
A LA CARTE
                                                                       serves up to 30 guests 

 
 
 

 

DESSERT
CANNOLI 135 

 

ASSORTED COOKIES 135 
 

BROWNIES 135 
 

BERRY LEMON MASCARPONE 145 
 

BEVERAGES
BEER • WINE • SOFT DRINKS  

packages available 
upon request 

MASSIMO 
 

$1,200/40 - $1,800/50 
(+ $25 FOR EACH 

ADDITONAL) 
 
 

5 SIGNATURE PIZZAS 
 
 

CONTACT US TO 
BOOK YOUR PARTY!
 

 FORMICA  
 

$1,600/40 - $2,300/50 
(+ $30 FOR EACH 

ADDITONAL) 
 

2 SAVOY SALADS 
5 SIGNATURE PIZZAS & 

DESSERT 
 
 

THE QUEEN 
$2,400/40 - $3,000/50 

(+ $40 FOR EACH 
ADDITONAL) 

 

3 APPETIZERS 
 2 SALADS, 5 PIZZAS & 

DESSERT  
 
 

INSALATA
KALESAR 120 
baby kale | crispy prosciutto  
romaine | croutons | parmesan  
 
 
ARUGULA 120 
lemon | sunflower seeds  
shaved parmesan | sea salt evoo  
 
 
PRIMAVERA 120 
romaine | tomato | radish 
peppers | parmesan breadcrumbs  
lemon garlic dressing  
 

 

APPETIZERS 

CHEESE BOARD $150 
 

SALUMI MEAT BOARD $165 
 

CAPRESE $140 
 

CHEESY GARLIC BREAD $135 
 

HONEY WHIPPED RICOTTA TOAST 
$135 
 

PROSCUITTO-WRAPPED JALAPENO 
POPPERS $180 
 

MEATBALL SLIDERS $165 
 

CALABRIAN CHICKEN WINGS $180 
 

VEAL PANCETTA MEATBALLS $150 
 

SWEET & SPICY SAUSAGE  
& PEPPERS $180 
 

SIGNATURE PIZZA RED
CHEESE  
mozzarella | red sauce  
 
QUEEN MARGHERITA  
fior di latte | basil  
 
JERSEY SHORE 
veal pancetta meatballs | fontina  
cherry peppers | parmesan  
 
BRI’S TIE DYE  
rosé sauce | fior di latte  
pepperoni | nut-free pesto  
 
CARNE  
veal pancetta meatballs | bacon  
sweet sausage | fior di latte | parmesan 
 
RED VEG REDEMTION  
broccoli | artichoke hearts 
caramelized onion | sundried tomato  
ricotta | mozzarella  
 
FRANKLIN AVENUE FREEZE OUT  
pepperoni | mozzarella  

SIGNATURE PIZZA WHITE 
FUNGHI  
mushrooms | fontina | caramelized onion  
fresh oregano  
 
4TH SONG FROM THE END  
fior di latte | fontina | ricotta  
parmesan | truffle paste  
 
BETTY RAVITA  
prosciutto | fig paste | asiago | goat cheese 
arugula | hot honey  
 
FORAGED CHICKEN  
roasted chicken | nut-free basil pesto 
roasted red peppers | goat cheese | mozzarella 
crispy prosciutto  
 
WHITE CHEESE  
fior di latte | parmesan | garlic | fresh herbs  
 
BUFFALO CHICKEN  
breaded chicken | blue cheese crumbles 
shaved carrots | celery | buffalo  
 
HEIRLOOM TOMATO  
local tomatoes | garlic | fior di latte | basil  


