
C’est Si Bon Catering Showcases Caribbean
Heritage Through Fine Dining Experiences in
New York and Beyond

Chef Kamal Hoyte blends classical training with

Caribbean roots to create culturally inspired menus

for private and corporate events.

NY, UNITED STATES, August 15, 2025

/EINPresswire.com/ -- Chef Kamal Hoyte was

raised on the Caribbean island of St. Vincent,

where food was a powerful expression of

community and identity. His grandfather, a

fisherman and farmer, played a formative role in

shaping Kamal's appreciation for fresh ingredients

and sustainable practices. Meals were not just

prepared; they were crafted from the land and

sea with love and purpose. These early

experiences cultivated a respect for the rhythm of

nature and the storytelling potential of every

dish.

Upon moving to the United States, Kamal

encountered an expansive culinary landscape. He

began working in kitchens throughout New Jersey, developing a foundational understanding of

commercial kitchen operations while absorbing the diverse food cultures that surrounded him.

Recognizing a deep passion for culinary craft, Kamal pursued formal education at the Culinary

Institute of America (CIA), where he received rigorous training in classical and contemporary

techniques. At CIA, Kamal honed his skills in knife work, flavor balancing, kitchen brigade

systems, and menu development.

The discipline and exposure provided by the CIA not only equipped Kamal with technical

expertise but also reinforced his belief that food could transcend function. It could become a

medium for honoring roots, inspiring emotion, and creating shared memories. His education

would eventually become the framework for his future ventures as a chef, entrepreneur, and

storyteller.

A Career Forged in New York’s Finest Kitchens

Graduating from one of the most prestigious culinary institutions in the world positioned Chef
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Our menus connect cultural

heritage with refined

techniques, creating dining

experiences that are both

personal and universally

engaging.”

Chef Kamal Hoyte

Hoyte to enter New York City’s elite restaurant scene. He

worked at renowned establishments such as Mastro’s

Steakhouse, Oceana, and the Michelin-starred Restaurant

Daniel. These kitchens tested his skills and resilience,

requiring the highest levels of precision, organization, and

adaptability.

At Mastro’s, Kamal mastered the art of high-volume service

while maintaining quality under pressure. At Oceana, he

developed a deeper understanding of seafood cookery,

plating aesthetics, and fine dining presentation. Restaurant Daniel offered an environment of

excellence and innovation, where every dish reflected a careful balance of tradition and

creativity.

These roles solidified Kamal’s capacity for leadership and elevated his understanding of what

hospitality could achieve when it was thoughtful, collaborative, and executed to perfection. His

experiences in these kitchens served as a proving ground and provided the confidence to begin

building something of his own.

The Launch of C’est Si Bon Catering & Events

In 2022, Kamal and his wife officially launched C’est Si Bon Catering & Events. Drawing from

Kamal’s culinary roots and professional pedigree, the business aimed to bring the sophistication

of fine dining into personalized, accessible formats. Whether hosting private in-home dinners or

executing multi-course events for corporate clients, the team emphasized detail, presentation,

and cultural richness.

The name "C’est Si Bon", which translates from French as "It’s So Good", was chosen to represent

the blend of global refinement and personal warmth that defines their brand. From the

beginning, the company operated under the belief that each client’s event deserved a unique

approach. No two menus are identical. No two experiences are the same. This philosophy has

allowed the company to serve a diverse clientele with varying tastes, traditions, and

expectations.

Today, C’est Si Bon has become known for its ability to transform any setting into a high-end

dining environment. Clients benefit from curated experiences that feel both intimate and

elevated, and events often feature menus tailored to cultural significance, seasonal ingredients,

or thematic storytelling.

Redefining Private Dining with a Cultural Lens

At the core of Chef Hoyte’s work is a dedication to honoring culture through cuisine. His

Caribbean background influences not only the flavors of his dishes but also the way they are

conceptualized and presented. Ingredients like cassava, plantains, scotch bonnet, coconut, and
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yams frequently appear on his menus, not as nostalgic elements, but as active components of

refined culinary storytelling.

Each event presents an opportunity to celebrate heritage and connection. Whether clients

request a modern take on traditional Caribbean fare or an eclectic fusion menu, the culinary

team works closely to integrate meaning into the dining experience. Kamal approaches menu

development with careful intention, weaving in stories, customs, and symbolism to create

something that is both beautiful and deeply personal.

This cultural lens does not limit his work to one region or tradition. On the contrary, it enables

him to respectfully explore a broad palette of global cuisines while maintaining integrity and

authenticity. The result is a service that resonates with diverse audiences while showcasing the

universality of food as a language.

Chef Hoyte’s Culinary Approach

Chef Hoyte’s culinary approach centers around storytelling, sensory experience, and balance. He

seeks to create harmony in every dish, between tradition and innovation, boldness and subtlety,

comfort and surprise. Ingredients are chosen with purpose. Sauces are built in layers. Plating is

approached as a visual dialogue.

His ability to translate traditional Caribbean flavors into fine dining contexts sets him apart in a

competitive landscape. He often takes inspiration from everyday ingredients and reimagines

them in elevated formats. For example, a plantain may become a chip or crisp garnish; cassava

may be transformed into a gnocchi; jerk seasonings may infuse duck or lamb.

Just as important as taste is presentation. Chef Hoyte believes that the way a dish is plated

influences how it is received and remembered. His compositions are vibrant, texturally dynamic,

and constructed to engage guests from the moment the plate hits the table.
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