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PRIVATE
CHEF

Starting From

$780

KEY FEATURES

- Chef with Your Oven: Enjoy authentic
pizza with our chef using your own oven.
= On-Site Chef: A professional chef
prepares pizzas with high-quality
Ingredients.

- Customizable Menu: Personalise your
pizza options and styles.

$780 (SERVES 30 PEOPLE)

» Includes chef and assistant

- Classic and gourmet pizza selections

- Optional add-ons: appetizers, sides, and
espresso

« Minimum of 3 hours

- Travel fee and gratuity apply

/PRIVATE CHEF e \
WITHMOBILE  §32}<{o;
OVEN
KEY FEATURES

- On-Site Catering: deal for events of all
sizes, from weddings to corporate
gatherings.

- Interactive Chef Experience: A skilled
chef prepares pizzas on-site with care and
high-quality ingredients.

- Tailored Menu: Customize toppings and
specialty pizzas for a personalized
experience.

$980 (SERVES 30 PEOPLE)

» Includes chef and assistant

- Classic and gourmet pizza selections

- Optional add-ons: appetizers, sides, and
espresso

« Minimum of 3 hours

\_ J

\-\Travel fee and gratuity apply /

WELCOME TO CIAO BELLA FOOD TRUCKS!

We bring authentic Italian pizza to your event with customisable catering packages.

=. Ciao Bella Chef - Enjoy our chef’s expertise using your own kitchen setup.
% Chef with Mobile Oven - Our expert chefs cook on-site with a portable oven and prepping table.
“% Food Truck Experience - Our fully equipped truck serves fresh, delicious pizza in a lively setting.

Let us make your event unforgettable with fresh, flavourful pizzas cratted with passion!

/CIAO BELLA

EXPERIENCE

Starting From

KEY FEATURES

- Authentic Experience: Bring the fun and
flavourful of Italy to your event with our
vibrant food truck.

- On-Site Pizza Making: Watch our chefs
craft pizzas using fresh ingredients.

- Photo Opportunity: The eye-catching
truck provides a perfect backdrop for
memorable photos.

$1,850 (SERVES 30 PEOPLE)

» Includes chef and assistant

« Classic and gourmet pizza selections

- Optional add-ons: appetizers, sides, and
espresso

« Minimum of 3 hours

- Travel fee and gratuity apply
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WHAT WE BRING

) Mobile Setup: We'll bring our Ciao Bella Food Truck or Mobile Pizza Oven and Stand right to your location.
&) Full Service Station: Our setup includes a prepping table and serving station for efficient and stylish service.

) Professional Chef & Assistant: Our expert chef and assistant will handcraft fresh, gourmet pizzas on-site,

providing an interactive experience by engaging with guests, sharing culinary insights, and answering questions.

&) Freshly Made Dough: Our pizza dough is always made fresh for your event, never frozen.

&) Premium Ingredients: We use only the freshest, high-quality toppings to create delicious, authentic pizzas

tallored to your guests' preferences.

&) Customised Menu Options: Choose from classic favourites or specialty pizzas, we can even accommodate

dietary preferences such as gluten-free or vegan options.
) Effortless Event Catering: We handle everything from setup to cleanup, ensuring a clean and organised

cooking area throughout the event.

Our catering menu is fully customisable to meet the unique needs of your event.
We proudly accommodate dietary preferences and restrictions, including
vegetarian, vegan, gluten-free, and dairy-free options.
Please visit our website, ciaobellafoodtruck.com, e —
for more details. G PR F00D TRUCK
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64/-220-0494

Info@ciaobellapizzaovens.com



