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CATERING MENU



DESERT

Margarita
 A timeless classic featuring smooth mozzarella, fresh herbs, and a

perfectly balanced base.

BBQ  Meatlovers
 A robust mix of ham, salami, and pepperoni layered with mozzarella

and finished with a hint of tangy BBQ sauce.

Pepperoni
 Crisp, spicy pepperoni slices paired with melted mozzarella deliver a

bold, irresistible bite.

Vegetarian
 A fresh medley of mushrooms, onions, capsicum, and olives

harmoniously served on a mozzarella base.

Capri
 Tender ham, earthy mushrooms, and tangy olives come together with

delicate mozzarella for refined flavour.

Ham & Pineapple
 A sweet and savoury twist with juicy pineapple and savoury ham atop

a smooth, melty mozzarella layer.

Supreme
 A loaded combination of ham, pepperoni, capsicum, mushrooms, and

onions, all enhanced by rich mozzarella.

Pollo
 Succulent roast chicken paired with earthy mushrooms, sweet

onions, and a generous helping of mozzarella for a satisfying bite.

PIZZA

TRADITIONAL

Nutella pizza
A golden wood-fired base smothered in warm, velvety Nutella, topped with fresh

strawberries and a dusting of icing sugar. Finished with a drizzle of rich chocolate sauce
and optional marshmallows for the sweet tooth. It’s gooey, decadent, and dangerously

moreish – the perfect finale to your pizza party.

$27 PP  -  MIN 40 PPL   -   3 HOURS DURATION



ENTREE
bruchetta

DESERT

Crisp toasted sourdough rubbed with fresh garlic, topped with vine-ripened tomatoes,
fragrant basil, a drizzle of extra virgin olive oil, and a hint of sea salt. Simple, fresh, and

bursting with flavour – the perfect start to your Italian feast.

Nutella pizza
A golden wood-fired base smothered in warm, velvety Nutella, topped with fresh

strawberries and a dusting of icing sugar. Finished with a drizzle of rich chocolate sauce
and optional marshmallows for the sweet tooth. It’s gooey, decadent, and dangerously

moreish – the perfect finale to your pizza party.

Margherita Classica
 The Italian staple with a gourmet touch – delicate bocconcini, fresh basil leaves, and a

drizzle of extra virgin olive oil. It’s simplicity done to perfection.

Boscaiola
 Rustic and indulgent – sautéed mushrooms and shaved ham melted into a bed of mozzarella

over a rich sour cream base. Creamy, comforting, and full of flavour.

Mortadella
 A slice of luxury – silky mortadella paired with crushed pistachios and stracciata di bufala

cheese on a white base. Creamy, nutty, and unapologetically indulgent.

Salsiccia
 Hearty and satisfying – Italian sausage, roasted potato slices, and a hint of rosemary on a

creamy white base. A rustic flavour bomb straight from the countryside.

Rucola
 Fresh and full of bite – savoury prosciutto, peppery rocket, and shavings of parmigiano

cheese laid over a tomato base. Balanced, bold, and oh-so-European.

Neapolitana
 Bold and briny – anchovies and olives bring a punch of flavour, balanced by gooey

mozzarella on a classic tomato base. A true tribute to Naples.

PIZZA

$34 PP  -  MIN 35 PPL   -    4 HOUR DURATION

GOURMET



TERMS AND
CONDITIONS

For clients with ‘fussy’ eaters attending, we are more than happy to change
pizza’s on the gourmet menu for traditional pizza’s (or a mix of both) however due

to the added value of the gourmet menu. Gourmet pricing will still apply.

Quote includes: Pizzas, plates serviettes, our team of two and our marquee food is
served from a table provided by you situated at your event either under our

marquee or at a location of your choice on site.

Food Service times for the Traditional Menu are up to 3 hours, and up to 4 hours
for the Gourmet Menu. Should you wish to extend the food service times additional

charges apply. We reserve the right to pack down once all pizzas have been
served or at the end of our allocated time. Any delays to the agreed starting times

which result in an extension of service times will be charged at $10 per hour per
person.

Additional charges apply for functions more than 1 hour of travel from Sydney’s
CBD. Travel is charged at $80 per hour (or part thereof) with the first hour of
travel included (additional charges only apply after the first hour of travel).

We require off street parking on level ground in order to cater for your event. We
reserve the right to decline service if the area provided is deemed unsafe or

hazardous to our staff.

A 50% deposit is required to secure your requested date. Deposit will not be
refunded if booking is cancelled with less than 30 days notice.

Payment in full is due within 24 hours of the date of your event date.

Minimum charge of 20 adults applies for package catering options. Please note
that we will gladly attend a smaller event if the minimum charge is met.

If onsite power is not available an additional charge of 
$50 for Generator Usage applies

ALLERGY NOTICE
 WE PREPARE OUR PIZZAS WITH LOVE AND CARE, BUT PLEASE BE AWARE THAT OUR FOOD IS MADE IN AN
ENVIRONMENT THAT HANDLES GLUTEN, DAIRY, NUTS, AND OTHER ALLERGENS. IF YOU OR YOUR GUESTS

HAVE SPECIFIC DIETARY REQUIREMENTS OR ALLERGIES, LET US KNOW IN ADVANCE AND WE’LL DO OUR
BEST TO ACCOMMODATE – BUT WE CANNOT GUARANTEE A COMPLETELY ALLERGEN-FREE

ENVIRONMENT.



...FOR CHOOSING PEPPINOS. WE LOOK

FORWARD TO WELCOMING YOU INTO OUR

FAMILY WHERE EVERY BITE CARRIES A TOUCH

OF TRUE ITALIAN PASSION.

THANK YOU

THANK YOU


