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ARTISANAL PIZZA
PCOBILI

WHAT TO EXPECT:

We will arrive about one hour before
the start of your event to setup and
get the oven warmed up. Once the
oven is up to temperature, the pizzas

will cook in a couple of minutes.

Our pizzas are made on site. We use our
own fresh dough, hand toss them and
cook them in our mobile wood fired
pizza oven. We serve everything buffet

style which allows your guest to sample
all the flavors of pizza you selected and
helps maintain a smooth flow of service.

We require enough space to park the oven 12ft x 12ft, the oven can be setup
anywhere you can park a car. If there is a gate in the pathway of the setup
location there needs to be a minimum of 96 inch clearance to get the oven
through the opening.

Paper products are included in all packages.



