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PARTNER INTRODUCTION

AN INTRODUCTION FOR PARTNERS

Seasonal catering
for New Yorkgatherings.

Thoughtful, custom menus for events where the =
food is part of the experience.” = .|
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Market-led. Made from scratch.

Le Monde creates food with the care of a private dinner and the ease of a
well-run event.

What shapes a Le Monde menu

The season The guests The occasion
Produce and ingredients chosen Preferences and dietary needs A menu with the right pace,
at their best. considered from the start. feeling, and scale.

Professional-kitchen discipline, brought to the table.

Direct sourcing - Careful preparation - Food made for the moment
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THE SERVICE

Made to fit the table.

Every event begins with the room, the guest list,
and the feeling the host wants to create.

Generous shared dishes, served for a table that

01 .
Family-style wants to gather.

02 . A composed experience for elevated celebrations
Plated service and client events.

03 Seasonal menus tailored to the event, allergies, and

Bespoke menus preferences.

For private tables, celebrations, creative gatherings, and corporate events across NYC.
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THE MENUS

Three ways to begin.

Every menu is shaped around the season, the table, and the occasion.

These are starting points rather than fixed lists.

L’Entrée

One seasonal course built around your preferences.

Le Plat

Three seasonal courses with balance and contrast.

La Dégustation

Five premium seasonal courses and dessert.

$1,000 minimum on L’Entrée

$25

per guest - 40 guest min - $1,000 min

$50

per guest - 3 guest minimum

$100

per guest - 2 guest minimum

Other menus have a $150 minimum order. Delivery throughout NYC is available for an additional location-based fee.
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FOR YOUR CLIENTS

A considered food partner

For clients who value detail, a menu can be one more way to make an
event feel personal and complete.

Start a conversation

We welcome the chance to talk
through an event concept, a menu
direction, or a client tasting.

reservations@lemondecuisine.org
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SCAN TO VIEW

Private tastings available by appointment.

We would be glad to meet your team, hear more about the events you are shaping, and
bring a small tasting to begin the conversation.

—
Le Monde

SEASONAL CATERING - NEW YORK CITY
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