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Bon Soir Caterers Redefines New York City
Catering with Fusion Cuisine

Bon Soir Caterers launches global fusion cuisine menus for NYC events, blending diverse flavors for
weddings and corporate gatherings.

BROOKLYN, NY, UNITED STATES, April 14, 2025 /EINPresswire.com/ -- Bon Soir Caterers, a
Brooklyn-based leader in New York City catering,
“ announced its innovative global fusion cuisine menus
today. These menus are designed to transform weddings,
corporate events, and private parties into unforgettable
culinary experiences. This bold move blends diverse
cultural flavors with Bon Soir’s signature quality,
addressing the growing demand for unique dining
experiences in NYC's vibrant event scene.

We're excited to share our
new fusion menus, crafted
to bring diverse flavors to
NYC events and reflect the
city's vibrant culture.”

Owner

Visit www.bonsoircaterers.com or call (718) 763-9420 to request a tasting and start planning
today.

The new menus come when event planners and hosts seek fresh, creative options to impress
guests. According to industry insights, 68% of event attendees prioritize memorable food
experiences, and fusion cuisine is a top trend for 2025, with its ability to merge culinary
traditions into exciting, approachable dishes. Bon Soir’s initiative solves the challenge of
delivering sophisticated yet inclusive menus that cater to diverse palates, ensuring every guest is
satisfied.

Bon Soir’s global fusion menus draw inspiration from cuisines across Asia, Latin America, Europe,
and beyond, seamlessly blending bold flavors with elegant presentation. Key offerings include:

- Korean BBQ Tacos marry Korean and Mexican influences. Tender bulgogi beef is wrapped in
soft tortillas and topped with kimchi slaw and gochujang aioli.

- Mediterranean-Meets-Mumbai Sliders: Spiced lamb patties infused with Indian masala, served
on brioche with tzatziki and mango chutney.

- Sushi Burrito Bites: A playful fusion of Japanese sushi and Tex-Mex burrito styles, featuring
fresh seafood, avocado, and sriracha mayo in bite-sized portions.

- Dessert Fusion: Matcha tiramisu and churro éclairs, combining Asian, Italian, and Latin flavors
for a sweet finale.


http://www.einpresswire.com
http://www.bonsoircaterers.com
http://www.bonsoircaterers.com

These dishes reflect Bon Soir's commitment to using fresh, locally sourced ingredients, a practice
they've honed since 1977. The menus are fully customizable, accommodating dietary
preferences like vegan, gluten-free, and kosher, ensuring inclusivity for all guests. Whether it's an
intimate gathering of 50 or a grand celebration for 500, Bon Soir’s team handles every
detail—from menu design to setup and cleanup—making events stress-free for clients.

The fusion cuisine launch builds on Bon Soir’s 40-plus years of expertise as a full-service, off-
premises caterer. Known for their work at iconic NYC venues like Prospect Park Picnic House,
they've earned a 4.9/5 rating on WeddingWire from 61 reviews, with clients praising their
professionalism and delicious food.

“Our global fusion menus are about bringing people together through food that tells a story,”
said Jeff Riley, Owner of Bon Soir Caterers. “We've seen how much our clients love bold,
unexpected flavors, and we're thrilled to offer dishes that celebrate NYC's diversity while staying
true to our roots in quality and service.”

Clients are already raving about the new offerings. “Bon Soir catered our corporate gala, and the
fusion menu was a game-changer,” said Emily Chen, Event Coordinator at a Manhattan-based
tech firm. “The Korean BBQ tacos and sushi burrito bites had everyone talking, and the
presentation was stunning. It made our event feel fresh and modern.”

The launch taps into NYC's multicultural landscape, where 37% of residents are foreign-born,
creating a natural demand for cuisine that reflects global influences. Bon Soir’s chefs, trained in
diverse culinary techniques, have spent months perfecting these recipes to balance authenticity
with innovation. This initiative also aligns with the company’s sustainability efforts, as they
continue to source antibiotic-free poultry, sustainable seafood, and vegetables from local farms,
reducing their environmental footprint.

Bon Soir’s fusion cuisine is available for events across the tri-state area, with bookings
recommended 3-6 months before peak dates. The company'’s flexibility allows clients to choose
from the buffet, plated, or family-style service, ensuring the dining experience matches the
event’s vibe. Their team also coordinates rentals, from tables to linens, simplifying logistics for
clients.

This announcement underscores Bon Soir’s mission to push culinary boundaries while
maintaining affordability and elegance. As the catering industry grows at a 5.2% annual rate,
driven by demand for personalized experiences, Bon Soir is poised to lead with menus that
spark conversation and create lasting memories.

About Bon Soir Caterers

Bon Soir Caterers, founded in 1977, is a Brooklyn-based, full-service catering company



specializing in weddings, corporate events, mitzvahs, and large-scale celebrations across New
York City. Located at 1421 E 63rd St, Brooklyn, NY 11234, they are known for creative, affordable
menus and exceptional service. They use locally sourced, sustainable ingredients to craft
unforgettable dining experiences. With over four decades of expertise, Bon Soir remains a
trusted partner for events from 50 to 500 guests.
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