
MEATBALL BOLOGNESE 84 
rigatoni, turkey bolognese, house-made 

turkey meatballs 

SPICY THAI PEANUT CHICKEN 84 
fusilli, grilled chicken, heirloom carrots, 
peas, broccoli, spicy thai peanut sauce, 
coconut milk, toasted almonds, fresh 

cilantro 

LASAGNA BOLOGNESE 90 
fresh lasagna noodles, mozzarella, ricotta, 

herbed parmesan, turkey bolognese

      CHICKEN PARMESAN 102  
gf breaded chicken breast baked wirh 

marinara, mozzarella & herbed parmesan. 
Served beside rigatoni marinara and a 

garlic-butter sautéed vegetable medley 
with crushed candied walnuts

    PESTO GNOCCHI  84 
potato gnocchi, creamy pistachio pesto, 

italian sausage, roasted tomatoes, 
stracciatella, pistachios, micro greens, 

crispy prosciutto

SPICY CALABRIAN
red sauce, mozzarella, pepperoni, whipped 
herb ricotta, calabrian chile aioli drizzle

MEATY MEATY
red sauce, mozzarella, italian sausage, 
salami, pepperoni, cherry-wood smoked 
ham

BBQ CHICKEN
traditional or chipotle bbq, grilled chicken, 
mozzarella, fumella smoked mozzarella, 
red onion, cilantro, bbq drizzle

     VORTEX
red sauce, mozzarella, italian sausage, 
salami, pepperoni, mushrooms, black 
olives, roasted red bell peppers, 
caramelized onions

STRACCIATELLA & PROSCIUTTO
olive oil & fresh garlic, mozzarella, 
carmamelized onions, stracciatella, 
prosciutto, balsamic glaze, micro greens

     PUTTANESCA
olive oil & garlic, mozzarella, roasted 
tomatoes, kalamata olives, chopped 
artichoke, feta, fresh basil

HOT HONEY FIG & SALAMI
olive oil & garlic, mozzarella, salami, fig 
jam, fresh arugula, mike’s hot honey

NAPLES MARGHERITA
olive oil & garlic or red sauce, mozzarella, 
roasted tomatoes, fresh basil

ELOTE
butter garlic sauce, mozzarella, corn, red 
onions, herbed parmesan, cilantro, spicy 
chipotle drizzle

CREATE YOUR OWN
start with red sauce and mozzarella (or a 
sauce & cheese of your choice) and build 
your own masterpiece. Up to 5 toppings.

BIANCA 84 
fusilli, grilled chicken, spinach, creamy 

alfredo & mozzarella

     SPICY CHIPOTLE CHICKEN 80 
rigatoni, grilled chicken, roasted red 
bell peppers, chipotle alfredo, fresno 

chile, chive 

BAKED RIGATONI 84 
rigatoni, italian sausage, creamy 

bolognese, calabrian chile, fumella 
smoked mozzarella, chive

CHICKEN PICCATA 102 
grilled and baked chicken breast, 
served over rigatoni with a lemon-

butter caper sauce and a side of lemon 
garlic dressed broccolini

SUSTAINABLE 
MEDITERRANEAN SALMON 135 

seared salmon filet, roasted tomatoes, 
roasted red bell peppers, spinach, 

quinoa, turmeric-tahini dressing, dill 
sauce, roasted lemon, micro greens 

pasta + hot dishes

VEGAN NAPLES MARGHERITA 
olive oil & garlic or red sauce, vegan mozzarella, 

roasted tomatoes, fresh basil

VEGAN ELOTE 
vegan butter garlic sauce, vegan mozzarella, 

corn, red onions, cilantro, spicy chipotle drizzle

VEGAN BBQ CHICKEN
traditional or chipotle bbq, vegan daring™ 

chick’n, vegan mozzarella, red onion, cilantro, 
bbq drizzle

VEGAN FUNGHI FLORENTINE
vegan butter garlic sauce, spinach, roasted 

garlic, vegan mozzarella, mushrooms, roasted 
tomatoes, basil

VEGAN PUTTANESCA
olive oil & garlic, vegan mozzarella, roasted 

tomatoes, kalamata olives, chopped artichoke, 
fresh basil

VEGAN PICCATA PASTA 86   
rigatoni, lemon-butter (vegan) caper sauce, 

vegan daring™ chick’n

VEGAN MEETBALL MARINARA 86 
rigatoni, marinara sauce, house-seasoned 

vegan meetballs

VEGAN SPICY CHIPOTLE CHICK’N 86 
rigatoni, vegan daring™ chick’n, red bell 

peppers, chipotle marinara, fresno chile, chive

VEGAN SPICY THAI PEANUT CHICK’N 86 
fusilli, vegan daring™ chick’n, heirloom 
carrots, peas, broccoli, spicy thai peanut 

sauce, coconut milk, toasted almonds, fresh 
cilantro

VEGAN BEYOND SAUSAGE & 
MUSHROOM 86

rigatoni, olive oil & fresh garlic, spinach, 
vegan beyond™ sausage, mushrooms, 

fresh basil, diced tomatoes

CRUST OPTIONS 
( all pizzas come with 6 slices )

ORIGINAL ( hand-stretched not GF ) | GF ORIGINAL | GF VEGAN | GF CAULIFLOWER (+2.5 ea crust added) 
Gluten free pizzas are made in a dedicated GF stone oven.

specialty pizzas

***Picazzo’s works hard to minimize allergen exposure and cross contact within our kitchens but cannot guarantee that these exposures will not 
occur. Please inform your server or  person taking your order if yourself or anyone in your group has any allergies or dietary restrictions and we will 

do our best to prepare a safe and healthy meal. Review full nutritional and allergen information at www.picazzos.com.

MASTERPIECE
Serves 22-30. Your choice of any 10
pizzas from our regular menu. $205

SILVER PACKAGE
Serves 12-18. Your choice of any 6
pizzas from our regular menu. $130

GOLD PACKAGE
Serves 16-24. Your choice of any 8
pizzas from our regular menu. $170

VEGAN NEW YORK STYLE CHEEZECAKE 40
Deliciously dairy free on an artisan crust. Drizzled with a 

house-made raspberry sauce.

HOT APPLE CRISP 70
Just like mom’s- a baked classic with organic cinnamon and 

apples and a topping of gf crumbled oats. Served with a 
choice of locally-made vanilla bean gelato (NOT DF) or dairy 

free coconut gelato.

TIRAMISU 70
The only gluten-free tiramisu in Arizona!

Made with espresso-soaked gf lady fingers and cocoa

CHOCOLATE CHIP COOKIE 40
Classic chocolate chip cookie, skillet baked and served with 

a locally-made vanilla bean gelato (NOT DF) or dairy free 
coconut gelato and a choice of chocolate or raspberry sauce.

dessert

CATERING MENU



CHEESEBREAD 45
scratch-made focaccia, buttery-garlic sauce, 
mozzarella, fumella smoked mozzarella, 
herbed parmesan, pomodoro sauce

WHIPPED HERB RICOTTA 35
creamy whipped ricotta, herbs & 
seasonings, olive oil, toasted focaccia

     MAMA’ S MEAT-ZA BALLS 78
scratch-made meatballs using diestel 
turkey, pomodoro, basil, herbed parmesan, 
herb ricotta, focaccia

HUMMUS 35
chickpea hummus, olive oil, red onion, 
kalamata olive, feta, parsley, paprika, house-
made flatbread

HOT ARTICHOKE SPINACH DIP 48
baked artisan cheese blend, carrots, 
house-made flatbread

     BAKED WINGS  70
carrots, ranch | choose up to 2 flavors: 
italian seasoned, bbq original, bbq 
chipotle, buffalo or spicy thai peanut 

CAPRESE MODERNA  42
arugula, roasted heirloom cherry tomatoes, 
pistachio pesto, creamy stracciatella, 
EVOO, balsamic glaze & crushed 
pistachios. House-made flatbread

VEGGIE SIDES 27
choose (1): garlic-butter sautéed vegetable 
medley, topped with crushed candied 
walnuts OR broccolini tossed with lemon & 
garlic dressing

GF FOCACCIA Full Loaf 13 house-made 
daily 
(served with olive oil & balsamic vinegar)

VEGAN CHEESEBREAD 45
scratch made focaccia, vegan buttery-
garlic sauce, vegan mozzarella, 
pomodoro sauce

    VEGAN CHICK’N WING BITES 72
carrots, vegan ranch | choose up to 
2 flavors (extra sauce +.75): italian 
seasoned, bbq original, bbq chipotle, 
buffalo or spicy thai peanut

    VEGAN MEETBALLS 78
house-seasoned vegan meetballs, 
pomodoro sauce, basil, vegan flatbread

VEGAN HUMMUS 35
chickpea hummus, olive oil, red onion, 
kalamata olive, parsley, paprika, house-
made vegan flatbread

MOTHER EARTH 54 
mixed greens, sweet potatoes, quinoa, 
apples, avocado, candied walnuts, 
avocado agave mustard dressing 

ZO’S CHOPPED 54 
spinach, avocado, corn, black olives, 
tomatoes, quinoa, roasted pistachios, 
creamy italian (no substitutions please) 

     APPLE WALNUT GORGONZOLA 54 
mixed greens, gorgonzola, apples, 
candied walnuts, raspberry vinaigrette 

MEDITERRANEAN 54 
mixed greens, arugula, french feta, roasted 
tomatoes, red onion, banana peppers, 
kalamata olive, cucumber, turmeric-tahini 
vinaigrette

CALIFORNIA KALE 54 
chopped kale, shaved red onion, avocado, 
french feta, pistachios & the original lemon-
garlic dressing

ITALIAN 58 
romaine, pepperoni, salami, smoked ham, 
black olives, banana peppers, tomatoes, 
croutons, mozzarella, italian dressing

TRADITIONAL SALADS 
choose (1): caesar with gf croutons 46 | 
house mixed greens salad 40

     ATHENA QUINOA BOWL 68 
sauteed zucchini, kale, quinoa and roasted 
tomatoes, topped with chilled turmeric-
tahini vinaigrette, tzatziki, hummus, feta, 
kalamata olive, red onion, cucumber and 
micro greens 

SPICY THAI PEANUT QUINOA BOWL 68 
sauteed broccoli, carrots, quinoa, purple 
cabbage, peas, spicy thai peanut sauce, 
coconut milk and chili flakes, topped with 
chilled sriracha slaw and fresh cilantro

extra dressing* +7 | avocado +8 | chicken +18 | vegan daring chick’n +22 | 
vegan beyond sausage link (4) +22 | sustainable salmon +36

organic salads + quinoa bowlsstarters + small plates

CATERING MENU

VEGAN MOTHER EARTH  54 
mixed greens, sweet potatoes, quinoa, 
apples, candied walnuts, avocado, 
avocado agave mustard dressing 

VEGAN ZO’S CHOPPED  54 
spinach, avocado, corn, black olives, 
tomatoes, quinoa, roasted pistachios, 
vegan ranch dressing (no substitutions 
please) 

VEGAN MEDITERRANEAN 54 
mixed greens, arugula, roasted tomatoes, 
red onion, banana peppers, kalamata olive, 
cucumber, turmeric-tahini vinaigrette 

VEGAN APPLE WALNUT 54 
mixed greens, candied walnuts, apples, 
raspberry vinaigrette

VEGAN ATHENA QUINOA BOWL 68 
sauteed zucchini, kale, quinoa and roasted 
tomatoes, topped with chilled turmeric-
tahini vinaigrette, hummus, kalamata olive, 
red onion, cucumber and micro greens

VEGAN SPICY THAI PEANUT QUINOA 
BOWL  68 
sauteed broccoli, carrots, quinoa, purple 
cabbage, peas, spicy thai peanut sauce, 
coconut milk and chili flakes, topped with 
chilled sriracha slaw and fresh cilantro

VEGAN MIXED GREEENS SALAD  40
mixed greens, carrots, red onions, 
cucumber, tomatoes and house-made 
balsamic vinaigrette

vegan organic salads + quinoa bowls

vegan starters + 
small plates

signature items & guest favorites

Picazzo’s Catering Menu is designed for 8-10 people, assuming 2-3 
items are selected in combination. This menu is offered for offsite 
takeout and not intended as a solution for dine-in events. Some 

items may require advanced notice of  24 hours. All plates, utensils 
and napkins are included upon request.

*creamy italian, balsamic vinaigrette, ranch, raspberry vinaigrette, italian, 
caesar, turmeric-tahini vinaigrette, avocado agave mustard, lemon-garlic


