
PIZZAIOLO CATERING
Home &
Office Catering

LET US CATER YOUR NEXT EVENT:

Business Meetings Cocktail Parties
Dinner Parties Corporate Events
Birthday Parties Tour Groups
Holiday Parties Picnics
Receptions School Functions/Graduations
Bridal/Wedding Showers Community Functions

Thank you for choosing Pizzaiolo Catering.  Known for our quality and personalized service, Pizzaiolo offers  
delicious, healthy food, using fresh, natural ingredients in all our recipes.  Our menu encompasses simple  

elegance and style, and our service is fast and flexible.  We appreciate the opportunity to serve you and your  
guests.
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How We Serve You
ORDERS AND CANCELLATIONS
Our policy is to make every effort to accommodate your catering needs at any given time.  While 
planning your order note that some items may require at least a 24 hour advanced notice.     We 
require a 24 hour notice for cancellations.

DELIVERY
Delivery is available seven days a week, including nights, weekends and certain holidays.   Delivery 
fees are typically calculated based on location and type of event.  Please ask your Pizzaiolo 
Catering Manager about fees for your event.

Customers are always welcome to pick up their orders.

DEPOSITS AND PAYMENTS
Orders must be secured by a credit card or a 50% deposit is required.  For final payments, we 
accept cash, major credit cards or a company check upon delivery.  

EQUIPMENT, UTENSILS, SERVICE ITEMS, ETC.
Disposable plates, napkins and cutlery are included with your catering order unless otherwise 
specified.   
 
Special equipment and china is available upon request and will incur an additional charge.  Other 
service items such as disposable tablecloths are available at an additional charge.  Rental items 
and service staff are available for an additional charge with at least 48 hours advance notice.   

CUSTOMIZED EVENT CATERING
Pizzaiolo Catering offers personalized services that integrate fresh ideas, knowledge and 
experience to create innovative and memorable events tailored to your needs and budget.   Our 
experience includes corporate events, picnics, fund raisers, weddings, first communions, 
graduations, and birthday parties.

ADDITIONAL INFORMATION
For more information or assistance with placing your order, please call 703-894-2250 or email us at 
catering@cafepizzaiolo.com
    

Prices are subject to change without notice.
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Pizzaiolo Sandwiches

All of Pizzaiolo’s Sandwiches Come with Kosher Dill Pickle Spears and Specialty 
Condiments.  Choose from Several Packages to Create Your Ideal Luncheon.

THE ASSORTED SANDWICH PLATTER (8 Person Minimum)

Each Sandwich is $7.25 per person a’la’carte.   Select From Your Favorites or Let Us Create 
an Assortment for You.  

Simple and Good
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Our Classic Sandwiches
Our Signature Sandwiches Served on a Variety 

of Rustic Breads with Lettuce and Tomato

• House Roasted Turkey and Provolone 
Cheese on a Ciabatta Role

• Roast Beef with Cheddar Cheese on 
Wheat Bread

• Virginia Ham and Swiss Cheese with 
Dijon Dressing on Rye Bread

• Tuna Salad on Sourdough

• Chicken Salad on Sourdough

Grilled Panini’s
Our Signature Panini’s Served on Artisan Ciabatta 

Bread and then Hand Pressed

• Grilled Chicken and Smoked Mozzarella with 
Basil Pesto and Roasted Tomato

• Prosciutto, Arugula, Roasted Tomato and 
Grana Padano Parmesan

• Portobello Mushroom with Roasted Red and 
Yellow Peppers,  Red Onion and Feta Cheese

• Grilled Italian Sausage with Roasted Red and 
Yellow Peppers, Red Onions and Provolone 
Cheese

• Fresh Mozzarella, Roasted Red and Yellow 
Peppers, Basil Pesto and Roasted Tomato

• Genoa Salami with Provolone Cheese

Our Subs and Sandwiches
Our Specialty Subs and Sandwiches  

• Italian Sub with Salami, Mortadella, Prosciutto, Pepperoni, Provolone Cheese, Onions, Hot and Sweet 
Peppers, Lettuce, Tomato and our House Dressing on a Toasted Ciabatta Roll

• Meatball Sub with Homemade Marinara and Meatballs Baked on a Ciabatta Roll with Melted 
Mozzarella Cheese

• Italian Sausage and Peppers Sub with  Hot Italian Sausage Stewed in Marinara, Onions, Green 
Peppers Baked on a Ciabatta Roll with Melted Provolone Cheese

• Veggie Piadina with Hummus, Cucumber, Lettuce, Tomato, Red Onion, Kalamata Olives and 
Roasted Red and Yellow Peppers on our Homemade Piadina Bread

• Philly Steak and Cheese (or Chicken Philly) with Grilled Rib Eye Sliced Thin, Sautéed Green Peppers 
and Onions, Lettuce, Tomato, Provolone Cheese on a Toasted Ciabatta Roll



Pizzaiolo   Sandwich Luncheon Packages  
All Platters Serve the Following Unless Otherwise Noted:
SM up to 10 MD  up to 15 LG up to 20

THE SANDWICH LUNCHEON $10.95/person

Choice of Any of our Sandwiches, with Your Choice of One Side Salad, Pickles and Condiments.

THE CONFERENCE SANDWICH LUNCHEON     $11.95/person

Choice of Any of our Sandwiches, with Your Choice of One Side Salad, Assorted Chips, Pickles and 
Condiments.

THE BROWN BAG LUNCH  $10.95/person

Choice of Any of our Sandwiches Along with Kettle Chips and a Jumbo Chocolate Chip Cookie 
Served in a Brown Paper Bag.

THE LUNCH BOX  $12.00/person

Choice of Any of our Sandwiches Along with Kettle Chips and a Jumbo Chocolate Chip Cookie 
Served in a Box.

THE FULL LUNCH BOX  $13.75/person

The Lunch Box Plus your Choice of One Side Salad.

THE SANDWICH SAMPLER
An Assortment of our Very Best Sandwiches.
SM $79.75 MD $120.00 LG $160.00

PANINI BITES  $2.25 /person

An Assortment and Smaller Version of our Very Best Panini’s so You can Sample Them All.  Estimate 
Two Bites Per Person.
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Pizzaiol  o Salads  

MIXED GREENS SALAD
Mixed Greens with Tomatoes, Carrots, Cucumbers and our Homemade Croutons Served with our 

House-Made Balsamic Vinaigrette.  (Other Dressings are Available Upon Request.)

MD $18.00 (serves up to 6) LG $26.00 (serves up to 12)

CLASSIC CAESAR SALAD
Hearts of Romaine, Grana Padano Parmesan, and Homemade Croutons Served with Classic 
Caesar Dressing.
MD $19.50 (serves up to 6) LG $30.00 (serves up to 12)

GREEK SALAD
Mixed Greens with Tomatoes, Cucumbers, Pepperoncini, Kalamata Olives, Red Onion, and Feta 
Cheese Served with our House-Made Balsamic Vinaigrette.  
MD $23.00 (serves up to 6) LG $35.00 (serves up to 12)

PIZZAIOLO SALAD
Mixed Greens with Tomato Caprese, Roasted Yellow and Red Peppers, and Grana Padano 
Parmesan Served with our House-Made Balsamic Vinaigrette.  
MD $23.00 (serves up to 6) LG $35.00 (serves up to 12)

CAPRESE INSALATE
Cherry Tomatoes, Fresh Mozzarella and Basil Hand Tossed in Extra Virgin Olive Oil and Garlic.
MD $54.00 (serves up to 12) LG $89.00 (serves up to 24)

SUN-DRIED TOMATO AND PASTA SALAD
Penne with Sun-Dried Tomatoes, Carrots, and Celery Tossed in an Italian Style Dressing.
MD $44.00 (serves up to 12) LG $68.00 (serves up to 24)

REDSKIN POTATO SALAD (Requires 24 Hour Notice)

Tender Baby Redskin Potato, Diced Celery, Diced Onion Tossed in a Classic Mayonnaise with a 
Touch of Dijon Mustard.
MD $42.50 (serves up to 12) LG $62.50 (serves up to 24)

COLE SLAW SALAD (Requires 24 hour notice)

Shredded Cabbage and Shaved Carrots Tossed in a Creamy Tangy Dressing.
MD $30.00 (serves up to 12) LG $45.00 (serves up to 24)

FRESH FRUIT SALAD
An Assortment of Seasonal Melon, Pineapple, Grapes and Berries.
MD $47.00 (serves up to 12) LG $72.00 (serves up to 24)
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Pizzaiolo Pasta 
Our Signature Pasta’s by the Pan

All of our Pasta’s are Available by the ½ pan and Full Pan (Full Pan’s are Deeper than ½ pans).   All of our 
Pasta’s are Served with Garlic Ciabatta Toast

BAKED LASAGNA BOLOGNESE
Our Classic Recipe with Layered Pasta, Ricotta, Mozzarella, Grana Padano Parmesan Cheese with 
our Homemade Beef Bolognese Sauce.  
½ Pan $63.75 (serves 8 – 10) Full Pan $137.50(serves up to 25)

WHITE LASAGNA WITH GRILLED VEGETABLES
Our Special Recipe with Layered Pasta, Ricotta, Mozzarella, Grana Padano Parmesan Cheese, an 
assortment of Grilled Vegetables in our Homemade Cream Sauce.  
½ Pan $74.74 (serves 8 -10) Full Pan $159.50 (serves up to 25)

BAKED PENNE
Baked Penne Served with a Choice of Italian Sausage or Meatballs, Ricotta, Grana Padano 
Parmesan, Mozzarella in our Homemade Marinara Sauce.  
½ Pan $60.50 (serves 8 – 10) Full Pan $129.75 (serves up to 25)

SPAGHETTI AND MEATBALLS
Spaghetti Served with our Homemade Meatballs and Marinara Sauce.  
½ Pan $57.25 (serves 8 - 10) Full Pan $121.00 (serves up to 25)

SLOW ROASTED ITALIAN SAUSAGE AND PEPPERS
Penne Pasta served with our Slow Roasted Italian Sausage, Green Peppers and Onions in our 
Homemade Marinara Sauce.  
½ Pan $57.25 (serves 8 - 10) Full Pan $121.00 (serves up to 25)

BAKED CHICKEN PARMESAN
Chicken Parmesan Served with a Side of Spaghetti and our Homemade Marinara Sauce.
½ Pan $71.50 (serves 8 – 10) Full Pan $148.50 (serves up to 25)

PENNE PASTA WITH BASIL PESTO SAUCE AND ROASTED PEPPERS
Penne Pasta Served with Cherry Tomatoes, Roasted Red and Yellow Peppers in our Homemade 
Basil Pesto Sauce.  Grana Padano Parmesan Cheese Provided on the Side.
½ Pan $71.50 (serves 8 -10) Full Pan $148.50 (serves up to 25)

GRILLED CHICKEN AND ZUCCHINI WITH BASIL PESTO SAUCE
Penne Pasta Served with Grilled Chicken and Zucchini in our Homemade Basil Pesto Sauce. 
Garnished with Grana Padano Parmesan Cheese.
½ Pan $71.50 (serves 8 -10) Full Pan $148.50 (serves up to 25)
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PASTA AND SALAD COMBINATION $11.95/person (minimum 8 people)

Select One (1) Pasta or Entrée from our Pizzaiolo Pasta List and (1) Green Salad (Garden, Greek, 
Caesar) from our Pizzaiolo Salad List.  Includes Garlic Ciabatta Toast.



Pizzaiolo Party Platters
All Platters Serve the Following Unless Otherwise Noted:
SM up to 10 MD  up to 20 LG up to 30

THE ANTIPASTO PLATTER
An Assortment of all Natural Meats and Cheeses Including Prosciutto, Cacciatore, Genoa Salami, 
Provolone Cheese, Smoked Mozzarella, and Grana Padano Parmesan and Freshly Roasted Red 
and Yellow Peppers, Marinated Cauliflower, Broccoli, Artichokes and Olives.
SM $38.00 MD $62.00 LG $93.00

THE BRUSCHETTA PLATTER
Garlic Ciabatta Toast Served with an Assortment of Toppings Including Tomato Caprese, Fresh 
Mozzarella, Roasted Yellow and Red Peppers, Artichokes and Kalamata Olives.
MD $38.00 (serves up to 15) LG $57.00 (serves up to 30)

SPINACH AND ARTICHOKE 
Our Homemade Spinach and Artichoke Dip Served with our Garlic Ciabatta Toast and our 
Homemade Sea Salt Piadina Chips.
One Size $55.00 (serves up to 20)

THE ARTISAN CHEESE PLATTER
An Assortment of Imported and Domestic Cheeses Along with Assorted Breads and Crackers.
SM  $36.50 MD $54.95 LG $72.50

VEGETABLE CRUDITES PLATTER
An Assortment of Fresh Vegetables Including Carrots, Celery, Cucumbers, Peppers, Broccoli, 
Asparagus and Cherry Tomatoes Served with our Homemade Herb Dipping Sauce.
SM $32.00 MD $52.50 LG $78.75 

VEGETABLE CRUDITES AND CHEESE PLATTER
The Vegetable Crudités Platter with Imported and Domestic Cheeses.  
SM $32.00 MD $52.50 LG $78.75 

FRESH FRUIT PLATTER
An Assortment of Sliced Seasonal Melons, Grapes and Seasonal Berries.
SM $34.00 MD $50.50 LG $88.00

FRESH FRUIT AND CHEESE PLATTER
The Fresh Fruit Platter Served with Imported and Domestic Cheeses.
SM $38.00 MD $53.50 LG $95.00 
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Pizzaiolo Pizza and Calzones 
THE PIZZAIOLO PLATTER (Approximately 3 per Person)

An Assortment of our 5” Neapolitan Pizzas with Café Pizzaiolo’s Favorite Toppings.  Choose From the 
Following:

• Classic Margarita Pizza 
• Roasted Mixed Peppers and Italian Sausage
• Pepperoni
• Artichoke and Kalamata Olives
• Pesto and Cherry Tomato

• Caprese (fresh chopped tomato, garlic basil)

• Four Cheese White Pizza with Spinach

SM  $52.75 (serves up to 6) MD $85.75 (serves up to 10) LG $118.75 (serves up to 15)

A LA CARTE $4.35 per pizza 

PIZZAIOLO PLATTER AND SALAD COMBINATION $10.95/person (8 Person Minimum)

A Selection of our 5” Neapolitan Pizzas (estimate 3 per person) with a Choice of (1) Green Salad 
(Garden, Greek, Caesar) from our Pizzaiolo Salad List.  

THE MINI CALZONE PLATTER (Approximately 2 per Person)

An Assortment of our Mini Calzones Stuffed with Ricotta Cheese, Mozzarella and Café Pizzaiolo’s 
favorite toppings.  Choose from the following:

• Cheese
• Pepperoni
• Italian Sausage and Pepperoni

• Italian Sausage, Green Peppers and Onions
• Caprese (fresh chopped tomato, garlic basil)
• Spinach, Olives, and Chicken
• Roasted Red and Yellow Peppers

SM $60.00 (serves up to 6) MD $95.00 (serves up to 10) LG $135.00 (serves up to 15)

A LA CARTE $5.50 per Calzone

MINI CALZONE PLATTER AND SALAD COMBINATION $10.95/person (8 Person Minimum)

A Selection of our Mini Calzones with a Choice of (1) Green Salad (Garden, Greek, Caesar) from 
our Pizzaiolo Salad List.  
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JUST PIZZA                                                      
12 inch                16 inch  

The Neapolitan Pizza
Light and Crisp Topped with Roma Tomato Sauce, Fresh Mozzarella and Fresh Basil $8.95 $13.95

The New York Pizza
Crunchy with a Slight Chew with Roma Tomato Sauce and Shredded Mozzarella $8.50 $11.95

The Gluten Free Pizza
Made with Gluten Free Rice Flour with Roma Tomato Sauce and Shredded Mozzarella $9.25

Toppings $1.50 each $2.25 each

Create your Own Pizza (Priced per Topping)
Choose a NY or Neapolitan Pizza from Above and Add any of the Following Toppings:

• Anchovies • Artichoke • Arugula • Broccoli
• Chicken Breast • Grilled Eggplant • Roasted Garlic • Ham
• Meatballs • Smoked Mozzarella • Mushrooms • Kalamata Olives
• Red Onions • Sun-dried Tomato • Hot Cherry Peppers • Roasted Peppers
• Green Pepper • Pepperoni • Pineapple • Prosciutto
• Ricotta • Italian Sausage • Spinach • Fresh Tomato

COMPLETE YOUR PIZZA MEAL WITH ONE OF OUR FRESH GREEN SALADS!
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Pizzaiolo Dessert Platters
All Dessert Platters Serve the Following Unless Otherwise Noted:
SM  up to 6 LG  up to 15
MD  up to 10 XL up to 20

THE “JUST COOKIES” PLATTER
An Assortment of our Fresh Baked Cookies (3 per person).
SM $15.00 MD $24.00 LG $35.00 XL $45.00

THE ASSORTED BAKE GOODS PLATTER
An Assortment of our Fresh Baked Cookies, Brownies and Blondie’s
SM $16.50 MD $27.50 LG $40.00 XL $52.50

THE ASSORTED DESSERT PLATTER
An Assortment of our Fresh Baked Cookies, Brownies, Tiramisu and Cannoli.
SM $22.50 MD $37.50 LG $52.50 XL $70.00 A’La’Carte  $3.95 per person

THE ULTIMATE DESSERT PLATTER
An Assortment of our Tiramisu, Cannoli and Chocolate Ganache Cheesecake.
SM $28.50 MD $45.00 LG $65.00 XL $75.00 A’La’Carte $4.95 per person

BEVERAGES
ASSORTED BEVERAGES $1.75 per beverage

Select from An Assortment of Bottled Water, Pellegrino, Coke, Diet Coke, Sprite, Dr. Brown Ginger 
Ale, Dr. Brown Cream Soda, Dr. Brown Diet Cream Soda, Dr. Brown Black Cherry Soda, Stewarts 
Root beer, Stewarts Orange Cream Soda, Stewarts Key Lime Soda, Ice Tea, Peach Ice Tea, 
Nantucket Nectar Lemonade, and Nantucket Nectar Cranberry Juice
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GELATO

Inquire with a Pizzaiolo Representative if you are Interested in Having Gelato at your Event!

BEER and WINE

Inquire with a Pizzaiolo Representative if you are Interested in Having Beer or Wine at your 
Event! 

NOTE:  We are Only Permitted to Deliver Wine and Beer in the State of Virginia 


