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Step into the world of  Via Napoli Pizzeria, where we take immense 
pride in delivering an authentic Italian catering experience for 
any occasions. Whether it’s a corporate event, a joyous birth-
day celebration, a Christening, a heartwarming family gath-
ering, a lively get-to-
gether with friends, a 
professional meeting, 

or any extraordinary 
moment you’re cher-
ishing, we’ve got you 
covered.

Indulge your guests 
with delectable appe-
tizers, tantalizing pasta, 
traditional Neapolitan 
pizzas that transport 

you to Italy, and dec-
adent desserts that 
add the perfect sweet 
note. Explore our offer-
ings and don’t hesitate 
to lean on our expert team for personalized recommendations 
and creative suggestions that align with what you have in mind. 

Our team is always keen to work with you to make sure your 
function or event will be a truly memorable one! Contact us 
today to find out more.  



Garlic Crust 

Pizza

(Choice of 4 types) 

Nutella Calzone

Garlic Crust 

Antipasto Salumi

and Formaggi, 

Salame, Capocollo, ‘Nduja, 

Prosciutto, Mortadella, Buffalo 

Mozzarella, Burrata, Bruschetta 

Pomodoro, Mixed Olives, Grissi-

ni, Pane Carasau, Buffalo

Bocconcini 

Pizza

(Choice of 4 types) 

Nutella Calzone

$ 60 PER PERSON$ 50 PER PERSON

ME
NU.
Catering

TERMS AND CONDITIONS

We require an outside area of 2x2 metre, 

our oven cannot be lifted but it needs to 

be parked on a flat surface. In case of 

rain, we will need an area of 3m x 3m. 

A travel fee will be applied based on 

your location. 

Table service is not included. 

We require a minimum spend of $2000, 

which excludes the delivery fee. 

We require a 50% deposit at the time 

of booking. Final payment needs to be 

completed 7 days prior to the event.



ME
NU.
Pizza

RED BASE

WHITE BASE

VEGAN CHEESE AND GLUTEN FREE BASE AVAILABLE

MARGHERITA 
Buffalo Mozzarella, San Marzano

Tomato, Basil 

NAPOLETANA
Fior Di Latte, Anchovies, Capers, 

San Marzano Tomato, Olives,

Oregano, Basil

VESUVIO
Fior Di Latte, San Marzano Tomato,

Ricotta, Ham, Salami, Pepper, Basil

4 SALUMI
Fior Di Latte, San Marzano Tomato, Ham, Pancetta, 

Mild Salami, Hot Salami, Basil

VEGANA 
San Marzano Tomato, Vegan Cheese, 

Mushroom, Eggplant, Olives, Basil, Rocket, EVOO 

SICILIANA 
Fior Di Latte, San Marzano Tomato, 

Eggplant, Parmesan, Basil

DIAVOLA
Fior Di Latte, Hot Salami, Olives, 

San Marzano Tomato, Basil

CAPRICCIOSA
Fior Di Latte, San Marzano Tomato,

Ham, Mushroom, Basil, Olives 

BOCCONCINI
San Marzano Tomato, Buffalo

Bocconcini, Truffle, Basil

GAMBERI
Fior Di Latte, San Marzano Tomato,

Prawns, Garlic, Chilli, Parsley, Basil

BURRATINA
San Marzano Tomato, Prosciutto, 

Burrata Cheese, Pepper, Basil

TRUFFLE
Buffalo Mozzarella, Pancetta, 

Scamorza, Truffle, Bocconcini, Basil

ALLEGRA
Fior Di Latte, Sausage, Mushroom, Burrata, 

Truffle, Basil   

CRUDO E RUCOLA
Fior Di Latte, Prosciutto di Parma,

Rocket, Shaved Parmesan, Basil

ALESSANDRO
Eggplant, Fior Di Latte, Hot Salami,

Truffle Cream, Parmesan, Basil

4 FORMAGGI
Fior Di Latte, Gorgonzola, 

Parmesan, Scamorza, Basil

CHIARA
Fior Di Latte, Buffalo Bocconcini,

Prosciutto San Daniele, Black Truffle, Basil

LA CICCIA
Fior Di Latte, Pancetta, Eggplant,

Ricotta, Parmesan, Basil

ELENA
Fior Di Latte, Sausage, Potatoes & Rosemary, 

Basil   

VIA NAPOLI SURPRISE
Pizza Chef Surprise

Gluten FreeVegetarianVegan



We worked with EV
ENT.

Hi, 
My new wife and I 
just wanted to send 

you an email to thank you 
and your team for all of your 
hard work and delicious at 
our wedding last Saturday. 

We absolutely loved your 
pizza and felt so happy to 
share it with our guests. We 
had so many raving reviews 
from everyone. 

The chefs were incredible 
and so accommodating to 
make Sydney & I our own 
pizzas during the night. 

We love your pizza so much 
that we have just landed 
back in Sydney from our 
honeymoon & are current-
ly headed to your Surry Hills 
restaurant for dinner!

Thanks again for everything 
& making our wedding so 
special 
Warm Regards 
Jack & Sydney

Hi All,
I just wanted to say 
a very big thank you 

for the amazing food you 
delivered yesterday for our 
Christmas lunch. Everyone 
loved the pizzas and salads, 
and all commented how 
good it was! I think you’ll 
definitely have some new 
customers now.
Thanks again and Buon Na-
tale,
Josephine 



vianapoli.com.au
info@vianapoli.com.au

Booking Office
02 9428 3297 


