
pizza ~menu price
3/4 cooked and uncut for ease of reheating or order cut and ready to serve

kid’s chicken tenders
all white meat breast strips fried golden brown

kid’s buttered penne noodles
penne noodles tossed with butter

kids pasta & meatballs
choice of penne or spaghetti with mini meatballs in marinara

double chocolate brownies

tiramisu
layers of espresso drenched lady fingers and mascarpone cream garnished with cocoa powder

beverage service

serves 8-12$24
serves 16-24$42 

serves 8-12$22

serves 8-12$32

half sheet$26

1/2 cake - 24 small portions$30
full cake - 48 small portions$60

please ask a manager for coffee
& tea service

Whether you choose a large carryout order,

a drop-off, or full service off-premise buffet

allow pie-tanza to make your next event

successful and stress free!

pie-tanza

catering

2503 B North Harrison Street
Arlington, VA •22207-1616
(703) 237-0200
www.pie-tanza.com

2503 B North Harrison Street ~ Arlington, VA ~ 22207-1616
(703) 237-0200 ~ www.pie-tanza.com

*Requires 24-48 hours advance notice.
Disposable tableware included free of charge.

For further info or event planning assistance please call or email a pie-tanza manager
at 703-237-0200 or info@pie-tanza.com.
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20 olives $18
40 olives $35
80 olives $70

serves 6-10 $22
serves 12-16 $36

serves 12-16 $36
serves 20-25 $60

serves 12-16 $52
serves 20-25 $80

serves 8-12 $28
serves 16-20 $54

serves 6-12 $36
min. 6 per flavor

serves  5-8 $18
serves 10-16 $36

serves  5-8 $16
serves 10-16 $32

serves  5-8 $20
serves 10-16 $40

serves  5-8 $18
serves 10-16 $36

serves  5-8 $15
serves 10-16 $30

serves  5-8 $21
serves 10-16 $42

serves  5-8 $21
serves 10-16 $42

serves  5-8 $21
serves 10-16 $42

stuffed fried olives
jumbo green olives stuffed with sweet red tomato and fontina, lightly fried and dusted with parmesan, served with marinara

traditional or pie-tanza bruschetta
traditional: diced fresh roma tomato with kosher salt, fresh ground pepper, fresh basil and olive oil
pie-tanza: diced fresh roma tomato with salt and pepper, fresh basil, parmesan, minced red onion and balsamic vinegar

mozzarella caprese
sliced fresh mozzarella and fresh roma tomato slices over a bed of crisp romaine, olive oil and basil leaves

antipasto platter
genoa salami, pepperoni and mortadella with fresh mozzarella, marinated artichoke hearts, kalamata olives

and sweet roasted red tomatoes over a bed of crisp romaine

mini meatballs in marinara*

mini italian meatballs slow cooked in homemade marinara

pizzelles** ~ mini calzones
appetizer sized ”folded pizzas” with mozzarella, fontina, ricotta, oregano and fresh gourmet ingredients

~ roasted red pepper & sauteed sweet onion

~ italian sausage & peppers

~ pancetta, fresh basil and feta

~ rosemary chicken & sweet tomato

pie-tanza salad
mixed field greens with roasted red peppers and ripe cherry tomatoes with oregano vinaigrette and shaved parmesan

caesar salad
traditional caesar dressing with crisp romaine, brioche croutons and parmesan

caesar salad with rosemary chicken
traditional caesar dressing with crisp romaine, brioche croutons and parmesan tossed with baked rosemary chicken

mediterranean spinach salad
fresh spinach, minced red onion, toasted pine nuts, feta cheese, seasoned roma tomatoes and balsamic vinaigrette

mixed green salad
fresh mesclun greens lightly tossed with oregano vinaigrette and shredded parmesan cheese

chicken & walnut salad
chicken breast poached with carrots, celery and fresh herbs, served cold with raisins and walnuts over crisp romaine with light lemon olive oil

Italian chef salad
romaine and spinach with oregano vinaigrette, roma tomato, hard boiled egg, kalamata olives and chopped salami,

mortadella, pepperoni, provolone, and cheddar

Italian cobb salad
crisp romaine and fresh spinach with red wine vinaigrette, rosemary chicken, marinated artichoke hearts,

roasted red peppers, gorgonzola cheese, kalamata olive halves and chopped egg

poached salmon*

4 ounce individual salmon portions poached with lemon and fresh rosemary

rosemary chicken
chicken breast baked with fresh thyme and rosemary ~ add to any salad – medium bowl $10, large bowl $16

roast turkey wraps
oven-roasted turkey, sautéed sweet onions and roma tomatoes in a warm wheat tortilla with a hint of herb mayo

roasted veggie wraps
thin sliced grilled zucchini and eggplant, roasted red pepper strips, portabella mushroom slices

with goat cheese spread on a warm wheat wrap 

fresh mozzarella, tomato and basil sub
fresh mozzarella slices served cold with seasoned roma tomatoes, fresh basil and olive oil on Italian bread

Italian meat sub
salami, mortadella, pepperoni, ham and thin sliced prosciutto on toasted Italian bread with provolone,

red wine vinaigrette, shredded iceberg lettuce, roma tomato slices and spicy banana peppers

meatball parmesan sub
slow simmered meatball halves with homemade marinara and melted mozzarella on toasted Italian bread

rosemary chicken salad wrap
shaved rosemary chicken and sauteed sweet onions with herb mayo in a wheat tortilla with chopped romaine and roma tomato slices

twice-baked meat lasagna*

three layers of pasta, ricotta, fontina and mozzarella cheeses stacked high with a rich sauce of browned lean ground beef,
red wine, onion and sauteed portobello mushroom

roasted veggie lasagna*

ricotta, mozzarella and fontina cheeses layered with grilled eggplant and zucchini, sweet red tomatoes,
roasted red peppers, sautéed portobello mushrooms and homemade marinara

three cheese baked ziti*
penne noodles with homemade marinara, mozzarella, fontina and parmesan

sweet tomato cream penne*

shaved rosemary chicken and penne noodles in a garlic parmesan cream sauce with sweet roasted red tomato,
sauteed fresh spinach and shredded parmesan

penne bolognese*

penne noodles in thick homemade marinara sauce with browned, lean ground beef, red wine, portobello mushroom and onion,
topped with shredded fresh parmesan and fresh parsley

meatballs in marinara
seared and slow cooked in homemade marinara

pasta & sauce
your choice of penne pasta or spaghetti in homemade marinara with fresh shredded parmesan

10 - 4oz portions $40
20 - 4oz portions $78 

serves 5-8 $30 
serves 10-16 $54

serves 5-8 $28 
serves 10-16 $50

serves 5-8 $30 
serves 10-16 $54

serves 5-8 $30 
serves 10-16 $54

serves 5-8 $30 
serves 10-16 $54

serves 5-8 $30 
serves 10-16 $54

serves 6-12 $54
serves 12-24 $108

serves 6-12 $48
serves 12-24 $96

serves 6-12 $42
serves 12-24 $84 

serves 6-12 $46
serves 12-24 $92 

serves 6-12 $46
serves 12-24 $92

serves 8-12 $36
serves 16-24 $72

serves 6-12 $36
serves 12-24 $72
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