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Catering Offerings 2018 

Big, fancy weddings, to small, casual pizza parties, all wood fired! 

We offer classical cuisine and traditional wedding fare, such as Filet Mignon with 
Sauce Bearnaise, Paella, Alaskan Salmon from the Tuscan Grill, Roast Chicken and 
Shrimp. From Hors d’ Ouvres to Appetizers to Coffee Service to Ice Sculptures to 

table service, we do it all except alcohol service. 

Start with the Pizza Plus Buffet Package below, and add to that from the attached 
“add-ons”, or we can custom design and build a package for you from the offerings 

below. 

Exhibition Wood Fired Pizza: We bake Neapolitan style pies directly on the stone next to 
the 950 degree wood fire. We hand stretch your fresh dough, top the pies, and bake them all 
right in front of you.  Our unique, interactive service allows you and your guests to just watch, 
or involve yourself with the pizza making.  Most clients and guests ask questions and order their 
own custom pizzas, some even choose to get their hands in the dough and bake with us! Our 
mobile pizza kitchens are “open air”, but we can close them down in case of bad weather to 
ensure that your food service goes off without a hitch! Here are some pics, click here and scroll 
down to the YouTube Videos: http://www.victoriaswoodfiredpizza.com/  

“Pizza Plus” Buffet Package, Here’s what we provide: 
• Buffet tables:  fitted white linen tablecloths, Canopies as needed,  
• Disposable Tableware:  Chinet plates, heavy plastic flatware, 20oz.Solo cups, 3-ply 

napkins. Other options available 
• Salad:  Satur Farms Baby Spring Mix, Lots of fresh veggies, (local/organic as available) 

our own Spanish Sherry Vinaigrette, or specify your own salad, (upcharge may apply). 
• Wood Fired Pizza: Choose up to 6 different pies/topping combinations from our menus 

or your ideas. We’ll bake your menu while the crowd is hungriest, then we’ll take 
requests & involve your guests with the pizza making as the demand slows down. 

• Drinks: Fresh Brewed Iced Tea (unsweetened) and Lemonade (sweet) in glass pitchers 
on wrought iron racks on the buffet, sugars and fresh lemon served on side.  

• Dessert: Giuliana Gelato from Giuliana of New Haven, OR Warm Ghirardelli Chocolate 
Brownies,….. other options such as dessert pizzas available at an upcharge. 

• Staffing:  Included: 3 Pizza Chefs for 4 hours on site: about 1 hour set-up, 2-2.5 hours 
baking, half hour clean-up. We will also need one “food runner” to bring pizzas from the 
oven to the buffet, this is most economically handled local to the party. 

MINIMUM PRICING FOR ANY PARTY WILL BE BASED ON THE DATE, TIMING, GUEST COUNT, 
MENU, LOGISTICS, SERVICE AND DISTANCE FROM OUR SHOP IN BETHEL, CT.   
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Appetizers:  Added appetizers, hors D’ouvres, and antipasto: 
http://www.victoriaswoodfiredpizza.com/dinner/category/appetizers/  
This pricing is for buffet service of each of these items, and does not include a staffer to serve 
your guests.  They can be served as a cocktail hour first course, added to the pizza/salad main 
course buffet OR “dropped” for late night snacks. Once you have an idea what dishes you 
may want to add to your buffet package, consult with the chef regarding how to time your 
courses to control any added staffing costs. 

FIRST TIER Appetizers: Generally $2/Guest 
Antipasto: Italian Meats and Cheeses: $2/guest 

Crudité: Fresh raw vegetables: organically / locally grown as available, pesto aioli: $2/guest 

Pigs in a blanket:  with assorted mustards: $2/guest 

Additional Salad: Classic Caesar at $2/guest, or the salad of your specification: Market$ 

Caprese Skewers: Variety of fresh local cocktail tomatoes with fresh basil, fresh mozzarella, 
EVOO, Balsamic $2/skewer 

SECOND TIER Appetizers: Generally $3/Guest 
Mixed Antipasto: Just as above with the addition of marinated and roasted veggies, olives, fresh 
basil pesto aioli: $3/guest 

Wood Roasted Fresh Vegetables: organic/local grown as available, marinated with aged 
balsamic and Spanish Sherry Wine vinegars, garlic, sea salt and EVOO, then roasted in the wood 
oven, fresh basil pesto aioli: $3/guest 

Heirloom Tomato Platter: (in season): Fresh from my local farmer, a great variety of color, texture 
& flavor, EVOO $3/guest 

Mini Meatballs: Asian, Marinara, BBQ,  or Buffalo (2 per guest)…$3 

Fruit and Cheese Platter with crackers: $3/guest 

Scallops wrapped in Bacon: 20/30 count scallop: $3 each, 1 per guest 

THIRD TIER Appetizers: Generally $4/Guest 

Nova Smoked Salmon Filet: with classic egg, minced red onion and caper garnish, crackers and 
fresh crostini: $4/guest 

Shrimp Cocktail: 16/20 Tiger prawns with fresh lemon and my horseradish cocktail sauce: 
$108/4#, approximately $1.50/shrimp (SOLD in quantities of 4#/ approx., 72 shrimp) 

Vegan or Vegetarian antipasto appetizer spread: Fruit platter, wood roasted organic veggies, 
basil pesto & Chipotle aiolis, crudite, crostini & crackers w/local heirloom tomato bruschetta, 
olive medley, hummus, baba ganoush, cannelini spread, and olive oil dips. …..$8/guest 

Here are some other, more trendy passed hors D’Ouvres ideas you might want to consider: 
….some of these prices, such as “shots” come down to what dishes they are presented in, i.e.
…..will those dishes be rented by the client, or will the caterer need to provide them? 
VEGAN: Crudite shots with Guacamole or ranch $2 
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              Crostini w/ heirloom tomato bruschetta, Cannelini spread,hummus,dipping olive oils $3 
              Mediteranean Olive Medley $1 
VEGETARIAN (DAIRY, FISH, SEAFOOD): 
              Cucumber cups with Nova smoked Salmon & dill Crème, with or without caviar $2/$3 
             Filo dough stuffed with fresh pear and raspberry preserves (2/guest)………$3 
             Caprese skewers $2 
             Crostini with brie, fresh strawberry, basil and balsamic reduction  $2 
             Shrimp cocktail shooters, with cocktail sauce or vegetable Gazpacho $108/72 pieces 
             Greek skewers: Feta, heirloom cocktail tomato, cucumber, and Kalamata olive $2 
             Arancini bites with marinara or vodka sauce (2/guest)………………………$3 
                           
Raw Bar/ Seafood Bar with or without ice sculpture: Oysters, clams, shrimp cocktail,          
Alaskan King Crab Legs…Let me know if this interests you and we can send you the Raw Bar 
Menu Document!!! 

Classic Entrees and Traditional Wedding Fare: Heavy Appetizer “Chef’s station”, Buffet, or 
Family Style Platters. Priced here for small portion platter/buffet service, but they lend 
themselves well to a live chef station, (which may add only labor to the cost). OR they can be 
presented in a full portion with appropriate starches & vegetables for full entrée service, 
(buffet service, family style, or full plated service) 
-call Bruce for additional pricing! 

Wood Oven Roasted Filet Mignon of Beef w/Sauce Béarnaise or your choice of sauce   
$8/guest (makes a nice carving station)(4 oz./portion) 

Pan Seared Breast of Chicken with Sauce Chasseur, OR Mediterranean Style with fresh 
Fennel and cured Lemon…$6/guest (4 oz./portion) 

Wood Oven Shrimp Provençale Tomato/Herb Rice...$6/ guest (Sauté by the chef in the 
wood oven) (3 shrimp/portion) 

Tuscan Grilled Filet of Fresh Salmon with Dill Honey Mustard $6/guest (Elevated grill in the 
mouth of the wood oven) (4 oz./portion) 

Mixed Paella: Chicken, Shrimp, Mussels, Chorizo sausage, Saffron and veggies in rice, 
cooked in the big pan over an open wood fire, gas burner, or in the wood oven, 
depending on venue! Also available in veggie or seafood only versions, $6/guest. (A 
show stopper of a live chef station!) 

Added Drinks:  San Pellegrino citrus sodas, by the case at $2/12 oz. can, OR San Pellegrino 
Mineral water: $40 for 12/1Liter bottles, Coffee, Tea, hot cocoa service at $3/guest 

Added Desserts:  Dessert Pizzas: Nutella, Nutella/Strawberry, Nutella/Banana, Apple/Maple 
Tart, and S’mores: $30/pie.  Italian Cookies and Pastries fresh from Varano Bakery in Bethel, CT: 
Market Pricing 

PRICING:  
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STARTING PRICE STRUCTURES FOR BASIC PARTIES ON DATES THAT ARE NOT SOUGHT AFTER, 
POPULAR DATES! 

Pizza Plus Buffet Package (before tax and gratuity) 
• Mon-Thurs: First 50 ppl. $1,200,  Add $12 for each guest over 50:   Example:   75 ppl.=$1,500     
100 ppl.=$1,800 

• Non-peak Fri & Sun: First 50 ppl: $1,300,  Add $13 for each guest over 50:   Example:    75 
ppl.=$1,625     100 ppl.=$1,950 

• Non peak Saturday: First 50 ppl: $1,400,  Add $14 for each guest over 50:   Example:    75 
ppl.=$1,750      100 ppl. = $2,100 

Potential Upcharges:  

Travel Cost: All of our packages include travel within 40 minutes of our new Bethel, CT bakery. 
For parties outside this area we take the total travel time (Google Maps), net out 80 minutes, 
and charge $200/HR. for the balance, pro-rated. 

Weddings: Wedding parties always require considerable added time in consultation and 
planning, as such all wedding related parties incur a $100 surcharge to the BASE RATE of the 
party, added guest charge is based on the base rate. 

Saturdays Generally Incur a $3,000 minimum party charge. 

Added Time: Overtime is billed at the rate of $150/HR for the 3 person core crew plus $35.00 
per additional staffer per hour. No overtime will be incurred if the event ends on schedule. 

Added Staff: Most parties over 100 guests will require an added chef at $150, if you’d like 
passed appetizers, cooking stations, family style or full table service these will all tend to add 
the need for more staff, each additional staffer will be billed at $150 for a 4 hour party, and 
$35/hour thereafter, pro-rated. The Chef will refer you to a staffing/service caterer local to your 
party if that option is more economical for you. 

Potential Dedicated Day Use Fee: Our company could not exist on one party per day, this is 
why we steer towards a “lunch time” slot and a “dinner time” slot…Parties that require us to 
arrive in the middle of the afternoon preclude us from doing another party that day, and as 
such MAY incur a fee as high as $500 depending on the income that party generates and the 
circumstances….the chef will cover all of these concerns with you in your consultation. 

Mobile Kitchen:  If truck & trailer must be separated there is a $50 disconnect fee, there is a $40 
fee if we must run off of our generators for your party, (some rustic venues have no power). 

ALL PRICING IS SUBJECT TO CHANGE WITHOUT NOTICE…ONCE A PROPOSAL IS AGREED UPON, 
NO COSTS WILL GO UP!!!!. This is an estimate, not a guarantee of costs. With a short phone 
consult we can discuss your vision for your party, menu and service ideas, and then I can give 
you solid numbers, write and email you a full party proposal for your review. This is 2017 season 
pricing. All pricing subject to change without notice, but will NOT change after we have a 
signed contract! 
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