
P R I X  F I X E

When you dine with us or use our catering, you help underwrite Forge City Works® on-the-job culinary 
training and food access programs.  
 
We add a 19% Benefits & Equity 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.

To book your event, please call us 860.727.8752 or email catering@firebyforge.com

f i reby fo rge . com

Minimum of 15 people



B R U N C H  FAM I LY–STY L E  M E N U

f i r e b y f o r g e . c o m

*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, or shellfish. 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.

FAMILY–STYLE  —  $27 PP

package includes coffee / tea service, juices, and soft drinks
specialty coffee / espresso and cocktails available at an additional charge

all selections are served family style 
 
KARRIGAN’S PASTRIES & BAKED GOODIES
assortment of pastries
 
FRUIT SAL AD  

POTATO HASH 
 
select one choice: 

SCRAMBLED EGGS 
cream cheese & chives 

FARMER’S MARKET FRITTATA  
 
select one choice: 

APPLEWOOD SMOKED BACON

PLANT-BASED JUST EGG SCRAMBLE   +2 pp

PLANT-BASED BACON   +2 pp

select one choice:

GRAHAM CRACKER WAFFLES  
syrup & butter 

PUMPKIN BREAD FRENCH TOAST   
cream cheese glaze, candied walnuts, whipped cream, syrup

Fire by Forge is a social 
enterprise of  

Forge City Works

We add a 19% Benefits & 
Equity 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. 

Proudly sourcing from 
local farmers, artisans, 

and makers


