REGINA CASTRO LEAL

A WALK AROUND THE WORLD



Our Stops:

Coffee + Tea - BBF

Scones - Mary O’s Irish Soda Bread Shop
Brunch - Cafe Mogador

Dinner - Boucherie

Dessert - Caffé Pama

VISIT US AT

66 5th Ave
New York, NY 10011



s S

FIRST STOP

AUTHENTIC JAPANESE COFFEE + TEA

This authentic Japanese restaurant introduces the tour with a ritual, emphasizing
precision, calm, and intentional pacing. It reflects how Japanese food culture
prioritizes mindfulness, respect for process, and qualities that contrast with faster,
louder cafe environments that are common in NYC.

* Drinks are prepared carefully, one at a time LOCATION
* Space is quiet and controlled, even during
busy hours 177 Ludlow St, New York,

e Menu focuses on coffee and tea rather than
overwhelming options

NY 10002



SECOND STOP

TRADITIONAL IRISH SCONES

Traditional Irish bread culture is rooted in
home baking. The scones offered in this stop
represent food as comfort and continuity.
After the cafe's calm pace, this stop feels
grounding and familiar, showing how
different cultures express care and
community through their food.

* The smell of baked bread is noticeable from
the outside of the store

* The interior feels compact and welcoming
rather than polished

* The space encourages quick but friendly
exchanges

LOCATION

93 1/2 E 7th St, New York,
NY 10009




THIRD STOP

MOROCCAN BRUNCH

Moroccan cuisine is traditionally communal, built around long meals, shared
plates, and conversation. In this stop, hospitality is functioning as a cultural value.
It encourages people to stay, talk, and eat together, much like Moroccan food
culture. We take a shift from individual rituals to collective presence through

food.

* Tables are often shared or closely

arranged LOCATION
* Space is lively, with overlapping
conversations, music, and movement 101 St Marks P, New York,

Dishes are a signature mix of savory and
sweet flavors

NY 10009



FOURTH STOP

FRENCH DINNER

French cuisine is known for its precision,
presentation, and the performance of the
meal. This stop showcases how culinary
hierarchy and tradition influence dining
experiences. As dinner, this stop feels more
formal, reinforcing how culture shapes not
just what we eat but how we eat.

e Courses arrive in a clear sequence

* |t has high-quality, seasonal ingredients
and rich, flavorful sauces.

* The atmosphere is quieter and more
contained than at earlier stops

* Meals become performances

LOCATION

225 Park Ave S, New
York, NY 10003




FIFTH STOP

ITALIAN ICE CREAM

This final stop centers on simplicity and joy. In Italian culture, gelato is mixed into
daily life and public space, showing how dessert functions as a social practice.
Ending the tour with gelato softens the experience and offers a moment of
enjoyment after a day of cultural transitions through food.

* Gelatois displayed openly, emphasizing

color and texture LOCATION
e Flavors reference tradition rather than
novelty 77 Irving PI, New York, NY

e Customers linger outside, continuing
conversations as they eat

10003



VISIT US AT

66 5th Ave
New York, NY 10011

Thank you!



