
S I G N O R I N O  P I Z Z A

A L L  Y O U  C A N  E A T

$35 per person

choice of 3 traditional & 3 gourmet options
Set time limit based on guest numbers

Min 60 people

P r i c e  l i s t

P A C K A G E  UNO

50 pizzas 

$1850

choice of 3 traditional & 3 gourmet 

PLUS 

one dessert pizza (if required) 

P A C K A G E  TRE

90 Pizzas 

$2650

choice of 3 traditional & 3 gourmet 

PLUS 

two dessert pizza (if required) 

P A C K A G E  DUE  

70 pizzas 

$2200

choice of 3 traditional & 3 gourmet

PLUS 

one dessert pizza (if required)

Bespoke pizza packages available - just ask!



S I G N O R I N O  P I Z Z A

P r i c e  l i s t  -  c o n t i n u e d  

A P E R I T I V I

 Mini homemade arancini 

$5 per piece 

Mini homemade croquettes 

$5 per piece 

minimum order 50

G E L A T O

$6.50 per serve

Choose 2 to 4 flavours

depending on guest numbers

min spend $400

I N S A L A T E

B e s p o k e  p a c k a g e s  a v a i l a b l e

$6 per salad serve

Salads served individually or in

bowls for sharing

min order 25 



Most pizza options are possible, just get In touch with the team to discuss 

Our pizzas are approx. 11-12”   

Minimum spend on pizza during the week is $1850

Gluten free options available at an extra $6.50 per pizza

Travel charges apply for travel outside our 20km radius, please speak with us

for an accurate travel quote

Surcharges apply Friday - Sunday and public holidays ($200) from 1/10-30/04.

Service starting after 8pm will incur a late night charge.

As we have an open flame, the area must be clear of buildings, trees, bushes

etc.

One 10 amp plug is required, alternatively we can use our generator for an

additional charge

We are able to trade on private property, and some council areas upon receipt

of council permits (you will be responsible for council permits)

ideally we would be working from a hard flat surface, please talk to us about

access, slopes or tight spaces 

We have permits to trade on total fire ban days 

 SERVICE FAQ

Our team arrive approx. two hours before service for set up

Your selection of pizzas are served onto wooden boards to our service table

which is within 1-2 meters of our truck.

Signorino supply napkins and paper plates

If pizza are to be walked around for guests or moved from the service table,

we ask you arrange waitstaff or ask friends/family for help

If aperitivi are ordered, they are served directly before pizza service 

All you can eat service times are:

50 - 80 guests - 1.5hrs

81 to 100 guests 2hrs

101 to 130 guests 2.5 hours

131 to 150 guests 3 hour

S I G N O R I N O  P I Z Z A

S T U F F  T O  N O T E  



PAYMENT TERMS

Deposit of 30% payable at time of booking 

Balance due 3 weeks before event date

Refund is possible, however one 3 weeks notice is required 

Cancellations made within 3 weeks of your event will forfeit their deposit

SIGNORINO ORIGINAL

Able to cooked up to 4 pizzas at a time

Signorino is 1.7m wide by 3.5 long, so we fit through small spaces 

We are approx. 2.3 meters tall so fit through most garages to get to

backyards. 

When set up, we need approx. 3.5m x 3.5m of space (we get bigger when our

pizza bench comes out).

SIGNORINO VESPA

Is able to cook 5-6 pizzas at a time

Signorino Vespa is 2.1 meters tall and needs is 6.5meters (length) x 3.5meters

(wide) of space.  This includes work space.

Our Vespa set up is a trailer so please consider that it is towed by a ute.

GELATO service

Gelato is served from our food trucks and service starts

      once pizza service is complete. 

A Gelato bar is available at an additional cost

Min spend $400

S I G N O R I N O  P I Z Z A

S T U F F  T O  N O T E  


