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WEDDINGS - BIRTHDAYS
PRIVATE PARTIES - CORPORATE EVENTS
AND MORE

BARANELLISPIZZA.COM
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£ The Baranelli family hails from a small village in Puglia called Caslelnuovo Della Daunia. Neslled in vasl swalhes
7 ofgreenhills & olive trees, the area is known as “La Perla Del Subapennino Dauno” (The Pearl Of The South).

-

s ITusband & Wife Luigi & Joanne Baranelli opened the popular Italian restaurant The Station Ilouse

f 3 in Garforth on 18l Augusl 2016 and now Lhey’re laking Lhe show on Lhe road with Baranelli’s Pizza. *
i Following family recipes, passed down over many years, Baranelli’s can bring the most

aulhenlic Ilalian experience Lo your evenl wilh our delicious wood fired pizza.

Home made, authenlic Ilalian cuisine, cralled wilh care, love & passion & served wilh genuine

£ Mediterranean warmth & hospitality. We love our food — we know you will too.

PizzA MENU
1 Choose 4 pizza options for your event from the toppings below:
L4 Margherita: As classic as pizza gets: Tomato & Mozzarella Cheese -
Salame Piccante: Tomato & Movzarella with Pepperoni
A Prosciutto: Tomato & Mozzarella with Roast Ham

& Prosciutto Funghi: Tomato & Mozzarella with Roast Ham & Mushrooms _
i Funghi (V): Tomato & Mozzarella with Mushroom

3.‘ Vegetariana (V): Tomato & Mozzarella with Friarielli Broccoli Spears, -
i Mushrooms, Olives, Mixed Grilled Vegetables & a little Garlic

Meal Feast: Tomato & Mozzarella with Italian Sausage, Pepperoni, .
i Ham, N'duja, Salami Napoli

S Salsiccia E Friarielli: A true Italian classic - Tomato. Mozzarella, Italian Sausage, -
\r Friarielli Broccoli Spears & Fresh Chilli

08 Voleano: Tomato base, Mozzarella, Spicy N'duja, Pepperoni, Jalapenos, @

Chilli Flakes & Luigi’s homemade Chilli Oil - Very hot!

A fé;;}:s;‘g?i:ile Della Casa: Tomato & M.ozza.rella, Pepperoni, Roast Ham, Mgslwoonm, K
{! Italian Sausage, Friarielli Broccoli, Grilled Aubergine, Courgette & a little Garlic

S0 Pizza Garlic Bread: A pizza bread base with Garlic & Basil Oil - .
§» Served with or without Tomato and/or Mozzarella

S Pizza Rosmarino: A pizza bread base with Rosemary, R
§ Sea Salt & Olive Oil - Served with or without Mozzarella

3 All pizzas dressed with Oregano & Basil Oil
} Vegan Cheese available on request (must be notified before the day of the event)
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