
CATERING MENU

APPETIZERS

ANTIPASTI PLATTER................................................$50
assortment of capicola, ham, soppressata, olives, 
roasted peppers, pepperoncini, parmesan & fresh 
mozzarella

HOUSE-MADE MEATBALLS................................10 for $30
pomodoro sauce and freshly grated parmesan, 
served with grilled bread

Platter feeds 8-10 guests

CAPRESE INSALATA WITH GRILLED VEGETABLES........$45
sliced roma tomatoes, fresh mozzarella, fresh 
basil, extra virgin olive oil & balsamic glaze with 
an assortment of freshly grilled vegetables

ASSORTED BRUSCHETTA.......................................$35
grilled flatbread & grilled italian bread served 
with tomato bruschetta, basil oil & ricotta

SALADS

CAESAR SALAD..................................................... $35
romaine lettuce, garlic, croutons, and crispy 
asiago frico with caesar dressing served on side

HOUSE SALAD....................................................... $35
romaine and iceburg lettuce, cucumber, 
grape tomato, red onion, pepperoncini, shaved 
carrots, black olives, radish with red wine 
vinaigrette served on side

BABY SPINACH & ARUGULA SALAD............................ $40
candied pecans, sliced apple, dried cranberries, 
& goat cheese.  sherry vinaigrette and balsamic 
glaze served on side

GRILLED CHICKEN COBB SALAD................................ $45
grilled chicken, cheddar cheese, hard boiled egg, 
tomato, bacon, avocado and romaine lettuce
with ranch dressing served on side

Each salad feeds 8-10 guests as an accompaniment to a meal
Add chicken to any salad for $15

TRUE CRAFTED SANDWICHES.................................... $45
choice of oven roasted turkey, ham or a selection 
of both with provolone cheese, lettuce, tomato
and mayonnaise on the side.  served on assorted 
bread

CAPRESE SANDWICH............................................... $40
fresh mozzarella, tomato, baby arugula, basil oil 
and balsamic glaze on grilled Italian bread
(add sliced prosciutto for $10)

ITALIAN COMBO...................................................... $45
sliced prosciutto, salami, ham, soppressata and 
provolone cheese with lettuce, tomato, red onions
and red wine vinaigrette on the side.  served on 
grilled Italian bread or seeded hoagie roll

GRILLED VEGETABLE SANDWICH................................ $45
zucchini, yellow squash, eggplant, portabello 
mushrooms and oven dried tomatoes with fresh 
mozzarella cheese and basil oil.  served on grilled 
Italian bread or seeded hoagie roll

GRILLED CHICKEN SANDWICH................................... $45
grilled chicken breast, bacon, lettuce, tomato, 
and mayonnaise served on a seeded hoagie roll

SANDWICHES
Sandwich platters feature 5 large sandwiches cut into halves.

Choose up to  2 varieties per platter.

We at TRUE Crafted Pizza are pizza lovers at heart.  We make 
our dough and pizza sauce fresh every monring since they are 
the foundation of our great pizzas.  We use only the freshest 
ingredients with an emphasis on local and organic products.

To place a catering order, please contact Todd Gallinek 
at 704-807-3142 or todd@truepizza.com.

®



Sandwich platters feature 5 large sandwiches cut into halves.
Choose up to  2 varieties per platter.

TRUE MARINARA PIE (NO CHEESE)............................. $11
tomato sauce, oregano and extra virgin olive oil

PEPPERONI............................................................ $13
fresh mozzarella cheese and tomato sauce

MUSHROOM & ONIONS............................................. $13
roasted mushrooms, sauteed onions, mozzarella 
cheese and tomato sauce

SAUSAGE & PEPPERS............................................... $14
Italian fennel sausage, red and yellow bell 
peppers and mozzarella cheese

TRUE OVEN-BAKED PIZZAS
Oven-baked pizzas are 11 inches and cut into 8 slices

TRUE SIGNATURE GRILLED PIZZAS

HOUSE-MADE PESTO................................................... $14
sauteed onions, red and yellow bell peppers, 
parmesan cheese

PROSCIUTTO DI PARMA............................................... $15
arugula, fig preserve, balsamic glaze, shaved 
asiago cheese and parmesan cheese

Grilled pizzas are 12 inches and cut into 12 squares

................................................................................................................$1 per topping
black olives
mushrooms
red onions

potatoes
fresh jalapeños
spicy peppers

ADDITIONAL PIZZA TOPPINGS

pepperoni chicken

................................................................................................................$3 per topping
meatballs pancetta

DRINKS
FRESHLY BREWED SWEET TEA.................... gallon $8.50
FRESHLY BREWED UNSWEET TEA................ gallon $8.50
LEMONADE..............................................gallon $8.50

all drink purchases include cups,
lemons, sweeteners & ice

DESSERT
FRESHLY BAKED CHOCOLATE CHIP COOKIES.........$.75 EA

Gallon drinks serve 10-12 guests

EACH TRUE CRAFTED PIZZA 
CATERING WILL INCLUDE:

plates
cutlery kits
napkins

parmesan
red pepper flakes
serving utensils

A 24 hour notice on all 
orders is preferred.

A $20 delivery fee will be 
added on to each order.

bell peppers
zucchini
roasted garlic

eggplant
caramelized onions
broccoli rabe

pineapple
basil
spinach

................................................................................................................$2 per topping
anchovies

TRUE TRADITIONAL CHEESE PIE.................................. $12
tomato sauce and mozzarella cheese

FOUR CHEESES WHITE PIZZA...................................... $12
mozzarella, fresh ricotta, fontina and parmesan 
cheese, fresh herbs and extra virgin olive oil

BROCCOLI RABE & SAUSAGE....................................... $14
Italian fennel sausage, crushed red pepper, 
mozzarella cheese and tomato sauce

HOT OIL...................................................................$12
house-made hot oil, spicy peppers, mozzarella 
cheese and tomato sauce

BLT.......................................................................... $14
applewood cmoked bacon, grilled romaine lettuce, 
grape tomato with a choice of creamy bleu cheese 
or ranch dressing

bleu cheese
fontina
pecorino

goat cheese
vegan cheese

applewood smoked baconsausage ham

proscuitto

To place a catering order, 
please contact Todd Gallinek at 

704-807-3142 or todd@truepizza.com


