
So what better place to explore those flavors 
than a state-of-the-art kitchen, gorgeous 
dining room, scenic outdoor patio space 
and walkable edible garden…right on 
the property? The Fork has something for 
everyone, and always something new, for 
anyone who loves not only cheese, but great, 
seasonal, locally sourced food.

Custom built in 2010, The Fork offers 
farm tours, culinary classes and focused 

tastings to help guests better understand and 
appreciate sustainable family farming and  
artisan cheesemaking. Incredible monthly 
dining events showcase the bounty of our 
agriculturally-rich region. 

The Fork makes a fascinating, unforgettable 
location for private and corporate events.  
We offer full catering, team building,  
farm-to-table programs and more to make 
your educational experience truly memorable.

The Fork
There’s a Fork in the road. We suggest you take it.
Point Reyes Farmstead Cheese Company is all about capturing and sharing 
the incredible natural flavors of the Giacomini family farm. 

CALENDAR OF EVENTS, RESERVATIONS & GIFT CERTIFICATES AVAILABLE ONLINE 
PLEASE CALL THE FARM AT 800.591.6878   |   POINTREYESCHEESE.COM




