% Francas pizza

CATERING
MENU

AUTHENTIC ITALIAN CATERING

Restaurant-quality meals delivered hot to
your office, meeting or event.

e Corporate lunches & training days

e Business meetings & client
presentations

e Staff parties, birthdays and any
celebration

WHY GROUPS CHOOSE FRANCA’S PIZZA
V Fresh, authentic Italian dishes

V Serving pizza, pasta’s and mains
 Feeds 20 to 200+ with zero stress

V/ Vegetarian, gluten-free & custom
options available

BOOKING INFO
Call 403-281-5400
Email: info@francaspizza.ca

www.francaspizza.ca




Franca’s Pizza Catering Menu

Specializing in Authentic Italian Cuisine for over 20 years.

All dishes are prepared fresh with high-quality ingredients, packaged for easy
transport and enjoyment. Prices are per person, excluding 5% GST and 15%

service fee.

Menu ltems

Customize your order with the following catering options, designed for groups of

20 or more.

Pizza

Perfect for casual office lunches, team parties, and game-day feeds. All
pizzas made fresh to order and delivered hot.

Minimum 15 pizzas (mix & match any size/style).
Gluten-free crust (12" only) + $4.00 each.

(V) = Veegetarian

Item Description 12” Small | 16” Large

Calabrese tomato sauce, mozzarella, mushrooms, $26 $32
roasted red peppers, sausage

Bianca (V) friulano-mozzarella-provolone blend, $24 $30
truffle paté.

Margherita (V) | tomato sauce, mozzarella, basil $22 $28

Pepperoni tomato sauce, mozzarella, pepperoni, $24 $30

Funghi mushroom

Pepperoni tomato sauce, mozzarella, pepperoni $23 $29

Alba tomato sauce, mozzarella, truffle salami, $27 $33
mushroom, truffle paté

Vegetarian (V) | tomato sauce, mozzarella, bell pepper, $27 $33
mushrooms, artichoke, black olive




Carne tomato sauce, mozzarella, soppressata, $28 $34
capocollo, sausage

Cotto tomato sauce, mozzarella, Italian ham, $26 $32
mushroom

Mario (V) tomato sauce, parmesan, jalapefio $20 $26

Flav (V) tomato sauce, mozzarella, French fries $24 $30

Maui tomato sauce, mozzarella, Italian ham, $25 $31
pineapple

Ingi (V) tomato sauce, mozzarella, mushroom $23 $29

Santos (V) tomato sauce, mozzarella, Italian tuna, $26 $32
onion

G (V) tomato sauce, fior di latte, extra-virgin $24 $30
olive oil, basil

Cinelli tomato sauce, mozzarella, soppressata, $25 $31
feta, onion

Daniel-Son tomato sauce, mozzarella, pepperoni, $24 $30
pineapple

Quattro tomato sauce, mozzarella, Italian ham, $27 $33
mushroom, artichoke, black olive

Bomba tomato sauce, mozzarella, soppressata, $25 $31
capocollo, roasted red pepper, spicy
Calabrese chilli

No. 3 tomato sauce, mozzarella, pepperoni, $27 $33
sausage, green pepper

Gambler (V) mozzarella, garlic, jalapefos, Calabrese $21 $26
chilli, parmigiano, honey

Lupo tomato sauce, mozzarella, soppressata, $30 $38
imported lItalian burrata, basil, honey

Rosso (V) tomato sauce, garlic, oregano. Thick $20 $26

crust pizza.




Combo Menu

Our best-selling complete meals. Pick one and you’re done! Ideal for catering

of 20 people or more. Includes basic service items.

Combo Name

Price per Person

Items Included

Lasagna Combo | $42 Caesar Salad, Veal Lasagna, Tiramisu
Classico

Vegetarian $38 Mista Salad, Penne Primavera, Eggplant

Combo Parmigiana, Tiramisu Limoncello

Classic Combo | $43 Mista Salad, Penne Rosé, Pollo
Parmigiana, Tiramisu Classico

Truffle Combo $48 Arugula Salad, Pollo Tartufo, Asparagus,
Tiramisu Limoncello

Supreme $44 Mista Salad, Pasta Calabrese, Pollo

Combo Supreme, Tiramisu Classico

Rustic Combo $45 Arugula Salad, Pollo Cacciatore, Green

Beans, Tiramisu Limoncello

Custom menu options available upon request. Each menu can be

accommodated for any allergies or dietary restrictions.




Mains

Item

Veal Lasagna
Calabrese Sausage
Pollo Parmigiana
Oven-Roasted Salmon
Eggplant Parmigiana
(V)

Pollo Tartufo

Pollo Supreme

Pollo Cacciatore

Pasta

Description

Veal Bolognese, mozzarella, tomato
sauce, basil

Calabrese-style sausage with peppers
and onions in tomato sauce

Oven baked breast topped with
marinara and mozzarella

Fresh salmon fillet with lemon herb
sauce

Breaded eggplant slices with marinara
and mozzarella

Organic oven-roasted chicken
supreme with truffle cream sauce
Organic oven-roasted chicken
supreme with herbs

Organic oven-roasted chicken with
olives and herbs in a light tomato
sauce

Choice of pasta: Penne, Rigatoni, Fusilli, or Tortellini.
Add oven-roasted chicken breast for $8.00 per piece.

ltem
Pasta Primavera (V)
Pasta Rosé (V)

Pasta Pomodoro (V)
Pasta Calabrese

Pasta Bolognese

Description

Seasonal vegetables in a light tomato
sauce

Creamy tomato sauce with
mushrooms and peas

Rich tomato sauce

Pasta in a light spice tomato sauce
with our homage sausage.

Pasta in a rich tomato sauce with veal
Bolognese

Price per
Person (MP =
Market Price)

$18.00
$20.00
$18.00
$21.00
$17.00
$19.00
$18.00

$19.00

Price per
Person
$15.00
$15.00

$15.00
$17.00

$17.00



Primo

ltem Description Price per
Person
Arancini Crispy saffron risotto balls stuffed with | $17.00
ragu, peas, mozzarella. 10 pieces per
order.
Sides
ltem Description Price per Person
Roasted Rosemary Crispy potatoes with rosemary, garlic, | $6.00
Potatoes (V) and olive oil
Roasted Baby Carrots | Oven-roasted with olive oil $6.00
(V)
Green Beans (V) Oven-roasted with olive oil and garlic | $6.00
Asparagus (V) Oven-roasted with olive oil and garlic $8.00
Salads

Add oven-roasted chicken breast for $8.00 per piece.

ltem Description Price per Person
Caesar Salad Romaine, parmesan, croutons, creamy | $9.00
dressing
Caprese Salad (V) Fresh tomatoes, mozzarella, basil, $11.00

balsamic reduction

Arugula Salad (V) Baby arugula, shaved parmesan, $8.00
shaved almonds, extra-virgin olive oil,
balsamic reduction

Mista Salad (V) Mixed greens, cherry tomatoes, olives, | $8.00
cucumber, red onion, olive oil and
balsamic vinaigrette



Dessert

Item
Tiramisu Classico

Tiramisu Limoncello

Nutella Pizza

Beverages

Item

Pop 355 mL

[talian Soda 330 mL
Sparkling Water

Service ltems

Item

Basic
Premium

Take home containers

Serving Utensils

Description

Ladyfinger cookies soaked in
espresso, $6.00 mascarpone, cocoa

Ladyfinger cookies soaked in
homemade $6.00 limoncello liqueur,
mascarpone

Pizza with Nutella hazelnut spread $25
each and icing sugar. Feeds 4-6
people

Description
Coca-Cola, Diet Coke, Coke Zero,
Sprite, Canada Dry, Brisk
Aranciata, Limonata, Aranciata Rossa

San Pellegrino 750 mL

Description

Plates, napkins & utensils
Plates, napkins & utensils
Plastic containers with lids
Based on number of items

Price per
Person

$6.00

$6.00

$15.00 (flat rate)

Price

$2.00

$3.50
$6.00

Price Per
Person
$1.00
$2.75
$1.75
$2.50



Notes

¢ Minimum Order: 20 servings (any combination of mains, pastas, sides,
salads, or breads).

e Dietary Options: Vegetarian (V) and gluten-free options available. Gluten-
free pasta available for all pasta dishes (+$4.00 per person). Contact us
for custom menus or dietary accommodations.

¢ Add-On: Oven-roasted chicken breast can be added to any salad, pasta,
or primo dish for $8.00 per order.

e Lead Time: 72 hours’ notice required for fresh preparation. Rush orders
may incur additional fees.

e Beverages & Desserts: Available upon request; contact us for options
(e.g., tiramisu, coffee, bottled drinks).

e Fees: A 15% service fee applies to the total order. A $25.00 delivery fee
applies per order within Calgary; contact us for rates outside city limits.

e Payment: 50% deposit required for orders over 50 servings. All major
credit cards accepted.

o Market Price: MP = Market Price, based on current availability; contact
for quote.

Contact Gino Flaviano at info@francaspizza.ca or 403-771-4169 to place your
order or discuss customizations.


mailto:info@francaspizza.ca

