
Welcome...

As New Yorkers, we speak the language of 
food fluently. Uptown, downtown, across 
boroughs, New York is a center of culinary 
influence, providing easy access to cuisines 
from every corner of the world.

Tonight, we make global even more local. 
This year’s Taste Event brings together 
New York’s top talent—chefs, restaurateurs 
and mixologists—who make dining an 
unforgettable experience by letting us 
experience the best the world has to offer. 

We invite you to dig into this event with 
gusto . . . it’s a one night, one stop, one-of-
a-kind opportunity to savor the exquisite 
global flavor of New York.

Enjoy!

Gillian Duffy
culinary editor

Monday, NoveMber 7, 2011 
Skylight Soho, NYC

Your passport to global cuisine
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NORTH AMERICA

Blue Hill &  
Blue Hill  
at Stone Barns
Dan Barber
Modern American

Dovetail 
John Fraser
Modern American

Gilt
Justin Bogle
Modern American

Gramercy 
Tavern
Nancy Olson
Modern American

Porter House  
New York
Michael Lomonaco
Wayne Harley Brachman
Modern American

Recette
Christina Lee
jesse schenker
Modern American

Red Rooster 
Harlem
Marcus Samuelsson
Modern American

Telepan 
Restaurant
Bill Telepan
Modern American

Veritas
Sam Hazen
Modern American

Hill Country  
Barbeque 
market
Elizabeth Karmel
Modern American

Lani Kai
Julie Reiner   
Sawako okochi
Modern American

North End Grill 
Floyd Cardoz
Modern American

 

Pegu Club 
Audrey Saunders   
Kenta Gogo
Modern American

The North American menu is as diverse as its 
landscape. From hip urban centers to wide-
open fields and farms, the emphasis is on 
ingredients sourced locally, for food that’s 
authentic, fresh and flavorful. 



Europe

Francois Payard 
Bakery
Francois Payard
French

International 
Culinary Center
European

kefi
Michael Psilakis
Greek

La Promenade 
Des Anglais
Alain Allegretti
French

Le Caprice
Ed Carew
British

Lincoln
Jonathan Benno
Italian

Bar Basque
Yuhi Fujinaga
Spanish

Benoit
Philippe Bertineau
French

Boulud Sud
Aaron Chambers
Mediterranean

Ciano
Shea Gallante
Italian

Corton
Paul Liebrandt
French

Millesime
Laurent Manrique
French

Salinas
Luis Bollo
Spanish

Tertulia
Seamus Mullen
Spanish

European cuisine evokes the rich heritage 
and diverse geography of countries 
treasured for their culinary inspiration. 
Embark on a world-class gastronomical tour 
of Europe, without the need for a passport. 

Ai Fiori
Michael White
Italian

Aldea
George Mendes
Portuguese



Asia

Qi Bangkok 
Eatery
Pichet Ong
Thai

Red Farm
Joe Ng
Chinese

Spice Market
Anthony ricco
Singaporean

Asian cuisine is steeped in traditions that 
create a feast for the eyes and the palate. 
Experience a delicious array of indigenous 
spices and ingredients as you sample 
Asian-inspired dishes presented by today’s 
culinary masters.

15 East 
Restaurant 
& Sushi Bar
Masato Shimizu
Japanese

Baoguette
Michael Bao Huynh
Vietnamese

brushstroke
Isao Yamada
Japanese

Fatty Crab
Corwin Kave   
Zakary Pelaccio
Malaysian

MÀ PÊche
Paul Carmichael
Vietnamese

Morimoto
Masaharu Morimoto
Japanese

Niko
James London
Japanese



Middle East/India OceanIa Latin AMerica NOTES

Be transported to a 
bustling marketplace, 
teeming with exotic 
aromas, simmering 
delicacies and 
exciting new flavors 
to discover. Visit our 
Middle Eastern and 
India area to connect 
to the heart and soul 
of these intriguing 
cultures.

ilili
Philippe Massoud
Lebanese

Junoon
Walter D’Rozario  
Aliya LeeKong
Indian

Embracing alluring 
destinations like 
Australia, New 
Zealand and Fiji, a 
visit to our Oceania 
region delivers you to 
a paradise where the 
cuisine is modern, 
eclectic and truly 
innovative. 

Public
Brad Farmerie
New Zealand

SHO Shaun Hergatt
Shaun Hergatt
Australian

The energy and 
spirit of Latin 
culture sizzles in its 
distinctive cuisine. 
Treat your palate to 
a blend of irresistible 
ingredients and 
artistry, as New York’s 
top Latin American-
inspired chefs 
satisfy your taste for 
adventure. 

Nuela
Adam Schop
Latin American

Toloache
Julian Medina
Mexican



Thank you to OUR GIFTBAG PARTicipants
Burt’s Bees, Bordeaux, CASCAL, Cascade, City Harvest, Dallis Bros. Coffee,  
Dulcet Cuisine, Food Should Taste Good, Five Mountains, Garofalo Pasta,  
HSBC Premier, Hoegaarden, Icelandic Glacial, Justin’s, Liddabit Sweets,  

Murray’s Cheese, Ovenly, Pirate’s Booty, SchoolHouse Kitchen, Saucy by Nature,  
Simon & Schuster, Simply7 Snacks, Sir Kensington’s Gourmet Scooping Ketchup, 

Spring44, Tic Tac®, Vinturi, Weleda, Welcome Books

SPECIAL THANKS TO
Icelandic Glacial, Mille Fiori Flowers & Events, Taylor Creative,  

Something Different Party Rental, Winebow

participating sponsor

charity partner ticketing partner

media partner

official sponsors

presenting sponsor


