
Sample Catering Menu
A curated selection of our handcrafted wood-fired favorites

FLORIANO'S WOOD FIRED PIZZA

Thoughtfully prepared for private events, celebrations, and elevated catering experiences

Wood-Fired Pizzas

Margherita
San Marzano tomato sauce, fresh mozzarella,
basil, and extra-virgin olive oil.
Classic Cheese
Tomato sauce and a generous blend of melted
cheeses.
Pepperoni
Tomato sauce, mozzarella, and pepperoni.
Prosciutto & Arugula
Mozzarella, prosciutto, fresh arugula, Parmesan,
and a balsamic glaze.
Mexican-Style Al Pastor
Al pastor pork, mozzarella, pineapple, red onion,
and fresh cilantro, finished with our house
guacamole dressing.
Brazilian-Style
A Brazilian favorite topped with ham, mozzarella,
onions, olives, boiled eggs, and creamy Catupiry
cheese.
Pesto
Basil pesto, mozzarella, cherry tomatoes, and
Parmesan.
Potato Pizza
Mozzarella, sliced organic gold potatoes,
rosemary, and our house chimichurri sauce.
Seasonal Specialty
Chef-inspired seasonal ingredients; selection
varies according to availability.

Dessert Pizzas

Nutella & Strawberry
Nutella and fresh strawberries.

Banana & Dulce de Leche
Fresh banana, creamy dulce de leche,
and a touch of cinnamon.
Romeo & Juliet
Sweet guava and melted cheese.

Pasta & Classics

Lasagna de la Nonna
Traditional baked lasagna inspired by
Nonna's recipe.

Marinara Pasta
Pasta with our house marinara sauce
and Parmesan.

Charcuterie Board

Curated Charcuterie Board
Artisan cheeses, cured meats, fruit,
crackers, nuts, and seasonal
accompaniments.

Fresh Salads

House Salad
Fresh greens and seasonal vegetables
with house dressing.

Caesar Salad
Romaine, Parmesan, croutons, and
Caesar dressing.

Seasonal Salad
Fresh seasonal selection.

Customized Menus Available
Selections may be tailored to your event style, guest count, and service preferences.
Ask about combining pizzas with salads, dessert pizzas, pasta, and curated catering options.

Floriano's Wood Fired Pizza
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