
A Slice of Italy 

C A T E R I N G  M E N U  

Our Passion
Pass ion  i s  the  main  ingredient  in  every th ing  we  do .  

We s t r ive  to  combine  t radi t ional  I ta l ian  values  o f  except ional

serv ice  and the  h ighes t  qual i ty  products ,  so  that  every  s l ice

t ranspor ts  you  to  the  s t ree ts  o f  I ta ly .    

 

Our  p izzas  are  natural ly  r i sen  for  36-48  hours ,  100%

handmade  and cooked  in  our  I ta l ian-made  wood- f i red  oven  a t

over  400 degrees  in  90  seconds .  

Our Difference
We source  Caputo  f lour  f rom Naples ,  I ta ly ,  for  a  so f t  base  and

per fec t  crus t ,     

D.O.P Cer t i f i ed  San Marzano tomatoes ,  r ich  in  f lavour  and

tender  in  tex ture ,  

Fior  d i  Lat te  mozzare l la ,  so f t ,  mi lky  and e las t ica l ly  tex tured ,

g iv ing  superb  mel t ing  abi l i ty .



We recommend choos ing up to  2  entrees ,  up

to  7  mains  and 1  or  2  dessert  p izzas

Create your package

Fior  d i  la t te  mozzare l la ,  gar l ic ,  oregano 

Garl ic

Pizza Entrees 

Fresh  d iced  tomatoes ,  bas i l ,  gar l ic ,  on ion

Bruschetta

Fior  d i  la t te  mozzare l la ,  homemade f resh  o l ive  tapenade

Olive  Tapenade

Pizza  b ianca wi th  ex tra  v i rg in  o l ive  o i l ,  rosemary ,  sa l t

Focaccia



M A I N S

Fior  d i  la t te  mozzare l la ,  San  Marzano tomatoes ,  f resh  bas i l  

Margheri ta

Traditional Pizza 

Fior  d i  la t te  mozzare l la ,  San  Marzano tomatoes ,  capers ,  

anchovies

Napoletana

Fior  d i  la t te  mozzare l la ,  San  Marzano tomatoes ,  ham,  

p ineapple

Hawai ian

Fior  d i  la t te  mozzare l la ,  San  Marzano tomatoes ,  

ham,  mushrooms,  o l ives

Capricc iosa

Fior  d i  la t te  mozzare l la ,  San  Marzano tomatoes ,  eggplant ,  

roas ted  caps icum,  mushrooms,  o l ives

Vegetar ian

Fior  d i  la t te  mozzare l la ,  San  Marzano tomatoes ,  ham,  sa lami ,  

I ta l ian  sausage

Meatlover

Fior  d i  la t te  mozzare l la ,  San  Marzano tomatoes ,  roas ted  

ch icken ,  mushrooms

Chicken

Fior  d i  la t te  mozzare l la ,  San  Marzano tomatoes ,  ham,  

mushrooms,  roas ted  caps icum,  sa lami ,  o l ives

Supreme

Fior  d i  la t te  mozzare l la ,  San Marzano tomatoes ,  pepperoni ,  

ch i l l i

Diavola



M A I N S

Fior  d i  la t te  mozzare l la ,  San  Marzano tomatoes ,  sa lami ,  ham,

fresh  r ico t ta  

Salami

Gourmet Pizza 

Fior  d i  la t te  mozzare l la ,  gorgonzola ,  parmesan,  Swiss  cheese

Quattro  Formaggi

Fior di  lat te  mozzarel la ,  cherry tomatoes,  rocket , prawns,  garl ic

Seafood

Fior  d i  la t te  mozzare l la ,  San  Marzano tomatoes ,   I ta l ian

sausage ,  sp inach

I ta l ian

Fior  d i  la t te  mozzare l la ,  San  Marzano tomatoes ,  roas ted

eggplant ,  f resh  r ico t ta

Sic i l iana

Fior di  lat te  mozzarel la ,  porchet ta ,  oyster  mushrooms,  truf f le  oi l

Porchetta

Nute l la  and Fresh Strawberries  

Caramel  and Banana 

Dessert Pizza 

with  crumbled  cookies  and s t rawberry

White  Chocolate

Fior  d i  la t te  mozzare l la ,  San  Marzano tomatoes ,  rocke t ,  

parmesan,  prosc iu t to

Prosc iut to



S O M E T H I N G  E X T R A

Served on a  s ingle  large  p lat ter  

Seasonal Fruit Platter $70 

Garden Salad $85 

Caesar Salad $85 

Greek Salad $85 

Potato Salad $85 

Cheese Platter $120 

Cured Meat Antipasto $140 

 

Homemade Salads and Antipasti

Add a  p la t ter  to  your  package  for  an  addi t ional  cos t  


