
Dreamed in Italy, Made in DC

www.stellinapizzeria.com

Catering
Menu

CONTACT US
Email: Isabella@stellinapizzeria.com 

ORDER DETAILS
A minimum catering order of 
$150 is required. 

All orders must be placed 48 
hours in advance of delivery or 
pickup time. Pizza oven rentals 
differ.

Pickup at Stellina, or delivery 
is available for a $25 fee within 
the  
DC area. Outside of DC delivery 
fees vary.

Disposable Chafing Racks with 
Water Pan & Sternos: $20/each. 

APPETIZER & FRITTI INSALATE     Serves 8 - 10

Arancini di Riso  
Classic Sicilian rice balls, meat 
ragù, mozzarella, tomato sauce
$4.50/piece

Carciofo alla Romana 
Fried artichokes, herb 
mayonnaise 
$3.50/piece

Mozzarella in Carrozza
Fried polenta & breaded 
mozzarella with homemade 
ketchup
$4.50/piece

Half pan feeds 10-12
Full pan feeds 22-25

Cavolini di Bruxell 
Fried brussels sprouts, honey-
balsamic vinaigrette
$45 half pan | $90 full pan

Polpette della Nonna 
Tomato, beef and veal 
meatballs, focaccia, parmesan 
cheese
$65 Half Pan | $130 Full Pan

Porchetta 
House-made porchetta, crispy 
mushroom, smoked pecorino 
crema, salsa verde 
$180

Prosciutto e Bufala  
Prosciutto, buffalo mozzarella, 
roasted figs, heirloom tomatoes, 
basil pesto
$150

Caprese
Buffalo mozzarella, arugula, 
heirloom tomatoes, sundried 
tomato pesto
$120

Seasonal panini available upon 
request

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 house-made 
focaccia and house-made chips

Stellina Caprese
Buffalo mozzarella, arugula, 
sundried tomato pesto, heirloom 
tomatoes, balsamic dressing
$100

Ave Cesare
Grilled baby romaine, shaved 
egg yolk, gorgonzola, white 
anchovies, anchovy dressing
$80

Add protein  
Prosciutto | Shrimp
$35

Seasonal salads available upon 
request 

           DREAMED IN ITALY,
                   MADE IN DC      

PANINI BAR



LASAGNA

DOLCI

PIZZA (cont.)
Half Pan Feeds 10-12 
Full Pan Feeds 22-25 
Half pan $95 | Full pan $190
 
Classica  
Beef and Veal ragù, mozzarella 
besciamella, Parmigiano 
Reggiano 

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

Amatriciana
Tomato sauce, guanciale, red 
onions, mozzarella, pecorino 
romano
$17

Cotto & Funghi
Tomato sauce, wild mushrooms, 
mozzarella, prosciutto cotto, 
topped with parmigiano cheese
$16

Piccante
Tomato sauce, house-
made spicy sausage, spicy 
soppressata, salami, ‘nduja jam, 
mozzarella
$17

Ortolana
Tomato sauce, seasonal 
vegetables, fiordilatte, topped 
with parmesan cheese
$16

Basilico alla Genovese
Genovese basil pesto, 
mozzarella, zucchini, roasted 
tomatoes, sun-dried tomatoes, 
toasted taralli crumbles, fresh 
mint, pistachio
$16

Seasonal pizzas available upon 
request

Tiramisu
Lady fingers, mascarpone 
cream, coffee
$6.50/piece

Bomboloni 
Fried donuts, hazelnut 
chocolate spread
$3/piece

Cookie Basket
A selection of classic Italian 
cookies!
$6/person

Cannoli Siciliani
Ricotta, chocolate, pistachio 
$4.50/piece

Mini Cannolis 
Ricotta, chocolate, pistachio
$3.50/piece

Tiramisu Cannoli Cake
Tiramisu layer cake (ladyfingers, 
coffee, mascarpone) with 
cannoli garnish
6” $30 | 8” $40

BAKED PASTA 

PASTE

Half Pan Feeds 10-12
Full Pan Feeds 22-25
Half pan $95 | Full pan $190

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

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

Vegetariana
Seasonal vegetables baked with 
besciamella cheese sauce and 
ziti

Half pan $70 | Full pan $140

Fresh pasta options are available 
upon request based on Chef 
availability and would require 
equipment rentals. Ask about the 
menu options when you inquire 
with our team! 

PIZZA        12” | 4-6 slices each

Margherita 
Tomato sauce, mozzarella, basil, 
topped with parmesan cheese
$15

Affumicata 
Smoked pecorino crema, 
sunchoke confit, smoked cherry 
tomatoes, smoked mozzarella, 
speck and balsamic
$16

Napulella
Tomato sauce, anchovies, garlic, 
black olives, oregano, burrata 
cheese
$15

Corazziere
Mozzarella, wild mushrooms, 
calabrian pepper, provolone 
cheese, red bell pepper coulis and 
spicy sausage
$17

Cacio & Pepe Pizza
Cacio di Roma, pecorino romano, 
buffalo mozzarella, toasted black 
pepper
$15


