
CATERING MENU

061626-C

APIZZA
We offer large 16” sized pies for catering orders.

1-10 Pies • a la carte               11-30 Pies • $26 each   31 Pies and up • $24 each

Prices may vary for full-service catering.

Toppings only available on New Haven Classics.

Coca Cola Coke, Diet Coke, Sprite 20oz • $6  

Still Water  San Benedetto 750ml • $8 | San Benedetto 500ml • $4 

Sparkling Water  San Benedetto 750ml • $8

BEVERAGES

NEW HAVEN CLASSICS
Mozzarella & Tomato Sauce Pie
Made with Sally’s tomato sauce and mozzarella

Tomato Sauce Pie
Made with Sally’s tomato sauce and parmesan (without mozzarella)

White Pie
Made with mozzarella and parmesan (without tomato sauce)

Housemade Meatball, Oven Roasted Chicken

Hot Honey, Whipped Ricotta

Fire Roasted Red Peppers

Pepperoni, Sausage, Bacon

Cherry Peppers, Banana Peppers

Cremini Mushroom, Broccoli, Onion

Black Olive, Fresh Garlic, Basil

ADDITIONAL TOPPINGS
Please Select up to Two Toppings for New Haven Apizza

SPECIALTY PIES
No Additional Toppings Available for Specialty Pies

Potato & Rosemary
Mozzarella, potato, onion, parmesan, rosemary

Garden Special
Mozzarella, fire roasted red peppers, broccolini 
cremini mushrooms, red onion

Firebird
Mozzarella, Sally’s tomato sauce, oven roasted chicken

diced sweet and hot peppers, onion

Basil Burrata
Sally’s tomato sauce, fresh basil, burrata, basil oil

Calabrian Stinger
Mozzarella, Sally’s tomato sauce, salami, nduja, red onion

diced sweet and hot peppers, hot honey, pecorino

Meats Apizza
Sally’s tomato sauce, mozzarella, pepperoni, meatball, sausage

bacon, pancetta, pecorino

New Haven Original Clam
Mozzarella, fresh clam, fresh garlic, parmesan

Spicy Little Meatball
Sally’s tomato sauce, mozzarella, meatball, red onion, garlic, diced

sweet and hot peppers, red pepper flake, whipped ricotta, pecorino

STARTERS
Brussels Sprouts • half tray | full tray

Oven-charred, garlic, balsamic, parmesan • $45 | $85

Fried Mozzarella • 16 count | 32 count

Hand-breaded, parmesan, vodka sauce • $55 | $100

Italian Wings  • 24 count | 48 count   
Calabrian chile, Italian ranch • $55 | $105

Meatballs • 25 count | 50 count 

Red sauce, parmesan, grilled bread • $55 | 105

Garlic Bread • 18 count | 36 count

Garlic butter, parmesan, red sauce and pesto ricotta  • $40 | $75

Arancini • 15 count | 30 count

Nduja-risotto, mozzarella, pesto-whipped ricotta  • $40 | $75

Grilled Broccolini • half tray | full tray

Caesar dressing, lemon, asiago, provolone •  $45 | $85

SALADS 
Caprese • half tray | full tray 
Liuzzi mozzarella, Campari tomato, basil 

EVOO, pizza bread • $45 | $80 

House • half tray | full tray

Green leaf, tomato, red onion, black olive, breadcrumb 

shaved parmesan, Italian vinaigrette • $45 | $80 

Caesar* • half tray | full tray

Romaine, pickled onion, grilled bread crouton  

Grana Padano, parmesan, Caesar dressing • half tray • $45 | $80

Chopped • half tray | full tray

Iceberg, Calabrian salami, mozzarella, peppers, red onion, olive salad 

chickpea, Italian vinaigrette • $45 | $80

ADD ONS • $40 | $75

Grilled Chicken Breast • 8 count | 16 count 

Crispy Chicken Cutlet • 8 count | 16 count 

Grilled Shrimp • 25 count | 50 count  

  
ITALIAN SPECIALTIES

DESSERT
Cannoli Pie • full pie • $40     

Tiramisu  •  half tray  • $45

Tagliatelle Bolognese • half tray | full tray 

Gluten free pasta options available.

• 20 count | 40 countChicken Parmesan 
Breaded cutlet, whipped ricotta, red sauce

mozzarella, basil • $100 | $190

Lasagna Rollatini • 16 count | 32 count 

Red sauce, meatball, mozzarella, whipped ricotta • $55 | $95 

Spaghetti Alla Norma • half tray | full tray 
Eggplant, red sauce, ricotta salata, fresh basil • $55 | $100

Beef, pork, and sausage ragu, whipped ricotta • $70 | $130

Rigatoni Vodka • half tray | full tray

Charred tomato, Calabrian chile, Grana Padano • $60 | $110

Spaghetti • half tray | full tray

Red sauce, Grana Padano • $55 | $100

*Pickup & Delivery Minimum $500.00
Paper Plates, Napkins, & Cutlery $1.00 Per Person / Serving Utensils For Catering Trays - Included In Order. 

increase the risk of foodborne illness. Before placing your order, please inform your 

server if a person in your party has a food allergy. Half trays serve 10–12 people.

The New Haven Original
Since 1938

Place your catering
order online!


