
To book your event, please call us 

860 . 72 7. 8 75 2  
or email 

catering@firebyforge.com

follow us:    firebyforge

We add an 18% “Compensation & 
Benefits” charge to all orders, which 

allows us to pay our staff a living wage 
and provide access to benefits. Tipping 
is never expected, always appreciated.

When you dine with us or use our catering, you help underwrite  
Forge City Works® on-the-job culinary training and food access programs 

CATERING
firebyforge.com

connections
fueled x food
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B R U N C H  P R I X  F I X E  M E N U  |  MINIMUM OF 15 PEOPLE

BAKERY/SALAD + ENTREE + DESSERT |  $24.95 PP

select one choice:

MUFFIN OF THE DAY 

CINNAMON ROLL
cream cheese icing, served warm

TIJUANA CAESAR SALAD
baby gem romaine, parmesan frico, cheesy masa 
croutons, roasted tomato, original tijuana caesar 
dressing

BANANA BREAD FRENCH TOAST  
caramelized bananas, whipped cream

select one dessert:

CHOCOLATE LAVA CAKE  
raspberry coulis, sugared raspberries, dulce de 
leche ice cream, whipped cream 

FLAN DE CAFÉ  
coffee cream cheese flan, almond coffee crumble

HOUSEMADE SORBET
seasonal

HOUSEMADE ICE CREAM
seasonal

select one entree: 

FXF WAFFLE  
blue corn masa waffle, served with real maple syrup & 
butter with fresh fruit, yogurt & granola 

HUEVOS RANCHEROS
two eggs your way, tostones, chipotle black bean 
spread, pico de gallo, avocado crema, queso fresco, 
ranchero sauce

CROQUE MADAME
smoked ham, swiss cheese, two eggs your way, 
parmesan crust, sourdough, mornay sauce

STEAK & EGGS   +6
FxF signature seasoning, prime ranch steak, two eggs 
your way, hashbrowns, sourdough toast

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Our food may contain or come into contact with common allergens, such as dairy, eggs, wheat, soybeans, sesame, tree nuts, peanuts, fish, 
shellfish or wheat. Prior to ordering, please let us know if anyone in your party has an allergy or special dietary need.  All chicken on menu is Halal certified.


