
Bon Soir Caterers Announces Heritage‑Driven
Fusion Menus—Leading a Trend Among New
York City Wedding Caterers

Bon Soir Caterers launches heritage-driven fusion wedding menus in NYC, blending cultural traditions

into personalized dining experiences for couples.

BROOKLYN, NY, UNITED STATES, September 19, 2025 /EINPresswire.com/ -- Bon Soir Caterers, a

Our menus give couples the

chance to share their

backgrounds through food

in a way that feels personal

and natural, creating a

dining story their guests will

truly connect with.”

Executive Chef

full-service, off‑premises catering company serving New

York City since 1977, has announced a new lineup of

heritage-driven fusion wedding menus designed to help

couples blend their cultural backgrounds into one cohesive

culinary story. The program reflects the momentum

among New York City wedding caterers toward

personalized, globally inspired dining that feels intimate,

experiential, and unmistakably local.

Couples can request a consultation and tasting to begin

crafting a heritage‑driven fusion menu that matches their

venue, season, and guest list. 2025–2026 dates are now booking at

https://www.bonsoircaterers.com/.

Across the five boroughs, couples are asking caterers to go beyond a standard tasting and create

menus that speak to who they are. Bon Soir’s approach begins with a collaborative consultation

and tasting where families can share traditions, beloved ingredients, and the moments they

want guests to remember. From there, the culinary team curates dishes that respectfully

combine techniques and flavors—always ensuring balance, seasonality, and a polished service

plan.

Thoughtful fusion without compromise

Bon Soir Caterers' heritage-driven menus are crafted to be both authentic and cohesive. Rather

than stacking disconnected dishes, the team composes a progression that feels natural, whether

the couple is combining Caribbean and Italian flavors, Korean and Southern American

influences, or classic Jewish fare with contemporary Mediterranean plates.

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


- Interactive chef stations: Live pasta, bao, sushi, or carving stations that invite guests to engage

with chefs and customize plates.

- Plant‑forward luxury: Vegetarian and vegan mains showcased as signature entrées, not

afterthoughts.

- Global small plates: Cocktail‑hour bites that bridge culinary traditions—e.g., jerk‑spiced

arancini, kimchi crostini, or harissa‑glazed cauliflower skewers.

- Allergy‑aware labeling: Clear notation and service protocols for common allergens and dietary

preferences.

- Responsible sourcing: Emphasis on fresh, locally sourced vegetables, pasture-raised meats,

antibiotic‑free poultry, and sustainable seafood whenever possible.

“Every couple has a different way of telling their story through food,” said Jeff Riley of Bon Soir

Caterers. “Our job is to honor those traditions, layer in seasonality, and deliver an experience

that feels seamless from cocktail hour to last dance.”

Bespoke bar service and zero‑proof pairings

To complement fusion menus, Bon Soir offers bar packages ranging from beer‑and‑wine to

premium open bar, plus custom and signature cocktails. For inclusive experiences, zero‑proof

pairings and spirit‑free cocktails can be matched to courses, ensuring non‑drinking guests enjoy

the same level of craft and care.

Personalization continues to be a defining theme in NYC wedding planning, with couples seeking

ways to celebrate heritage, host diverse guest lists, and create memorable, shareable moments.

Fusion done well—supported by tight kitchen execution and attentive service—offers a practical

path to inclusivity without sacrificing the polish expected at a city wedding.

Heritage‑driven menus succeed when the operations match the ambition. Bon Soir’s event leads

coordinate service style (plated, family‑style, or hybrid), station layout, and pacing, so the menu

reads as one narrative. Late‑night “second‑wind” bites—like petite sliders, spiced fries, or

nostalgic sweets—keep the dance floor energized.

Sample menu inspirations

Examples below illustrate how Bon Soir blends familiar techniques with cross‑cultural flavor.

Final menus are always customized in collaboration with the couple.

- Italian × Caribbean: Citrus‑marinated branzino crudo with mango and basil; jerk‑spiced

arancini with pepperonata; guava‑ricotta mille‑feuille.

- Indian × Mexican: Tandoori chicken tostadas with cilantro‑lime yogurt; paneer‑asado skewers

with tomatillo mint chutney; cardamom tres leches.

- Korean × Southern American: Gochujang-lacquered short rib with creamed corn grits; kimchi

slaw on hot-honey cheddar biscuits; black-sesame pecan tart.



About Bon Soir Caterers

Founded in 1977 and based at 1421 E 63rd St., Brooklyn, NY 11234, Bon Soir Caterers is a full-

service, off-premises caterer serving weddings and milestone events throughout New York City

and the tri-state area. The team pairs the flexibility of a boutique caterer with decades of

food‑service experience, emphasizing fresh, locally sourced vegetables, pasture-proven meats,

antibiotic‑free poultry, and sustainable seafood whenever possible. Services include chef‑driven

menus, professional staffing, rental coordination, and bar programs tailored to each event.
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