
Greenmarket will bring together some of its   
fishermen with a regulatory agent, a marine        
advocate, and a chef to help untangle questions 
around what fish are sustainable to eat and why 
it’s important to support our local fishing families 
and communities.

Panelists

• Moderated by Colin Alevras, former Chef of the     
former Tasting Room and currently Beverage Director 
at David Chang’s Momofuku restaurants

• Alex and Stephanie Villani from Blue Moon Fish 
• Christopher M. Moore, Chief of Partnerships and                        

Communications in the office of Sustainable        

Fisheries at NOAA Fisheries Service

• Niaz Dorry, Director of the Northwest Atlantic                     

Marine Alliance

Greenmarket snacks and NY State wine  will be served

  GREENMARKET’S EDUCATED EATER SERIES PRESENTS
  A Panel Discussion

Greenmarket is a program of the Council on the Environment of New York City (CENYC). Since 1976, our staff, volunteers and farmers have been 

working together to promote regional agriculture, preserve farmland and ensure a continuing supply of fresh, local produce for all New Yorkers. For 

more information and to make a fully tax-deductible donation, call 212.788.7900 or visit www.cenyc.org

OFF THE HOOK: Why Local Seafood is Sustainable 
Saturday, March 13th at 92YTribeca
3:30 pm - 5:00 pm 

Tickets available at 
www.92ytribeca.org/talks - 
click “daytime lectures” 

or by calling 212.601.1000


