Forchetta \/\/cdnesda3 Dinner

Sta rters

Frisé¢e and [F ndive 5alad with Warm brussels Sprouts and | oasted Pecans
T ossedina Dgomwlﬂitc wine drcssing‘

5alad Bar

A varictg of fresh salad greens, condiments and dressings to create a salad o{:your own.

Cream of Cauliflower 5ouP

A puree of cauliﬂower, onion, garlic and celery sPiced with curry and ginger andjust a hint of lemon.

Entrées

Who]c |_ake T rout PBaked in Sea Salt

| ake trout stuffed with thinlg sliced lemon and lecks baked in sea salt and an

aromatic blend of coriander and cumin seeds.

Roast Chicken and Koot chctablcs with Mustard~Koscmary Saucc

Dﬂon and rosemary flavor Frec—range chicken roasted a|ongsiclc carrots and turniPs‘

Sides

Red Wine BPraised Ca}obagc and Onions

Red cabbage, sliced onions and gala apples braised in a tangy sauce of red wine,
balsamic and red wine vinegar, black peppercorns and cloves.

Roasted Mixed Fcppcrs with CaPcrs and Marjoram

Roasted Anaheim chiles and capers give a kick to charred

red and green bell peppers flavored with garlic and marjoram.

K abocha Squash Risotto with Sagc and Pine Nuts
Toppecl with shaved parmesan.

Koastcd Fotatocs and 5ha”ot5

Yukon (Gold potatoes roasted to a creamy inside and crusty outside

with sweet caramelized shallots.

Desser’cs

Rum Raisin APPIC Fie
Raisins steeped in dark rum mingle with tart and sweet apples

in this updatecl version of an American favorite.

Spiccd Fresh Orangc and I"'loncg Sorbct

fﬂouse made honcg~swectcncd sorbet flavored with orange, gir\ger, cardamom and cloves.

Bcverages
(Coffee, T ea, Milk, Jtalian Soda



Forchetta \/\/cdnesd39 Lunch

Star’cers
Golclcn Bcet Salacl with Almond Buttcr and Gorgonzola bombolonc

Goldon beets sit atop Marcona almonds and garlic blended to a creamy butter with a Pinch of cayenne,

dressedina shcrrg vinaigrette dressing and a bombolone of gorgonzola.

Salad Bar

A varietg of fresh salad greens, condiments and dressings to create a salad oFgour own.

Fresh Corn SouP
A iighbtextured soup toPPed with a roasted corn guacamo!e

of red onion, avocac{o,JalaPeno, lime and cilantro.

I ntrées
Flank Steak Salad with Chimichurri Drcssing

(Generous slices of grilled flank steak tossed with mixed baby greens and dressed with a
g 98

spicg blend of c!’)ipot!e hot pepper sauce, garlic, Pars|63, oregano, white wine and olive oil.
Lcntil and \/cgctablc Stew with Rainbow Chard

Ce|er3 root and rutabaga, carrot, onion and

herbs de Frovencc with brown lentils make a hcartg vegetarian stew.

‘\/egetable Side
Sautéed Portabella and Cremini Mushrooms

Sautéed with shallots and scallions in a sweet ba[samic~509 reduction.

Dessert
Banana Fudding

A creamg concoction O{: bananas tOPPCd

with a vanilla wafer and cinnamon crumble.

Rustic Anjou Pear T art

Drrizzled with a late-harvest Kicslfng syrup.

Assortment of artisan breads available.

Beverages
(Coffee, T ea, Milk, Jtalian Soda



Forchetta Wednesclay Breaiocast

[ ruit
Fruit Salad with Gingcr Syrup

Raspberrics, canta]oupe and nectarines tossed with

a dash of mintin a sweet ginger syrup.

Cerca!

Hot Rice Ccrcal with Dried Mango and Toasted Coconut
A rich~tasting yet healthful rice Pudding of mi”@

grated orange Peel, dried mango and toasted coconut flakes.

Assortcc] Dry Ccrcals
C)‘!OOSC From available POPU]&F braﬂds

[ ntrées

Fried E_gg and 5ausagc Ciabatta Preakfast Pizza

(Crumbled sweet |talian sausage and Montereg Jaci( cheese broiled on sliced
ciabatta bread, toPPccl with farm fresh fried egg and gamisl‘ncd with scallions.

Pread

(Classic [ lomemade Cranbcrry Muffins
Made the old fashioned way in small batches
with dried cranberries and chopped walnuts.

Assortcd Toasts
Choose from white, wheat, rye sourdough or English muffin.

Beverages
Cogce, Tea, Milk, Fresh Squeezed Orange Juice, Passion [Fruit Juice



[Forchetta Tl’lursdag Dinner

Sta rters

CaPl'CSC Salad

Sliccs of riPc Roma tomatoes, fresh mozzarella cheese, avocado and basil

Iagercd togctlﬁer and toPPCCJ with a |ight c]rizzling of lemon and caper vinaigrette.

Salad Bar

A varietg of fresh salad greens, condiments and dressings to create a salad oFgour own.

Bacon and Caramclizecl Onion Chowdcr
A creamy and heart3 soup Packed with spoonguls of

sweet caramelized onion, smok}j bacon and chunks of Potato.

E_ntrées
5Piccd Slow Cooked | amb Shanks

Simmered in a sauce of tomatoes flavored with

coriancler, rosemary and oregano.

Broiled Duck Breast with an Orangc Chipot]c Sauce

A Plump duck breast broiled to a medium doneness and served

toPPecl with a sweet and sPicg orange chipotle sauce.
Sides

bakcd E_ggplant with Fresh Orcgano and a balsamic G]azc
Laycred SIiCCS O{: roastcd cggp!ant, Mancl‘!ego Cl’lCCSC ar\& ]CFCSl‘I oregano

baked togct)‘wer and toppe& with a sweet and tangy balsamic vinegar glaze.

Sautécd Kalc and Wa[nuts

K ale sautéed in olive oil that has been infused with the nuttiness of the walnuts and garhc in the dish.

T oasted lsracli Couscous with Pines and Farslcy

T oasted ]sraeh couscous cooked with chicken broth and a hint of cinnamon and finished with fresh Parsleg and
Pinc—nuts‘ |sraeli Couscous has a largcr size and chewier texture than traditional couscous.

Rice Fila)c

Long—grain white rice lightly sautéed in butter, onions and gar[ic and cooked with vegetable broth.

Desser’cs

Choco]ate Lava Calcc

A rich semi-sweet chocolate cake filled with a warm and gooey chocolate sauce.

}:rozcn Acai SOU‘H'](:
Tl’le Acai berries’ sweet and tangy flavor Plags well

with the soufflé’s ice-cream-crossed-with-a-mousse texture.

Beverages
(Coffee, Tea, Milk, Jtalian Soda



Forchetta Tl‘xursclag Lunch

Sta rters

NaPa Cabbage and Carrot Slaw with Toasted Scsamc Scecls

Shredded Napa cabbagc and carrots tossed in a spicy sesame c{ressing toPPcc{ with toasted sesame seeds.

5alad Bar

A variet9 of fresh salad greens, condiments and dressings to create a salad o{:your own.

E_scarolc, Bcan and Sausagc 5ouP

Kiclbasa sausage, escarole and cannellini beans make this soup the perfect balance of hearty and healthy.
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Entrées

Warm Brie Sandwich with a Cranbcrry Rclish and Arugula
Sliced Prie cheese, Iightb broiled, topped with a fresh cranberrﬂ relish

and ]CFCSl‘I arugula Icavcs SCI’VCCl SaﬂClWiCth ona baguctte l‘na]vcc{ |cngt}1-wisc,

Stmcpcc] bc” FcPPcrs
Ground turl(cy and quinoa, spinac!‘w, avocac{o, cheddar and

gogurt Fl” {:T‘CS!‘) HC”OW 8ﬂd er bC“ PCPPCFS‘

‘\/egetable Side
Roasted Beets with Cumin and Mint

Tossedina lemon-cumin vinaigrette and fresh mint.

Desser’cs

| emonand | ime Cream T art

Cream9 lemon and lime baked in a short crust sweet pastry shell.
Amaretti | iramisu

Amaretti ~ crisp |talian macaroons - take the Place of ]aclg]cingcrs
in this modern twist on the classic mascarpone, cream and espresso cake.
Assortment of artisan breads available.

Bcveragcs
(Coffee, T ea, Milk, Jtalian Soda



Forchetta

Fruit
GraPcFruit brulc’e
A rubg red graPcFruit half served with a thin lager

of crispg caramel topped with coarse sea salt.

E_ntréc

Crcpcs with a Crab and Truffle Ol ]:i“ing
Ligl‘nt thin crepes filled with a warm crab and truffle oil

salad served toPPed with light bechamel.

Beveragcs

Cogee, Tea, Milk, Watermc[on Juice, (Guava Juicc

Tl‘xursclag Brealocast

Cerca!
ot Mi"ct Ccrcal

A toasty hot cereal high in protein served with your
Y ghimnp Y

choice of milk, brown sugar or fresh seasonal fruit.

Assortccl Dry Ccrcals
(Choose from available PoPular brands

Bread
Ja]apcﬁo Cornbread with Jalapcﬁo Jcllg

Freshja!apcno cornbread sliced thin and toasted,
served with a side oﬁ'alapenojc”y.

Assorl:cd Toasts

Choosc from white, wheat, rye sourdough or E_nglisl’x muffin.



Forchetta ]:ric{ag Dinner

Sta rters

Gri“ccl Tuna Salade Nigoisc

A classic comPosec{ of crisp haricots verts, red Potatocs, seared albacore tuna steaks

on a bed of Poston lettuce and drizzled with a Dijon vinaigrette.

Salad Bar

A varietg of fresh salad greens, condiments and dressings to create a salad oFgour own.

Minestrone SouP

Pasta shells, kidneg beans, zucchini, celergj carrots and onions in a rich tomato broth.
Entrées
Girilled Tilapia Tacos

Sustainably—raisecl, chipotlc-rubbcc‘ tilapia in corn

tortillas served with a sweet~and~spicg cabbage slaw.
Cilantro & |_ime Black Bean Burgcr

A Panﬂcriccl black bean patty seasoned with garlic, lime, cilantro

and Mexican sPices served toPPed with fresh salsa on a wheat bun.

Sides
Avrtichokes with Cl’)crrg T omatoes
Seasoned with tl’xymc and basil.

Lcmon~l>ars|cg Fasta
Linguine tossed in a 1ight sauce of olive oil, lemon zest,

Parslcg and Presscd gar!ic.
Baked Sweet Potato [ries
Seasoned with Papril(a, garlic and black pepper.

Asparagus with Anchovy Buttcr
Crisp asparagus dressed with butter spiked with

!emon, anchovg ancl Parsleﬂ.
Dcsscrts
Mango and Melon slices with Creme [raiche

Juicg sweet mango and Persian melon ming]e

o)

with créeme fraiche made from organic cream.

Coconut Crumb Chcrrg Fie
Olchcashionccl oats and coconut flakes Put a

new sPin on this tart favorite.

Bcverages
(Coffee, T ea, Milk, Jtalian Soda



Forchetta ]:ric{ag LUI’\C!’I

Sta rters

Pasta Primavera Salad
Served chilled with broccoli florets, diced bell peppers,

Moroccan cured dried black o]ivesj grape tomatoes and tri-color fusilli.

Salad Bar

A varietg of fresh salad greens, condiments and dressings to create a salad oFgour own.

Chickpea and | eek SOUP

So smooth and rich, 3ou’cl never know it doesn’t contain

cream! (Garnished with fresh grated parmesan cheese.

I ntrées
Grilled Pastrami Panini

| ocal Northern C alifornia Pastrami and melted | mmental

Cl‘ICCSC grl”ec{ thWCCﬂ our l‘nouse—mac{c Foccacia bread

SPinach and Mushroom Kavioli ina Chivc Butter Sauce

Fresh pasta filled sPinacl'\, mushrooms and three different cheeses

servedina nutty chive butter sauce topped with crispy shallot rings.

‘\/egetable Side
Sauté of l:rcsh ]:ava Beans, Onions and ]:cnncl

Flavored with dill, savory and pancetta.

Desser’cs
blucbcrry Turtics

Thesc bittersweet chocolate and blucberrg clusters will melt in your mouth.

Watermelon (Granita with Gingcrcd Strawberries
A 1ight frozen puree of watermelon served over

ginger and lemon infused strawberries.

Assortment of artisan breads available.

Bcverages
(Coffee, Tea, Milk, Jtalian Soda



Forchetta

Fruit
Lychee and CantalouPc 5aiacl

Dressed Iightb in sweet white wine and shredded mint.

[ ntrée

Flmq:y Corn and Goat Chccsc Omclct
(Garnished with fresh chives.

]:ric{ag Brealocast

Ccreal
Map]c Oatmcal

Ro”ed oats cooked in cream, drizzled

with maP|e syrup and served with dried cherries.

Assor'tcd Drg Ccrcals
Choose From avaf!able PoPular brar\ds.

Pread
Ca rrot~f:|axsccc] Muffins

A heartg and l‘nea]tl‘ng muffin made with flax and wheat flour

Packed with carrots, walnuts and currents.

Assortccl Toasts

Choosc from white, wheat, rye sourdough or E_nglisl’x muffin.

Beverages
Coffee, Tea, Milk, GraPeFruit Juice, APPIC Juice



