
An Authentic Taste of Italy
Wherever You Want It

With our mobile, wood-fi red ovens mounted on our fl eet of custom trucks, 
Pizza Luca is available for catering and vending opportunities throughout the tri-state area.

“Best pizza ever.
All-around amazing!”

—
Michelle, Hawthorne NY

“Very delicious
pizza!”

–
Martha Stewart

“The food is incredible!
A+ operation!”

—
Ed Levine, Serious Eats
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SALADS

All salads are served family style.  $8 pp
Individual servings upon request. 

Insalata Tricolore
Arugula, radicchio, endive with shallot lemon 
vinaigrette and Parmigiano Reggiano

Spring Green
Baby spring greens with balsamic vinaigrette, 
grape tomatoes, croutons

Classic Caeser
Romaine, croutons, Parmigiano Reggiano, creamy 
Caesar dressing

ANTIPASTI
$250 ea.18 inch platter serves up to 30 people. 

Antipasto
Italian Soppressata, Prosciutto, Provolone, 
Parmigiano Reggiano, Smoked Gouda

Tutto Verde
Roasted red peppers, artichokes, grilled zuchini & 
squash, roasted mushrooms, broccoli rabe, olives

Spiedini
Ciliegene mozzarella & tomato with pesto, baby 
meatballs in marinara, grilled chicken & broccoli 
with honey mustard
(Skewers dressed in sauce)

PIZZA
$16 pp, $8 half portion 

6 & under 1/2 price

Margherita 
San Marzano tomatoes, mozzarella di bufala, extra-
virgin olive oil, fresh basil, Sicilian sea salt.

Bianca
Mozzarella di bufala, extra-virgin olive oil, fresh 
garlic, fresh basil, Sicilian sea salt.

Filetti
Fresh cherry tomatoes, mozzarella di bufala, extra-
virgin olive oil, fresh garlic, fresh basil, Sicilian 
sea salt

Marinara
San Marzano tomatoes, extra-virgin olive oil, 
oregano, fresh garlic, fresh basil, Sicilian sea salt

DESSERT

Coffee- Hot or Iced $8 pp

Mini Cannoli $4 pp

Tri-color cookies $4 pp

Lemon Italian Ice $4 pp

Gelato $8 pp
Vanilla, chocolate, pistachio

AUTHENTIC PIZZA NAPOLETANA 
We source all ingredients from the Campania region—the birthplace of pizza. 

We burn hardwoods for delicious char and subtle smoke fl avor.

PIZZA PARTY



TABLE ITEMS

SALADS

All salads are served family style.  $9 pp
Individual servings upon request.

Panzanella
Roasted red pepper, eggplant, grilled sourdough 

Chickpea 
Grape tomato, red onion, cucumber, Kalamata 
olive, Ricotta Salata and oregano vinegar 

Baby Arugula
Honey roasted peaches, Pecorino Romano, lemon 
vinaigrette

SIDES

Sicilian Syle Green Beans  $9 pp

Grilled Market Vegetables

Heirloom Tomato
Fresh mozzarella and basil 

Roasted Yukon Potatoes
Preserved lemon, rosemary

Wood-fi red Asparagus
Salsa verde 

Orzo Pesto
Basil pesto, grape tomatoes, Parmigiano Reggiano

MAINS

Lemon Chicken $20 pp
Porchetta $26 pp
Bistecca Fiorentina  $39 pp 
Seared Tuna MP

BREAD 

Bread station with extra virgin olive oil,  $8 pp
Italian oregano, pepperoncini, and salt
Italian seeded, tomato focaccia, semolina, olive loaf
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Pizza Luca’s additional offering for catering throughout the tri-state area.
CATERING

SERVED ITEMS

SKEWERS

Served items may be each  
or in groups of 4-6 

$9 each
$36-54 grouped 

Fresh Bocconcini Mozzarella & Tomato 
Basil pesto and coarse salt

Roasted Market Vegetable

Speck Ham & Tuscan Melon Bites

Hot and Sweet Sausage 
Sautéed Honeycrisp apple and apricot glaze

Rosemary and Pancetta Wrapped Shrimp

CROSTINI

Eggplant Caponata

Ricotta Lemon-Pepper & Honey

Black Olive Tapenade

Beef Filet & Goat Cheese 
Hot/sweet red pepper relish

Tallegio & Fig Jam

OTHER

Crispy Polenta Medallion 
With Parmigiano Reggiano and truffl e aioli

Tuna Crudo
With Kalamata olives, caperberries

Baby Bella Mushroom 
Stuffed with onions, herbs, sun dried tomatoes, 

ADDITIONAL COSTS

Requires service staff, cook staff and rentals



BEVERAGES
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BEER & WINE 

California Chardonnay or Sauvignon Blanc
Cabernet Sauvignon or Malbec 
Rosé and Prosecco

3 Bottled Beer Choices: Stella, Heineken Light, 
Captain Lawrence Pale Ale, Corona, 
Sloop Juice Bomb, Sam Adams Lager

1 Prosecco Based Specialty Drink

2 Hours – $32 per person 
3 Hours – $36 per person 
4 Hours – $40 per person 
5 Hours – $43 per person

PREMIUM FULL BAR

Tito’s, Beefeater Gin, Bacardi Rum, 
Cassamigos Blanco Tequila, Buillet Bourbon,
Dewar’s White Label Scotch, Seagram’s Rye 

Sambucca, Limoncello, Prosecco, Rosé, Red Wine, 
White Wine

3 Bottled Beer Selections

1 Specialty Drink

2 Hours – $38 per person 
3 Hours – $42 per person 
4 Hours – $46 per person 
5 Hours – $49 per person

ADD TO PREMIUM FULL BAR

Grey Goose, Johnnie Walker Black, Patron Tequila,
Bombay Saphhire Gin, Basil Hayden’s Bourbon,
Knob Creek Bourbon, Frangelico, Averna

Amaretto di Sarrono, Sambucca Black 

Add – $6 per person for each selection

SPECIALTY DRINKS
Limoncello Refresher

St. Germaine, Sauvignon Blanc, Limoncello

Italian Paloma
Tequila, Pink Grapefruit Juice, Campari, Lemon, 

Agave, San Pellegrino Aranciata

Amalfi  Blood Orange Cocktail
Prosecco, Malfy Gin, San Pellegrino Aranciata Rossa

Classic Aperol Spritz
Prosecco, Aperol

Luca Rosé Sangria
Rosé, Oranges, Lemons, Strawberries, Grand Marnier

PREMIUM BEVERAGES

ADDITIONAL COSTS
Liquor License Fee – $100 per bar location 

One Time Liability Insurance – $250

Rental glasses, plastic cups– Per Event 

Bartenders – $65 per hour / 6 Hour Minimum 

15% Administration Fee Applied to All Costs 

Soda, Juice, Ice included in all bars

Rental equipment and delivery are additional


