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FALL & WINTER • WOOD-FIRED PIZZA RECEPTION 
 

Service staff and chef labor are included for a 2 hour event of 40 guests or more. Please inquire about additional 

charges for parties of less than 40 guests. 

 

 

Oak Avenue will provide white compostable linen napkins, serving platters and utensils, and food preparation and 

kitchen equipment. 

 

In the interest of serving only the highest quality ingredients, substitutions may be necessary due to product availability 

and seasonality. Oak Avenue will happily make a reasonable attempt to accommodate allergies and dietary 

restrictions. All red meat will be prepared medium. 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk products may increase 

your risk of food borne illness. Allergen warning: wheat flour, soy, milk, eggs, peanuts, and tree nuts are used in our 

kitchen and some menu items. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



(GF): gluten free          (DF): dairy free          (V): vegetarian          (VG): vegan 

 

PIZZAS 

THREE PIZZAS ARE INCLUDED IN THE MENU PRICING. ADDITIONAL PIZZAS ARE PRICED A LA CARTE. 

GLUTEN FREE DOUGH IS AVAILABLE BY REQUEST. 

 

BEEF, PORK, AND FOWL 

 

Ducati 

6-Hour Braised Pork Shoulder • Italian Sausage • Roma Sauce • Mozzarella • Parmesan • Provolone 

 

Salsiccia 

Italian Sausage • Roma Sauce • Mozzarella • Parmesan • Provolone 

 

Anatra 

Duck Confit • Caramelized Onion • Mushroom • Béchamel • Smoked Mozzarella 

 

Maiale 

Prosciutto • Cherry Tomato • Roasted Garlic • Arugula • Roma Sauce • Ricotta • Parmesan 

 

 

SHELLFISH 

 

Gamberetto 

Gulf Shrimp • Cherry Tomato • Lemon • Basil Pesto • Mozzarella • Parmesan 

 

Mollusco 

Clams • Parsley • Roasted Garlic • Lemon • Béchamel • Teleme • Parmesan 

 

 

VEGETABLE 

 

Melanzana 

Grilled Eggplant • Roma Tomatoes • Parsley • Basil • Oregano • Roasted Garlic • California EVOO • Mozzarella (V) 

 

Funghi 

Wine Forest Mushrooms • Tomato • Artichoke • Black Olive • Asparagus • Roasted Garlic • Béchamel • Mozzarella (V) 

 

Vegetariano 

Broccoli Rabe • Roasted Sweet Peppers • Kalamata Olives • Roma Sauce • Ricotta • Mozzarella (V) 

 

Margherita 

Tomato Sauce • Basil • California EVOO • Fresh Mozzarella (V) 

 

Margherita Bianca 

Basil • California EVOO • Fresh Mozzarella • Parmesan (V) 

 

Figura 

Black Mission Fig • Pine Nut • Caramelized Onion • California EVOO • Mozzarella • Gorgonzola (V) 

 

Patata 

Heritage Potatoes • Leeks • Braised Greens • Béchamel • Smoked Mozzarella (V) 

 

 

 

 

 

 

 

 


