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The three restaurants that got my attention for this project were, Cafe Boulud, Del Posto and Rouge Tomato. But the one that I would really like to visit is Cafe Boulud.  This restaurant has always been in my interest not just because of the amazing chef that created it Daniel Boulud, but also because of the reputation with three stars on NY Times and one Michelin star and of course it’s delicious French cuisine that people always talk about. I really think that it would be a great experience hope to learn from it as much as I can. 
This restaurant is located on 20 E76th St at the Upper East Side. Café Boulud was first open in 1998. It is a French style restaurant that its part of a huge chain here in New York and other parts of the world. The inside of the restaurant looks just wonderful; it seems very elegant and unique. The colors of the inside are not scandalous they are more like calm and dark; the right place to have an amazing time with family and friends. The outside of the restaurant is also very presentable and during the summer this place is completely full. I had passed the restaurant during the summer and they have to open tables outdoors as well in order to sit more people. The Chef owner of course is Daniel Boulud, but the restaurant is being run by the executive chef Aaron Bludorn. Chef Aaron Bludorn attended to the Culinary Institute of America and started at Cafe Boulud in the fish station working his way up. 
For this project I will be going with Adolfo Cruz, who is my partner and Beberly Garcia, my youngest sister. I am really expecting the best customer service and a great greeting. I had been in the industry for more than four years and I always try to give the best of me. I am in the back of the house now but previously I was in the front of the house with great costumer service experience, I hope to be treated as I used to treat my customers. What excites me the most is the desserts. Since I am doing pastry now and it really fascinates me I dying to try some of this French pastries. My whole life I had only know Mexican dessert and I have a knowledge on Italian desserts since I work for a Italian restaurant but I have always think that French desserts are harder to make and more tasty than any other, also French pastries in my opinion are more elegant and pretty.
The reservation will take place on Sunday 25, at 10pm. The person that answered the phone was very polite and educated. Her voice was clear and she was very nice to me. She said her name when she answered the phone but I was very nervous and completely forgot about it. I told her that I was doing a project for school and she sounded very understandable about it. I was expecting this phone call to be shorter and faster but the person sounded so helpful and asked me many questions. 
https://www.danielboulud.com/restaurants/new-york-city/cafe-boulud
