
P I Z Z A  T R U C K
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Want to throw a pizza party?
Let us roll in with our pizza truck, and we’ll make you and your guests fresh pizza straight 

from our mobile wood-fired oven. We offer options that serve 30 to 250 people.

Our pricing includes pizza for 30 guests for an event duration of two hours, as well as travel  
within 25 miles of Devon Yard, Pennsylvania, staffing, and everything you need to serve your guests. 

Additional guests will be charged a per person fee, as detailed below.

PRICING:  Monday - Thursday: $1200  •   Friday - Sunday: $1500
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30-74 guests: $18 per person •  75+ guests: $15 per person

Pizza Truck Menu

P I C K  T H R E E  P I Z Z A S
MAURIZIO  V					   
rosemary, mozzarella, olive oil, sea salt

SPINACH  V					   
onions, roasted garlic, mozzarella, ricotta fonduta,

parmesan, chili flakes

SHROOM  V 					   
roasted seasonal mushrooms, baby onions,

mozzarella, black garlic aioli, chives

EGGPLANT  V				  
crushed san marzano tomatoes, stracciatella cheese, 

oregano

FENNEL SAUSAGE 				  
roasted fennel, tomato sauce, mozzarella, parmesan

PEPPERONI 					   
tomato sauce, mozzarella, fresh oregano

MARGHERITA  V 				  
tomato sauce, basil, mozzarella

S A L A D
ITALIAN CAESAR
escarole, parmesan, egg, anchovy, pizza croutons

ARUGULA  V,
coal-roasted potatoes, parmesan, taggiasca olives,

basil pesto, red wine vinaigrette

SESAME HEIRLOOM  V
mixed greens, baby heirloom tomatoes, baby  

cucumber, sesame, goat cheese, honey balsamic 

sesame vinaigrette

A D D  O N S
+$7 per person, per item

A N T I PA S T I 
MEATBALLS
pork, marinara, parmigiano, parsley 

BEETS  V,
robiolina, pistachios, parsley

CAULIFLOWER  V
butter-roasted garlic, parmesan, parsley,  

breadcrumbs

GINGER CARROTS  V
cilantro crème fraîche, jalapeño, carrots, garlic

WOOD FIRED MUSHROOMS  V
shallots, red wine vinegar, tarragon, butter

CHILI LIME BROCCOLI  V,
dates, pistachios, pumpkin seeds

BRUSSELS SPROUTS  V
butter, breadcrumbs, lemon zest

BROCCOLI RABE WITH  

ROASTED RED PEPPER CREMA  V
pickled fresno chiles, toasted sesame seeds

D E S S E R T
NUTELLA PIZZA
oven baked with marshmallow, sprinkled with  

powdered sugar

CANNOLI
ricotta, candied citrus, chocolate, pistachio

P I C K  T W O
$12 per person

ONE ANTIPASTI OF CHOICE

ONE SALAD OF CHOICE

ONE DESSERT OF CHOICE

O N  B O A R D S
market price

ASSORTED SALUMI AND CHEESES

ROASTED AND MARINATED 

VEGETABLES

D R I N K S
$4 per person

ASSORTED SODAS & BOTTLED WATER
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PV Wedding Package: 
$65 per person (plus tax and service fee*)

S TAT I O N A R Y  A P P E T I Z E R S
Assorted Salumi and Cheeses
Roasted and Marinated Vegetable Antipasti

PA S S E D  A P P E T I Z E R S
Selection of 3 Seasonal Items

S A L A D  &  P I Z Z A
Selection of 2 Salads and 2 Pizzas, Marinated Olives  
and Pizza Bread for the Table

D E S S E R T
Selection of Nutella Pizza or Cannoli

* S E R V I C E  F E E :  
Monday - Thursday $1200
Friday - Sunday $1500
Includes the Pizzeria Vetri Mobile Pizza Oven, travel within 25 miles of 
Devon Yard, serving needs including disposable plates, utensils, napkins 
and a team of 1 Manager and up to 3 Serving Staff.

DOES NOT  include tables, table linens, glassware, specialty utensils or 
additional cooking equipment. 

Pizza Truck Menu



WHEN IS PIZZA TRUCK SEASON?

PV Pizza Truck season runs from April 1st - October 31st each year. 

WHAT STYLE OF PIZZA DO YOU SERVE?

Pizzeria Vetri serves Neapolitan style pizza cooked fresh on-site in our 
wood fired oven. Our dough is made using unbleached whole grain flour 
and a 72- hour slow fermentation process. Our fresh, no-cook sauce 
highlights the natural sweetness of San Marzano tomatoes. Our cheeses, 
salumi and produce are sourced ethically, often locally, from purveyors 
we’re proud to call friends.

HOW MANY EMPLOYEES WILL YOU BRING?

Three staff members are present for every event under 100 guests. PV 
team members are present to man the oven and keep your pizza hot and 
fresh! They do not, however, maintain your event area, trash, or serve 
table-side. If you would like additional staff to serve in this capacity 
please let us know. Additional event staff are available at a rate of $30 
per employee per hour, at a three- hour minimum

ARE UTENSILS, PLATES, AND NAPKINS INCLUDED?

Yes. Plastic plates, utensils, and napkins are included.

HOW FAR WILL YOU TRAVEL?

Our base fee includes round trip travel within 25 miles of Devon Yard and 
we will travel up to two hours in one direction! For travel exceeding 50 
miles round-trip, a fee of $10 per 10 miles round-trip applies.

HOW MUCH PARKING SPACE IS NEEDED FOR THE TRUCK?

We require a dedicated and legal parking space about four parking 
spaces in length (45’x10’) to accommodate our truck, pizza oven, and 
prep tent.

HOW DO I SECURE/CONFIRM MY EVENT?

We require a deposit of $750 in order to hold your reservation. Final 
headcount and remaining deposits are due one week before your event.

WHEN CAN I CANCEL MY EVENT?

Cancellations can be made with a full refund of your deposit up to two 
months before your event date. Cancellations received two weeks prior 
to your event are subject to a 50% charge of projected costs, less initial 
deposit. Cancellations received one week prior to your event are subject 
to full charges of projected costs, less initial deposit.

WHAT IS YOUR INCLEMENT WEATHER POLICY?

Safety is our top priority when traveling with the Mobile Pizza Oven, 
and therefore we do not travel during high winds or thunderstorms. 
Due to this precaution, Pizzeria Vetri reserves the right to postpone or 
reschedule any event due to inclement weather, including but not limited 
to rain and high winds.

Policies & FAQ’s
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We would love to be a part of your next special event.
WEDDINGS | BABY & BRIDAL SHOWERS | BIRTHDAYS | CORPORATE DINING | CELEBRATIONS | GRADUATIONS

For further information, please visit our website PIZZERIAVETRI.COM and select HOST AN EVENT.

Next Steps:
To book an event with us, we simply require a signed contract with a $750 deposit, applicable to 

your final bill. Food and beverage minimums may apply and are subject to change. No event is  
considered reserved or confirmed without your deposit submission.


