New York City College of Technology, CUNY
Department of Hospitality Management

Janet Lefler Dining Room

MEMORANDUM

To: Professor Rosa Abreu, Director of Service
From: Daniel Vega, Student
Date: 03/08/2018
Re: A New Link in The World’s Most Expensive Restaurant Chain

This week NY Times Food Journalist Pete Wells reviews what he calls “the world’s most expensive restaurant chain”, L’Atelier de Joël Robuchon.  Located in the Chelsea area of New York, chef Joël Robuchon 11 other restaurants of the same name are located in parts such as Bangkok, Paris, Singapore and even Shanghai. 

L’Atelier U-Shape bar design is inspired by Japanese sushi bars in where guest sit and wrap around the bar. L’Atelier offers luxurious plating design and offers items such as caviar and foie gras.  In addition, L’Atelier offers baked goods such as baguettes and desserts-all made in-house, including the chocolate that is offered near the end of your meal.

While I do recommend dinning at L’Atelier, please note the seasonal tasting menu can run for about $325. 

Thank You.
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Providing Over 65 Years of Quality Service to the Hospitality industry
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