
All the ingredients 
to make your event 
a success! Pizzicato 
is happy to cater 
a party, meeting, 

presentation or company celebration at the location  of 
your choice. Minumum order applies and we request 
24 hour notice to assure delivery. Please call for more 
information about Pizzicato Catering:  503.284-
4822.

PIZZICATO
CATERING

FOR TAKE OUT ORDERS:   We recommend ordering your pizza half-baked, to be finished at home right in your own 
kitchen at your convenience. Directions are on the box. 

PIZZE

7000 NE AIRPORT WAY  503. 284.4872  |   FAX 503. 282.8297  |   www.pizzicatopizza .com
Please call to confirm your faxed order

We make our dough fresh every day and hand toss our authentic peasant crust.
All our pizzas are topped with whole-milk Precious Mozzarella, Parmesan and fresh herbs unless otherwise noted. 

** For our Vegan Customers:  we’d be happy to create any of our pizzas “senza formaggio” or without cheese.

ANTIPASTI
GREEK	 	 	 8.25
Fresh tomatoes, cucumbers, whole Kalamata olives, Feta, 
pepperoncini, red onions with balsamic vinaigrette

ROASTED GARLIC	 7.50	
Roasted garlic cloves, Gorgonzola cheese and our homemade 
Focaccia bread 
Extra garlic bulb
	 1.75
HUMMUS PLATE	 7.75
Hummus, Italian marinated tomatoes, Feta, pepperoncini, 
whole Kalamata olives, served with flat bread

SIDE OF FOCACCIA BREAD	 2.00
Choice of extra virgin olive oil or tomato sauce

INSALATE
ARUGULA PEAR	 	 	 8.75
Arugula, baby lettuces, pear slices, candied walnuts and 
Gorgonzola cheese with balsamic vinaigrette

SPINACI	 	 	 8.00
Spinach, pine nuts, fresh tomatoes, red onions and Feta with 
balsamic vinaigrette

CAESAR 	 	 	 8.00
WOW ó hope you love garlic

INSALATA MISTA	 	 	 8.75
Baby lettuces, red leaf lettuce, Chevre, tomatoes, red onions and 
walnuts, with balsamic vinaigrette

CHINESE CHOP	 	 	 7.50
Red and green cabbage, romaine lettuce, carrots, green onions, 
peanuts, crispy noodles, black sesame seeds, with a spicy Asian 
dressing

MAKE YOUR SALAD A MEAL	
Add Chicken 	 	 	 2.25	

* Blue cheese or ranch dressing also available

PANINI
All sandwiches are served on homemade bread  

with potato chips

ROAST TURKEY, provolone, lettuce, 	 	 7.00
tomato, and homemade aioli

BLACK FOREST HAM and Fontina 	 	 7.00
with homemade aioli

SPINACI e FETA Spinach, Feta, Provolone,	 6.75
red onions and fresh tomatoes

TRADITIONAL MEATBALL SANDWICH 6.75
Meatballs, tomato sauce, and provolone

Pizzicato makes every attempt to source our products Locally

TRADIZIONALE

	 	 	 	 	 	 	 	 	 	 18”

TRADITIONAL CHEESE  Mozzarella and tomato sauce topped with Parmesan and herbs	      	 22.00

TRADITIONAL PEPPERONI  Mildly-spiced pepperoni, Mozzarella and tomato sauce	 	     	 26.00

SAUSAGE COMBO  Homemade Parmesan and fennel sausage, mushrooms, black olives	 	   	 28.00

        and smoked Mozzarella

SALAMI  Salami, mushrooms, red onions and roasted peppers	 			     	 28.00

CANADIAN BACON & PINEAPPLE  Carando Canadian bacon and pineapple	 	    	 28.00

SALSICCIA ROMA  Homemade Parmesan and fennel sausage, red onions and roasted peppers	   	 28.00

MOLTO CARNE  Homemade Parmesan and fennel sausage, pepperoni, Carando Canadian bacon, 	 	    	 31.50

      mushrooms, tomatoes, black olives

MEATBALL  Meatballs, Provolone and red onions	 					       	 28.00

All Tradizionale pizzas are served on a base of tomato sauce and mozzarella (except for “Meatball”
which uses Provolone), and are topped with Parmesan and herbs.

VERDURA

VERY VEGGIE  Roasted peppers, red onions, black olives, artichoke hearts, mushrooms, tomato sauce	   	 28.00

MARGHERITA  Fresh tomatoes, garlic, olive oil and fresh basil  (tomato sauce upon request , no charge)	    	 23.00

PUTTANESCA  Fresh tomatoes, artichoke hearts, Kalamata olives, garlic, olive oil and Feta	   	 30.00

WILD MUSHROOM  Blend of seasonal wild mushrooms, chevre, roasted peppers, roasted garlic, red onions	    	 29.75

QUATTRO FORMAGGI  Chevre, Fontina, Gorgonzola, Mozzarella, roasted garlic and olive oil	   	 30.00

TRI COLORE  Fresh tomatoes, spinach, red onions, Feta and sun-dried tomatoes	 	   	 30.00

CARNE

QUATTRO FORMAGGI w/ SAUSAGE & MUSHROOMS  Chevre, Fontina,  Gorgonzola,	 	    	 31.50

     Mozzarella, Homemade Parmesan and fennel sausage, mushrooms and roasted garlic

MESCOLANZA  Fresh tomatoes, Gorgonzola, Carando Prosciutto and artichoke hearts	 	   	 31.50

BIANCA  Fresh spinach, Homemade Parmesan and fennel sausage, Gorgonzola, roasted peppers	   	 31.50   

      and walnuts

Garlic & Olive Oil Base with Mozzarella

PATATE e PROSCIUTTO  Roasted rosemary red potatoes, Carando Prosciutto, smoked 	 	   	 31.50

     Mozzarella, and mushrooms on a tomato sauce base

PEPPERONI SUPREME Pepperoni, pepperoncini, smoked Mozzarella, mushrooms, and fresh	   	 31.50    	
     tomatoes on a tomato sauce base

Pesto or Tomato Sauce Base with Mozzarella

ALFREDO  Mushrooms, roasted garlic, Mozzarella, chicken breast, Fontina, garlic and olive oil	 	     	 31.50

BARBEQUE CHICKEN  BBQ chicken, red onions, roasted peppers, Cheddar, Mozzarella and BBQ sauce	     	 31.50

THAI CHICKEN PIZZA  Spic y peanut sauce, Teriyaki chicken, green onions, roasted peppers, 	     	 31.50

     sesame seeds, Mozzarella and crushed chili peppers

POLLO

Tomato Sauce or Garlic & Olive Oil Base with Mozzarella (except for “Pomodoro” which is vegan) 

BE YOUR OWN PIZZA CHEF
Start with one of our housemade sauces as a base, then add any of our current toppings.

TOMATO SAUCE OR GARLIC & OLIVE OIL BASE	 	 	 	       	 22.00 

PESTO, PEANUT OR BBQ SAUCE	 	 	 	 	 	 	     	 24.25
VEGETABLE TOPPINGS	 	 	 	 	 	 	 	        	 3.50

MEAT or CHEESE TOPPINGS	 	 	 	 	 	 	        	 3.50

Pizzas with Chicken

P o r t l a n d   A i r p o r t

Please ask about our extensive beverage collection, including beer and wine.

BEVERAGES

FOUNTAIN DRINKS  Coke, Diet Coke, Sprite, Lemonade, Mr. Pibb,	 			   1.75

Raspberry Tea, Powerade, Barqís Rootbeer

BOTTLED DRINKS and MILK  Various bottled drinks available, and 2% milk

MICRO BEERS ON TAP     	 	 	 	 	 	 	     Pint - 3.75 / 22oz - 5.75

BEERS BY THE BOTTLE  Just ask our staff!

WINES FROM AROUND THE WORLD  Just ask our staff!


