
T H E  P I Z Z A
C R U I S E R

M E D I A ,  P A

Catering
610.744.1077 or
484.557.7567



PACKAGES

3   S P E C I A L T Y  P I E S
$ 2 5  P / P

T H E  P I Z Z A
C R U I S E R

M E D I A ,  P A

F O R  E V E N T  P L A N N I N G
C O N T A C T  P A T T Y  A T  4 8 4 - 5 5 7 - 7 5 6 7

POCONO PACKAGE

THE DATONA PACKAGE

3   S P E C I A L T Y  P I E S
1  S P E C I A L T Y  S A L A D

3  A P P E T I Z E R S
$ 3 5  P / P



A d d  o n :  $ 5 . 0 0  

H o t  C u b a n o  S a n d w i c h

THE INDIANNAPOLIS
PACKAGE

3   S P E C I A L T Y  P I E S
1  S P E C I A L T Y  S A L A D

$ 3 0  P / P

S E E  P I Z Z A ,  S A L A D  &  A P P E T I Z E R
O P T I O N S  O N  R E V E R S E

Catering



PACKAGE OPTIONS

S A L A D S

P I C K L E D  P E A C H  &  B A B Y
K A L E  S A L A D :

W A T E R M E L O N  &
F E T A  S A L A D :

Applewood smoked
bacon + charred peppers +
cukes + goat cheese + chili lime
dressing

Quinoa + farro + melon +
pomegranate + Jicama +
yuzu vinaigrette

M A R G H E R I T A :

H A W A I I A N :

San Marzano + basil +
fresh mozzarella +
Extra Virgin Olive oil

Applewood smoked
bacon + Virginia baked
ham + pineapple

Arugula + sweet red onion +
local corn + citrus zest +
balsamic syrup

MENU

SPECIALTY

A H I  T U N A  P O K E  B O W L :

F I R E  R O A S T E D
Q U E S A D I L L A

Wakame seaweed +
pineapple + chili + avocado

Adobo chicken or short rib +
mozzarella + Poblano pepper +
spicy ranch

A P P E T I Z E R S

PIZZA

P O W E R  B O W L

S W E E T  &  S O U R
B A B Y B A C K S :
Sour orange mojo + dry rub
+ Molasses

S H O R T  R I B  S L I D E R S :
Monterey jack + sweet onion jam +
togarashi sauce

C U B A N O - $ 5 P / P
C l a s s i c  s a n d w i c h  b u t t e r e d ,  p r e s s e d
a n d  b a k e d  i n  t h e  w o o d  f i r e d  o v e n .  

A  m u s t  t r y  ! ! !

Slow roasted pork + Virginia baked
ham + melted swiss + pickles +
mustard aioli

B U F F A L O  S H R I M P :

Shaved red onion + hot sauce
+ bleu cheese

2 4  H O U R  S H O R T  R I B :

Caramelized onion +
horseradish + smoked gouda

C A L I  B A R B E C U E  C H I C K E N :
Grilled Adobo chicken +
chipotle bbq + crumbled bleu +
red onion

Z E S T Y  P E P P Y ” :
Pepperoni + mozzarella +
oregano

L O C A L  Y O K E L
F A R M E R S  V E G G I E :

White pizza + local
seasonal vegetables + arugula
+ ricotta

M A C H O  P E P P Y ” :

WPepperoni + sweet fennel
sausage + Monterey jack +
poblano aioli + scallion

P A  M U S H R O O M :
Rosemary + prosciutto +
artichoke

C H I C K E N  S K E W E R S

With Chipotle Dipping Sauce or
Sweet Thai Sauce

S I C I L I A N  W O O D  F I R E D
W I N G S

With Blue Cheese Dip

J A L E P E N O  P E P P E R
S H O O T E R

Filled with Cream Cheese wrapped
in Bacon

T R A D I T I O N A L  T O M A T O
B R U S C H E T T A

Crisp crostini with seasoned with
tomato and onions



ALACARTE  OPTIONS

P I C K E N S

S H O R T  R I B  S L I D E R S
$ 2 5  P E R  D O Z E N

Monterey jack + sweet onion
jam + togarashi sauce

Adobo chicken or short rib
+ mozzarella + Poblano
pepper + spicy ranch

Wakame seaweed +
pineapple + chili + avocado

MENU

CUBANO

S A L A D S + G R A I N S

GUACAMOLE

W O O D  G R I L L E D  M A H I
T A C O S :
$ 2 5  P E R  D O Z E N

Pickled cabbage +
avocado + chipotle lime crema

S W E E T  &  S O U R
B A B Y B A C K S :
$ 3 5  P E R  D O Z E N

Sour orange mojo + dry rub
+ Molasses

$ 5  P / P
C l a s s i c  s a n d w i c h  b u t t e r e d ,  p r e s s e d
a n d  b a k e d  i n  t h e  w o o d  f i r e d  o v e n .  

A  m u s t  t r y  ! ! !

Slow roasted pork + Virginia baked
ham + melted swiss + pickles +

mustard aioli

F I R E  R O A S T E D
Q U E S A D I L L A
$ 1 5  P E R  D O Z E N

A H I  T U N A  P O K E
B O W L
$ 2 0  P E R  D O Z E N

P I C K L E D  P E A C H  &  B A B Y
K A L E  S A L A D :  
$ 3  P / P

Applewood smoked
bacon + charred peppers +
cukes + goat cheese + chili lime
dressing

P O W E R  B O W L :
$ 3  P / P

Quinoa + farro + melon +
pomegranate + Jicama +
yuzu vinaigrette

W A T E R M E L O N  &
F E T A  S A L A D :
$ 3  P / P

Arugula + sweet red onion +
local corn + citrus zest +
balsamic syrup

T R A D I T I O N A L :   $ 5  P / P

S P I C Y  C R A B  G U A C :   $ 1 0  P / P

F I R E  C R A C K E R
S H R I M P :
$ 2 5  P E R  D O Z E N

Lime juice + Habanero +
mango bbq





VISIT OUR OTHER
LOCATIONS




FOX BARN PUB

FOX BARN @ TWENTY9
16 Great Valley Parkway - Malvern, PA 19355

610-251-9229

www.twenty9restaurant.com

Be  a  p a r t  o f  o u r  f a m i l y !

625 N. Moorehall Rd - Malvern, PA 19355

610-251-9229

www.avolakitchen.com

625 N. Moorehall Rd - Malvern, PA 19355

610-251-9229

www.avolakitchen.com

LARIELE WOOD FIRED

SQUARE PIE
625 N. Moorehall Rd - Malvern, PA 19355

610-251-9229

www.avolakitchen.com

THE HEAVY HITTER

BBQ CATERING

484-557-7567

AVOLA KITCHEN & BAR

STEPHENS ON STATE






Ask about our Private Event & 
 Wedding Catering


