
ANTIPASTI: Choose two. Additional choice ($5/pp) 
   
 A R U G U L A  S A L A D  grana padano, lemon, fennel, walnuts 
 C A E S A R  S A L A D  ciabatta croutons, anchovy, parmesan  
 K A L E  S A L A D  radicchio, grana padano, black sesame, balsamic  
 V E G G I E S + DIP with house made blue cheese dressing  
 

 
  
 

PIZZA: Choose four. Additional choice ($6/pp)

 P E P P E R O N I   organic tomato sauce, pepperoni, mozzarella, fresh basil   
 M U S H R O O M  mixed mushrooms, fresh thyme, mozzarella, baby arugula, grana padano, chili flake  
 M E A T B A L L  organic tomato sauce, pork and beef housemade meatballs,pesto. cherry peppers  
 P E S T O  S A L A M I   house made pesto, Molinari salami, fresh mozzarella, fresh basil

 

 
 

PASTA: Choose one. Additional choice ($7/pp)
 

L A S A G N A   Italian sausage or crimini mushroom and kale (vegetarian) 

 
 

B A K E D  R I G A T O N I   Italian sausage, roasted fennel, ricotta, toamto sauce, pesto  

                
      
 

SPAGHETTI AND MEATBALLS  House made beef and pork meatballs, organic tomato sauce, parmesan  
M A C A R O N I  A N D  C H E E S E  G R A T I N   cheddar, gruyere, provolone, fresh herbs, toasty panko

  
 

ADD ONS:
CHARCUTERIE: ($8/pp)
A R T I S A N A L  C H E E S E S ,  S A L A M I ,  O L I V E S ,  P I C K L E D  V E G E T A B L E S ,  C R O S T I N I  

DESSERT BAR: ($6/pp)
A S S O R T E D  C O O K I E S ,  B R O W N I E S ,  B A R S ,  S W E E T  T R E A T S

 
 

 
 

 
 

 

LUNCH / DINNER WITH 
BOOZY DRINKS 
$70 /  PERSON  
SERVED BUFFET ST YLE  
(may be modified for dietary restrictions) 
 

 
CHOOSE UP TO: 

 2 ANTIPASTI

4 PIZZA

1 PASTA

ASSORTED BEER AND WINE

ASSORTED BEVERAGES

 
 

 
 

 
 

 
 

 
 

 
 
 
 

RESERVATION DETAILS

MENU:                          W/ BOOZY DRINKS                                                                 W/ NON ALCOHOLIC BEVERAGES                                                                                                                                                                                     

DATE:                                          TIME:         GUEST COUNT:          OCCASION:        
         

CONFIRMATION OF AGREEMENT
By signing below, I confirm that I have read and agree to the terms and conditions listed within the agreement.
GUEST SIGNATURE                                    PRINTED NAME    DATE

                            

 1605 JERROLD AVENUE  SAN FRANCISCO, CA   415-933-9384      

A L L  G O O D  P I Z Z A

M A R I N AT E D  O L I V E S  citrus, cumin, fresh herbs

E V E N T S

B R U S C H E T T A   roma tomatoes, fresh basil, garlic crostini    

I T A L I A N  S A U S A G E  organic tomato sauce, italian sausage, roasted fennel, ricotta, red onion, fresh oregano   
M A R G H E R I T A   organic tomato sauce, fresh mozzarella, fresh basil 

CANCELLATION POLICY         $25 / person cancellation fee within 48 hours.                SERVICE CHARGE POLICY  A 20% gratuity charge will be applied to the 
     final bill and will be evenly distributed to our sta�. San Francisco sales tax is 8.625%.   VENUE RENTAL FEE Venue rental fee is $1000.

TIME LIMIT There is a 3 hour time limit for private events. Each additional hour is billed at $300 per hour.  
MINIMUM There is a $3,000 minimum on private events. Package price available during business hours depending on availability. 
Our menu is seasonal and subject to change.  ABSOLUTELY no outside food or beverages may be brought into the venue.     

 
 
.

 

SERVED BUFFET ST YLE 
(may be modified for dietary restrictions)

CHOOSE UP TO: 

2 ANTIPASTI

4 PIZZA

1 PASTA
ASSORTED BEVERAGES

WE ARE HERE TO HELP MAKE YOUR EVENT A GREAT SUCCESS!
We are happy to provide suggestions on how to make our space exclusively yours!  Inquire about photo booth rentals, 
game rentals, live/amplified music and more. Don’t see your favorite pizza? We are happy to custom craft it for you. 
We have three outdoor heaters for cozy warmth and string lights throughout the garden for that backyard vibe.
We have one bathroom. Extra outdoor bathrooms may be provided for an additional charge.
We can accommodate up to 150 people. We have seating for 75 guests.  Additional tables and chairs may be rented.
 

 

LUNCH / DINNER WITH
NON-ALCOHOLIC
BEVERAGES
$55 /  PERSON 

H A W A I I A N   organic tomato sauce, smoked ham, fresh pineapple, cherry peppers, mozzarella

H O T  L I N K   organic tomato sauce, Evergood hot link, mozzarella, cherry peppers, pepperoncini 


