
When tradition and passion become creation

Catering 
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Sharing our passion for excellence in food and service    
catering leaves no detail, however small, unnoticed. From making each and 

every item in our kitchen, to responsibly sourcing artisan and organic products, we excel 
for clients who demand the best. Our one-of-a-kind combination of market, café, and 
catering departments provide unique capabilities that no other local caterer can replicate: 
access to the world’s best purveyors, exceptional quality ingredients at fair prices, and 
some of the country’s most experienced and passionate food professionals. From hearty 
small Focaccia platters for your office party to lavish black tie dinners. Our team can 
design and guide you with your projects and special events worldwide. Chef and owner 
Philippe Forcioli brings you some of the best cuisine from his experience at  Jean-Georges, 
Cipriani and the famed Orient Express train. Our global knowledge makes us the premiere 
choice of those who seek quality and perfection in their projects and events.

Our Professionals   
The way to make sure any event goes flawlessly is to have experienced professionals at 
your side. Greenfire’s catering team will oversee everything from menu selection, rentals, 
décor, and service. We believe that all the pressure should be on us, leaving you and your 
event as stress-free as possible.

Our Menu
Whatever the event, we want to make the menu selection as easy and exciting as possible. 
You can order off our delicious catering menu, or meet with one of our catering planners 
to custom design your menu. It’s that simple. And for the holidays, don’t forget we also 
offer seasonal menus.

Custom Catering
 will custom cater the event of your dreams. We will bring Greenfire right to 

your home, office or location of your choice. We’ll make all your food from scratch and 
have it served by well trained, passionate professionals.
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eaSY OrDer
CHeCKLiSt

Ready to order?
Just call  and we will take care of the rest 

24 hours notice required for all orders

limited items available for same day orders

determine the date and time you would like your order

decide if Pick-uP or delivery works best for your occasion

determine the number of PeoPle and Plan your menu

Give  a call and ask for a caterinG Planner 
to helP you finalize your order

you can also email us at catering@greenfiremarket.com

your order will be ready when you need it 
with everythinG you need for a tasteful event 

that is sure to imPress your Guests

All prices are subject to change at anytime 
 due to availability and market price
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Focaccia is one of the most popular and ancient types of 
breads. Originating from the ingenuity of peasants 
and rural farming families who made up for their

lack of resources with boundless innovation. 
We are proud to present our Focaccia Pizzas with 

creative and delicious toppings.

three cheese 
Provolone, parmesan, mozzarella and red sauce

Roasted Farm Vegetable 
Vegan option available
Wild mushrooms, bell peppers, squash, broccoli, 
onions, pesto, goat cheese and mozzarella

Cajun Wild Boar/Pheasant
Mushroom
Wild boar sausage and wild mushrooms,
sour cream, garlic, parmesan and Gruyere cheese

meat butcher
Italian sausage, pepperoni, mozzarella 
and red sauce

Prosciutto & Goat Cheese
Prosciutto di Parma, spinach, goat cheese, 
gruyere and parmesan with red sauce

Wild Mushroom Three Cheeses
Sour cream, garlic confit, gruyere, parmesan 
and mozzarella

Hawaiian Pineapple & Ham
Pineapple and ham. Provolone and 
parmesan cheese

Shrimp Bacon & Provolone
Red sauce, diced shrimp, bacon and provolone 
cheese, gouda and parmesan

vegetarian 
Italian Sausage & Peppers
Organic tofu and sundried tomato sausage, 
red peppers and onions. Provolone and red sauce

6 focaccia Pizzas serves 6 to 8 | $40

12 focaccia Pizzas serves 12 to 16 | $75

24 focaccia Pizzas serves 24 to 32 | $150

48 FOCACCIA PIZZAS serves 48 to 64 | $280

Individual order $8 each

FOCaCCia
PizzaS
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Good For You Wraps
Choose any assortment of our GFY Wraps,
 Or our chef will create you an assortment

of our most popular options

What is a G.F.Y. Twist?
Choose your main ingredients from the list below, 

and we’ll wrap them in our wood fired 
flatbread and top with our house blend of 

cheese and fresh herbs

All G.F.Y. Twists have Mesclun salad mix, 
tomatoes, red onions and roasted zucchini

Choose two items per G.F.Y. Twist
Asparagus - Chicken - Salmon
Avocado - Fresh Mozzarella

Turkey - Ham – Bacon

Twists come with your choice 
of homemade dressings:

Ranch | Caesar | Shallot | Balsamic

Wraps for 5 | $40

Wraps for 10 | $75

Wraps for 20 | $140

Wraps for 30 | $200

Individual order $8 each

g.F.Y.
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HOT Sandwiches
Philly Steak

Sliced New York with caramelized onions 
and provolone cheese 

Chicken Breast 
Chicken breast, tomatoes, bacon, red onions 

and gouda cheese 

Croque Monsieur
Virginia ham and Swiss cheese baked 

with an artisanal white sauce

Blackened Chicken Melt
Blackened chicken breast, caramelized onions, 

mushroom and mozzarella cheese

New York Deli Reuben 
The most tender corned beef, sauerkraut, 
Swiss cheese and 1000 island dressing

Brie & Smoked Salmon Melt  
Norwegian smoked salmon, brie cheese, 

red onions, capers and spinach

Assorted Hot Sandwich Tray 
for 10 | $90 with chips & cookies

Individual Sandwich | $9.50
with chips & cookies

COLD Sandwiches
Avocado B.L.T

Avocado, crisp bacon, tomato, romaine lettuce

Turkey Club
All natural turkey breast, avocado, crisp bacon, 

tomato and romaine lettuce

Chicken Salad
All natural chicken breast salad with mayonnaise, 
celery and red onions, sliced lettuce and tomato

Farm Vegetable 
& Fresh Mozzarella

Fresh mozzarella, tomato, red onions, yellow squash 
and romaine lettuce

the venetian meats
Prosciutto ham, salami, Virginia ham, provolone, 

tomato, red onions and black olives

Assorted Cold Sandwich Tray 
for 10 | $80 with chips & cookies

Individual Sandwich | $9.00 
with chips & cookies

FOCaCCia
SanDWiCHeS
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Our beef burgers are all natural 
Grass fed 8 oz patties, served on a brioche bun

Avocado & Bacon Burger
Beef burger topped with avocado, crisp bacon 

and melted white cheddar 

Bleu Cheese & Onions Burger
Beef burger topped with caramelized onions 

and crumbled bleu cheese

Blackened Burger
Beef burger seasoned with blackened spices 

and topped with melted yellow cheddar

Mushroom Provolone Burger
Beef burgers topped with sautéed mushrooms 

and provolone

Golden Bear 
Monarch Ranch Elk Burger

Caramelized onions and cheddar cheese

Avocado Veggie Cheese Burger
Double burger patty with arugula and white 

cheddar, choice of curry or plain patty

Beef Burger with Duck Bacon
Beef burger topped with cheddar cheese 

and duck bacon

Burgers for 6 | $72

Burgers for 12 | $135

Individual Burger | $12

Comes with lettuce, tomato, onion, pickle and chips

Classic Pastas 
From The Old World 

Cajun Shrimp & Sausage Ravioli
Three cheese ravioli, sautéed shrimp and Italian 

sausage with garlic, red peppers and mushrooms 
Lightly spicy tomato basil sauce. Parmesan cheese 

Asparagus & Mushroom Tortellini
Three cheese tortellini with a garlic white wine

 Alfredo sauce baked with Provolone 
and Parmesan cheese

Bacon Chicken Tortellini Alfredo
All natural chicken breast diced with three 
cheese tortellini in a white wine, spinach, 

garlic Alfredo sauce

Pasta for 6 | $48

Individual Pasta $12

Tortellini Fresh Tomato & Basil
Three cheese tortellini with a fresh tomato

 and basil sauce, Parmesan cheese 

Pasta for 6 | $42

Individual Pasta $10

Add Pasta to your Sandwiches or Salads for only $45

BurgerS HOt PaStaS
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Our Sushi and Sashimi are available all year long and varies based 
on fresh fish availability. We only use fresh fish, never frozen. 

Here are a few samples of what we do
Call for prices and availability:

nigiri sushi  
Ahi Tuna  Lehi Snapper  

Scottish Salmon 

Ahi Tuna Roll
Ahi Tuna, avocado, cucumber 

and scallion     

California Roll 
Blue Crab meat, masago, 
avocado and cucumber 

Carpaccio Sashimi 
Lehi Hawaiian Snapper, 

Uzu vinaigrette, 
spiced mango, jalapeno 

and cucumber

Raw Oysters 

one dozen Oysters | $24

Oysters Rockefeller 

one dozen Oysters | $28

SuSHi SaSHiMi

OYSterS



FarM
SaLaDS
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Tomato & Fresh Mozzarella
Mesclun salad, fresh basil, extra virgin olive oil 

and balsamic reduction 

Mediterranean Caesar
Romaine, feta and parmesan cheese, tomato, 
onion, kalamata olive and Caesar dressing 

Strawberry, Orange & spinach
Toasted pine nuts, goat and parmesan cheese,

 shallot vinaigrette

Asparagus with Bleu Cheese 
& Walnut

Baby mixed greens topped with steamed 
asparagus, caramelized walnut and 

crême fraiche Dijon dressing

Small Bowl serves 8 to 10 | $60 
Medium Bowl serves up to 11 to 15 | $70

Large Bowl serves up 16 to 20 | $80
Individual Salad | $10

Add Chicken Breast for $4 per person
Add Fresh Scottish Salmon for $6 per person

Add Steak for $7 per person 
(all medium-no temperature taken) 

Mixed Green House Salad
Baby mixed greens, tomatoes and red onion 

Small Bowl serves 8 to 10 | $30
Medium Bowl serves up to 11 to 15 | $40
Large Bowl serves up 16 to 20 | $50

Individual Salad | $5

Baked Brie & Smoked Salmon
French brie cheese wrapped in a puff pastry

mixed greens, dried fruit and balsamic dressing

Small Bowl serves 10 | $130
Medium Bowl serves 15 | $225
Large Bowl serves 20 | $260

Individual Salad | $14

our dressings 
Ranch | Caesar | Shallot
Balsamic | 1000 Island
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Homemade Soup Selection 
French Onion – Minestrone 

Chicken Noodle – Butternut Squash
Tomato & Chives

Ask about our seasonal selections
Soup for 6 | $25   each | $6
Come with a slice of Focaccia bread

Greenfire Famous Meat Chili 
& Vegetarian Chili

Served with cheddar cheese and Focaccia bread

Chili for 6 | $25   each | $6.50

SOuP CHiLi&

BeVerageS & DrinK
Add Soup to your Sandwiches or Salads for only $20 Serves 6

GreenFire Blend Hand-Roasted Coffee Our famous Signature GreenFire Blend
Served with cups, half & half, sweeteners and stir sticks

Small Box serves up to 12 | $18 Large Box serves 30-40 | $58 

Hot Tea
Small Box serves up to 12 | $18 Large Box serves 30-40 | $58

Truffle Hot Chocolate
Small Box serves up to 12 | $18 Large Box serves 30-40 | $58

Old Fashioned Lemonade Freshly made all-natural lemonade 
Small Box serves up to 12 | $15 Large Box serves 30-40 | $40

orange Juice
Individual |$2.29 Half Gallon Orange Juice | $10

Iced Tea Our Signature Unsweetened Tea 
Served with a bucket of ice

Small Box serves up to 12 | $15 Large Box serves 30-40 | $40 

Soda (Canned)
Coke, Diet Coke, Sprite | $1.39 Bottled Water | $1.89

(Canned)
San Pellegrino Limonata or Aranciata Rosa | $1.75 

JavaMania Espresso Bar Service
Two hours of specialty drink service with trained baristas for up to 300 guests. 

$500 | $100 Additional hour
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Chicken Crêpe
Baked crêpe with chicken breast, mushrooms, 

Dijon mustard and garlic in a white wine cream sauce 
Topped with melted Swiss

Serves 6 | $72 
Serves 12 | $135

Individual Order | $13

CrÊPeS

QuiCHeS

Vegetable Ratatouille Crêpe
Baked crêpe, zucchini, yellow squash, red peppers 

in a fresh tomato and basil sauce
 Topped with goat cheese

Serves 6 | $60
Serves 12 | $115

Individual Order | $12

Traditional French flakey pastry dough filled with 
savory egg custard. Served with mixed greens, 

roasted zucchini and sour cream

❶ Lorraine
Bacon, spinach and Swiss cheese

❶ Farm Veggie
Spinach, mushroom and cheddar cheese

Quiche for 6 | $48 

Quiche for 12 | $96

Individual Order | $8



Page 12 

Bruschetta Tomatoes 
with Parmesan Toast

Marinated tomatoes with fresh basil, garlic and 
olive oil, served with focaccia Parmesan toast

Small serves 8-10 | $20
large serves 15-20 | $35

Bread Basket
An assortment of our focaccia breads. Black olives 

and garlic, sundried tomatoes with bleu cheese, 
parmesan and herbs and yellow cheddar 

Small serves 8-10 | $40
large serves 15-20 | $65

Fresh Vegetable Basket
A beautiful arrangement of fresh seasonal
vegetables served with our signature dip

Small serves 8-10 | $35
Medium serves 11-15 | $45 
large serves 16-20 | $55

Cheese & Fruit Tray
An assortment of imported and domestic cheeses 
and seasonal fresh fruit. Served with a basket of 

freshly baked breads and focaccia crisps

Small serves 8-10 | $50 
large serves 15-20 | $70

Fresh Fruit Tray
An elegant selection of seasonal sliced fresh fruit

Small serves 8-10 | $35
Medium serves 11-15 | $50
large serves 16-20 | $65

Homemade Soups
A hot and flavorful addition to any meal, 
served with freshly baked focaccia bread 

Daily selections may vary.
Call about our seasonal selections.

Serves 6 | $25

French Onion – Minestrone
Chicken Noodle – Butternut Squash

Tomato & Chives

Homemade soup is only $20 when added 
to your Sandwiches or Salads order

PerFeCt 
aDDitiOnS
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BreaKFaSt

Our signature bundled breakfast provides everything you need 
to start the day, perfectly presented for any occasion

1. Pick your breakfast favorites: 
Breakfast Basket or Muffin and Bagel Basket

2. Make your fruit selection: 
Fresh Fruit Medley or Fresh Fruit Tray

Small serves 8-10 | $75
Medium serves 11-15 | $95
Large serves 16-20 | $115

3. Add a Small Box of Coffee for just $18
Small Box of Coffee serves up to 12

BunDLe YOur
BreaKFaSt

Breakfast Basket
An assortment of freshly baked breakfast favorites, 
including cinnamon rolls, muffins, danishes and other 

pastries. Served with cream cheese, butter and preserves
Small 15 pieces | $40

Medium 23 pieces | $60
Large 34 pieces | $78

Muffin & Bagel Basket
An assortment of freshly baked muffins and bagels 

with cream cheese, butter and preserves 
Small 12 pieces | $35

Medium 20 pieces | $50
Large 28 pieces | $65

Fresh Fruit Medley
A bowl of freshly cut seasonal fruits including grapes, 

pineapple and melon
Small serves 8-10 | $30

Medium serves 11-15 | $40
Large serves 16-20 | $50

Fresh Fruit Tray
An elegant fruit selection of seasonal 

fresh sliced fruit
Small serves 8-10 |  $35  

Medium serves 11-15 | $50
Large serves 16-20 | $65

Farm Scramble
Freshly scrambled eggs with cheddar cheese 

and chopped applewood smoked bacon. 
Served with freshly baked Focaccia

Serves 8 to 10 | $60   each | $8

Avocado & Spinach 
Scrambled Egg Wrap

Freshly scrambled eggs with avocado, cheddar cheese
and red onions wrapped in our homemade wraps 

Served with tomato salsa  
10 Wraps | $75   each | $9.50

Ham & Swiss Scrambled Egg Wrap
Freshly scrambled eggs with Virginia ham, Swiss cheese 

and red onions wrapped in our homemade wraps,
served with tomato salsa (Can substitute turkey for ham)  

10 Wraps | $70   each | $9

Wild Berries Crêpes 
French crêpes served with blueberries, blackberries 

and strawberries. Maple syrup 
10 Crêpes | $70   each | $9

California Breakfast Bar
Create your own breakfast parfait with low fat vanilla 
yogurt, toasted granola with fresh berries, served with 

our homemade focaccia sweet crisps
Serves 10 | $45   each | $6
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1. Farmer’s Carrot Cake
Cream Cheese frosting, walnut, coconut flake | $39

2. Strawberry Shortcake
White rum cake, sliced strawberry, 

vanilla bean buttercream | $39

3. Flourless Chocolate 
Ganache Cake

Dense and decadent dark chocolate. 
Gluten Free | $49

4. Wild Berry Charlotte Cake 
Other flavors available

Smooth Chantilly cream mousse cake 
and fresh berries | $39

WHOLe artiSan CaKeS

Let tHeM eat
PieS

5. Cipriani Chocolate 
Ganache Cake

Chocolate genoise cake, raspberry preserve and 
rich ganache | $39

Tiramisu Cake 
(not pictured)

Lady fingers, Italian mascarpone cream cheese 
filling layered with vanilla cake, drizzled 

with espresso and Mauritian vanilla rum | $39

Our 9 inch cakes serve 12 to 18 guests  |  
Pricing on larger cakes may vary 

Single slice of cakes or pies | $5 each

Cakes on display always available for immediate purchase

with caramel, walnuts and pistachio | $19 each

Individual large Cinnamon Rolls | $4 each

CinnaMOn rOLL 

CaKeS 
 

Chocolate Hazelnut filling, vanilla cake 
topped with French buttercream

Serves 10 to 12 | $29

6. Mom’s Apple Pie

7. Wild Maine Blueberry Pie 

8. Coconut Cream Pie

Lemon Meringue Pie 
(not pictured)

9. French Silk Pie

All Pies are $28

Call for info on our most current creations and seasonal pies

BûCHe
De nOëL
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A perfect balance of a sweet dough topped
 with decadent ingredients, making the perfect 

ending to a great meal or a dessert party.

Each Torte Can Be Cut In 8 Pieces
$7 each

1. Nutella & Pears 
with mash mellows

2. Crème Fraiche & Poached Peaches
with Raspberry sauce

3. Peanut Butter & Apples 
with salted caramel

4. Wild Berries & Sweet Mascarpone

6 focaccia torte serves 12 to 16 | $36

12 focaccia torte serves 24 to 32 | $68

18 FOCACCIA TORTE serves 36 to 48 | $95

SWeet
FOCaCCia

tOrte

Café Patou Famous Chocolate Ecstasy
Molten Belgian chocolate cake served with vanilla 

sauce and whipped cream | $5 each

Crème Brulée
Smooth and creamy vanilla custard torched

 with brown sugar top, served with 
raspberry sauce  | $5 each

Belgium Chocolate Tulip
Filled with raspberry mousse | $5 each

Swiss Chocolates
$18 per dozen 

Decorative Gift Box of 6 or 12 or 24
$11  |  $21  |  $39

Macaroons
$12 per dozen

Decorative Gift Box of 8  |  $10

inDiViDuaL 
DeSSertS

tO Die FOr!

1 

3 
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MuFFinS $2.75 each

Blueberry Crumble
Lemon Poppy Seed  |  banana nut

Pumpkin Oat  |  chai spice
Apple Cinnamon Crumble

CuP CaKeS $3.50 each

Plain Ol’ Vanilla
Vanilla cake, vanilla bean buttercream

Bourbon Chocolate
Chocolate cake, bourbon butterscotch frosting

Chocolate Peanut Butter
Chocolate cake, peanut butter buttercream frosting

Raspberry Almond
Almond cake, raspberry jam and 
raspberry almond buttercream

Salted Caramel
Vanilla cake, butterscotch frosting, salted caramel drizzle

Chocolate Spiced Chai
Chocolate cake, Chai cream and vanilla buttercream

Mint Chocolate
Mint chocolate cake, ganache and mint buttercream

S’mores
Chocolate cake, toasted marshmallow frosting, graham garnish

COOKieS $1.75 each

Chocolate Chunk
White Chocolate Macadamia

Peanut butter 
Oatmeal Raisin 

Boxed Sweets Pricing
 Muffins Cup Cakes Cookies

Sweet Box for 10 $25 $32  $15
Sweet Box for 15 $36 $48 $20
Sweet Box for 20 $48 $62 $28
Sweet Box for 30 $68 $85 $38

SnaCKS BarS $3 each

Brownie
Fudgy brownie to die for

Blondie
Brown sugar and butter bar, baked with pecans

Lavender Lemon Bar
Classic lemon bar, hint of lavender
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 COCKtaiL PartY 
aPPetizerS

Buffalo or Barbecue Chicken Wings
Classic American wings served with 

bleu cheese dressing and celery
$10 per dozen

Shrimp Dijon
Shrimp in a mushroom Gruyere cheese sauce

$36 per dish  (Serves 8 to 12)

Large Blackened Sea Scallops
Marinated with fresh basil and served with

 a cucumber tomato relish
$39 per dozen

Mini Baked Brie
French brie cheese wrapped in a puff pastry

$26 per dozen

Beef Carpaccio 
Reggiano Parmesan Platter
Thinly sliced beef, capers, basil, red onions, 
the world best parmesan cheese & lemon. 

Cipriani famous Dijon sauce.
$29 per platter  (Serves up to 6 people)

Assorted Mini Tea Sandwiches
Choice of chicken salad, smoked salmon, egg salad 

or cucumber & cream cheese. 
Minimum order 1 dozen of each kind

$24 per dozen 

Smoked Salmon Canapes
Lox on toasted bread with lemon butter

$18 per dozen 

Mushroom Canapes
Roasted red pepper butter

$16 per dozen 

Shrimp Cocktail
Poached shrimp served with a orange cocktail sauce

$24 per dozen

Bacon Wrapped Shrimp
Shrimp wrapped in apple wood bacon. Mango sauce

$30 per dozen

Cheese Platter
Assorted domestic & imported European cheeses

Small $35 per platter  Serves 8 to 10 people

mini quiches
Lorraine (Bacon, spinach & Swiss cheese) 

Farm Veggie (Spinach, mushroom & cheddar cheese)
$16 per dozen  (2 dozen minimum order)

Order by the dozen or by the each

bruschetta
Golden dew drop tomatoes, fresh Mozzarella & basil

Crusted bread with olive oil & balsamic vinegar
$18 per dozen

Roast Beef & Gouda Bruschetta
Caramelized onions, chives and ranch dressing

$20 per dozen
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French Chicken & Lobster
Petite chicken slowly roasted to tenderness.
Maine lobster, shallot and Cognac stuffing

Wild mushroom sauce  each | $25

Blue Moon Free Range Chicken
Petite chicken and knockwurst sausage in a savory 

garlic orange and herb Blue Moon jus, with
 bourbon sweet mashed potatoes  each | $23 

Moroccan Spiced Duck
Duck breast with crispy bacon gnocchi
Sweet orange emulsion  each | $28

16oz Black Angus New York Strip 
Seared strip marinated in fresh herbs with a 

bourbon demi-glaze with mushroom and onions 
each | $29

Filet Mignon Surf & Turf
Norwegian Salmon and 6oz filet marinated with

fresh garlic and herbs. Thyme bourbon demi-glaze 
each | $34

Filet Mignon 6oz
Marinated with fresh garlic and herbs, 

thyme bourbon demi-glaze  each | $29

All American Baby Back Ribs
House made barbecue sauce  Full Rack  | $22

Australian Rack of Lamb
Frenched rack of lamb marinated with fresh herbs 

and served with a wild berry sauce
each | $29

Wild Mushroom Cedar Plank 
Norwegian Salmon

Lemon and lobster butter sauce Black Hawaiian Sea 
salt, sauteed greens and house potatoes

each | $26

SPeCiaLtY
entréeS

GreenFire is proudly working with a highly sustainable, 
completely traceable, responsible, and accountable 
fishery located off the coast of Hawaii. This industry 
renowned company provides seafood for other high 

caliber restaurants such as The French Laundry and Nobu. 
From Catch to Plate in 24 hours

Call for this weeks availability. 

HaWaiian FiSH 
iMPOrtS



Page 20 

FuLL SerViCe 
Catering & eVentS

We’re in the business of exceeding expectations. 
We g ive you exactly what you want . . . 

and those special extras that you’d never expect, to create something extraordinary.

Customized for Maximum Enjoyment
Planning Hosting a company celebration, a holiday gathering, a rehearsal dinner,  a special birthday, 

bar mitzvah or anniversary? We’ll work with you to create a personalized menu in the ideal venue, infused 
with just the right mix of glamour and whimsy.

Our mission at GreenFire catering is constant: we are dedicated to the unequivocal celebration 
of life through good food, good company, and welcome hospitality.

Plan your Wedding Menu with Chef Philippe
A wedding is a tradition that never goes out of style. There are both big decisions and little details to attend 
to. Let GreenFire Catering guide you from designing a delicious menu to personalizing every detail of your 

unique celebration. Our wedding catering services can accommodate any size, theme, or individual requirements, 
in virtually any location. We’ll work with you to create a custom wedding menu inspired by your unique love story.

 All menus will follow our chef/owner Philippe Forcioli’s philosophy of using only the freshest, seasonal ingredients. 
Traditional American cuisine, small plates and globally inspired specialty stations: it’s your style! 
And because you’ve entrusted your special day to GreenFire, the cuisine will be unparalleled,

 the service impeccable, and the memories unforgettable!
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Bar SerViCe

Whatever your needs, we have a beverage package for you!
We offer everything from a sophisticated full premium open bar to a soft drinks & mixers only package.

We offer competitive pricing on all beverage packages.
We price our packages after carefully considering every aspect of your event.
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6795 East Riverside Blvd., Rockford, IL    Tel:815-316-(FIRE)-3473

 www.greenfiremarket.com    email: catering@greenfiremarket.com

Bakery • Restaurant • Bar • Marketplace • Catering

“Amazing”   “Wonderful, a Gem”    “Outstanding”

“Desserts to Die For”    “Great Atmosphere, Staff and Food!!!”

Find us on:
facebook

Love this Place”        
“Live it up”   

 “Loved it!! 
Service was Great!”

“Beautiful Food, Unique and Inspiring Flavors”     

“Nice Atmosphere”

“Love the Avocado Veggie Burger!”   

“Great to have a Restaurant like this in Rockford!”



©Copyright GreenFire Market LLC 2013


