
Bon Soir Caterers Leads New York City
Caterers With Global Flavor Mashups
Reflecting NYC’s Diversity

Bon Soir Caterers introduces new menus, featuring NYC-inspired flavor mashups that offer chef-driven

options for weddings, corporate events, and celebrations.

BROOKLYN, NY, UNITED STATES, November 14, 2025 /EINPresswire.com/ -- Bon Soir Caterers, a

Our updated menus draw

from the many cultures that

shape this city, giving hosts

flexible options that feel

fresh, familiar, and tailored

to the way guests enjoy food

today.”

Executive Chef

Brooklyn‑based full‑service caterer serving the New York

City metro and tri‑state area since 1977, announced 2025

menu updates that foreground “global flavor mashups”

inspired by New York City’s cultural mosaic. The program

pairs chef-attended stations and cocktail-style menus with

multicultural pairings—designed for weddings, corporate

events, mitzvahs, outdoor celebrations, and venue

partners citywide. The initiative reflects what many New

York City caterers are seeing across events: guests

embrace familiar favorites reimagined through diverse

regional influences, executed with elevated sourcing and

presentation.

Explore menus and request a quote by visiting https://www.bonsoircaterers.com/ or calling

718‑763‑9420.

Fusion that reflects New York City

Event planners report sustained demand for menus that both surprise and include, ranging from

globally inspired canapés to interactive stations. Recent 2025 event roundups highlight the rise

of chef-attended experiences, plant-forward variety, and refined non-alcoholic pairings that

broaden inclusivity for mixed-preference audiences.

What’s new on the 2025 fusion menus

Korean-Italian small bites, such as kimchi arancini with scallion-sesame gremolata, and a

gochujang-tomato glaze for passed service.

Levantine‑Latin mashups, including shawarma‑spiced empanadas with herbed tahini and

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


cilantro‑lime relish.

Caribbean‑East Asian pairings like jerk chicken bao with pickled vegetables and

charred‑pineapple chile.

Mediterranean‑Japanese ideas such as tuna crudo with preserved lemon, shiso, and olive oil

ponzu.

South Asian‑American comforts (e.g., masala mac with turmeric crumb) sized for cocktail

receptions.

Menus scale from 50 to 500+ guests across various service formats, including chef stations,

passed canapés, buffets, family-style, and formal plated dinners. Public menu materials

emphasize locally sourced produce where possible, sustainable seafood, and antibiotic‑free

meats, alongside expanded vegetarian and vegan options.

Service footprint and partner offerings

Bon Soir Caterers offers off-premises catering services across New York City and the surrounding

region, coordinating rentals, staffing, and venue logistics. Outdoor formats utilize the company’s

integrated live-fire partner offerings for large-format grilling, while indoor and tented setups

feature modular stations designed to minimize crowding and maximize flow. The bar program

features curated wine and spirit lists, alongside sophisticated zero-proof pairings to complement

plated, buffet, or station-driven menus.

Quality, sustainability, and inclusivity

The culinary team emphasizes seasonal planning, portion-controlled design, and waste-

reduction practices that align with client expectations and venue requirements. Vegetarian and

vegan pathways mirror the main menu’s flavor logic rather than serving as afterthoughts,

helping mixed‑diet guest lists enjoy a cohesive experience. Across formats, mise-en-place and

reheating strategies are engineered to optimize travel time, station ergonomics, and consistent

plating at scale.

About Bon Soir Caterers

Founded in 1977, Bon Soir Caterers is a Brooklyn‑based, full‑service, off‑premises catering

company serving the New York City metro and tri‑state area. Located at 1421 E 63rd St.,

Brooklyn, NY 11234, the team specializes in weddings, corporate events, mitzvahs, outdoor and

tented celebrations, cocktail receptions, and formal seated dinners. Offerings include chef-

attended stations, plant-forward menus, comprehensive bar and zero-proof programs, and live-

fire options for large-format events—paired with venue-savvy logistics and attentive service.
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