
CATERING MENU
“In the pizza industry, there are many ways to cut corners. We don’t.”

- Patrick DePula, Owner and Chef at Salvatore’s Tomato Pies

As a 55’ kitchen-on-wheels, we guarantee that the Double Decker Pizza Bus will not cut corners at your next catering event - 
from the time it drives into your event to the quality of food served.

In 2016, the Pizza Bus will be operated by Patrick DePula, owner and chef at Salvatore’s Tomato Pies. In 2015, DePula was 
recognized as one of Edible Madison’s Local Hero awards in part for his use of locally sourced, fresh ingredients. All of the 
food served from the Pizza Bus is hand-crafted, made from scratch, without added sugars. 

PIZZA
By the slice - 3.50/slice
Select a variety of flavors that will be served by the slice
10” Pizzas - 10/pizza
Choose from Pepperoni, Sausage, Tomato Pie (Pizza Margherita), 
and a Market Special Pizza

ENTREES
Authentic Market Driven Tacos - 3/taco
A choice of chicken or pork carnitas, topped with market vegeta-
bles and house salsa
Porchetta Sandwich - 8
With lemon aioli and broccoli rabe
Philly Steak Sandwich - 9
Premium grilled steak topped with cheese, onions, and peppers
Speidini - 7-9
A classic Italian street food - 2 skewers with your choice of 
marinated chicken, beef, pork, or lamb, served over garlic toast 
with microgreens 
Italian Sub - 9
Capicolla, Genoa Salami, Rosemary Ham, Provolone, giardiniera, 
sub sauce, and greens
Meatball Sub - 7
House meatballs with red sauce and melted mozzarella

SIDES
Hand Cut Fries - 6
Tossed in truffle oil and garnished with lemon, parsley, and 
parmesan
Cold Salad - 7
Made with anything from market driven greens and produce to 
smoked trout, pasta salad, and more
Charcuterie and Artisan Cheese - Varies 
Served with nuts, jams, and roasted vegetables; price determined 
by number of people and items chosen

DESSERT
Fresh Donut Holes (5 donut holes) - 5
Topped with powdered sugar, chocolate, or seasonal fruit sauce

ƒ Lƒ CƒRTE OPTIONS
Authentic Taco Truck Party - 20/Person

TACOS: Beef, local chicken, and Berkshire pork carnitas tacos 
with seasonal house salsas, vegetables, cebolitas
All tacos served with corn tortillas unless otherwise specified
ELOTE: Mexican street corn grilled with chili aioli, lime juice, 
cotija cheese, cilantro
SEASONAL DESSERT

20/Person

Wood Fired Pizza Party
PIZZAS: Choose 3 or 4 different types of scratch made pizzas
MARKET SALAD: A classic made from ingredients right from 
Wisconsin family farms
SEASONAL DESSERT

22/Person

Little Italy Street Food
ENTREES: Choose 3 or 4 different types of scratch made pizzas, 
Italian Sausage, and meatball sandwiches
SIDE DISH: Tomato and fresh mozzarella skewers with basil and 
balsamic reduction
DESSERT: Sfingi - a fried Italian pastry

27/Person

PƒRTY EXPERIENCES

We have the capability to cater any event from high 
quality food truck favorites, to pizzas, and formal plated 

meals for weddings or other events. We can work with 
you to theme any event, from a Korean Taco Truck, to 

Japanese style Ramen and Boardwalk favorites. We’d be 
happy to customize an event menu!

SEE REVERSE SIDE FOR ORDERING DETAILS



ORDERING DETAILS
• All orders will include a $250 bus fee

• All food orders must total at least $1000

• The Pizza Bus is limited to the amount of food it can 
produce per hour. Please allow a long enough serving 
time during your event to produce the quantity of food 
requesting. (Approx. 100 slices of pizza per hour, 75 
entrees per hour)

• Orders must be submitted at least 2 weeks prior to 
your event

Company/Group Name:

Event Date:

Event Location:

Contact Person:

Phone Number:

PAYMENT
FOOD COST:    __________

BUS FEE:         + $250

TOTAL:             __________

PAYMENT OPTIONS
       Invoice
       Credit Card

Card Number:

Exp. Date:                         Security Code:

Address Associated with card:

Signature

PLEASE CHOOSE A PARTY EXPERIENCE AND 
INDICATE THE NUMBER OF PEOPLE

____ Authentic Taco Truck Party - 20

____ Wood Fired Pizza Party - 22

____ Little Italy Street Food - 27

PƒRTY EXPERIENCESPLEASE INDICATE QUANTITY NEXT TO EACH 
ITEM. PRICE IS PER ITEM. 

PIZZA
 By the slice - 3.50/slice
   ____ Pepperoni
   ____ Sausage
   ____ Tomato Pie (Pizza Margherita) 
           Salvatore’s classic tomato pie, topped with cheese, sauce, 
              and fresh basil
   ____ Market Special Pizza
           A rotating special made with fresh market ingredients. 
   ____ Custom 
           Choose two of your favorite pizza toppings. The options 
             are endless. 
             ___________________________     _____________________________

10” Pizzas - 10/pizza
   ____ Pepperoni
   ____ Sausage
   ____ Tomato Pie (Pizza Margherita) 
           Salvatore’s classic tomato pie, topped with cheese, sauce, 
              and fresh basil
   ____ Market Special Pizza
           A rotating special made with fresh market ingredients. 
   ____ Custom 
           Choose two of your favorite pizza toppings. The options 
             are endless
             ___________________________     _____________________________

ENTREES
Authentic Market Driven Tacos - 3/taco
   ____ Chicken
   ____ Pork Carnitas

___ Porchetta Sandwich - 8
___ Philly Steak Sandwich - 9
Speidini
   ____ Chicken - 7
   ____ Beef - 9
   ____ Pork - 7
   ____ Lamb - 7

___ Italian Sub - 9

___ Meatball Sub - 7

SIDES
___ Hand Cut Fries - 6
Cold Salad - 7
   ____ Market Driven Greens
   ____ Smoked Trout Salad
   ____ Pasta Salad

___ Charcuterie and Artisan Cheese - Varies
        Contact sales rep to choose items and price

DESSERT
Fresh Donut Holes (5 donut holes) - 5
   ____ Powdered Sugar
   ____ Chocolate


