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Stellina Pizzeria brings 

Italian fun, flavor and 

festivity to a range of 

offsite events with 

customizable catering 

menus from chef 

Matteo featuring 

Italian street food, 

Neo-Neapolitan pizzas, 

pizza dough, paniniS, 

and more. 



Inspired by the family-operated food 
carts and corner markets scattered 
through the city streets of our native 
Italy, and the aroma of fresh bread, 
seafood, basil, hand-crafted cured 
meats, and homemade cheeses filling the 
air.

Chef Matteo breaks away from classic 
Neapolitan pizzas to create a signature 
Neo-Neapolitan dough that is light, 
crispy, satisfying, and lets the 
high-quality ingredients stand out.

We brings the Italian street food 
experience to DC diners in a modern 
neighborhood setting that updates 
southern Italian tradition with urban 
style.

Our menu is simple, spirited, and 
celebrates the humble, yet robust 
street food culture of the southern 
Italian coast.

We warmly welcome you to enjoy our slice of Italy among 
friends, family, and each other.
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inquire about our 

pizza OVEN PACKAGES !
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Arancini di Riso
full pan 60 pieces 
Classic Sicilian rice balls, meat ragU, 
mozzarella, tomato sauce

Cavolini di Bruxell
Fried brussels sprouts, 
honey-balsamic glaze

Carciofo alla Romana
minimum 24 pieces
Fried artichokes, artichoke mayonnaise

Polpette della Nonna
Tomato, beef and veal meatballs,
focaccia, eggs, mozzarella mousse
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DAIRY-FREE CHEESE 

GLUTEN-FREE CRUST 

• 3.50 � �� � �
Margherita
Tomato sauce, mozzarella, basil

Peppertoni  
Tomato sauce, shredded mozzarella, 
salame,  red onion, black pepper honey , 
Calabrian pepper 

Piccante
House-made spicy sausage, tomate sauce, 
spicy soppressata, `nduja jam, mozzarella 

Basilico alla Genovese
Genovese basil pesto, mozzarella, 
zucchini, sundried  tomato pesto, 
fresh mint, pistachio

Cacio & Pepe
Cacio di Roma, Pecorino Romano, 
mozzarella, toasted black pepper 

Amatriciana
Tomato sauce, guanciale, red onions, 
mozzarella, Pecorino Romano

Cotto & Funghi
Tomato sauce, wild mushrooms, 
mozzarella, prosciutto cotto

CARRETTIERA
Mozzarella, provolone cheese, Rapini, 
sausage, Calabrian peppers
pepper couli 

napulella
Tomato sauce, anchovies, garlic, black 
olives, burrata cheese, oregano

Affumicata 
Smoked mozzarella, smoked cherry 
tomatoes, speck and balsamic

mortazza
shredded mozzarella, fresh mozzarella, 
mortadella, burrata, pistachio

cuoppo di CAVOLFIORI FRITTI
fried breaded cAUliflower, smoked red 
pepper sauce, toasted almond

Cuoppo Mozzarella & crocche’
minimum 24 pieces
Fried mozzarella in carrozza & poTato 
crocchette, homemade smoked ketchup



MORTADELLA & PISSTACCIO
IMPORTED STRACCIATELLA CHEESE, 
MORTADELLA, PISTACHIO
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DIETARY 
RESTRICTIONS

Consuming raw 
or undercooked 
meats,Poultry, 

seafood, 
shellfish or 

eggs may Increase 
your risk of 
food borne 

illness
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Lasagna classica
Beef and veal ragu’ 
besciamella, parmigiano reggiano

Prosciutto e Bufala
Prosciutto, buffalo mozzarella, 
cherry tomato confit, Sicilian 
pesto, arugula 

Caprese
Buffalo mozzarella, arugula, 
heirlOom tomatoes, sundried 
tomato pesto

Our “Build Your Own” Panini Bar 
allows your party to 

compile their own panini from 
the spread of ingredients!

SERVES 12 - 14, ORDERS COME WITH 
HOME- MADE FOCACCIA AND CHIPS

� � ������ � �����

Di Melanzane
Eggplant, mozzarella, 
tomato sauce, Parmigiano, basiL

Italian “Mac & Cheese”
Besciamella sauce, 
mozzarella, fontina 
and cacio & pepe cheese bake with 
zitI

Bolognese
Veal & beef meat sauce 
“Bolognese” style with 
besciamella sauce, parmesaN cheese

Vegetariana
Seasonal vegetables baked 
with besciamella cheese sauce 
and ziti

shellfish or 
eggs may Increase 

your risk of 
food borne 

illness
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Classico Waffle  
Whipped vanilla mascarpone
mousse, marinated berries, HAZELNUT 
chocolate drizzle & choiCe of 
bourbon or classic maple syrup

Breakfast Waffle 
Waffles, Italian sausage, two eggs, 
sunny side or scrambled, crispy 
bacon, choiCe of bourbon or 
classic maple syrup

Amburger Waffle  
Dry aged beef burger, lettuce, 
mozarrella cheese caramelized 
onions, pickled red onions, cacio & 
pepe sauce, homemade mayo and 
ketchup, crispy bacon, choiCe of 
bourbon or classic maple syrup & 
chips

Pollo Fritto Waffle
Fried chicken thighs, pickled 
shishito peppers, pickled red onion, 
black pepper honey & choiCe of 
bourbon or classic maple syrup

S`more WAFFLE 
Waffle, torched italian meringue, 
graham cracker crumble, 
HAZELNUT chocolate drizzle & Nutella

just available in 
mt verNon k street



Stellina Caprese 
Buffalo mozzarella, tomato pesto, 
basil, arugula, evoo, cherry 
tomatoes confit, garlic 

Arugula & Finocchio 
Arugula, shaved fennel, frisee, 
red onions, Pecorino pepato, lemon 
mustArd dressing
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ROSSI  (RED)
Vigneti Zabu Nero D’Avola, Sicily 
Capranera Aglianico, Campania    

BOTTLES  
MENABREA LAGER
MENABREA AMBER

BIANCHI   (WHITE)
Mehir Verdeca, Tuscany
Capranera Falanghina, Campania
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Tiramisu
Lady fingers, mascarpone cream, 
coffee

Bomboloni 
Fried donuts, hazelnut chocolate 
spread

Caprese
Flourless almond and chocolate 
cake, mascarpone vanilla mousse

Mini Cannoli
Ricotta, chocolate, pistachio

Tiramisu Cannoli Cake
Tiramisu layer cake
ladyfingers,coffee,
mascarpone with cannoli garnish

Flourless almond and chocolate 
cake, mascarpone vanilla mousse
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Stellina Caprese 
Buffalo mozzarella, tomato pesto, 
basil, arugula, evoo, cherry 
tomatoes confit, garlic 

red onions, Pecorino pepato, lemon 
mustArd dressing
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Mehir Verdeca, Tuscany
Capranera Falanghina, Campania
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Caprese
Flourless almond and chocolate 
cake, mascarpone vanilla mousse

mascarpone with cannoli garnish

Ave Cesare 
Organic lettuce, taralli, 
parmigiano, anchovy dressing, 
white anchovy, cured egg yolk

Add protein
Prosciutto or Shrimp 
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Negroni 
Gin, Rosso Vermouth, Caffo bitters

Union fino 
Gin, Fresh lemon juice, 
DCF finocchietto, Tonic water, 
Angostura bitters
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20 People 

 1  APPETIZER  (arancini, 
FRIED mozzarella, OR

FRIED artichoke)

10 pizzas pick your favorite 

20 Bomboloni

includes Bonus star
 sunglasses
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30 People 

1 salad 

1 APPETIZER (arancini, 
FRIED mozzarella, or

FRIED artichoke)

15 pizzas pick youR favorite 

30 Bomboloni

includes Bonus 
“Party Like a Star” 

Party favor Box 
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40 People 

1 salad and 1 focaccia 

1 APPETIZER (arancini, 
FRIED mozzarella, or 

FRIED artichoke)

20 pizzas pick your favorite 

40 Bomboloni

includes Bonus two 
“Party Like a Star” 
Party favor Boxes
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CATERING REQUIREMENTS

Access to the facility two-three hours prior to expected 
start of food service. (Depending on set-up responsibilities.

A guaranteed 20 x 30 space for van and oven.
Legal street parking in area as close to serving area as 
possible.

If reserving parking spaces is required, that must be handled 
by the client in the closest available spaces to the venue 
and serving area.

FINAL GUEST COUNT

Client head count can be adjusted up until two weeks
prior to event date. The adjustment will be applied to
the final balance.

DEPOSIT PROCEDURE

A deposit requirement of 20% is required 30 days prior to 
event date, with the remainder of the bill paid on the day of 
the event.

CANCELLATION PROCEDURE

If the event is cancelled within 24 hours, the Patron will be 
responsible for 100% of the total planned charge, and the 
card on file will be used to process this charge. If for any 
reason beyond the Restaurant's or Patron's reasonable 
control including, but not limited to strikes; labor dis-
putes; acts, regulations or orders of government authori-
ties; civil disorders; acts of war; acts of God; fires, flood, 
or other emergency conditions either party is unable to 
perform its obligations under the Contract, such non per-
formance is excused and either party may terminate the 
Contract without further liability of any nature, upon full 
return of Patron's deposit, less any expenses incurred in 
preparation for the event. In no event shall the Restaurant 
be responsible for the loss of profit or other collateral or 
consequential damages named by Patron.


