
	
         WHERE FLORIDIANS GO TO EAT, DRINK, AND RUB ELBOWS LIKE PARISIANS, ‘IT’S VERY FRENCH’ 

STEP INTO A SIDEWALK BISTRO IN PARIS WHEN  
O GOURMET FRENCH BISTRO & CATERING  

OPENS MARCH 15TH RIGHT IN THE HEART OF DOWNTOWN STUART 
FOR IMMEDIATE RELEASE 

March 6, 2019 – Stuart, Fla. – Chef Olivia Binn-Ostrow is pleased to announce the opening of her latest 
business venture, O Gourmet French Bistro & Catering, a French restaurant woven with authenticity and 
adorned with a tapestry collection of Binn-Ostrow’s life. O Gourmet French Bistro & Catering, a quaint, 
intimate setting, just off the main Ocean Avenue pass in the heart of Downtown Stuart will open its doors 
to discriminating dining enthusiasts 5 p.m. on Friday, March 15th at 320 S.E. Denver Avenue.  

Bringing her passion with her move to Jensen Beach in 2017, Binn-Ostrow launched her catering and 
events business “A Food Affair” and in just under two years garnered the coveted “Taste of Martin 
County” award for best dessert. With much celebrated success, she has since been invited to present at 
popular food festivals and to host and cook at some of the area’s finest restaurants, and in private dining 
rooms, and venues. 

A step off the sidewalk into O Gourmet French Bistro & Catering is a step into the experience and life’s 
celebration of its owner, Chef O.  The atmosphere portrays a vehement zest for everything ‘French,’ from 
the diverse menu offerings and eclectic array of patterns, colors and unique collector’s fare. In every 
direction the eye is treated to vintage furniture, artwork, remnants of Chef O’s childhood, family and 
plenty of ‘new and trendy’ woven in to the mix.  

The setting is a genuine reflection of the diverse and colorful life she has led.  A native of Paris, France, 
Chef O first learned to cook at a young age at home in the family kitchen. Olivia’s early affinity for 
American culture and a desire to explore it has taken her on a journey that she calls, `an eclectic collection 
of things in my life,’ culminating with the March 2019 opening of O Gourmet French Bistro & Catering. 

To complement her offerings in the rooms of her ornate, ‘self-designed’ bistro, she has built a team to suit 
her high-level expectations for an authentic, French dining and wine experience that is like no other.  Chef 
O will personally cook dinners with a team of sou chefs who will work to accompany her in the large, 
open state-of-the-art kitchen with lunches, desserts and tapas. Binn-Ostrow’s hand-picked, expert 
Sommelier Amanda, an Advanced Sommelier, known for her longtime, primo catering to clientele of The 
Breakers, who demands the quality of a fine-dining wine cellar to accompany culinary treats. Ozer knows 
French wine and will mix and mingle with customers, sharing the finest selections from the top regions of 
France that pair expertly with everything from brunch that offers an amazing, `build your own tower’ 
experience and French cheese samplings at the Bar-A-Vin; to dinner and dessert in the dining room, or on 
the patio.   

For late bites, customers can order up tapas and wine, seated in the ornately-chic decorated lounge with 
couches, chairs, chandeliers, and all things French, like low-lit lighting and naturally, a family-style 
dining table that seats parties to suit. “We pull up chairs and move tables here and everybody rubs 
elbows…It’s very French,” said Binn-Ostrow.  



O Gourmet French Bistro & Catering-Hours of operation are: Lunch: Tuesday-Friday 11a.m. – 3:00 p.m.; 
Dinner Tuesday- Saturday 5 p.m. – 11p.m.; Brunch: Saturday and Sunday 10a.m. – 3p.m.  Reservations 
are recommended by calling (772) 678-6640. 
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