


Thank you for considering us for your special event. We are thrilled that you
are interested in our catering services! 

Our mobile kitchen can travel anywhere throughout Arizona. Like our two brick and
mortar locations in Flagstaff, our mobile ovens attain temperatures around 800-900

degrees. Pizzicletta catering is an on-site catering option that provides freshly
cooked food for you and your guests in an elevated buffet style. We find that our

catering services are best enjoyed for parties where guests are socializing during
the food service and serving themselves as they please.

Through our catering, we strive to provide a curated and intimate experience for
you and your guests. Our catering services offer a variety of menu options

including appetizers, pizza, and our famous house-made gelato. 



All events must be booked and catering contract must be signed at a minimum of 
21 days prior to the date of your event. 

Guest counts, tier selection, pizza choices, and additional services must be finalized no later
than 21 days prior to the date of your event.

. 
All invoices must be paid in full 

14 days prior to the date of your event.

28 day minimum notice for event cancellation is required to receive a full refund (excluding
deposit). 

Cancellation requests after 28 days are not subject to refund. 

A nonrefundable deposit of $250 is required at the time of booking.

An 18% gratuity will be added to all invoices. 

Booking Policies



What to expect + optional add on services
Pizzicletta Catering will provide everything needed for food service including all
buffet tables, buffet linens, serving ware, etc. We do provide disposable flatware,
bowls, plates, and napkins at no additional charge. However, we can accommodate

to work with your own tableware if requested.

Pizza production will average 60-80 seconds per pizza on a rolling basis. Meaning if
you have 100 guests you can expect pizza service to take about an hour and a half.

 We do not provide tables and chairs for guests, trash cans, or drinks and
drinkware. 

Our buffet style is self-serve unless changes were made and agreed upon in advance

Travel fee: An additional charge may be required for events outside of Flagstaff City Limits.
↪ Sedona: $200

  ↪ Prescott: $300 
↪ Phoenix: $400
↪ Tucson: $600 

Bussing Services: $50 - $300 (Depending on size of event)
Trash Disposal: $50-$300 (Depending on size of event)
↪ Additional services can be discussed and quoted.



Guest Count Total price

1-25 $1,200

26-50 $1,500

51-75 $1,900

76-100 $2,400

101-125 $3,000

126-150 $3,700

Grupeto package
Olives, Focaccia, & Pizza

↪ Castelvetrano olives roasted w/ lemon zest, garlic, & calabrian chilis
↪ Flatbread focaccia roasted w/ pecorino & rosemary
↪ Choose up to 3 pizza options
↪ Gelato can be added for an additional $3.50 per guest

*Excluding tax and gratuity



Guest Count Total price

1-25 $1,400

26-50 $1,900

51-75 $2,200

76-100 $3,000

101-125 $3,700

126-150 $4,400

Giro package
Olives, Focaccia, Caesar Salad, Simple Salad, & Pizza

↪ Castelvetrano olives roasted w/ lemon zest, garlic, & calabrian chilis
↪ Flatbread focaccia roasted w/ pecorino & rosemary
↪ Caesar salad w/ romaine, caesar dressing, croutons, parmesan, & chimayo chili 
↪ Simple salad w/ mixed greens, lemon vinaigrette, pecorino, & pine nuts
↪ Choose up to 3 pizza options
↪ Gelato can be added for an additional $3.50 per guest

*Excluding tax and gratuity



Guest Count Total price

1-25 $1,900

26-50 $2,400

51-75 $2,900

76-100 $3,800

101-125 $4,700

126-150 $5,700

Gran Fondo package
Olives, Focaccia, Caesar Salad, Simple Salad, Salumi/Formaggi & Pizza

↪ Castelvetrano olives roasted w/ lemon zest, garlic, & calabrian chilis
↪ Flatbread focaccia roasted w/ pecorino & rosemary
↪ Caesar salad w/ romaine, caesar dressing, croutons, parmesan, & chimayo chili 
↪ Simple salad w/ mixed greens, lemon vinaigrette, pecorino, & pine nuts
↪ Salumi & Formaggi board including artisan meats, cheeses, & accoutrements
↪ Choose up to 4 pizza options
↪ Gelato can be added for an additional $3.50 per guest

*Excluding tax and gratuity



PizzA Options
RED PIES 
   Marinara: Tomato Sauce, Oregano, Garlic, Extra Virgin Olive Oil 🅥
   Veganara: Tomato Sauce, Oregano, Garlic, Cashew Ricotta, Pesto 🅥
   Margherita: Tomato Sauce, House Made Mozzarella, Basil, Extra Virgin Olive Oil 
   Rucola: Tomato Sauce, Extra Virgin Olive Oil, Arugula, Fresh Grated Parm
   Pepperoni: Tomato Sauce, House Made Mozzarella, Fontina/Pecorino Mix, Pepperoni, Dried Oregano
   Bacon and Shallot: Tomato Sauce, House Made Mozzarella, Fontina/Pecorino mix, Bacon, Shallot, Dried Oregano

WHITE PIES
   SS-145: Gorgonzola, Almond, Kale, Lemon Juice
   Funghi: Mushroom Cream, House Made Mozzarella, Fontina/Pecorino Mix, Red onion, Mushroom, Chives
   Carne Dolce: Mascarpone, House Made Mozzarella, Sage, Nduja, local Honey 
   Bee’s Knees: Mascarpone, House Made Mozzarella, Sage, italian Sausage, local Honey 

↪Gluten free dough available at an additional cost of $4 per pizza. 
↪ Please note: Gluten free options are subject to cross contamination 



House-Made Gelato options
 

Chocolate Sea Salt
Vanilla Bean

Coffee
Olive Oil

Strawberry
Stracciatella

Salted caramel (v)

Gelato is priced at an additional charge of $3.50 per person. 



For more information please contact,

Events@pizzicletta.com
We are always happy to work with you to make your event
your own! Please contact us with any questions regarding

accommodations or questions. 

Contact us!

mailto:Events@pizzicletta.com

