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A St. Petersburg Standard
NINETY YEARS AFTER OPENING, THE VINOY RESORT STILL STANDS  

AS AN ICON IN THIS FLORIDA TOWN.  By JULIA SAYERS

a TRAVEL I Vinoy Resort in St. Petersburg, Florida b

two years, it was reopened to the public, but 
things wouldn’t be the same for the next three 
decades. The hotel eventually fell out of favor, 
dropping rates to $7 a night, and shuttered 
its doors in 1974. It spent more than 15 years 
sitting vacant, the red light in the bell tower 
always dark.

But there was light at the end of the tunnel 
(and in the bell tower) when a St. Petersburg 
construction company was given a contract 
to renovate and expand the Vinoy for reopen-
ing. After a meticulous two-year, $93 million 
restoration, the resort finally reopened in 
1992 as a Stouffer Hotel and was named one 
of the Historic Hotels of America. A year 
later, Stouffer was acquired by Renaissance 
Hotels and was renamed the Vinoy Renais-
sance St. Petersburg Resort & Golf Club, as it 
is known today.

O
ON NEW YEAR’S EVE 1925, THE DOORS 
of a grand, Mediterranean Revival-style 
building were opened in downtown St. Pe-
tersburg, Florida, known at the time as the 
Vinoy Park Hotel. Not only did this event 
ring in the New Year, it was the beginning  
of the storied history of one of St. Peters-
burg’s most beloved destinations and a tale 
of perseverance. 

The 1920s and 1930s were the golden era 
for the resort, with celebrities, presidents, 
and famous authors flocking to the Vinoy. 

At $20 per room, it had some of the high-
est rates in the state, but even through the 
Great Depression, Northerners continued to 
retreat to the resort to spend their winters at 
the warm, carefree destination. Open only 
December through April each year, a red light 
in the bell tower signified the beginning of 
the Vinoy’s season.

However, in the 1940s, as war rocked the 
country, the hotel ceased operations and 
became a training facility for the United 
States Air Force and Maritime Service. After 

Originally opened in 
the 1920s, the Vinoy 
was a tropical haven 
for winter travelers. 

Renovated and  
redecorated years 

later, the resort now 
features original archi-
tecture and modern 
décor. The signature 

pink exterior has 
remained a constant 
through the years.

AROUND TOWN

[
If you visit the Vinoy 
and St. Petersburg, 

there are a number of 
fun events happening 

in January and  
February. Here are 
some not to miss:

THE DALI MUSEUM, 
FEATURING  

PICASSO 
This exhibition will 

feature rarely loaned 
works from more than 

25 international art 
museums and private 
collections worldwide. 
Nov. 8, 2014–Feb. 16, 

2015

SUNSHINE MUSIC  
& BLUES FESTIVAL 
This music festival, 
held at Vinoy Park, 
will feature famed 

Tedeschi Trucks Band 
and other top Ameri-

cana performers.  
Jan. 17, 2014

PINELLAS  
FOLK FESTIVAL 
Folk, country, and 

gospel musicians will  
perform at Heritage 

Village in Largo. There 
will also be craft dem-
onstrations, storytell-
ing, antique cars, and 
children's activities. 

Jan. 31, 2015 

LOCALTOPIA 
St. Pete's favorite in-

dependent businesses 
celebrate all things 
local, including food 

and crafts. The event, 
held at Williams Park, 

will feature a craft 
beer garden, live 

music, and children's 
area with interactive 

experiences.  
Feb. 7, 2015

The resort has always had a place in 
the hearts of St. Petersburg residents, 
who voted to save it from the wrecking 
ball during its closure period. Today, the 
Vinoy pays it forward with its involve-
ment in the community and local part-
nerships. This local influence can espe-
cially be seen in the resort’s restaurants, 
which have become dining destinations 
for both guests of the resort and the 
general public.  

The Vinoy is changing people’s per-
ception of resort food with Chef Mark 
Heimann at the forefront. At March-
and’s Bar & Grill, the Vinoy’s fine-dining 
restaurant open to the public, Heimann 
crafts seasonal menus featuring local 
and freshly sourced ingredients and will 
be happy to tell you exactly where and 
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what farm the produce, meats, and seafood 
are sourced from. The Vinoy even has its own 
greenhouse with a growing wall of produce 
they serve in the restaurants. The resort has 
also partnered with 3 Daughters Brewing, 
a local brewery, to create a craft beer called 
Paul’s Landing that they feel represents the 
history of the area.

And it’s not just within the walls of the 
Vinoy that Heimann is engaging the com-
munity. He’s done chef demonstrations at the 
St. Pete Saturday Morning Market where he 
cooks with products found at the market that 
day and passes out recipe cards so the com-
munity can cook local in their own homes. 
Heimann says it’s all about growing synergy 
and expanding local roots. 

The menu at Marchand’s is ever chang-
ing with the seasons, and you’ll often find 

specialty dishes reflective of certain holidays. 
If you dine at Marchand’s this Valentine’s Day, 
you can order fresh halibut poached in cocoa 
butter and lobster stock served over rose-
water-flavored basmati rice and paired with 
beef Wellington coated in a wild mushroom 
mixture and wrapped in puff pastry. It’s the 
restaurant’s ode to the holiday and an exqui-
site mix of comfort and sophistication.

Sunday brunch is not to be missed at 
Marchand’s. Voted the best brunch in the 
Tampa Bay area, the menu includes a wide 
range of sweet and savory dishes. From a 
tower of chilled seafood to a Florida Lob-
ster Omelette, Chocolate Waffles with Sea 
Salt-Caramel Gelato to Eggs in a Jar, you can 
satisfy all of your cravings. Supplement your 
brunch with the bottomless mimosa, Bellini, 
and Bloody Mary bar, where you can mix and 

match juices, fruit purées, and mix-ins.
Another standout restaurant at the Vinoy 

is Fred’s Steakhouse. Open to resort guests 
and Vinoy club members, Fred’s offers steaks 
and seafood along with a variety of flavorful 
sides including Pecorino-Truffle French Fries, 
Creamed Spinach with Bacon Streusel, and 
Cauliflower 2 Ways-roasted and puréed with 
mascarpone. To keep things fun and updated 
for frequent visitors to Fred’s, the restaurant 
now has pop-up events on random Thursday 
evenings, where they choose a theme and of-
fer a menu to match it. Themes have included 
a Spanish tapas night, an NFL sports night, 
and a speakeasy. 

If you’re looking for an easy-breezy res-
taurant, you can enjoy Floribbean cuisine at 
Alfresco’s. Like Marchand’s, Alfresco’s is open 
to the public, so anyone can come and escape 

the hustle and bustle of the day by sitting 
on the relaxing patio overlooking the pool. 
Alfresco’s seamlessly blends fresh Florida 
seafood with Caribbean influences for a 
menu that boasts Fish Tacos, Chili and Lime 
Shrimp Burritos, Lobster Quesadillas, and 
the like. 

When you visit the Vinoy, you have the 
opportunity to take a history tour of the 
property, led by the hotel’s in-house histo-
rian, Elaine Normile. It’s fascinating to see 
how far the hotel has come and its ability 
to persevere and prosper despite its hard 
times. The Vinoy, now open year-round, 
celebrates its 90th birthday this year, and 
it still remains a quintessential part of life 
for St. Petersburg residents and the resort’s 
faithful guests. PD

Above left: The 
patio outside the 

Vinoy is a relaxing 
place to have a 

drink and enjoy the 
weather.

Above top right: 
The Valentine’s Day 

dinner special at 
Marchand’s

Above bottom 
right: Eggs in a Jar 
are a brunch staple 

at Marchand’s.

a TRAVEL b

Below top left:  
Dining at Alfresco’s

Below bottom left: 
A cozy sitting area 
off the main lobby

Below right: The Vi-
noy’s pool overlooks 
the Vinoy Marina in 
Tampa Bay.
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