
Fireside Pizza and Catering
WOOD FIRE BRICK OVEN

A R T I Z A N  P I Z Z A  M E N U

W W W . F I R E S I D E P I Z Z A M D . C O M

  

   
Fresh Tomatoes Seasoned in Fresh Garl ic  and

Olive Oil ,  Fresh Mozzarel la,  Garden Fresh Basi l

 
       
     

 
    

    

Applewood Smoked Bacon, Pineapple,  Ham,
Mozzarel la,  House Made Sweet and Hot Drizzle 

 
      

 
         

    

Buffalo Cheese Sauce, Chicken, Onion, Ranch, Hot Sauce

House Made BBQ Sauce, Chicken, Onion, Bacon, Mozzarel la Cheese

 
       

  

    
 

      
Roasted Garlic White Sauce, Grilled Chicken, Fresh 

Basil, Pesto, Roasted Peppers, Mozzarel la

  

SWEET AND SALTY

BUFFALO CHICKEN

BBQ CHICKEN

     

 

PESTO CHICKEN ALFREDO

 HARVEST OF THE DAY 

MEDITERRANEAN GARDEN

Catering and Inquir ies cal l 301-512-1222 or email rex@firesidepizzamd.com

Roasted Garl ic White Sauce, Fresh Mozzarel la, Ricotta, Roasted 
Artichokes, Portabel la Mushrooms, Fresh Basi l, Greek Olives



Fireside Pizza and Catering
WOOD FIRE BRICK OVEN

A R T I Z A N  P I Z Z A  M E N U

W W W . F I R E S I D E P I Z Z A M D . C O M

  

    

  
Pepperoni ,  Sausage,  Green Pepper,  Onion,

Mushrooms, Black Olives

 
         

          
   

Tradit ional  Red Sauce,  Di l l  Pickle Sl ices and Sl ices and Sl ices,  
Garl ic  Butter Drizzle

    
Caramelized Onions,  Fresh Fig Sl ices,  Goat Cheese,  

Rosemary,  Fresh Mozzarel la

  
House Made Cream Cheese Sauce,  Smoked Bacon, 

Jalapeno Peppers,  Mozzarel la,  Cheddar Cheese

     

   

Gri l led Chicken, House Made Salsa, Onion, Fresh Tomatoes, Lettuce, 
Cilantro, Ja lapeno, Crushed Corn Torti l la , Finished with Taco Sauce and 

Avocado Sour Cream Drizzle

 MEAT AND NO POTATOES 
Pepperoni , Sausage, Ham, I tal ian Meatbal ls

 MOTHER OF ALL

POLLO TACO

SEASONAL FIGGY (JUNE - SEPTEMBER)

DILLY DILLY DILLY

JALAPENO POPPER

Catering or Inquir ies cal l 301-512-1222 or email rex@firesidepizzamd.com



Fireside Pizza and Catering
WOOD FIRE BRICK OVEN

A R T I Z A N  P I Z Z A  M E N U
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 Catering or Inquir ies cal l  301-512-1222

   SALADS SIDES AND PASTA

OTHER CATERING ITEMS AVAILABLE UPON REQUEST 
ASK US - vegetarian, gluten-free, desserts, etc

       

 
     
    
  
   
  
     

       

 
            
                              
                                
                              
                                   
                                  
                       

 Meatballs with Marinara Sauce
 Smoked Chicken Wings
 Cheeseburger Sliders
 Garlic Knots w/marinara
 Mini Crab Cakes
 Stuffed Mushrooms 
Platters: Fruit, Veggie, and Cheese
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PASTA

Alfredo W/Without Chicken Served over Penne Pasta 
Baked Ziti W/Without Chicken

Penne Ala Vodka W/Without Chicken

SIDES - ALL SIDES ARE MADE FRESH IN HOUSE 
Potato Salad, Macaroni Salad, Antipasto Salad, Cole Slaw

Seasonal Sautéed Vegetables

SALADS
Fresh Seasonal Garden Salad Served with a Choice of Two Dressings 

Caesar Salad Served with Shaved Parmesan and Croutons



     
 

       
        

        
 

            
         

 
            

       
         

 
 

             
            

    
          

 
     

 
        

           
 
 

     
       

       

           
    
       

GENERAL GUIDELINE PIZZA CATERING

 

       
           

     

            
           
   
         

 
 
 

 
 

 

 

     

 

       

 fi  
 

One-time set-up, staffing and travel fee. 
This fee begins at $600 and increases depending 

on distance, services requested, and number of guests.

             
          

  
        

We also offer professional, TAM certifed bartending service

     

Other food options are available just ask us
our chef will review the request and determine if we can accommodate

  18% Gratuity

We arrive about 1 hour prior to the event to set-up
and ensure that all food will be ready when requested.

Pricing for wood re pizza is based on a per-person charge. The 
charge ranges from $16-$19 for pizza only and additional 

charges per-person for salads, appetizers, & desserts,
depending on what options are to be served.

Pizza is served buffet style. We have 4-5 table-toppers that hold a 16-inch 
pizza. The pizzas are replenished quickly since the cooking time is

approximately 3-5 minutes.
Guests are encouraged to try multiple slices and varieties.


