
Harvest	of	the	Day
Fresh	tomatoes	seasoned	in	garlic	and	olive	oil,	fresh	mozzarella,
garden	fresh	basil.

Mediterranean	Garden
Roasted	garlic	white	sauce,	fresh	mozzarella,	ricotta,	roasted
artichokes,	portabella	mushrooms,	fresh	basil,	Greek	olives.

Pesto	Chicken	Alfredo
Roasted	garlic	white	sauce,	grilled	chicken,	fresh	basil,	pesto,
roasted	peppers,	mozzarella.

Sweet	and	Salty
Applewood	smoked	bacon,	pineapple,	ham,	mozzarella,	house-
made	sweet	and	hot	drizzle.

Buffalo	Chicken
Buffalo	cheese	sauce,	chicken,	onion,	ranch,	hot	sauce.

BBQ	Chicken
House-made	BBQ	sauce,	chicken,	onion,	bacon,	mozzarella
cheese.

Meat	and	No	Potatoes
Pepperoni,	sausage,	ham,	Italian	meatballs.

Mother	of	All
Pepperoni,	sausage,	green	pepper,	onion,	mushrooms,	black	olives.

Pollo	Taco
Grilled	chicken,	house-made	salsa,	onion,	fresh	tomatoes,	lettuce,
cilantro,	jalapeño,	crushed	corn	tortilla,	finished	with	taco	sauce
and	avocado	sour	cream	drizzle.

Dilly	Dilly	Dilly
Traditional	red	sauce,	dill	pickle	slices,	garlic	butter	drizzle.

Seasonal	Figgy	 JUN–SEP

Caramelized	onions,	fresh	fig	slices,	goat	cheese,	rosemary,	fresh
mozzarella.

Jalapeño	Popper
House-made	cream	cheese	sauce,	smoked	bacon,	jalapeño
peppers,	mozzarella,	cheddar	cheese.

Fireside	Pizza	&	Catering

Wood-Fired	Brick	Oven
A R T I S A N 	 P I Z Z A 	 M E N U

S I G N A T U R E 	 P I E S

Each	pizza	is	fired	fresh	on	site	—	ready	in	about	3–5	minutes.

F I R E S I D E P I Z Z A M D . C O M
Catering	&	Inquiries		·		301-512-1222		·		rex@firesidepizzamd.com



A P P E T I Z E R S

— Meatballs	with	marinara	sauce
— Smoked	chicken	wings
— Cheeseburger	sliders
— Garlic	knots	with	marinara
— Mini	crab	cakes
— Stuffed	mushrooms
— Platters:	fruit,	veggie	&	cheese

S A L A D S

— Fresh	seasonal	garden	salad,	choice	of	two	dressings
— Caesar	salad	with	shaved	parmesan	&	croutons

S I D E S

All	sides	made	fresh	in	house

— Potato	salad
— Macaroni	salad
— Antipasto	salad
— Cole	slaw
— Seasonal	sautéed	vegetables

P A S T A

Alfredo	—	with	or	without	chicken,	served	over	penne

Baked	Ziti	—	with	or	without	chicken

Penne	alla	Vodka	—	with	or	without	chicken

C A T E R I N G 	 G U I D E L I N E S

WOOD- F I R ED 	 P I Z ZA 	 P R I C I NG

Priced	per	person,	depending	on	the	options	served.

$16	–	$19	per	person

Full	Bar	Service	Available
Professional,	TAM-certified	bartenders	for	your	event	—	just	ask

when	booking.

Vegetarian	&	gluten-free	options,	and	desserts,	available	upon
request.

Fireside	Pizza	&	Catering

Salads,	Sides	&	Pasta
P R I C I N G 	 Q U O T E D 	 A S 	 A 	 P E R - P E R S O N 	 C H A R G E

F I R E S I D E P I Z Z A M D . C O M
Catering	&	Inquiries		·		301-512-1222		·		rex@firesidepizzamd.com

Set-up,	staffing	&	travel	fee	begins	at	$600,	and	increases	with
distance,	services	requested,	and	guest	count.

–

Pizza	is	served	buffet	style	from	5–6	table-toppers,	each	holding	a
16-inch	pizza	—	cook	time	is	roughly	3–5	minutes,	so	guests	are
encouraged	to	try	multiple	slices	and	varieties.

–

We	arrive	about	1	hour	before	the	event	to	set	up	and	have
everything	ready	on	time.

–

18%	gratuity	applies.–

Other	food	options	may	be	available	—	just	ask,	and	our	chef	will
review	the	request.

–


