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W E  C A N  C O M E  T O  Y O U !

1 8 8 9  CAT E R I N G1 8 8 9  CAT E R I N G M O B I L E  T R U C K

A D D I T I O N A L  C O N S I D E R A T I O N S :A D D I T I O N A L  C O N S I D E R A T I O N S :

There is a minimum spend of $3000 to book the mobile oven and a $750 mobile pizza oven setup 
fee. To secure the date, we ask for a $1500 nonrefundable deposit that is applied to total cost. We 
would need access to an outdoor space (the truck is about the size of a sedan) 2 hours prior to 
event. Pricing information is below.

• $750: mobile pizza oven rental
∘ Includes time, travel and event staffing

• $18.89: price per person that includes
∘ Choice of two appetizers
∘ Choice of two salads
∘ Choice of four pizzas

We bring serving ware and signage for all food, and staff will be on site to replenish buffet and keep 
area stocked and clean.

• This price structure is set up for buffet service, not table service.
• Linen and individual plateware, silverware and glassware not included in this price structure.
• Gratuity (18%) and tax (10.225%) are applied to the per person subtotal.
• We need access to the space 2 hours prior to food service for unloading, starting the oven and set up.

1 8 8 9  P I Z Z A  H A S  A  M O B I L E  P I Z Z A  T R U C K  S O  W E  C A N 1 8 8 9  P I Z Z A  H A S  A  M O B I L E  P I Z Z A  T R U C K  S O  W E  C A N 
T A K E  T H A T  E X C E L L E N T  W O O D - F I R E D  T A S T E  A N Y W H E R E . T A K E  T H A T  E X C E L L E N T  W O O D - F I R E D  T A S T E  A N Y W H E R E . 

T O  R E S E R V E  T H E  O V E N :T O  R E S E R V E  T H E  O V E N :
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1 8 8 9  CAT E R I N G1 8 8 9  CAT E R I N G

H O N E Y  B E E
Inspired by 1889’s Honey Bee pizza, this sweet and 
savory sandwich is sure to delight. Honey cream 
cheese, gorgonzola crumbles, and fresh sliced pear, 
all found on toasted ciabatta bread and topped with 
arugula and local honey.

188 9  C L U B
Our take on a classic club! Oven-roasted chicken 
breast layered with 600-day-aged prosciutto di 
Parma, arugula and tomato, nestled in multigrain 
bread and topped with a sweet-pepper aioli.

P I C C A N T E
This sandwich shines with layers of delicious — and 
spicy — Italian meats: spicy capicola, pepperoni and 
genoa salami. Finished with fresh tomato and a 
jalapeno cream cheese; served on fresh wood-fired 
white bread.

P E S T O  C H I C K E N  S A L A D
Chicken salad with an Italian twist. Pesto chicken 
salad with a delicious crunch from walnuts, topped 
with tomato and arugula and served on multigrain 
bread.

C A P R E S E
The classic Italian salad, but on a sandwich. 
Fresh mozzarella, thinly sliced Roma tomatoes 
and basil are layered together inside a deliciously 
crusty baguette and drizzled with balsamic 
vinaigrette, olive oil and a dash of salt.

P R O S C I U T T O  &  F I G
Simple, but delicious. Freshly sliced 600-day-aged 
prosciutto di Parma, creamy fontina cheese and fig 
marmalade, served on a fresh French baguette.

C A E S A R
Hearts of Romaine  ·  Parmigiano Reggiano  ·  
Rosemary Croutons  ·  Housemade Caesar Dressing

M I X E D  G R E E N S
Mixed Greens  ·  Parmigiano Reggiano  ·   
Housemade Lemon Vinaigrette

F RU I T  +  N U T
Mixed Greens + Arugula  ·  Diced Pears  ·  Dried 
Cranberries  ·  Sliced Almonds  ·  Candied Pecans  ·  
Housemade Balsamic Vinaigrette

C H O P P E D
Mixed Greens + Hearts of Romaine + Red Cabbage  ·  
Crispy Bacon  ·  Gorgonzola  ·  Green Onion  ·  Diced 
Tomato  ·  D’Italini Pasta  ·  Housemade White
Balsamic Vinaigrette

Chocolate Chip 
Cookie

Oatmeal Raisin 
Cookie

Macadamia Nut 
Cookie

Diet Coca-Cola

Coca-Cola

Sprite

San Pellegrino

Sparkling Water

S W E E T S S I P S

L U N C H  B O X

W E  OF F E R  SA N DW IC H  PL AT T E R S  + BU L K  SA L A DS  F OR  GRO U PS  OV E R  25 PE OPL E 
CONTACT US FOR OPTIONS

ADD OVEN-ROASTED CHICKEN TO FULL SALADS FOR $3

S A L A D SS A L A D S

$1 0 . 8 9  P E R  P E R S O N

S A N D W I C H E SS A N D W I C H E S

$ 2  L U N C H  B O X  A D D  O N S$ 2  L U N C H  B O X  A D D  O N S
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S P E C I A LT Y  P I E S
A L L  P I Z Z A S  A R E  11  -  12” :  W H E N  PA I R E D  W I T H  S A L A D S  O R  S H A R E D  P L AT E S , 

S P E C I A LT Y  P I E S  S E RV E  A P P R OX I M AT E LY  2  -  3  P E O P L E  F O R  L U N C H .

1 8 8 9  CAT E R I N G1 8 8 9  CAT E R I N G P I Z Z A  P A R T Y

S A L A D SS A L A D S

T H E  BU T C H E R  [ $16.89 ]
San Marzano Tomato Sauce  ·  Fresh Mozzarella  ·  Basil  ·   
Meatballs  ·  Scimeca’s Italian Sausage  ·  Pepperoni  ·  
Parmigiano Reggiano

G R E E N  E G G S  &  H A M  [ $16.89 ]
Basil Pesto  ·  Fresh Mozzarella  ·  Cage Free Brown Egg  ·   
Prosciutto di Parma, Aged 600 Days  ·  Arugula

P R I Z E D  P I G  [ $15.89 ]
Extra Virgin Olive Oil  ·  Fresh Mozzarella  ·   
Smoked Provolone  ·  Pulled Pork  ·  Caramelized Onions  ·  
Sweet Coleslaw  ·  Kolich Family BBQ Sauce

T R I C O L O R E  [ $15.89 ]
Basil Pesto  ·  Fresh Mozzarella  ·  Pepperoni  ·  Sweet and 
Tangy Peppadew Peppers  ·  Crumbled Goat Cheese

V E R D U R A   [ $15.89 ]
San Marzano Tomato Sauce  ·  Fresh Mozzarella  ·  Fontina  ·   
Artichoke Hearts  ·  Roasted Red Peppers  ·   Broccolini  ·  
Sliced Almonds  ·  Extra Virgin Olive Oil

DON’T SEE WHAT YOU LIKE?  BUILD YOUR OWN PIZZA. 
PIZZAS START AT $9.89, PLUS TOPPINGS.

S I G NAT U R E  M A R G H E R I TA  [ $9.89 ]
San Marzano Tomato Sauce  ·  Fresh Mozzarella  ·  Basil  ·  
Parmigiano Reggiano  ·  Extra Virgin Olive Oil

T H E  188 9  [ $18.89 ]
San Marzano Tomato Sauce  ·   Fresh Mozzarella  ·    
Crumbled Goat Cheese  ·  Roasted Wild Mushrooms  ·  
Arugula  ·  Black Truffle Oil

P I C C A N T E  [ $15. 89 ]
San Marzano Tomato Sauce  ·   Fresh Mozzarella  ·   Basil  ·   
Hot Calabrian Chilies  ·   Salami Piccante  ·   Sopressata

H O N E Y  B E E  [ $12. 89 ]
Extra Virgin Olive Oil  ·   Gorgonzola  ·   Fresh Pear  ·    
Local Honey  ·   Arugula

Q UAT T R O  F O R M AG G I   [ $15. 89 ]
Extra Virgin Olive Oil  ·   Fresh Mozzarella  ·   Ricotta  ·   
Gorgonzola  ·   Fontina  ·   Basil

M A H A L O   [ $15. 89 ]
Extra Virgin Olive Oil  ·  Fresh Mozzarella  ·   Fresh Pineapple  ·    
Roasted Chicken  ·   Crispy Bacon  ·   Jalapeños

S T A R T E R SS T A R T E R S

B RU S C H E T TA  [ $2.00 EA ]
BRUSCHETTA BUILT AS TRAYS FOR QUANTITIES AS 
SMALL AS 10 PIECES OR AS LARGE AS YOU NEED!

Toasted Crostini  ·   Goat Cheese  ·   Diced Tomatoes  ·   
Garlic  ·   Balsamic Vinegar  ·   Basil  ·   Extra Virgin Olive Oil

S T U F F E D  P E P PA D E W  P E P P E R S 
[ $1.50 EA ]
PEPPADEWS BUILT AS TRAYS FOR QUANTITIES AS 
SMALL AS 25 PIECES OR AS LARGE AS YOU NEED!

Sweet + Tangy Peppadew Peppers  ·   Goat Cheese  ·    
Ricotta Cheese  ·   Cream Cheese  ·   Savory Spices

T H R E E  D I P S  T R AY  [ $28.89 EA ]
THREE DIPS BUILT AS A TRAY THAT SERVES 
APPROXIMATELY 12 PEOPLE

Assortment of Toasted Bread: Rosemary Focaccia +  
Crostini + Dough Points  ·   Pesto Hummus  ·   Creamy 
Lemon & Jalapeño Artichoke  ·   Tomato & Basil

SALADS ARE SERVED IN BULK FORMAT WITH DRESSING 
MIXED IN, UNLESS REQUESTED OTHERWISE. A MINIMUM OF 
10 SERVINGS IS REQUIRED FOR BULK PRICING. 

G R E E NS  [ $3.00 PER PERSON ]
Mixed Greens  ·  Parmigiano Reggiano  ·   
Housemade Lemon Vinaigrette

F RU I T  +  N U T  [ $3.50 PER PERSON ]
Mixed Greens + Arugula  ·  Dried Cranberries  ·   
Diced Pears  ·  Sliced Almonds  ·  Candied Pecans  ·  
Housemade Balsamic Vinaigrette

C A E S A R  [ $3.00 PER PERSON ]
Hearts of Romaine  ·  Parmigiano Reggiano  ·   
Rosemary Foccacia Croutons  ·  House Caesar Dressing

C H O P P E D  [ $4.00 PER PERSON ]
Hearts of Romaine + Mixed Greens + Red Cabbage  ·   
Green Onion  ·  Gorgonzola  ·  Diced Tomato  ·  D’Italini Pasta  ·  
Crispy Bacon  ·  House White Balsamic Vinaigrette


