. Rankings published by magazines, and others, generally base their selections exclusively on 
information prepared and/or submitted by the recognized adviser. Rankings are generally limited to participating advisers 
(see below as to participation data/criteria, to the extent applicable). Unless expressly indicated to the contrary, Investment 
Counsel Company did not pay a fee to be included on any such ranking. No ranking or recognition should be construed as a 
current or past endorsement of Investment Counsel Company by any of its clients.

Please visit  https://www.barrons.com/articles/barrons-top-1200-advisors-methodology-1cd028bf to review the 
methodology used to determine rankings. The Investment Counsel Company of Nevada did not pay any compensation to be 
considered for these rankings. Ranked by Barron’s and the Wall Street Journal as #1 Financial Advisor in Nevada: 2010, 2011, 
2014, 2015, 2016, 2017, 2018, 2019, 2020, 2021. Ranked one of the Top 100 Independent Financial Advisors (RIAs) in the 
nation: 2008, 2019, 2020, 2021, 2022, 2023.

Rankings were provided by Dow Jones/Barron’s based upon information provided by ICC semi-annually.    

10 times as the #1 Financial Advisor in Nevada 
and

6 times as one of the Top 100 Independent 
Advisors in the nation

   Ranked by the Wall Street Journal & Barron’s

 702-871-8510 | iccnv.com

bighornlaw.com   |   866.941.5914
3675 W. Cheyenne Ave, Suite 100, N. Las Vegas, NV 89032

 for being named one 
of the Leading Lawyers 

in Las Vegas!

CASES 
WE 

HANDLE 

Congratulations
Jacqueline 

Bretell 

Personal Injury 
Elder Abuse

Medical Malpractice 

for being named one
of Las Vegas’

Women Who Wow

Call us at 

702.849.0444 
or email:

for advertising information

ARE YOU 

READING 

THIS AD?

So are your potential 

customers

marketing@realvegasmagazine.com 



Microblading, Ombre Brows, LipBlush, Eyeliner and more!

A C A D E M Y

FULL FACE MAKEOVER
Full face Makeover with the best Pigments, Urban Skin Plant based products 

from Brazil.

The best in the world, only at Wild Beauty. 

Eyebrows, Lips, and Eyeliner. Wake up with Make-up. 

Brazilian Master artist, Certified Mentor and Founder of Wild Beauty LLC and 

Academy.

The best Permanent Makeup artist from Brazil in Las Vegas.

Two years on the Real Vegas Magazine voted one of the Women who WOW.

Sponsored by Alan Spadone Master Brazilian artist and Urban Skin pigments.

PAULA MELO MENTOR

10 + techniques program for 6 months.

You will receive a 3k value Kit, all materials are provided through the 

apprenticeship program.

Don’t miss the opportunity to change your life for good forever.

WILD BEAUTY NOW OFFERS A CERTIFIED 
APPRENTICESHIP PROGRAM

8915 S PECOS RD #17A, HENDERSON, NV 89074

702.703.2040
W I L D B E A U T Y . U S



SERVING LAS VEGAS SINCE 2008
QUALITY PRODUCTS. HAWAIIAN FLAVORS
OPEN DAILY FOR TAKEOUT & DELIVERY

A LOVING ENVIRONMENT FOR EVERY CHILD

702.646.4386 | INFO@WATCHMEGROWLV.COM
4095 W CRAIG RD., NORTH LAS VEGAS, NV 89032

Our menu is filled with Hawaiian dishes that are sure to please and leave you wanting to 
sample the rest of the many options we have to offer. You will find true Island Favorites such 
as Loco Moco, Furikake Chicken, and Chicken Katsu, all homemade with quality ingredients. 
Our customers can always count on the food to be fresh and the portions to be plentiful.

A HAPPY HAVEN OF PLAY & HANDS-ON LEARNING WITH NATIONALLY 
ACCREDITED CARE & QUALITY EARLY EDUCATION FOR YOUR CHILD

Where kids are welcome, safe, and comfortable. Your child plays, learns and grows 
in a loving atmosphere. Preschool & Child Care Center Serving North Las Vegas

Follow Us on Facebook @watchmegrowchilddevelopmentcenternorthlasvegas

ISLANDFLAVOR808.COM | 702.876.2024

Island Flavor 8090 S. Durango Dr #103 Las Vegas, NV 89113
Island Flavor Express 8846 S. Eastern Ave #102 Las Vegas, NV 89123
7668 W Lake Mead Blvd, Ste 107, Las Vegas, NV 89128

 

ALISA “ALLIE” PARK
for being named a 2024 Women Who Wow of Las Vegas!

Congratulations toCongratulations to

Whether indulging in our food or craft cocktails, all a twist all their own, 

they will leave you wanting to come back for more! With House favorites 

such as “The Marg” and signature Carajillo for drinks and sought-after 

Birra Beef & Cheese, Pastor Chimichanga, and Flautas for eating, the 

menu is sure to have something for everyone. We believe people eat 

with their eyes first and mouths second, so presentation is paramount! 

The space itself comprises two different experiences. One is an escape 

to what feels like the depths of the Mexican jungle in our elegant dining 

room. Canopied by lush vines, aged brick, decadent chandeliers, and an 

entirely stained-glass bar centered by an encompassing sugar tree 

canopy. The other is our lush lounge, adorned in a rich tapestry, stained 

glass installations, and floor-to-ceiling open aired retractable windows, 

giving the feeling of an authentic piece of Tulum in your backyard. Join 

us for Lunch, Happy Hour, Dinner, or Brunch for an 

#UnapologeticallyUnique experience. 

1770 Festival Plaza Dr Suite 200, Summerlin, NV 89135 

702.476.5484 lanetacocina.com 



10870 W Charleston Boulevard, Ste 120 
Las Vegas, Nevada 89135 

vivasalonlv.com
702.331.6000

CALL OR VISIT OUR WEBSITE TO BOOK 
YOUR APPOINTMENT TODAY!

OUR CLIENTS 
COME FIRST

AT VIVA SALON, GIVING YOU 
A PERSONALIZED PREMIUM 
SALON EXPERIENCE IS OUR 

TOP PRIORITY.

LUXURY HAIR 
SALON IN 
LAS VEGAS

Perfect hair's easy when it 
starts with a friend.

Pairing innovative 
techniques with top-quality 
luxury products, VIVA's hair 
experts deliver personalized 
salon experiences in our 
premium Las Vegas salons.

Women Owned Business, 
Julie Adams, Owner

Download the Sparkles 
Beauty Bar app to book your 

Appointment

2130 PARK CENTRE DRIVE LAS VEGAS, 
NV 89135

DOWNTOWN SUMMERLIN
655 S GREEN VALLEY PKWY #120 
HENDERSON, NV 89052

HENDERSON

SPARKLESBEAUTYBARS.COM

FIRST BLOWOUT FREE ($54 VALUE)
WHEN YOU SIGN UP FOR A MEMBERSHIP
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2024 Greatest

REAL ESTATE
Moguls

Las Vegas
of

Adi Mor
Alexio Ramirez
Amy Noto
Andrea Mickles-Tadich 
Andrew Cartwright 
Angela Tina
Anita Bovee
Anthony Knight
Ashley Hawks
Ashley Oakes-Lazosky 
Audra Knowles
Avi Dan-Goor
Betsy Lemper
Bill Hargraves
Brandy White Elk Jimenez
Brenda Beltran
Brendan King
Cassie Mor
Cathy Jones
Chris Patrick
Christin Griffin
Christina Chipman 
Christine McNaught 
Christy Heil
Claire Susick
Clea Whitney
Craig Tann
Crystal Miller
Cynthia Cartwright 
Dale Snyder
Dana Limon
Dani Bradford
Danielle Hess
Daryl Hanna
Dave J. Tina
Dawn Houlf
Debbie Drummond 
Debbie German
Delinda Crampton 
Di Wolfgram 
Donna Lefever
Ellie Shefler

Erin Patrick
Fafie Moore
Falisha Rexford
Frank Gargano
Frank Napoli
Gady Medrano
Gavin Ernstone 
Geoff Zahler
Geoffrey Lavell 
George Durkin
George Kypreos
Geri Martucci
Gordon Miles 
Hali Gillin
Harvey Blankfeld
Ivan Sher
J Dapper
Jack Woodcock
Jason Mattson
Jeff Galindo
Jeff Manning
Jena Mcintosh
Jenna Montijo
Jennifer Franco
Jerry Massini
Jessica Ream
Jill Lamonte
Jillian Batchelor
Jim Fong
Joe Iuliucci
John Gafford
Jonathan Jacobs
Joshua Campa
Joshua Galindo
Julia Grambo
Julio Carrillo
Justin Shaw
Kaetlyn Connell
Kamelia Kohlmeier
Kamyar Zagari
Kamran Zand
Kelly Barnhart

Kendall Thacker
Kenneth Lowman
Kirby Scofield
Kolton Villa
Kristen Routh-Silberman 
Lacy Colson
Lance Sherman
Laura Harbison
Leslie Carver
Leslie Stringham
Lester “Chip” Madsen 
Lexy Glassman
Lianna Alvarez
Lilly Ruiz
Linda Naw
Londa Faber
Lori Ballen
Lori Shannon
Margaretha Breytenbach 
Mark Minelli
Mark Anthony Reyes 
Mark Stark
Mark Wiley
Merri Perry
Mia Wolfe
Micah Rhett
Michael Moretti
Michael Ring 
Michael Zelina 
Michelle Cadiz 
Nancy Lessnick 
Natalie Manning 
Nicole Tomlinson 
Noah Herrera 
Nora Aguirre
Pete Torsiello 
Randy Bell
Randy Char 
Reba St. Clair
Renee McCormick 
Rexalynn Walberg 
Rick Brenkus 

Rick Turley
Robin Smith
Robert Little
Robyn Yates-Gajjar
Rose Naghdi 
Ryan Hogge
Ryan King 
Samantha Kolari 
Sandi Oberling 
Sarah Graham
Scott Gaughan
Scott Godino
Scott Suzuki
Shane Nguyen 
Shaun Marion 
Shirley Brass
Shyla Magee
Soozi Jones Walker 
Stacey Heroy 
Stephanie Napoli 
Steve Hawks 
Stuart Sheinfeld
Tamara Heidel
Tammy Eden 
Tamra Coulter 
Tamra Trainer 
Tania Michaels 
Tanya Smith 
Teri Brenkus 
Terri Gamboa
Tim Low
Tommy Leigh 
Trish Nash
Trish Williams
Troy Kearns 
Troy Reierson
Tyler Brady
Vandana Chima-Bhalla
William Brauner
Yelena Horton
Yvette Auger 
Zach Walkerlieb 
Zar Zanganeh



– Maya Angelou

will never forget how 
you made them feel.” 

“I’ve learned that people 
will forget what you 

said, people will forget 
what you did, but people

702.858.1777

TAMRA 
TRAINER

Broker Salesperson
Luxury Highrise Specialist

info@trainerrealestate.com
Platinum RE Professionals

BS.35530.PC

tamratrainer.com

Congratulations 
TO ALL THE 

See someone 
who should be on 

“The List”?

Nominate them today at: 

R E A L V E G A S M A G A Z I N E . C O M
/ N O M I N A T E



Brenda Beltran Brendan King

Christy Heil Claire Susick

Daryl Hanna Dawn Houlf Debbie Drummond

Kamyar Zargari



Troy Reierson

Scott Gaughan

Vandana Bhalla

Stuart Sheinfeld

Tamara Heidel Tamra Trainer

BROKER SALESPERSON

Platinum RE Professionals

702.858.1777

tamratrainer.com

IG: @vegasbroker

FB: @tamratrainerrealestate

Trish Williams

REAL ESTATE AGENT

Keller Williams Realty

The Marketplace

702.308.2878

trishwilliamsteam.com 

IG: @trishlv

FB: @vegasrealtycheck

Tyler Brady

Congratulations 
TO ALL THE 



Get Your 
Business on 

TRACK
Chris Dyer Consulting serves 

entrepreneurs scaling product-
based businesses to six figures and 

beyond. 
Create a business you love by 

transforming how you show up 
each day with a millionaire 

mindset.

Connecting Women through 
Friendship, Collaboration & 

Philanthropy

Managing Director, Las Vegas 
Chapter of Polka Dot Powerhouse

PolkaDotPowerhouse.com

ChrisDyerConsulting.com

CONSULTING, CUSTOM 
CREATIVITY & COLLABORATION

Freedom Cross-Trainer for 
Overwhelmed Women in Midlife

@chris-dyer-connects

@chrisdyerconsulting & 
@chris.dyer.creates

@ChrisDyerConsults

Trish Williams 
Top 25 Women in Real Estate

702-308-2878
S.0175530
trishwilliamsteam.com
Realtycheck.vegas

Trish Williams, Luxury Realtor at Keller Williams The Marketplace, is a multifaceted 
leader in the real estate industry. She serves on the Agent Leadership Council, 
Luxury Training Committee for Keller Williams and was recognized as a KW Cultural 
Icon, embodying excellence at every level. 

For three consecutive years the Women's Council of Realtors has named Trish 
amongst the TOP 25 Women in Real Estate, and esteemed recognition based of 
leadership, productivity, and community service. Additionally, she is the host and 
founder of Vegas Realty Check, a weekly Las Vegas Real Estate News podcast. 
Beyond her professional accolades, Trish's heart for community shines brightly. She 
actively supports programs aiding at-risk teens and addiction recovery, making a 
lasting impact on lives both within and beyond the real estate world.

THE TRISH WILLIAMS TEAM
WWW.TRISHSELLSLV.COM

for over 20 Years!

Family Owned & Proudly 
Serving Greater Las Vegas

2230 Corporate Circle, Suite 250 
Henderson, NV 89074

www.YourLVRealEstate.com 

CONGRATULATIONS
on being selected as a

TOP REAL ESTATE MOGUL

Geri L. Martucci, BS

2023 and 2024

Experience you can count on, 
Guidance you can trust

702-296-6026

Lic BS.0143276.PC
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G R E A T E S T
M E D I C A L  M I N D S

M E D I C A L  A N D  H E A L T H C A R E  P R O F E S S I O N A L S

Here at Real Vegas Magazine, we believe our public health professionals play an 

important role in the overall health and well-being of our community. We asked and our 

readers responded. We hope you enjoy learning about these local Greatest Medical 

Minds healthcare professionals and leaders in our medical community.

Join us in recognizing and honoring the

R E A L V E G A S M A G A Z I N E . C O M / N O M I N A T E

If you see a Greatest Medical Mind that’s not on the list, please be sure to go to:

and let us know about them!



“ T H E  L I S T ”
Dr. Alain Coppel 
Dr. Alan Ikeda 
Dr. Allison Tam 
Dr. Amy Tongsiri 
Dr. Andrew Bronstein 
Dr. Andrew Cash 
Dr. Andrew Silva 
Dr. Ann Wierman 
Dr. Annabel Barber 
Dr. Archie Perry, Jr. 
Dr. Arjun Gururaj 
Dr. Arthur Cambeiro 
Dr. Arthur Fusco 
Dr. Ashley Sikand 
Dr. Ati Hakimi 
Dr. Atousa Ghaneian 
Dr. Aury Nagy 
Dr. Barton Foutz
Dr. Beverly Neyland
Brandon Jackson 
Brian Paonessa 
Dr. Bess Chang 
Dr. Bianca Velayo 
Dr. Benjamin Lurie 
Dr. Bernard Ong 
Dr. Brian Iriye 
Dr. Brian Lemper 
Dr. Brett Katz 
Dr. Bruce Shapiro 
Dr. Bryson Richards 
Dr. Carolyn Matzinger 
Dr. Chowdhury Ahsan 
Dr. Christy Thomas 
Dr. Christina Kushnir 
Dr. Christina Madison 
Dr. Cindy Duke 
Dr. Claudia Krispel 
Dr. Constantino “Tino” Anastassiou 
Dr. Curry Leavitt 
Dr. Dana Trippi 
Dr. Dave MacIntyre 
Dr. David Chenin 
Dr. David Cotter 
Dr. Deborah Kuhls 
Dr. Deepali Kashyap 
Dr. Derek Duke 
Dr. Douglas Fife 
Dr. Douglas Sanchez 
Dr. Douglas Thomas 
Dr. Elliot Shin 
Dr. Elissa Palmer 
Dr. Emily Browner 
Dr. Eric Wolfson 
Dr. Erik Evenson 
Dr. Eva Liang 
Dr. Eva Littman 
Dr. Fauzia Carullo 
Dr. Florence Jameson 
Dr. Frank Stile 
Dr. Garrett Friedman 
Dr. Geoffrey Sher 
Dr. George Alexander 
Dr. Georges Tanbe 
Dr. Gil Suarez 
Dr. Goesel Anson 
Dr. Harout Gostanian 
Dr. Harry Zilberman 

Dr. Haydee Docasar 
Dr. Hayley Brown 
Dr. Helga Pizio 
Dr. H.L. Greenberg 
Dr. Ira Weiner
Dr. Irene Voo 
Dr. Jack Abrams 
Dr. James Forage 
Dr. Jared Utley 
Dr. Jaren Jensen 
Dr. Jason Garber
Dr. Jason Jaeger 
Dr. Jay D. Fisher 
Dr. Jay Mattheis 
Dr. Jeffrey Gross 
Dr. Jeffrey Levisman 
Dr. Jeffrey Roth 
Dr. Jennifer Cha
Dr. Jo-Lawrence Bigcas 
Dr. Joel Katz 
Dr. John Anson 
Dr. John Bedotto 
Dr. John Martin 
Dr. John Pierce 
Dr. Jonathan Dean 
Dr. Jonathan Sorelle 
Dr. Joseph Indrieri 
Dr. Josh Satterlee 
Dr. Kate Zhong 
Dr. Kathleen Barnett Wolk 
Dr. Kevin Baldwin 
Dr. Kevin Debiparshad 
Dr. Kevin Kaldy 
Dr. Kent Wellish 
Dr. Kenneth Misch 
Dr. Lane Smith 
Dr. Leo Capobianco 
Dr. Leo Germin 
Dr. Lillie Hidaji 
Dr. Linda Woodson 
Dr. Lisa Ann Durette 
Dr. Malcolm Paul 
Dr. Marc Kahn 
Dr. Marguerite Brathwaite 
Dr. Mark Ferdowsian 
Dr. Mark Severino 
Dr. Mario Gaspar de Alba 
Dr. Mary Herte 
Dr. Matthew Olmstead 
Dr. Michael Crovetti 
Dr. Michael Edwards 
Dr. Michael Elkanich 
Dr. Michael Gunter 
Dr. Michael Mall 
Dr. Michael Saxe 
Dr. Michael Seiff 
Dr. Michaela Tozzi 
Dr. Mike Golpa 
Dr. Naren Chelian 
Dr. Nadia Gomez 
Dr. Naya McKinnon
Dr. Naz Wahab 
Dr. Neville Campbell 
Dr. Nicole Mackie 
Dr. Nina Stefanova 
Dr. Nitin Engineer 
Dr. Nudrat Nauman 

Dr. Orna Fisher 
Dr. Patrick McNulty 
Dr. Paul Lanfranchi 
Dr. Paul Vrenon
Dr. Ralph Carullo
Dr. Raj Singh 
Dr. Ravi Ramanathan 
Dr. Ray Jia 
Dr. Raymond Ronquillo 
Dr. Richard Baynosa 
Dr. Richard Wulff 
Dr. Robert Lieberman 
Dr. Robert McBeath 
Dr. Robert Milne 
Dr. Robert Odell, Jr. 
Dr. Ryan Grabow 
Dr. Ryan Mitchell 
Dr. Saeid Mohtashami 
Dr. Samer Nakhle 
Dr. Samir Pancholi 
Dr. Sandra Thompson 
Dr. Sarah Kitchen 
Dr. Scott Lamprecht 
Dr. Sean Su 
Dr. Seema Sharma
Dr. Sep Bady 
Dr. Shadi Daoud 
Dr. Shanker Dixit 
Dr. Shazia Hamid 
Dr. Shazia Kirmani 
Dr. Shiva Keshmiri 
Dr. Shoib Myint 
Dr. Sophia Quinn 
Dr. Souzan El-Eid 
Dr. Staci McHale 
Dr. Stephen Gephardt
Dr. Sufia Palluck 
Dr. Suzie Su 
Dr. Tarek Ammar 
Dr. Teddy Sim 
Dr. Terry Higgins 
Dr. Thomas Umbach 
Dr. Timothy Beckett 
Dr. Timothy Francis 
Dr. Timothy Trainor 
Dr. Tony Alamo 
Dr. Vanessa Gastwirth 
Dr. Victoria Chen 
Dr. Vinne Chen 
Dr. Vladimir Sinkov 
Dr. Vitus Teng 
Dr. Warren Wheeler 
Dr. William Evans 
Dr. William Resh 
Dr. William Von Tobel 
Dr. Yevgeniy Khavkin 
Dr. Zia Khan 
Edwin Suarez 
Erika Luren 
Karen Rubel
Mason Van Houweling 
Melanie Speed 
Michelli Kaltsas 
Paula Melo 
Peggy Pruchnicki 
Raymond Ronquillo 
Tashi Campbell 
Tyra Bell-Holland



G R E A T E S T  M E D I C A L  M I N D S

Dr. Brian Lemper Dr. Christina 
Kushnir

Dr. Andrew 
Bronstein

Brian Paonessa

Dr. Bianca Velayo

Dr. Ati Hakimi

Dr. Brett Katz

Dr. Arthur Cambeiro

Dr. Andrew Cash Dr. Archie Perry

Dr. Benjamin
Lurie

Dr. Aury Nagy

Dr. Beverly 
Neyland

    MANAGING PARTNER
      Nevada Brain and Spine Care  
      702.901.4233
     nevadabrainandspine.com

    PEDIATRICS
      UNLV Health  
      702.944.2828
     unlv.edu

Dr. Brian Iriye

Dr. Cindy DukeDr. Christina 
Madison

Dr. Curry Leavitt

Dr. Constantino 
“Tino” Anastassiou 

Dr. Claudia Krispel

    BOARD CERTIFIED ORTHONDONTIST
     Chenin Orthodontic Group
      cheninortho.com
      702.961.7552 
           @cheninortho  

Dr. David Chenin Dr. David Cotter





AWARD-WINNING NEUROSURGEON

DR. AURY NAGYDR. AURY NAGY

BRAIN BRAIN 
& SPINE& SPINE

EXPERT CARE FOR YOUR

3012 SOUTH DURANGO DRIVE, LAS VEGAS, NV 89117.

NEVADA BRAIN AND SPINE CARE

N E V A D A B R A I N A N D S P I N E . C O M

702.901.4233



DEDICATED
TO NEVADA’S HEALTHCARE

We are the researchers, doctors, nurses, dentists, phar-
macists, podiatrists, optometrists, physician assistants, 
therapists, lab technicians, phlebotomists, Xray tech-
nologists, chiropractors, aestheticians, counselors, 
healthcare advocates, front office staff, back-office 
staff and EMS personnel who help you when you need 
us. There are 150,000 healthcare workers in Nevada, 5% 
of the state’s population. If each of us can find 3 friends 
and only half the population in the state votes we will 
be 40% of voters and can get anyone we want elect-
ed, and any law passed. We are Nevada’s White Coat 
Party, a group of healthcare providers dedicated to fix-
ing the broken healthcare system in Nevada. Join us in 
our mission to improve healthcare for all. It’s free to join.

Politicians don’t have the answer. Insurance compa-
nies have an answer, but it isn’t one that helps YOU. 
Pharmacy benefit plan managers and hospital chain 
CEOs aren’t much better. Maybe the people who ac-
tually provide the care, who live here in Nevada, know 
how to fix things to best take care of you, their neigh-
bors, families and friends. At least you have met them. 
At least they have a personal interest in seeing you get 

better, even if it’s just pride in a job well done. Corpo-
rate CEOs are paid for only one job: to maximize profits. 
That means charging as much as people can possibly 
pay. If the prices are going to be as high as the market 
would bear anyway, wouldn’t it be better if the money 
went to people who live here in Nevada and will spend 
the money here in Nevada, in restaurants, on piano 
lessons, on home improvements and haircuts? Why not 
create laws that divert the money from out-of-state 
companies with foreign shareholders, to the people 
who actually do the work here in Nevada.

We plan to support up to 20 candidates for office in 
the Nevada legislature to help write laws that improve 
healthcare in Nevada and keep the money spent on 
healthcare here in Nevada in the pockets of Nevadans 
to recirculate here in our state. We think we can write 
laws that do that without increasing the costs of health-
care for consumers. 

We need your help. Please visit our website and share 
stories about your healthcare journey and potential 
solutions for the challenges to improving healthcare 
in Nevada. There are good chances we will add your 
suggestions to our legislative agenda, which we will be 
sharing with Nevada’s Governor, State Senators, and 
State Assemblymembers. Vote for the people who vote 
to take care of your health. Remember that together 
we really can change things for the better. 

Visit whitecoatparty.com to learn more.

whitecoatparty@gmail.com
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G R E A T E S T  M E D I C A L  M I N D S

Dr. Deborah 
Kuhls

Dr. Deepali 
Kashyap

Dr. Florence 
Jameson

Dr. Fauzia 
Carullo

Dr. Garrett 
Friedman

Dr. Elissa Palmer Dr. George 
Alexander

Dr. H.L. 
Greenberg

    PROFESSOR AND CHAIR 
       Department of Family and Community Medicine

         Assistant Dean Continuing Medical Education (Interim)

          Kirk Kerkorian School of Medicine at UNLV

       702.660.UNLV (8658)   
     unlv.edu/medicine

Dr. Irene VooDr. Haydee 
Docasar

Dr. Hayley Brown

Dr. Jared Utley

    DDS
      Utley Dental
       702.435.3901
       utleydental.com 
          @UtleyDental
        @utleydental

    BOARD CERTIFIED PEDIATRIC DENTIST
     Smile Reef Pediatric Dentistry
       smilereef.com 
      702.570.REEF 
         @smilereef    

Dr. Jeren Jensen

Dr. Jason 
Garber

    NEUROSURGEON
        Las Vegas Neurological Institute         
         702.826.2662
     lvspineandbrain.com 

Dr. John Martin Dr. Jonathan 
Dean

    ENT - HEAD & NECK SURGERY
      UNLV Health
      unlv.edu
     702.671.6480

Dr. Jo-Lawrence 
Bigcas

Dr. Kate Zhong Dr. Kent Wellish



TOP 1% OR HIGHER ON NATIONAL EXAMS INCLUDING MOST RECENT BOARD RE-CERTIFICATION 
35+ YEARS OF SPINE SURGERY EXPERIENCE

DOUBLE BOARD-CERTIFIED 25+ YEARS
AMERICAN BOARD ORTHOPEDIC SURGERY

AMERICAN BOARD SPINE SURGERY
LICENSED IN NEVADA WITH CONTINUOUS GOOD STANDING SINCE 1997

PATRICK MCNULTY, MD 
F.A.B.O.S. • F.A.B.S.S.

JOHNS HOPKINS FELLOWSHIP IN SPINE SURGERY

3012 South Durango Drive • Las Vegas, NV 89117

 702-463-1741 • www.mcnultyspine.com • mcnultyteam@mcnultyspine.com

LOWER BACK PAIN • NECK PAIN • SCIATICA • SCOLIOSIS• SPINAL STENOSIS
 SPINAL INJECTIONS • MINIMALLY INVASIVE SURGERY • KYPHOSIS • SPINAL RECONSTRUCTION

MEDICOLEGAL EVALUATION/TREATMENT/EXAMINATIONS



G R E A T E S T  M E D I C A L  M I N D S

Dr. Kevin 
Baldwin

Dr. Kevin 
Debiparshad

Dr. Lane Smith

    PLASTIC SURGEON
      Smith Plastic Surgery
       702.838.2455
       smithsurgery.com 
            @PlasticSurgeryLV
          @smithplasticsurgery

Dr. Leo Germin Dr. Lillie Hidaji

Dr. Mark
Ferdowsian

Dr. Linda 
Woodson

Dr. Malcolm Paul

    PLASTIC SURGEON
      Smith Plastic Surgery
       702.838.2455
       smithsurgery.com 
            @PlasticSurgeryLV
          @smithplasticsurgery

Dr. Marguerite 
Brathwaite

Dr. Mary Herte Dr. Matthew 
Olmstead

Dr. Michael Mall Dr. Michael 
Elkanich

Dr. Michael Seiff Dr. Mike Crovetti Jr. Dr. Nadia 
Gomez

    GYNECOLOGIC SURGERY AND OBSTETRICS
        UNLV Health         
         702.944.2888
     unlv.edu

Dr. Nicole 
Mackie

Dr. Naz Wahab

    EXPERT ANESTHESIOLOGIST AND PAIN MANAGEMENT PHYSICIAN

      The Center for Wellness and Pain Care of Las Vegas

       702.476.9700
       cwpclv.com
           @wellnessandpaincare
         @cwpclv18

Dr. Neville Campbell

    OB/GYN
      Innovative Women’s Care
      innovativewomenscare.com 
     702.413.7740  
           @innovativewomenscare



Transforming lives, Where artistry 
meets expertise.

ability to achieve your unique goals. Having over 2 decades 
of experience and history in achieving world-class results, 
Dr Lane Smith is top-rated and highly recommended 
throughout the Las Vegas community. 

With more than 23,000+ satisfied plastic surgery patients
across the world, you can be confident in Dr. Lane Smith's

He treats each of his patients with respect and compassion. 
In order to exceed patient expectations, he utilizes state of 
the art technology combined with a discerning eye to 
achieve optimal and artistic aesthetic results.

VOTED TOP PLASTIC SURGEON 
IN LAS VEGAS

F.A.A.C.S., F,A,O,H,N,S., F.A.B.F.P.R.S. 

BREAST      BODY      FACE      MED SPA

SMITH PLASTIC SURGERY
SURGICAL INSTITUTE OF LAS VEGAS

7650 W. SAHARA AVE., LAS VEGAS, NV, 89117

702.838.2455
INFO@SMITHSURGERY.COM

CONTACT OUR OFFICE TODAY TO SCHEDULE A CONSULTATION

LANE F. 
SMITH, M.D.

HYPERBARIC CHAMBER Stem Cell Treatment





G R E A T E S T  M E D I C A L  M I N D S

Dr. Paul VrenonDr. Nitin Engineer Dr. Patrick 
McNulty

    ORTHOPEDIC SURGEON
        McNulty Spine, LVNI         
         702.463.1741
     mcnultyspine.com

Dr. Raj Singh Dr. Ralph Carullo Dr. Ravi Ramanathan

    FAMILY MEDICINE SPECIALIST
       Family Doctors Medical Center
        702.616.9471 
       familydoctorsmc.com
           @familydoctorsmc

Dr. Robert MilneDr. Richard 
Baynosa 

Dr. Robert 
Lieberman

Dr. Sean Su

Dr. Sep Bady

   FAMILY MEDICINE SPECIALIST      
      Sexy Vegas Skin
       702.240.4242
       sexyvegasskin.com
            @DrSSu
         @seansumd

Dr. Shazia
Kirmani 

Dr. Shiva 
Keshmiri

Dr. Shoib Myint Dr. Souzan El-Eid Dr. Suzie Su

     DDS|FAMILY DENTIST      
      Sexy Vegas Smiles
       702.240.4242
       drsuziesu.com
            @drsuziesu

          @sexyvegassmiles

Dr. Sufia Palluck Dr. Teddy Sim Dr. Timothy 
Trainor

Dr. Victoria 
Chen

G R E A T E S T  M E D I C A L  M I N D S

Dr. Vinne Chen Dr. Vladimir 
Sinkov

Dr. Yevgeniy 
Khavkin 

Dr. Zia Khan

Edwin Suarez Erika Luren

Mason Van 
Houweling

Melanie Speed

    CEO
       UMC
        702.383.2000 
       umcsn.com
           @UMCSN 

    NURSE PRACTITIONER/FOUNDER
       Flawless Medspa
        702.588.2260 
       flawlessmedspas.com
           @flawlessmedspas 

    MA, MS, NP, CEO
       Parasol Aesthetics, Dermatology & Wellness
        702.560.6776 
       theparasolcompanies.com
            @Parasol_Medspa 

Tashi Campbell

Paula Melo

    PERMANENT MAKEUP ARTIST/FOUNDER      
      Wild Beauty LLC and Academy
       702.703.2040
       wildbeauty.us
         @paulapmuvegas & @wildbeautyacademylv

Tyra Bell-Holland

G R E A T E S T
MEDICAL MINDS
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702-826-2662702-826-2662
SCHEDULE YOUR APPOINTMENTSCHEDULE YOUR APPOINTMENT

 3012 S. Durango Dr. Las Vegas, NV 89117 • www.lvspineandbrain.com

Jason E. Garber, MD, FAANS
Diplomat, American Board of Neurological Surgeons

Spine Fellowship Trained Neurosurgeon

-Dr. Jason Garber

Total disc replacement (TDR) may be an alternative to spinal 
fusion for patients with cervical or lumbar herniated discs or 
degenerative disc disease.

The goals of total disc replacement surgery are to maintain 
segmental spinal motion, relieve pain, increase activity, 
restore disc height and proper spine curvature, and reduce 
post-operative recuperation time.

If you are experiencing neck or back pain and are considering 
surgery, isn't it worth your time to schedule an appointment 
with Dr. Jason E. Garber to �nd out if motion preservation 
technology is an option for you?

Dr. Garber is one of Southern Nevada's most experienced 
spinal surgeons and a leader in arti�cial disc replacement 
surgery.

“Preserving motion
one spine at a time”

Are you a candidate for
TOTAL DISC REPLACEMENT?

Are you a candidate for
TOTAL DISC REPLACEMENT?
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Unmask Your Smile!

Family & Cosmetic Dentistry

SEXY VEGAS SMILES

Practice Location:

• Routine Exam & Cleanings

• Crowns & Bridges

• Veneers

• Invisalign

• Dental Implants

• Periodontal Non- Surgical & 

Surgical Care

• Dental Automobile Accident

     Liens

702-240-4242
Schedule your appointment with Dr. Suzie Su. 

sexyvegassmiles.com

2451 Professional Court, Suite 110

Las Vegas, NV 89128

UCLA School of Dentistry, 1994
DDS Degree
Loma Linda University, School of
Dentistry 1997
Residency in Periodontics (3 Year
Program)

Dr. Suzie Su, D.D.S.
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Achieve Your Summer Body Goals with Medical 
Aesthetics and Weight Loss

Summer is here, and many of us wish we had started working on our 
healthy weight goals months ago. Fortunately, advancements in 
medical aesthetics and weight loss offer effective tools to help you 
achieve your summer body goals safely and effectively.

The Weight Loss Struggle

Weight loss is not just about looking good but also about feeling 
good and improving overall health. Traditional methods like diet 
and exercise are essential but sometimes not enough, especially 
for those with conditions like diabetes or obesity.

Enter Semaglutide

Semaglutide, initially developed for Type 2 diabetes, is now ap-
proved for weight loss. This medication mimics the GLP-1 hormone, 
helping control blood sugar, slow digestion, and reduce appetite. 
Unlike earlier weight-loss drugs that sped up metabolism or blocked 
fat absorption, Semaglutide changes how your body feels hunger, 
leading to more natural and lasting weight loss. Clinical trials show 
significant and sustained weight loss, making it a reliable option for 
long-term weight management. However, consulting a registered 
medical expert before use is crucial.

Flawless MedSpa’s Semaglutide Weight Loss Program

Flawless MedSpas offers an FDA-approved weight loss program 
featuring Semaglutide injections for chronic or long-term weight 
management. This program includes weekly injections and regular 
check-ins to monitor progress and tailor your treatment plan to your 
individual needs. The trained medical staff will address all concerns 
throughout the journey, with the convenience of having Semaglu-
tide shipped directly to your home after initial appointments.

Enter EmSculpt Neo: The Ultimate Body Toning Solution
While losing weight is a significant first step, toning your body and 
building muscle is equally important. EmSculpt Neo is an advanced 
body contouring treatment that combines high intensity focused 
electromagnetic (HIFEM) technology with radiofrequency (RF) en-
ergy to simultaneously build muscle and reduce fat. It can be used 
in multiple areas, including the stomach, thighs, and buttocks.

Muscle Building:  HIFEM technology induces powerful muscle con-
tractions, leading to increased muscle growth and strength.

Fat Reduction: RF energy heats fat cells, breaking them down to be 
naturally eliminated by the body.

Why EmSculpt Neo is Ideal for Summer

Quick Sessions: Each EmSculpt Neo session lasts about 30 minutes, 
making it easy to fit into your busy schedule.

No Downtime: Unlike invasive procedures, EmSculpt Neo requires 
no recovery time, so you can resume your daily activities immedi-
ately.

Noticeable Results: Most patients start seeing improvements after 
the first few sessions, with full results visible a few weeks after com-
pleting the treatment series.

Combining Semaglutide and EmSculpt Neo

Using both Semaglutide and EmSculpt Neo provides a compre-
hensive solution for improving your physique. Semaglutide supports 
significant weight loss, while EmSculpt Neo targets muscle toning 
and fat reduction, offering a synergistic approach. This dual meth-
od helps achieve a more sculpted and toned appearance quickly 
without invasive techniques such as surgery.

At Flawless MedSpa, we are committed to helping our guests reach 
their aesthetic goals with personalized treatment plans. Our expe-
rienced team creates customized plans to provide the best re-
sults for each individual, matching their outer beauty to their inner 
beauty.

Ready for Your Flawless Transformation? Contact us today for a 
free consultation and make this summer your best one yet!

For more information, please call Flawless Medspa at
702-588-2260, visit Flawlessmedspas.com and follow 
them on Instagram @melaniespeed and facebook.com/
flawlessmedspas.

SCULPTING 
THE PERFECT 
SUMMER BODY
A COMPLETE GUIDE TO MEDICAL 
WEIGHT LOSS AND BODY TONING
By Melanie Speed, NP, Owner of Flawless Medspas
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After serving our country, Dr. Utley turned to serving the people of 
Las Vegas with top quality dental care in a warm and inviting office. 

Come meet the team at Utley Dental! We look forward to seeing you!

DR. JARED UTLEY

We will Treat you Like Family!

3431 E Sunset Rd #301, 
Las Vegas, NV 89120 702.435.3901

Exams and Cleaning       Cosmetic Dentistry

Invisalign         Emergencies & Surgeries

Dentures          Implants         Crowns

Congratulations
to all of the 2024 Greatest Medical Minds of Las Vegas!

Congratulations to all the 

See a healthcare professional who should be on “The List”?

Nominate them today at: 



ERIKA LUREN
NP-OPTIMAL 
AGING EXPERT

702-560-6776
www.theparasolcompanies.com

BRINGING YOU BEAUTY 
& WELLNESS 

FROM THE INSIDE & OUT

T R E A T M E N T S

PA R A S O L A E S T H E T I C S , 
D E R M AT O L O G Y 

& W E L L N E S S 

Bio-Identical Hormone Therapy (BHRT)        
Weight-Loss        Peptides       

PDO Thread Lifts
Neurotoxins & Fillers        

Skin Laser Therapies       Chemical Peels
Micro-needling/Microdermabrasion

7650 W Sahara Ave, Suite 101 

Las Vegas, NV 89117

Phone Appointments: 702.381.6600

Office Number: 702.413.7740

Congratulations to 
Dr. Marguerite Brathwaite for being 

named one of the 2024 Greatest 
Medical Minds of Las Vegas!

Dr. Brathwaite provides a wide array of 

services, such as well- woman exams, 

pregnancy care, sexual health care, 

hormone therapy such as BioTE®, and 

birth control. Using the extensive 

knowledge gained over a career of more 

than 20 years, Dr. Brathwaite cares for 

women in all stages of life, and 

specializes in adolescent gynecology, 

high-risk obstetrics, and menopause 

care. Dr. Brathwaite also excels in 

minimally invasive robotic surgery for 

hysterectomy, fibroid removal, and 

other women's health needs. Her goal is 

to make each patient feel like a family 

member. 

Board Certified 
Obstetrician & Gynecologist 

Dr. Marguerite 
Brathwaite

innovativewomenscare.com

TEACHING FOR TOMORROW. 
CARING FOR TODAY.

unlv.edu/jobs

MOVING INTO THE 
FUTURE 

GROWING WITH THE 
COMMUNITY

IMPROVING 
HEALTHCARE FOR 

SOUTHERN NEVADA 



Board certified and specifically trained for children's 

dentistry. 

More than just a cool dental office, Smile Reef is dedicated 

to providing care from board certified Pediatric Dentists 

who have received additional years of schooling specifically 

designed toward applied child psychology, sedation 

procedures, disease prevention, speech development, etc. 

Additionally, the entire Smile Reef family has been specially 

trained and brings skills & personalities perfect for helping 

your child feel safe and comfortable when they're with us.

Smile Reef Pediatric Dentistry

9500 W Flamingo RD #200,

Las Vegas, NV 89147

702-570-7333

Smile Reef Pediatric Dentistry

3870 W Ann Rd Suite #120,

N Las Vegas, NV 89031

702-570-7333

Smile Reef Pediatric Dentistry

5149 Camino Al Norte,

North Las Vegas, NV 89031

702-867-8883

3 Convenient Locations to Serve You:

Congratulations to our own 

Dr. Jaren Jensen for 

being named a 2024 

Greatest Medical Minds of 

Las Vegas!

A Calming 
environment 
for Children



In 2012, recognizing the urgent need for specialized 
care in Las Vegas, Dr. McKinnon and her husband, Dr. 
Jonathan McKinnon took action. During years of 
practice at their clinic they witnessed rsthand the 
struggles of patients navigating fragmented healthcare 
systems and were determined to offer a solution. Thus, 
Dr. Naya McKinnon established Direct Access 
Rheumatology—a sanctuary of hope in Southern 
Nevada committed to delivering personalized and 
easily accessible rheumatology care.

The key to her innovative approach is Direct Care—a 
patient-centric model meticulously designed to simplify 
the healthcare experience. By eliminating the need for 
referrals or insurance hurdles, patients receive prompt 
attention and seamless guidance through the 
reimbursement process, ensuring a smooth path to 
wellness and healing. 

Dr. McKinnon's journey into rheumatology was deeply 
personal. It wasn't just about academic achievement 
at prestigious institutions like the Mayo Clinic and the 
University of California, Irvine. It was a revelation during 
her residency and fellowship that treating patients 
extends far beyond prescriptions; it's about forming 
connections and offering unwavering support. Driven 
by this insight and a genuine desire to make a positive 
impact, she pledged to provide not just medical 
treatment, but heartfelt compassion as well. 

At the heart of Dr. McKinnon's practice lies a philosophy 
of personalized integrative care. She recognizes that 
each patient's journey is unique, which is why she 
embraces holistic approaches and lifestyle changes to 
promote overall well-being. For Dr. McKinnon, healing 
extends beyond the physical body—it encompasses 
the mind and soul as well. 

With her blend of expertise, empathy, and proactive 
mindset, Dr. McKinnon is at the forefront of reshaping 
rheumatological care. Her unwavering dedication to 
empowering patients to live their best lives, unburdened 
by chronic illness, is truly remarkable. In her care, hope 
blossoms, and healing thrives, lighting the way to health 
and happiness for all who seek her guidance. 

ntroducing Dr. Naya McKinnon, a pioneer in the 

I eld of rheumatology right here in vibrant Las 
Vegas. She's not just your average physician—she's 

a compassionate expert dedicated to making a 
difference. Her expertise spans a wide range of 
conditions including Rheumatoid Arthritis, Psoriatic 
Arthritis, and Lupus. She also seamlessly blends 
unparalleled expertise with an unmatched level of 
empathy, distinguishing herself as a leading gure in her 
eld.

of Direct Access Rheumatology Real Personalized Integrative Care

For more information and to experience Dr. 
McKinnon’s compassionate care rsthand, visit 
directaccessrheumatology.com.

Direct Access Rheumatology
Naya McKinnon, MD

info@darheumatology.com
2400 S. Cimarron Rd. Suite 120
Las Vegas, NV 89117
Ph: 725-293-5101
Fax: 725-293-5102

Meet the Real  Dr. McKinnon 
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His fascination with distraction osteogenesis—a natural ability 
for bones to regenerate—began nearly 15 years ago at a 
pediatric orthopedic clinic in Vancouver, Canada. This early 
exposure inspired his ongoing passion for advancing bone 
lengthening techniques and technologies.

Dr. Debiparshad's distinguished medical education began at 
the prestigious McGill University, where he earned his medical 
degree and developed a deep passion for surgery. He further 
specialized with a master’s degree in the Department of 
Orthopedic Surgery at McGill University, achieving dual board 
certication in both the United States and Canada.

His residency in orthopedic surgery at McMaster University, 

r. Kevin Debiparshad is a world-renowned orthopedic 

Dspine surgeon and an expert in cosmetic leg 
lengthening procedures. As the founder of Synergy 

Spine and Orthopedics and the LimbplastX Institute, Dr. 
Debiparshad is at the forefront of innovative orthopedic 
treatments, helping patients achieve their ideal stature through 
advanced surgical techniques. His expertise has earned him 
features on HULU, ABC, GQ Magazine, New York Post, The 
Doctors, and many other prominent media outlets.

Dr. Debiparshad recently unveiled a state-of-the-art facility at 
8180 Rafael Rivera Way, Las Vegas, NV 89113, which includes his 
clinic, a physical therapy ofce, and a soon-to-be-opened 
surgical center. This new center embodies his commitment to 
providing comprehensive and cutting-edge orthopedic care.

A Harvard-trained surgeon, Dr. Debiparshad specializes in limb 
lengthening and has become one of the world's leading 
surgeons in this eld. Notably, he made history by performing 
one of the world's rst surgeries utilizing the groundbreaking 
Precice Max limb lengthening implant in Las Vegas, showcasing 
his dedication to adopting the latest technological 
advancements in his practice.

Innovative Approach and Compassionate Care

Meet the Real 
Dr. Kevin 
Debiparshad 

known as the birthplace of evidence-based medicine, 
provided him with opportunities to learn from top surgeons at 
renowned institutions like the Mayo Clinic, Cleveland Clinic, 
and the University of California, San Francisco. Dr. Debiparshad 
then completed a fellowship in complex limb lengthening and 
deformity reconstruction at the Paley Advanced Limb 
Lengthening Institute, focusing on adult limb lengthening, non-
unions, and post-traumatic deformities—skills possessed by very 
few surgeons globally.

Further honing his expertise, Dr. Debiparshad undertook a 
second fel lowship at Harvard Univers i ty in Boston, 
Massachusetts, where he completed a comprehensive 
surgical training program. His practice is grounded in evidence-
based medicine, leveraging the latest research and 
technology to treat a wide range of orthopedic conditions.

Dr. Debiparshad's dedication extends beyond clinical practice 
to humanitarian efforts, participating in mission trips to provide 
essential surgical care in underserved areas. He is a member of 
the Royal College of Physicians and Surgeons of Canada, the 
American Academy of Orthopedic Surgeons, the North 
American Spine Society, and the American Medical 
Association.

Through his innovative approach and 
compass ionate care,  Dr .  Kev in 
Debiparshad continues to transform 
the lives of his patients, reinforcing his 
reputation as a leading gure in the 
eld of  orthopedic surgery and 
cosmetic leg lengthening.

Before After



Located in the vibrant city of Las Vegas in the world of the perfect smiles and aesthetic, two names stand out for their innovative 
approaches and dedication to patient care: Dr. Dave Chenin and Dr. Malcolm D. Paul. Dr. Chenin, an esteemed orthodontist in 
Las Vegas, and Dr. Paul, a renowned plastic surgeon, have made signicant contributions in their respective elds. We will delve 

into their unique methodologies, highlighting how they craft the perfect look for their patients. Their personal approach to patient 
care and setting the new standards in their respective elds and why they are both premier destinations for both men and women 

seeking top-tier cosmetic procedures and dental health.

Dr. Chenin's journey into orthodontics was heavily inuenced by 
his father, Dr. Stephen Chenin, a renowned orthodontist in Las 
Vegas for over 45 years. Growing up, young Dave was often 
found in his father's clinic, fascinated by the transformative power 
of orthodontics. Witnessing rsthand the positive impact his father 
had on patients ignited a passion in him to follow a similar path. Dr. 
Dave Chenin's has been rooted in a legacy of excellence. 
Inspired by his father, and his passion, combined with his 
dedication to continuous learning and innovation, has positioned 
him as a leader in the eld and embracing technological 
advancements. 

One of the dening aspects of Dr. Chenin's practice is his 
commitment to integrat ing the latest  technological 
advancements. Chenin Orthodontics was among the rst in 
Nevada to offer Invisalign and Invisalign Teen, providing patients 
with a clear, comfortable alternative to traditional braces. This 
innovation has revolutionized orthodontic treatment.
In addition to Invisalign, Dr. Chenin has incorporated 3D 
radiography into his practice. This technology allows for detailed 
digital models of patients' teeth, enhancing the precision of 

Crafting the Perfect Look
Inside the Medical Minds of Dr. Dave Chenin & Dr. Malcolm D. Paul

Dr. Dave Chenin: 

A Visionary in Orthodontics.

diagnosis and treatment planning. With 3D imaging, Dr. Chenin 
can develop highly customized treatment plans that ensure 
optimal results. This advancement not only improves treatment 
accuracy but also helps predict outcomes more reliably.

State-of-the-Art Treatments at Chic La Vie Medical Spa and 
voted “BEST of Las Vegas”, with Dr. Paul leading the team at 
Chic La Vie Medical Spa provides the highest level of aesthetic 
services. Chic La Vie Medical Spa offers a comprehensive 
range of treatments tailored to meet the unique needs of 
each patient. For those looking to rejuvenate their 
appearance without undergoing surgery, the spa provides 
various non-invasive procedures. These include Botox, dermal 
llers, and the innovative PRP (Platelet-Rich Plasma) therapy, 
which harnesses the body's natural healing powers to improve 
skin texture and promote hair growth.

Dr. Malcolm D. Paul is a board-certied plastic surgeon 
renowned for his expertise and is sought out globally by his 
colleagues to share his knowledge and techniques and 
dedication to patient care. His extensive career has made him 
a leading gure in aesthetic medicine, with a philosophy that 
centers on enhancing natural beauty while ensuring the 
highest standards of safety and efcacy.

In addition to injectable treatments, Chic La Vie features 
a d v a n c e d  t e c h n o l o g i e s  s u c h  a s  H y d r a F a c i a l , 
microdermabrasion, and laser therapies. These treatments are 
designed to refresh and revitalize the skin, offering solutions for 
a range of concerns from ne lines and wrinkles to 
hyperpigmentation and acne scars. The spa's commitment to 

Dr. Malcolm D. Paul: 

A Pioneer in Aesthetic Medicine.

Chic La Vie Medical Spa and Chenin Orthodontics caters to 

both men and women, offering a wide range of treatments 
designed to enhance beauty and wellness. They both offer 
an extensive menu of treatments to achieve their patients' 
aesthetic goals and health with condence. They will nd 
tailored solutions that t their patient's lifestyle and needs.

Las Vegas Smiles and Beauty start with Dr. Dave Chenin and Dr. 
Malcolm D. Paul. They are at the forefront of their respective 
elds, each bringing a unique blend of innovation, expertise, 
and personalized care to their practices. Dr. Chenin's work in 
orthodontics and Dr. Paul's contributions to aesthetic medicine 
have helped countless patients achieve their ideal look, 
enhancing both their appearance and condence. Their 
dedication to excellence and patient satisfaction ensures that 
Chic La Vie Medical Spa and Chenin Orthodontics remain 
premier destinations for those seeking top-tier smiles and 
aesthetics.

utilizing the latest technologies ensures that patients receive 
the best possible care and results.

Dr. Paul's and Chic La Vie staff's approach to patient care is 
characterized by a dedication to personalized treatment 
plans. He believes that every patient deserves a customized 
plan that addresses their specic goals and concerns. This 
personalized approach begins with a comprehensive 
consultation, during which Chic La Vie team takes the time to 
understand each patient's needs and expectations. Chic La 
Vie's ability to blend art and science in aesthetic medicine 
ensures that patients achieve natural-looking, beautiful results.

The expertise of Dr. Paul is complemented by a team of highly 
trained medical professionals at Chic La Vie. The staff includes 
experienced nurses and aestheticians who share Dr. Paul's 
commitment to excellence and patient satisfaction. Together, 
they create a welcoming and supportive environment where 
patients feel comfortable and condent in their care.

For more information about their treatments and services, visit 
Cheninortho.com  Chiclavie.com.and

 @roynelsonmma Roy “Big Country” Nelson
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Located in the vibrant city of Las Vegas in the world of the perfect smiles and aesthetic, two names stand out for their innovative 
approaches and dedication to patient care: Dr. Dave Chenin and Dr. Malcolm D. Paul. Dr. Chenin, an esteemed orthodontist in 
Las Vegas, and Dr. Paul, a renowned plastic surgeon, have made signicant contributions in their respective elds. We will delve 

into their unique methodologies, highlighting how they craft the perfect look for their patients. Their personal approach to patient 
care and setting the new standards in their respective elds and why they are both premier destinations for both men and women 

seeking top-tier cosmetic procedures and dental health.

Dr. Chenin's journey into orthodontics was heavily inuenced by 
his father, Dr. Stephen Chenin, a renowned orthodontist in Las 
Vegas for over 45 years. Growing up, young Dave was often 
found in his father's clinic, fascinated by the transformative power 
of orthodontics. Witnessing rsthand the positive impact his father 
had on patients ignited a passion in him to follow a similar path. Dr. 
Dave Chenin's has been rooted in a legacy of excellence. 
Inspired by his father, and his passion, combined with his 
dedication to continuous learning and innovation, has positioned 
him as a leader in the eld and embracing technological 
advancements. 

One of the dening aspects of Dr. Chenin's practice is his 
commitment to integrat ing the latest  technological 
advancements. Chenin Orthodontics was among the rst in 
Nevada to offer Invisalign and Invisalign Teen, providing patients 
with a clear, comfortable alternative to traditional braces. This 
innovation has revolutionized orthodontic treatment.
In addition to Invisalign, Dr. Chenin has incorporated 3D 
radiography into his practice. This technology allows for detailed 
digital models of patients' teeth, enhancing the precision of 

Crafting the Perfect Look
Inside the Medical Minds of Dr. Dave Chenin & Dr. Malcolm D. Paul

Dr. Dave Chenin: 

A Visionary in Orthodontics.

diagnosis and treatment planning. With 3D imaging, Dr. Chenin 
can develop highly customized treatment plans that ensure 
optimal results. This advancement not only improves treatment 
accuracy but also helps predict outcomes more reliably.

State-of-the-Art Treatments at Chic La Vie Medical Spa and 
voted “BEST of Las Vegas”, with Dr. Paul leading the team at 
Chic La Vie Medical Spa provides the highest level of aesthetic 
services. Chic La Vie Medical Spa offers a comprehensive 
range of treatments tailored to meet the unique needs of 
each patient. For those looking to rejuvenate their 
appearance without undergoing surgery, the spa provides 
various non-invasive procedures. These include Botox, dermal 
llers, and the innovative PRP (Platelet-Rich Plasma) therapy, 
which harnesses the body's natural healing powers to improve 
skin texture and promote hair growth.

Dr. Malcolm D. Paul is a board-certied plastic surgeon 
renowned for his expertise and is sought out globally by his 
colleagues to share his knowledge and techniques and 
dedication to patient care. His extensive career has made him 
a leading gure in aesthetic medicine, with a philosophy that 
centers on enhancing natural beauty while ensuring the 
highest standards of safety and efcacy.

In addition to injectable treatments, Chic La Vie features 
a d v a n c e d  t e c h n o l o g i e s  s u c h  a s  H y d r a F a c i a l , 
microdermabrasion, and laser therapies. These treatments are 
designed to refresh and revitalize the skin, offering solutions for 
a range of concerns from ne lines and wrinkles to 
hyperpigmentation and acne scars. The spa's commitment to 

Dr. Malcolm D. Paul: 

A Pioneer in Aesthetic Medicine.

Chic La Vie Medical Spa and Chenin Orthodontics caters to 

both men and women, offering a wide range of treatments 
designed to enhance beauty and wellness. They both offer 
an extensive menu of treatments to achieve their patients' 
aesthetic goals and health with condence. They will nd 
tailored solutions that t their patient's lifestyle and needs.

Las Vegas Smiles and Beauty start with Dr. Dave Chenin and Dr. 
Malcolm D. Paul. They are at the forefront of their respective 
elds, each bringing a unique blend of innovation, expertise, 
and personalized care to their practices. Dr. Chenin's work in 
orthodontics and Dr. Paul's contributions to aesthetic medicine 
have helped countless patients achieve their ideal look, 
enhancing both their appearance and condence. Their 
dedication to excellence and patient satisfaction ensures that 
Chic La Vie Medical Spa and Chenin Orthodontics remain 
premier destinations for those seeking top-tier smiles and 
aesthetics.

utilizing the latest technologies ensures that patients receive 
the best possible care and results.

Dr. Paul's and Chic La Vie staff's approach to patient care is 
characterized by a dedication to personalized treatment 
plans. He believes that every patient deserves a customized 
plan that addresses their specic goals and concerns. This 
personalized approach begins with a comprehensive 
consultation, during which Chic La Vie team takes the time to 
understand each patient's needs and expectations. Chic La 
Vie's ability to blend art and science in aesthetic medicine 
ensures that patients achieve natural-looking, beautiful results.

The expertise of Dr. Paul is complemented by a team of highly 
trained medical professionals at Chic La Vie. The staff includes 
experienced nurses and aestheticians who share Dr. Paul's 
commitment to excellence and patient satisfaction. Together, 
they create a welcoming and supportive environment where 
patients feel comfortable and condent in their care.

For more information about their treatments and services, visit 
Cheninortho.com  Chiclavie.com.and

 @roynelsonmma Roy “Big Country” Nelson
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RVM: Before immigrating to the United States, you were a 
classical guitar player and songwriter. Why didn't you 
continue as a musician after immigrating?

MC: While in law school, I joined the immigration clinic to 
help trafcked children from the Former Soviet Union. This 
experience at the clinic revealed the high demand for 
quality legal representation in immigration law, leading me 
to specialize in business immigration.

MC: I came to the U.S. with just a few dollars and no English. 
Realizing I needed to start over, I worked long hours and 
studied English, eventually earning dual degrees in 
economics and international business from Quinnipiac 
University. I then worked for Pzer Pharmaceutical and 
quickly advanced.

RVM: After your corporate career, how did you transition 
into immigration law?

RVM: What lessons from your experiences would you share 
with others?

MC: My journey in the U.S. proves it's a land of opportunity 
where dreams can be realized through resilience and hard 

RVM: You've achieved much, from obtaining degrees in the 
U.S. to founding your own immigration law rm. What do you 
consider the pivotal moment in your career?

MC: It's not one moment, but a series of transformative 
experiences from my upbringing in Russia to my resettling in 
the U.S. and my academic and professional pursuits. Each 
stage built upon the last, shaping my career as an 
immigration attorney that allows me to help others.

work. I encourage others to seize every opportunity with zeal 
and gratitude.

RVM: As one of the Ten Best Immigration Attorneys in the U.S., 
what are the keys to your success?

MC: Hard work, a solid ethical foundation, a commitment to 
excellence, and deep compassion for others are essential. 
It's about consistently putting in the effort and genuinely 
caring for the well-being of those around me.

MC: Treating others with respect and kindness builds positive 
interactions and lasting relationships, crucial in both business 
and life.

RVM: What is your vision for the future of MC Law Group?

MC: I aim to continue expanding and modernizing our 
services to maintain high standards of quality and 
efciency, ensuring we stay at the forefront of immigration 
law.

RVM: What legacy would you like to leave?

RVM: How do your people skills inuence your professional 
development?

MC: I hope to be remembered for empowering companies, 
individuals, and families to succeed in the United States, 
contributing to a diverse community that helps the U.S. 
remain a land of opportunity and a beacon of hope.

CEO of MC Law Group

Up Close and Personal with 

the Real MARGO CHERNYSHEVA
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RVM: Before immigrating to the United States, you were a 
classical guitar player and songwriter. Why didn't you 
continue as a musician after immigrating?

MC: While in law school, I joined the immigration clinic to 
help trafcked children from the Former Soviet Union. This 
experience at the clinic revealed the high demand for 
quality legal representation in immigration law, leading me 
to specialize in business immigration.

MC: I came to the U.S. with just a few dollars and no English. 
Realizing I needed to start over, I worked long hours and 
studied English, eventually earning dual degrees in 
economics and international business from Quinnipiac 
University. I then worked for Pzer Pharmaceutical and 
quickly advanced.

RVM: After your corporate career, how did you transition 
into immigration law?

RVM: What lessons from your experiences would you share 
with others?

MC: My journey in the U.S. proves it's a land of opportunity 
where dreams can be realized through resilience and hard 

RVM: You've achieved much, from obtaining degrees in the 
U.S. to founding your own immigration law rm. What do you 
consider the pivotal moment in your career?

MC: It's not one moment, but a series of transformative 
experiences from my upbringing in Russia to my resettling in 
the U.S. and my academic and professional pursuits. Each 
stage built upon the last, shaping my career as an 
immigration attorney that allows me to help others.

work. I encourage others to seize every opportunity with zeal 
and gratitude.

RVM: As one of the Ten Best Immigration Attorneys in the U.S., 
what are the keys to your success?

MC: Hard work, a solid ethical foundation, a commitment to 
excellence, and deep compassion for others are essential. 
It's about consistently putting in the effort and genuinely 
caring for the well-being of those around me.

MC: Treating others with respect and kindness builds positive 
interactions and lasting relationships, crucial in both business 
and life.

RVM: What is your vision for the future of MC Law Group?

MC: I aim to continue expanding and modernizing our 
services to maintain high standards of quality and 
efciency, ensuring we stay at the forefront of immigration 
law.

RVM: What legacy would you like to leave?

RVM: How do your people skills inuence your professional 
development?

MC: I hope to be remembered for empowering companies, 
individuals, and families to succeed in the United States, 
contributing to a diverse community that helps the U.S. 
remain a land of opportunity and a beacon of hope.

CEO of MC Law Group

Up Close and Personal with 

the Real MARGO CHERNYSHEVA



RVM: Before immigrating to the United States, you were a 
classical guitar player and songwriter. Why didn't you 
continue as a musician after immigrating?

MC: While in law school, I joined the immigration clinic to 
help trafcked children from the Former Soviet Union. This 
experience at the clinic revealed the high demand for 
quality legal representation in immigration law, leading me 
to specialize in business immigration.

MC: I came to the U.S. with just a few dollars and no English. 
Realizing I needed to start over, I worked long hours and 
studied English, eventually earning dual degrees in 
economics and international business from Quinnipiac 
University. I then worked for Pzer Pharmaceutical and 
quickly advanced.

RVM: After your corporate career, how did you transition 
into immigration law?

RVM: What lessons from your experiences would you share 
with others?

MC: My journey in the U.S. proves it's a land of opportunity 
where dreams can be realized through resilience and hard 

RVM: You've achieved much, from obtaining degrees in the 
U.S. to founding your own immigration law rm. What do you 
consider the pivotal moment in your career?

MC: It's not one moment, but a series of transformative 
experiences from my upbringing in Russia to my resettling in 
the U.S. and my academic and professional pursuits. Each 
stage built upon the last, shaping my career as an 
immigration attorney that allows me to help others.

work. I encourage others to seize every opportunity with zeal 
and gratitude.

RVM: As one of the Ten Best Immigration Attorneys in the U.S., 
what are the keys to your success?

MC: Hard work, a solid ethical foundation, a commitment to 
excellence, and deep compassion for others are essential. 
It's about consistently putting in the effort and genuinely 
caring for the well-being of those around me.

MC: Treating others with respect and kindness builds positive 
interactions and lasting relationships, crucial in both business 
and life.

RVM: What is your vision for the future of MC Law Group?

MC: I aim to continue expanding and modernizing our 
services to maintain high standards of quality and 
efciency, ensuring we stay at the forefront of immigration 
law.

RVM: What legacy would you like to leave?

RVM: How do your people skills inuence your professional 
development?

MC: I hope to be remembered for empowering companies, 
individuals, and families to succeed in the United States, 
contributing to a diverse community that helps the U.S. 
remain a land of opportunity and a beacon of hope.

CEO of MC Law Group

Up Close and Personal with 

the Real MARGO CHERNYSHEVA



RVM: Having been born in Australia and growing up 
in New York, what ingredients from which regions 
were you most inspired by most in your early chef 
years?

SH: It’s a melting pot between Southeast Asia and Europe. 
Having been professionally trained in French cuisine, I have 
a strong tendency to focus on that, but Australia being so 
close, I learned how to integrate a lot of Asian food. The 
regions also determine the local products that grow and are 
available to help incorporate Southeast Asian ingredients 
while applying the basic fundaments. There are creative 
ways to apply the traditional French cuisine cooking with 
Asian ingredients.

RVM: What inspirations led you to pursue the culi-
nary world at such a young and ambitious age?

SH: My Grandmother was the one who originally taught me 
the discipline of cooking at a very young age. She would 
prepare food five times a day on the table for the family, so 
it was a very communal setting. She was from Finland. The 
direction she taught focused on getting the right consisten-
cy with the products. I’d watch her preparing pastries and 
spent lots of time with her watching her cook. My father first 
introduced me to a commercial kitchen. My Uncle was also 
a Chef, so learning things in the kitchen at a young age was 
a regular thing for me growing up.

RVM: Becoming the chef de cuisine of The Dining 
Room at The Ritz-Carlton, Sydney at the young age 
of 23 and having been trained in classic French cook-
ing, what were some of the most valuable things you 
learned and kept apart of your culinary expertise and 
repertoire?

SH: This was my first position to run a restaurant. I worked with 
the front of the house. I was there for about three years. It 
wasn’t very busy, with an average of about 50 covers a day, 
about 75 on a weekend day for a 30-seat small restaurant. 
But we had great cooking in that kitchen, and I was able 
to successfully grow the clientele. The customers knew we 
cooked great food, and therefore they would return. I also 
experimented with tasting menus, so it was a good learning 
base for me.

with Shaun Hergatt

RVM: Have your travels had a major influence in the 
flavor profiles you are passionate about creating? 
And if so, which specific regions were the most influ-
ential thus far in your career?

SH: I credit traveling extensively to the base of why I have 
the diversity and range that I do. I would spend all my mon-
ey on travel and dining. Until you have really traveled the 
world, you have a limited understanding about food in gen-
eral. Decade after decade I would continue to travel and 
really develop a great comprehension and appreciation of 
food by traveling across the globe and how to utilize various 
types of food. It gave me education to create things more 
authentically. For example, in Italy or France, there is a tradi-
tion on the ways that they prepare the food and depending 
on the region, determines what grows there and allows me 
the ability to expound on that tradition and how the food 
tastes and how it could be better. In my travels, I was pas-
sionate about design, architecture, food and everything that 
makes for a community as well as the history of that country 
I was traveling.

RVM: Your creations literally look like fine art. Did 
you have an artist’s eye from a young age or was that 
something you developed throughout your culinary 
journey? 

SH: I always had artistic ability. My Grandfather had a paint-
ing business, so I had increased awareness about the color 
spectrum. My Grandma also used to work with wallpaper a 
lot and the various colors and patterns I enjoyed. I also could 
draw well when I was young. I enjoyed it. I’ve always been 
a proponent of design and fashion, so I’ve used that natural 
ability to apply that artistic creativity to the food I create.

RVM: Are there any similarities with dining trends 
currently in New York to the West Coast? 

SH: I don’t really follow the trends; they seem to come and 
go. I would say the best thing to focus on is having high qual-
ity products regardless of the price point. I can say that more 
Mediterranean restaurants might be what I’d consider a 
trend, as people start to realize that Mediterranean food can 
be very healthy. The vegan based scene has pushed bound-
aries in that space in the industry. Of course, vegan doesn’t 
always mean healthy. Another more long-standing trend I 
think people like is fire cooking. Just the taste of food cooked 
on an open fire. Trends have a dependency on where you 

are. People in New York don’t eat the same as people in Las 
Vegas. People in L.A. don’t eat the same as people in Las 
Vegas. People in the south prepare food much differently 
from other parts of the world. When you travel places, you 
can have authentic cuisine from the different places you go. 

RVM: What excites you about seafood for 2024?  

SH: Grilled seafood. We now have the ability to bring fresh 
fish and food from all over the world. Branzino is on just about 
every fine dining menu. There’s a quality difference from wild 
fresh fish that’s actually caught and not farmed.

RVM: What is the biggest misconception about caviar?  

SH: That it is fishy and salty. Caviar is made up of only 3% salt 
and if it tastes fishy and salty, it’s simply a low-quality product.

RVM: What is your number one goal for guests to take 
away after dining at Aqua here in Las Vegas? 

SH: Dinners at Aqua are meant to be fun and enjoyable. We 
also want our customers to leave feeling satisfied they cre-
ated a memory during their meal and enjoyed a creative 
dining experience. Whether they came in for a celebration of 
some sort or not, we want them to leave with a great mem-
ory. 

RVM: As the Executive Chef at New York City’s first 
private restaurant solely for residents and guests, is 
this a concept that you could see succeeding in other 
parts of the US?

SH: No, that’s a one of a kind. I believed in the building, but 
I don’t believe that concept is scalable. Public restaurants 
in five-star hotels and free-standing restaurants are my main 
focus. I aspire to open a steakhouse with a big grill and have 
meats flown in from all around the world. I have some con-
cepts in the developmental phase.

With all your monumental accolades, awards, and achieve-
ments on a national level, is there any one specific award 
that you are most proud of?

All of them, really. The teams that you’ve created mean ev-
erything to receiving these achievements. There’s a whole 
crew of people that put forth so much effort to accomplish 
the high level of rewards in its entirety! 

Inside of Resorts World, 3300 S. Las Vegas Blvd, Las Vegas, NV 89109
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RVM: Having been born in Australia and growing up 
in New York, what ingredients from which regions 
were you most inspired by most in your early chef 
years?

SH: It’s a melting pot between Southeast Asia and Europe. 
Having been professionally trained in French cuisine, I have 
a strong tendency to focus on that, but Australia being so 
close, I learned how to integrate a lot of Asian food. The 
regions also determine the local products that grow and are 
available to help incorporate Southeast Asian ingredients 
while applying the basic fundaments. There are creative 
ways to apply the traditional French cuisine cooking with 
Asian ingredients.

RVM: What inspirations led you to pursue the culi-
nary world at such a young and ambitious age?

SH: My Grandmother was the one who originally taught me 
the discipline of cooking at a very young age. She would 
prepare food five times a day on the table for the family, so 
it was a very communal setting. She was from Finland. The 
direction she taught focused on getting the right consisten-
cy with the products. I’d watch her preparing pastries and 
spent lots of time with her watching her cook. My father first 
introduced me to a commercial kitchen. My Uncle was also 
a Chef, so learning things in the kitchen at a young age was 
a regular thing for me growing up.

RVM: Becoming the chef de cuisine of The Dining 
Room at The Ritz-Carlton, Sydney at the young age 
of 23 and having been trained in classic French cook-
ing, what were some of the most valuable things you 
learned and kept apart of your culinary expertise and 
repertoire?

SH: This was my first position to run a restaurant. I worked with 
the front of the house. I was there for about three years. It 
wasn’t very busy, with an average of about 50 covers a day, 
about 75 on a weekend day for a 30-seat small restaurant. 
But we had great cooking in that kitchen, and I was able 
to successfully grow the clientele. The customers knew we 
cooked great food, and therefore they would return. I also 
experimented with tasting menus, so it was a good learning 
base for me.

with Shaun Hergatt

RVM: Have your travels had a major influence in the 
flavor profiles you are passionate about creating? 
And if so, which specific regions were the most influ-
ential thus far in your career?

SH: I credit traveling extensively to the base of why I have 
the diversity and range that I do. I would spend all my mon-
ey on travel and dining. Until you have really traveled the 
world, you have a limited understanding about food in gen-
eral. Decade after decade I would continue to travel and 
really develop a great comprehension and appreciation of 
food by traveling across the globe and how to utilize various 
types of food. It gave me education to create things more 
authentically. For example, in Italy or France, there is a tradi-
tion on the ways that they prepare the food and depending 
on the region, determines what grows there and allows me 
the ability to expound on that tradition and how the food 
tastes and how it could be better. In my travels, I was pas-
sionate about design, architecture, food and everything that 
makes for a community as well as the history of that country 
I was traveling.

RVM: Your creations literally look like fine art. Did 
you have an artist’s eye from a young age or was that 
something you developed throughout your culinary 
journey? 

SH: I always had artistic ability. My Grandfather had a paint-
ing business, so I had increased awareness about the color 
spectrum. My Grandma also used to work with wallpaper a 
lot and the various colors and patterns I enjoyed. I also could 
draw well when I was young. I enjoyed it. I’ve always been 
a proponent of design and fashion, so I’ve used that natural 
ability to apply that artistic creativity to the food I create.

RVM: Are there any similarities with dining trends 
currently in New York to the West Coast? 

SH: I don’t really follow the trends; they seem to come and 
go. I would say the best thing to focus on is having high qual-
ity products regardless of the price point. I can say that more 
Mediterranean restaurants might be what I’d consider a 
trend, as people start to realize that Mediterranean food can 
be very healthy. The vegan based scene has pushed bound-
aries in that space in the industry. Of course, vegan doesn’t 
always mean healthy. Another more long-standing trend I 
think people like is fire cooking. Just the taste of food cooked 
on an open fire. Trends have a dependency on where you 

are. People in New York don’t eat the same as people in Las 
Vegas. People in L.A. don’t eat the same as people in Las 
Vegas. People in the south prepare food much differently 
from other parts of the world. When you travel places, you 
can have authentic cuisine from the different places you go. 

RVM: What excites you about seafood for 2024?  

SH: Grilled seafood. We now have the ability to bring fresh 
fish and food from all over the world. Branzino is on just about 
every fine dining menu. There’s a quality difference from wild 
fresh fish that’s actually caught and not farmed.

RVM: What is the biggest misconception about caviar?  

SH: That it is fishy and salty. Caviar is made up of only 3% salt 
and if it tastes fishy and salty, it’s simply a low-quality product.

RVM: What is your number one goal for guests to take 
away after dining at Aqua here in Las Vegas? 

SH: Dinners at Aqua are meant to be fun and enjoyable. We 
also want our customers to leave feeling satisfied they cre-
ated a memory during their meal and enjoyed a creative 
dining experience. Whether they came in for a celebration of 
some sort or not, we want them to leave with a great mem-
ory. 

RVM: As the Executive Chef at New York City’s first 
private restaurant solely for residents and guests, is 
this a concept that you could see succeeding in other 
parts of the US?

SH: No, that’s a one of a kind. I believed in the building, but 
I don’t believe that concept is scalable. Public restaurants 
in five-star hotels and free-standing restaurants are my main 
focus. I aspire to open a steakhouse with a big grill and have 
meats flown in from all around the world. I have some con-
cepts in the developmental phase.

With all your monumental accolades, awards, and achieve-
ments on a national level, is there any one specific award 
that you are most proud of?

All of them, really. The teams that you’ve created mean ev-
erything to receiving these achievements. There’s a whole 
crew of people that put forth so much effort to accomplish 
the high level of rewards in its entirety! 
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"From classic plays to exciting new voices in American theatre, 
the season promises to be thrilling, thought provoking, joyous, 
and immediate," says NCT executive director, and chair of 
theatre, Kirsten Brandt. Single ticket sales begin August 13. 

he Nevada Conservatory Theatre (NCT) is pleased to 

Tannounce its 2024-2025 season.

Discounted season packages are now available. 

"This is the season about connection. A season that celebrates 
what joins us in community. Each production asks us to look at 
connections: how we connected, what connects us, and why 
we are disconnected.”

Directed by Kirsten Brandt

Judy Bayley Theatre

Join NCT for the 10th anniversary of Anne Washburn’s brilliant dark comedy. After the collapse of 
civilization, an unlikely group of survivors come together over their remembrance of episodes of The 
Simpsons. Irreverent, hilarious, and thought-provoking, Mr. Burns is a testament to the power of 
theatre as it explores how stories can shape our future.

Ÿ Critic's Pick! “Downright brilliant.” – The New York Times

Music by Michael Friedman

September 12- September 21, 2024

Ÿ Winner! 2015 Whiting Award for Drama

Previews September 11, 2024

Mr. Burns, a post- electric play
By Anne Washburn

Previews October 30, 2024

Black Box Theatre

By Rosa Fernandez

October 31 – November 10, 2024

When Sam and Jess shoot the latest episode of their hit paranormal investigation show, "A Skeptic 
and a Bruja", they are thrown for a loop when their crew member, Remy sees a ghost. The women 
struggle with their own biases and beliefs as the house they investigate reveals itself to them. Join NCT 
for the Nevada Premiere.

Directed by Guest Artist Delicia Turner Sonnenberg

A Skeptic and a Bruja

By William Shakespeare

Black Box Theatre

Previews December 4, 2024
December 5 – December 14, 2024

Critic's Pick! “Downright brilliant.” – The New York Times

The Merry Wives of Windsor

Winner! 2015 Whiting Award for Drama

Directed by Sean Boyd

Half larger-than-life conman and half wandering knight, Sir John Falstaff, nds himself down on 
his luck in the town of Windsor. He decides to reverse his fortune by pursuing two women at 
once. When Mistress Ford and Mistress Page discover he sent them identical love letters, the 
women plot their revenge. As they conspire to humiliate Falstaff, Mistress Ford must contend 
with her husband’s overwrought jealousy and Mistress Page with her daughter’s three suitors. 
Uproarious, gut-busting, and deliciously ridiculous, Merry Wives of Windsor is Shakespeare’s 
most rollicking comedy where love nds a way and women get the last laugh.

Paul Harris Theatre

February 28 – March 9, 2025

Shorts: Climate Plays

The Shorts are back but this time, the 10-mintue play festival will focuses on the climate 
emergency. We are bringing world premiere plays, written by some of the most important voices 
in American Theatre. This evening promises to be funny and poignant as we tackle one of the 
most pressing issues of our time. 

Previews, February 27, 2025

Previews March 27, 2025
March 28 – April 6, 2025

Wolf Play
By Hansol Jung
Directed by Guest Artist Kinan Valdez

Black Box Theatre

Ÿ Winner! 2023 Lucille Lortel Award for Outstanding Play

Ÿ “A deeply resonant work from one of the American theater’s most complex new voices.” – 
Chicago Tribune

Join us for the Nevada Premiere of Wolf Play, Hansol Jung’s new play focuses on identity, love, 
and parenting in a funny, unruly, and provocative theatrical experience. With a wolf and a 
puppet, the play asks us to consider “What makes a Family?”

Murder on the Orient Express
Based on the book by Agatha Christie

Directed by Michael Lugering
Adapted for the stage by Ken Ludwig

Judy Bayley Theatre

“Agatha Christie is not the bestselling novelist in history for nothing, and Ken Ludwig’s 
adaptation strikes the perfect balance of the cerebral and the comic. Get on board – it’s a 
great ride.” – Houstonian Magazine

This new adaptation by Ken Ludwig (Lend Me a Tenor, Moon over Buffalo) captures the spirit of 
Agatha Christie’s original classic with healthy dose of comedy. Famous detective Hercule 
Poirot boards a luxury train the famous Orient Express. But enroute to Western Europe from 
Instanbul, an American tycoon is found stabbed eight times, his door locked from the inside. 
Poirot must identify the murderer before it is too late.

Previews May 1, 2025
May 2 – May 11, 2025

The College of Fine Arts educates, empowers, and engages creative people to become visionary 
change-makers in the arts through acts of imagination. At UNLV we believe the arts are an essential 
good for society. We make education relevant and accessible through our programs and outreach. 
We create new knowledge in the arts. We celebrate independent thought and the power of 
bringing people together to foster creativity.
For more information and tickets, please visit unlv.edu/nct or call 702-895-ARTS (2787).

About the UNLV College of Fine Arts

Nevada Conservatory 

Theatre at UNLV Announces 

2024-2025 Season
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"From classic plays to exciting new voices in American theatre, 
the season promises to be thrilling, thought provoking, joyous, 
and immediate," says NCT executive director, and chair of 
theatre, Kirsten Brandt. Single ticket sales begin August 13. 

he Nevada Conservatory Theatre (NCT) is pleased to 

Tannounce its 2024-2025 season.

Discounted season packages are now available. 

"This is the season about connection. A season that celebrates 
what joins us in community. Each production asks us to look at 
connections: how we connected, what connects us, and why 
we are disconnected.”

Directed by Kirsten Brandt

Judy Bayley Theatre

Join NCT for the 10th anniversary of Anne Washburn’s brilliant dark comedy. After the collapse of 
civilization, an unlikely group of survivors come together over their remembrance of episodes of The 
Simpsons. Irreverent, hilarious, and thought-provoking, Mr. Burns is a testament to the power of 
theatre as it explores how stories can shape our future.

Ÿ Critic's Pick! “Downright brilliant.” – The New York Times

Music by Michael Friedman

September 12- September 21, 2024

Ÿ Winner! 2015 Whiting Award for Drama

Previews September 11, 2024

Mr. Burns, a post- electric play
By Anne Washburn

Previews October 30, 2024

Black Box Theatre

By Rosa Fernandez

October 31 – November 10, 2024

When Sam and Jess shoot the latest episode of their hit paranormal investigation show, "A Skeptic 
and a Bruja", they are thrown for a loop when their crew member, Remy sees a ghost. The women 
struggle with their own biases and beliefs as the house they investigate reveals itself to them. Join NCT 
for the Nevada Premiere.

Directed by Guest Artist Delicia Turner Sonnenberg

A Skeptic and a Bruja

By William Shakespeare

Black Box Theatre

Previews December 4, 2024
December 5 – December 14, 2024

Critic's Pick! “Downright brilliant.” – The New York Times

The Merry Wives of Windsor

Winner! 2015 Whiting Award for Drama

Directed by Sean Boyd

Half larger-than-life conman and half wandering knight, Sir John Falstaff, nds himself down on 
his luck in the town of Windsor. He decides to reverse his fortune by pursuing two women at 
once. When Mistress Ford and Mistress Page discover he sent them identical love letters, the 
women plot their revenge. As they conspire to humiliate Falstaff, Mistress Ford must contend 
with her husband’s overwrought jealousy and Mistress Page with her daughter’s three suitors. 
Uproarious, gut-busting, and deliciously ridiculous, Merry Wives of Windsor is Shakespeare’s 
most rollicking comedy where love nds a way and women get the last laugh.

Paul Harris Theatre

February 28 – March 9, 2025

Shorts: Climate Plays

The Shorts are back but this time, the 10-mintue play festival will focuses on the climate 
emergency. We are bringing world premiere plays, written by some of the most important voices 
in American Theatre. This evening promises to be funny and poignant as we tackle one of the 
most pressing issues of our time. 

Previews, February 27, 2025

Previews March 27, 2025
March 28 – April 6, 2025

Wolf Play
By Hansol Jung
Directed by Guest Artist Kinan Valdez

Black Box Theatre

Ÿ Winner! 2023 Lucille Lortel Award for Outstanding Play

Ÿ “A deeply resonant work from one of the American theater’s most complex new voices.” – 
Chicago Tribune

Join us for the Nevada Premiere of Wolf Play, Hansol Jung’s new play focuses on identity, love, 
and parenting in a funny, unruly, and provocative theatrical experience. With a wolf and a 
puppet, the play asks us to consider “What makes a Family?”

Murder on the Orient Express
Based on the book by Agatha Christie

Directed by Michael Lugering
Adapted for the stage by Ken Ludwig

Judy Bayley Theatre

“Agatha Christie is not the bestselling novelist in history for nothing, and Ken Ludwig’s 
adaptation strikes the perfect balance of the cerebral and the comic. Get on board – it’s a 
great ride.” – Houstonian Magazine

This new adaptation by Ken Ludwig (Lend Me a Tenor, Moon over Buffalo) captures the spirit of 
Agatha Christie’s original classic with healthy dose of comedy. Famous detective Hercule 
Poirot boards a luxury train the famous Orient Express. But enroute to Western Europe from 
Instanbul, an American tycoon is found stabbed eight times, his door locked from the inside. 
Poirot must identify the murderer before it is too late.

Previews May 1, 2025
May 2 – May 11, 2025

The College of Fine Arts educates, empowers, and engages creative people to become visionary 
change-makers in the arts through acts of imagination. At UNLV we believe the arts are an essential 
good for society. We make education relevant and accessible through our programs and outreach. 
We create new knowledge in the arts. We celebrate independent thought and the power of 
bringing people together to foster creativity.
For more information and tickets, please visit unlv.edu/nct or call 702-895-ARTS (2787).

About the UNLV College of Fine Arts

Nevada Conservatory 

Theatre at UNLV Announces 
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Photos Courtesy of Michael W. Rogers Photography

The 2024 Leading Lawyers and Top 50 Business 
Leaders Recognition Party was hosted by Real Vegas 
on Friday, May 24, 2024 at La Neta in Downtown 
Summerlin. Everyone in attendance enjoyed 
delicious, passed appetizers and enjoyed celebrating 
these inspirational Leaders in our community. Guests 
sipped specialty Real Vegas margaritas and other fine 
cocktails while enjoying the music from the one and 
only DJ SheepXWolf, aka DJ Jay Kapp of Las Vegas 
Mobile DJ’s and a silent raffle took place to end this 
fun-filled evening! Thank you for everyone who came 
out to celebrate and join us! We certainly hope to see 

you at one of our next upcoming events!
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DO YOU THINK OF 

THINK AGAIN!

Las Vegas as a Gambling City?
According to Gary Wu aka “The Texan” and Owner 
of Total Max Homes, Las Vegas is no longer principally 
a ‘gambling city’.  Las Vegas has been transformed 
over time, so that its number one gross domestic prod-
uct (GDP) is currently “MICE” short for “Meetings, In-
centive Meetings, Conferences, & Exhibitions”. Gam-
bling has now fallen to fourth place in GDP behind 
MICE, followed by food and entertainment in second 
place, with room and board in third place, and finally 
gambling in fourth place. Gambling only accounts for 
$8 billion or 6.67% of the $120 billion Las Vegas GDP.

As the keynote speaker and award recipient at the 
recent CXO 2.0 Conference, Gary broke down the 
three economic waves that have shaped and trans-
formed what began as the city of Las Vegas, as it has 
continued to evolve and expand into an international 
resort destination.  

It all began with the first wave, in 1941 when the Mafia 
founded Las Vegas as a “Gambling City”.
The second wave began in 1987, with Steve Wyn 
bringing in the white tigers and marketing Las Vegas 
as a “Family Destination City”.

When the second wave hit, many of the traditional 
Vegas family owned and operated hotel/casinos 
were bought out by big corporations that only looked 
at the bottom line and not at the consumer enjoy-
ment that was the hallmark of the traditional hotels/
casinos.  

In this third wave, the big corporations have been 
leaving for oversee markets that attract a larger bot-
tom line such as Singapore and Macau. In just one 
year, 2.6 billion has been recovered for the local Las 
Vegas economy as the big corporations are leaving.

With its unique hot and dry weather, Las Vegas attracts 
21,600 MICE Events, including 4,745 “big” MICE Events 
of 6-17 days, including industry, shopping, sightseeing 
events, and many more events lasting 1-2 days. Some 
of the larger MICE events include World Series Poker 
Finals the Consumer Electronics Show.

With the coming third wave, Gary Wu’s advice is “in-
vest in property” now.  Las Vegas residents can reap 
the profits of the third big wave coming right before 
their eyes by heeding Gary’s advice; or they can “lose 
millions” wishing they had heeded Gary’s wise advice. 
With talks of a high-speed train station planned south 

of Mandalay Bay traveling to Anaheim, CA, they will 
be able to wake up at 7am, travel to Disneyland and 
Universal Studios, and be back home in Las Vegas by 
9pm.

Gary does not just give advice, he leads out to cap-
ture this big third wave by courting the international 
marketplace for affordable, packaged “custom-
er-first” luxury lodging in Vegas and other similar inter-
national business locations.

Coined by Harvard Business Review (HBR) as “the In-
ventor of 18 Principles of Market Warfare”, Gary Wu, 
the innovative CEO of TotalMax Homes, has signifi-
cantly transformed the landscape of luxury mansions 
vacation rentals in Las Vegas and the world. Under his 
superb leadership, TotalMax Homes (totalmaxhome.
com) has introduced the exclusive ‘Las Hawaii’ man-
sion series in Las Vegas, and will soon roll out the “Su-
per Luxury Beachy Mansions” in Newport Beach, CA. 

TotalMax under Gary Wu’s direction, he has filled the 
hole that the big corporations left and brought back 
customer enjoyment with the slogan, “Dream it, and 
we will bring it.” He believes that if he treats the cus-
tomers well, they will keep coming back. He does 
what the big corporations never did, by putting 9,000 
beauty rest mattresses in all the bedrooms, with 24-
inch LED Rain showers in all the bathrooms, thereby 
creating the “Costco of Real Estate”.  

The Las Vegas Mansions provide unparalleled beach-
like experiences amidst the desert, a testament to his 
unique vision of combining luxury with total solution 
in all service modules, including but limited to all dif-
ferent menus for all three meals with standard pric-
es (no hidden costs), cleaning, yoga, facial/beauty 
care, hair care, and all sort of modulated entertain-
ment modules such as ballet, violin solo modern, air 
silk show, dealers, bartenders, magic acts, singers, DJs, 
and the list goes on and on. 

Gary Wu’s vision, philosophy, and actions are taking 
Gary and TotalMax Homes places far, far, far beyond 
what we once imaged for Las Vegas. In the very near 
future, Gary’s face will be everywhere, including Real 
Vegas magazine, reminding Vegas citizens that they 
should “Invest in property” now, so that the 2.6 billion 
recovered money ends up in their pockets and not in 
someone else’s pockets as the third wave is “coming 
in hot.”
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DO YOU THINK OF 

THINK AGAIN!

Las Vegas as a Gambling City?
According to Gary Wu aka “The Texan” and Owner 
of Total Max Homes, Las Vegas is no longer principally 
a ‘gambling city’.  Las Vegas has been transformed 
over time, so that its number one gross domestic prod-
uct (GDP) is currently “MICE” short for “Meetings, In-
centive Meetings, Conferences, & Exhibitions”. Gam-
bling has now fallen to fourth place in GDP behind 
MICE, followed by food and entertainment in second 
place, with room and board in third place, and finally 
gambling in fourth place. Gambling only accounts for 
$8 billion or 6.67% of the $120 billion Las Vegas GDP.

As the keynote speaker and award recipient at the 
recent CXO 2.0 Conference, Gary broke down the 
three economic waves that have shaped and trans-
formed what began as the city of Las Vegas, as it has 
continued to evolve and expand into an international 
resort destination.  

It all began with the first wave, in 1941 when the Mafia 
founded Las Vegas as a “Gambling City”.
The second wave began in 1987, with Steve Wyn 
bringing in the white tigers and marketing Las Vegas 
as a “Family Destination City”.

When the second wave hit, many of the traditional 
Vegas family owned and operated hotel/casinos 
were bought out by big corporations that only looked 
at the bottom line and not at the consumer enjoy-
ment that was the hallmark of the traditional hotels/
casinos.  

In this third wave, the big corporations have been 
leaving for oversee markets that attract a larger bot-
tom line such as Singapore and Macau. In just one 
year, 2.6 billion has been recovered for the local Las 
Vegas economy as the big corporations are leaving.

With its unique hot and dry weather, Las Vegas attracts 
21,600 MICE Events, including 4,745 “big” MICE Events 
of 6-17 days, including industry, shopping, sightseeing 
events, and many more events lasting 1-2 days. Some 
of the larger MICE events include World Series Poker 
Finals the Consumer Electronics Show.

With the coming third wave, Gary Wu’s advice is “in-
vest in property” now.  Las Vegas residents can reap 
the profits of the third big wave coming right before 
their eyes by heeding Gary’s advice; or they can “lose 
millions” wishing they had heeded Gary’s wise advice. 
With talks of a high-speed train station planned south 

of Mandalay Bay traveling to Anaheim, CA, they will 
be able to wake up at 7am, travel to Disneyland and 
Universal Studios, and be back home in Las Vegas by 
9pm.

Gary does not just give advice, he leads out to cap-
ture this big third wave by courting the international 
marketplace for affordable, packaged “custom-
er-first” luxury lodging in Vegas and other similar inter-
national business locations.

Coined by Harvard Business Review (HBR) as “the In-
ventor of 18 Principles of Market Warfare”, Gary Wu, 
the innovative CEO of TotalMax Homes, has signifi-
cantly transformed the landscape of luxury mansions 
vacation rentals in Las Vegas and the world. Under his 
superb leadership, TotalMax Homes (totalmaxhome.
com) has introduced the exclusive ‘Las Hawaii’ man-
sion series in Las Vegas, and will soon roll out the “Su-
per Luxury Beachy Mansions” in Newport Beach, CA. 

TotalMax under Gary Wu’s direction, he has filled the 
hole that the big corporations left and brought back 
customer enjoyment with the slogan, “Dream it, and 
we will bring it.” He believes that if he treats the cus-
tomers well, they will keep coming back. He does 
what the big corporations never did, by putting 9,000 
beauty rest mattresses in all the bedrooms, with 24-
inch LED Rain showers in all the bathrooms, thereby 
creating the “Costco of Real Estate”.  

The Las Vegas Mansions provide unparalleled beach-
like experiences amidst the desert, a testament to his 
unique vision of combining luxury with total solution 
in all service modules, including but limited to all dif-
ferent menus for all three meals with standard pric-
es (no hidden costs), cleaning, yoga, facial/beauty 
care, hair care, and all sort of modulated entertain-
ment modules such as ballet, violin solo modern, air 
silk show, dealers, bartenders, magic acts, singers, DJs, 
and the list goes on and on. 

Gary Wu’s vision, philosophy, and actions are taking 
Gary and TotalMax Homes places far, far, far beyond 
what we once imaged for Las Vegas. In the very near 
future, Gary’s face will be everywhere, including Real 
Vegas magazine, reminding Vegas citizens that they 
should “Invest in property” now, so that the 2.6 billion 
recovered money ends up in their pockets and not in 
someone else’s pockets as the third wave is “coming 
in hot.”
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