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New Winter Fall 2011 Catering Menu|Allure Catering New York

By Frederic Legrand

Dated: Sep 16, 2011

Allure Catering New York is launching a new web site reflecting the latest fall and winter menu 2011. Chef
Philippe has included venison medaillon, lobster bisque and farm raised capon to its catering menu.
Contact our catering chef at 212.585.0808.

Allure Catering located on the Upper East Side of New York is updating its fall and winter menu with
many new main courses such as venison medallion, lobster bisque, poached foie gras. You can view our
new york catering menu at 
 
 http:// www.allurecatering.com/catering-services-menu.html
 
 Terrine of Duck Foie Gras
 Homemade duck foie gras marinated in sauterne.
 Served with toasted brioche
 and spiced fig and apple chutney drizzled with a Merlot glaze
 
 Grilled Foie Gras and Mission Figs on French Toast
 Foie gras, Served room temperature, presented with a fig chutney
 and a balsamic vinegar and fig jus reduction
 
 Also for this winter our catering chef, Philippe Feret, will be offering all the french classic festive dessert
like the "Croq En Bouche".
 
 http:// www.allurecatering.com/dessertcateringnyc.html
 
 Chef Bio:
 Chef Philippe Feret has worked in some of the finest kitchens in France and the United States. In his
catering company Allure Catering, and his restaurant Brasserie Julien, Chef Feret relies on his creativity
and his impeccable taste to develop and provide innovative dishes to be enjoy in a romantic intimate setting
that he designed. Since moving to New York City, Chef Feret has served as executive chef at Tentation,
Potel et Chabot Catering and banquet chef at Tavern on the Green, followed by executive chef positions at
Maurice in Le Parker Meridien Hotel, and The Regency Hotel. He was selected to open Restaurant
Associates' Café Centro, (New York Times: two stars) and to reopen Windows on the World. Currently,
Philippe takes pleasure in delighting his guests at Brasserie Julien, his Upper East Side jewel box
restaurant, as well as catering for social events and major cultural institutions and corporations. As
executive chef and co-owner of Brasserie Julien, the popular authentic french brasserie, Feret celebrates his
memories of Michelin Parisianrestaurants, Le Doyen, Maison Prunier, and Le Taillevent, he returned for
frequent stints at Maison Feret, each experience contributing to his cooking style and adding depth to his
knowledge of creative French dishes. Chef Feret has appeared on network and cable television,including
the Food Network, beeninterviewed by numerous major national and local consumer and industry
publications such The New York Times, New York Magazine, Crain's NY Business, Food Arts, Modern
Foodservice, Total Food Service, and Nation's Restaurant News, and on Bloomberg Radio, Radio France,
The BBC, and has appeared in other international news shows and publications. He has also prepared
special dinners at the James Beard House. Food Arts Magazine published a 6-page cover story on Feret and
Brasserie Julien and calls him the "Home Depot Chef." Chef Feret has also been featured in Time Out New
York and had another 6 pages devoted to Allure Catering and his menus in the debut issue of Exquisite
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Bride.
 
 About our New York Catering Services
 Allure Catering has a unique, personalized approach to planning all the fine details for your corporate
event or fundraiser. We work with you every step of the way to ensure that your cocktail reception, trade
show, holiday party, formal dinner, or any other kind of special event is a memorable occasion and
complete success from start to finish. We can accommodate events ranging in size, from 20 to 5,000 guests.
 
 Contact:
 Allure Catering
 1422 3rd Avenue
 New York, NY 10028
 212.585.0808

###

Allure Catering is a french caterering service located in New York City delivery private party and corporate
catering event every where in the tri-state area.
 We can also help you with your event planing or decaor of your event.
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