3 2025 Food Truck Private Catering
IMOBILE WOOD FIRE BRICK OVEN

Enjoy the benefits of having one of four mobile wood-fired brick ovens at YOUR Party. A
wood-fired pizza party is a fun and unique alternative to any party!

Select a menu based around our creative pizza selections and let us do the rest.
We will bring the party for you, which allows you to enjoy your own party!

We Provide Private Pizza Parties and Catering — PERFECT For
Weddings, Late night snacks and rehearsal dinners. GRADUATIONS, Engagement and
Family Parties. Corporate and Special Event

PERSONAL SIZE P1ZZA PARTY - $669.50
(FOR 30 GUEST OR LESS)
(INCLUDES 30 - 9” PERSONAL PIZZAS)

PRICING DOES NOT INCLUDE TAX & GRATUITIES

ADDITIONAL PIES $16/P1zzA PIE

P1zzA PARTY $772.50
(FOR 30+ GUEST)

INCLUDES 10 LARGE P12ZA PIES (120 SLICES)
$45/ADDITIONAL PIE

PRICING DOES NOT INCLUDE TAX & GRATUITIES

A P1Z7ZA PARTY INCLUDES

> 1% hours of service (additional hours available at additional cost)
> 2-3 professional staff members (larger parties will need additional staff for an extra fee)

» Variety of Traditional and Signature Pizzas
#» A variety of Specialty Pizzas, Traditional Cheese, Pepperoni & Toppings are available.

» Dessert Pizza’s — S’mores, (additional fee)
» Gluten Free Dough available upon request (additional $10/pizza)
» Vegan Cheese available upon request (additional $10/pizza)

Add NYS Taxes

Regular price includes 3% Credit Card Fee

Discounted price for cash payments
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2025 Food Truck Private Catering
IMIOBILE WOOD FIRE BRICK OVEN

Pizza Amore “The Wood Fire Way” Terms and Conditions Contract

* A signed contract and a deposit of $400.00 is required to schedule any event, payable by cash, check, or
credit card. There is an additional 3% convenience charge using a credit card. This will ensure the date.
The balance is due no later than the day of the event. All pricing is subject to NY State sales tax.

*  An 18% Gratuity is added to each party.
¢ Large Pizza Party service is buffet style, with pizzas being replenished throughout the service. A minimum

of ten pizzas is included in the package. (Approximately 120 Slices of Pizza) Additional number of pizzas
beyond the minimum (10) is an additional $40/pizza.

*  We arrive on site before the start of service and anticipate being on site for 2 hours which includes setup,
service & breakdown. Additional hours are available by request at $150 per hour.

*  Cancellation notice is required more than 30 days prior to the event. Security deposits for events cancelled
more than 30 days before the event will be refunded minus a $150 cancellation fee. Security deposited
will not be refunded if cancellation is less than 30 days before the event.

*  For larger parties’ additional staff will be needed at an additional $100/staff member.

*  Pizza Amoré¢ will reach out the week before the scheduled event to finalize the menu and estimated number
of guests.

¢ Travel outside of twenty miles is an additional fee per mile based on gas prices, which are subject to
change.

* Additional $200 will be added to a party on any traditional Holiday.

CLIENT NAME: EVENT DATE:
ADDRESS: EVENT TIME:
CLIENT PHONE: EMAIL:
NUMBER OF PEOPLE: Date:
Client Signature: Date:

Date:

Diana L Perri - Pizza Amore Owner

Security Deposit Required $ Cash Check # Credit Card

Received Date:

Email to: diana@pizzaamorewoodfire.com Mobile Phone: Diana — 716-861-7621
Mail Deposit to: Pizza Amore - 1911 Webb Road, Grand Island, NY 14072



These are some of the Pizzas we offer. Pepperoni and Plain Cheese pizzas are a given!

On many occasions we bring out some of our new creations and we have also been known to create
different pizzas on request if we have the right ingredients.

Please review the list and mention some the Gotta HAVE PIZZAS for your Guest!

BBQ CHICKEN - Hand Shredded BBQ Chicken, Blend of Mozzarella & Cheddar Cheese.

CALZONE PIZZA — Chopped Fresh Spinach mixed with Italian Ricotta Cheese, topped with
Cup & Char Pepperoni and Mozzarella.

CHICKEN BACON RANCH — Hand Shredded Chicken, Bacon mixed in Ranch Dressing,
Mozzarella & Cheddar Cheese, Tuscan Herb Olive Oil.

CHICKEN & WAFFLE PIZZA - Dirty Birds Secret Syrup Base, Sprinkle of Brown Sugar,
Lite Cheddar Cheesey Home—made waffles, chopped Chicken Fingers, Shredded
Mozzarella Cheese, drizzle of secret Syrup.

Our FaMouUs — CHICKEN WING P1zzZA — (Featured on Food Networks Carnival Eats) Hand
Shredded Chicken mixed in a mild blend of Frank’s Hot Sauce & Chunky Blue
Cheese, Mozzarella.

THE DAVE — (THE owNERS FAVORITE) — Red Sauce, Peppadews, Mushrooms, Sausage, Pepperoni,
Shredded Mozzarella.
GALBANI (Best Pizza Award — 2017 Buffalo Italian Festival) - Pizza Amore home—-made

red sauce, fresh Mozzarella, Peppadews and Cup & Char Pepperoni, with shredded
mozzarella cheese.

HAWAITAN - Sliced Canadian bacon, Sliced Pineapple topped off with Mozzarella.

PIZZA MARGARITA - Fresh Mozzarella, Drizzled Tuscan Herb Olive Oil & garnished
with Fresh Basil leaves.

TONY SOPRANO — Diana’s own Homemade. Wood Fired Baked Meatballs, dollops of
Italian Ricotta cheese topped with Mozzarella.

THE GODFATHER - Italian Sausage, Sliced Prosciutto, Bacon, Cup & Char Pepperoni,
Banana Peppers & Mozzarella.

THE JANE - 0il & Garlic Base with Basil, Peppadews, Shredded & Fresh Mozzarella
Cheese, Dollops of Ricotta Cheese topped with a Balsamic glaze.

PROSCIUTTO & ARUGULA (Best Pizza Award - 2013 Buffalo Italian Festival) -
Sliced Prosciutto, Mozzarella, garnished with Fresh Arugula & topped off with a
Balsamic Vinegar.

SPINACH & RICOTTA — Freshly chopped Spinach mixed in smooth blend of Italian
Ricotta Cheese & topped with Mozzarella.

WHITE PIZZA — Tuscan Herb Olive 0il, Fresh sliced Tomatoes, Mozzarella, garnished
with Fresh Basil leaves.

THE BIG DILL - Ranch Dressing Base, Dill Pickles, lite Cheddar & Mozzarella
Cheese, topped with Breadcrumbs and Ranch Dressing.



